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BAKERY BY THE GRAMND is committed (o ethical and
sustainable practices. We collaborate with local farm which

harnesses technology toomake sustainable and scalable
farming possible. Their crops are certiiied pesticide-free and
heavy metal-free, ensuring that we use only the highest quality
ingredients. We also use cage-free eggs that prioritize animal
welfare. And our baked goods and dishes fealure raw;
unprocessed honey from the local bee farm, where natural
processes are respected. Enjoy the rich, natural flavors of these
carefully sourced ingredients in our menu selection.

BAKERY BY THE GRAND ER M ES T @S B & N EH
FMWE-RBEP HESHBARBEE NN SRS
SE MR EZE - FaRRAEER - BHEE
FEAE:-EEnER-BEMANHEASRBTERE
AEEDYREIMNTRASR NSNS NErS
EmMNER FESTEESSANI - FTaRE —ENN
WM W E S - TEBAKERY BY THE GRAND EWRE
BEEMOENNEERENAR BRI



CHIMINEN RO
E K &

A TIMELESS GOLDEN SPIRAL OF DELIGHT

Crafted from a special yeast dough, the chimney roll is shaped into a long strip,
wrapped around a wooden roasting spit, sprinkled evenly with fine sugar,
and baked into a perfect spiral. The precise baking process creates a golden
caramel-like crust. Infused with fragrant French cinnamon, exudes a sweet
aroma. For the best experience, enjoy it while it's still warm and enhance the
flavor by adding our delicious homemade ice cream! 1t's a sweet experience you
won't wani to miss!
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* Add single scoop homemade ice-cream  +540
mEBRERER

*Preparation time 15 mins S8 15530

f Signature * Award Winning '#. Viegetasian tS‘I'H.T & Mgty E Healthy " Kids Friendly
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# SOURDOUGH
# R

The restaurant utilizes the sourdough meticulously cultivated by the |
group for over 20 years, which is also shared with the |
Michelin-starred restaurant JOEL ROBUCHON HONG KONG,
enhancing the complexity of the bread. By combining BAKERY BY

THE GRAND's different recipes and fermentation times, it delivers
distinctive and unigque flavors.

ERNEREZEERLEE BB 0ENEA - RESHEGER
JOEL ROBUCHON HONG KONGHF -BANENEX -BES
BAKERY BY THE GRANDF B2 75 B S BE O3 10 » A £ 70 M 0045 L0k -

‘BREAD'S” IRIEND

HOMEMADE DIP
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All Choloes bedow are sevved with sowrdough
LT 5 e e 1) :

& HUMMUS with Sesama -~ 588
HOEE anzs
GUACAMOLE S8
R FhRE
& WHIPPED RICOTTA SBS
iE I e

CHIA SELD, MR, YOGURI, TOCAL HONEY

QY HFEHFO-LR-ENEE
878

Choice one of your flavor
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& FULL GRAND
Scrambled Eggs, Mushroom, Potabs Cakoe, Beetnool I"'u'i'{-u.
Bacan, veal Sausage. Pock Sausage, Avocada, Croger
- - - AL o
T T WL

CHICKEM CROGER BURGER
Chicken, Lettuce, Homey Musstand Sasce, Croger
HE-2H-SH-SETEE - DR THEE

f’ BHC) IBERICO PORK (CHAR 51U
Iberica Pock, Scrambled Eggs. Local Honey, Chive, Crogor
EEREA-DE-xeSE- 05N - TN HED

f AVOCADOD EGG EXPLOSION
Avocada, Poached Eggs, Lime, Rockel, Cheess, Croger
il kW E-NR-LER-Z2-NNEhREE

5 MUSHROOMS

Mixed Mushroom, Scrambled Eggs, Omion, Bubier,
Garlic, Pasmesan Cheese, Sourdough

BM-SE-YE-TH-RE-EREZL-NEEE

Phofos are for reference only

5188

208

$128

598

5138

Prices ane subject to 109 Service Charge



& HAM BENEDICT ON CROGER 5148
Ham, Spinach, Poached Eggs, Hollandalse Sauce, Croger

O O - TN - L T

AMOERED SALMOMN BENEDICT O CROGER $158
Smoked Scofiish Salmon, Spinach, Poached Fgps. Hollandaise Sauce, Croper

PR = DA T - NS

. . SMOKED S5ALMOMN AND CREAM CHEESE OM CROGER 5128

Senoked Soobiish Salmoa, Ceeam Cheeso, Lemon lulce,
Lims Fesst, Olive O8], Croges, Capers

B = - R - R R e T T A

& BACON AND HONEYCOMB BIG FRENCH TOAST $168
Bacon, Honeycomh, Salad
A~ s M R S

*Preparation time 20 mins DeE2 04000

CARAMELIZED BANMAMA ON FREMCH TOAST 5138
Bamana, Brown Sugar, Chocolate, Toast
GH-EM-EEh-ERET

ip Signature ' Award Winning '-F Vegitarian t"i::l--'.':. 4 Munts E Healthy "' Ends Friendly



¥ COLLABORATE WITH “FULL NATURE FARMS”
# RAHBIBAE

We believe in the power of sustainability so we proudly partner with local leader
in innovative agriculture. Utilizing technology combined with aguaponics, they
cultivate fresh, vibrant vegetables while minimizing environmental impact. Our
salads feature these selected sustainably grown vegetables, ensuring that every
bite supports a healthier planet. Enjoy a delicious meal that makes a difference!

AMEAAMEEN IR - ZERMAEMAFREASESF-BNRAEA
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F-OFSA—EEERAME -T2 — W50 EN M—NETFm!

& 2 SOMI THING RESH

Local Honeycomb, Beetroot, Quinoa, Mixed Green,
Avocado, Nuts, Honey Calamansi Dressing

FESNE-IRH- - - AR -TaR-RC-BEERE

FLILL HALF
PORTION PORTION
— =0
v FIGS AND FETA CHEESE 5188 $128
WmicH-FEF L
SMOKED SCOTTISH SALMOMN 5208 5138
EiEMN =R
CGRILLED CHICEEM BREAST S208 %138
R
'P LIGHT GRILLED KOREAN BEEF 5258 L1668
g s
f CHICKEM CAESAR SALAD 5188 5128
Hydroponics Remaine Lettuce, Homemade Toast, '
Powsched Eges, Bacon, Slow Cooked Chicken
ZEARPEESE-AREEE L -ARE-E-AREY
PEAWMN CAESAR SALAD 5198 5138

Hydroponics Komaine Letuce, Homemade Toast, -
Poached Eges, Bacon, Fravwms

EHAFARTE-EERESL 020N

Photos are for reference only | Prices ane subject Io 10% Service Charge



SOMETHING SOUPY

# CALDO VERDE 598
Fartuguese Choriza, Caral, Onion, Leck, Polato
EEERRE- - e

MUSHROOM AND TRUFFLE $98
CREAM S0OUP

Ablwed Susheoom, Truffle, Trufle Okl Oindon,
Cream, Buster, Siock

WA REE- R TENE

LOBSTER SCLUP 98
Lobster, Onbon, Gadic, Thyme, Cream
R U Rt EREE R -

& &l the above snups can be served with |;|-|.|II' pasiry +320
& RS MR B

*Progasation dme 15 mins WA

SONIETHING CRISPY

¥ VEGETARIAN RING S8

Flant Based Calaman Rings, Tomato Mayonnaise Sauce
B O -

\f FRIES WITH HONMNEY MUSTARD MAYD S68
French Fries, Honey Mustard Mayo

BE-gET=dng

FRIED CHICKEM $98
Chicken, Homey Mustard Mago
rH-SETEE

‘,i:' BEE FRIED TOYAMA WAN WHITE SHRIMP %108
White Shrimip, Flour

rFEFaW

& BAKED CRAB CAKE 5138

Craby Meat, Spring Onlon, Onion, Breademmbs,
Thousarsd 1sland Dressing

-E-EE-BER-TRE

',i": Sipnatune * Award Winning '.F Vegetarian i!‘;plt'- L Mty 'E' Hralthy ﬁ Kids Friendly
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# AWARD WINNING DISH
# SRR

Presented with the Distinction Gold Award-winning dish in The Best of The Best Masterchef Culinary
Exchange Competition - the Pigeon Wellington by BAKERY BY THE GRAND. crafted by talented CHEF
DEREK SIT, who has represented Hong Kong in numerous prestigious culinary competitions.

This dish features a tender 28-day-aged pigeon breast wrapped in crispy, flaky homemade puff pastry.
The delicate pigeon meat is complemented by organic savoy cabbage, enhancing the flavors. A fragrant
sauce, made from roasted pigeon bones and seasonal vegetables, perfectly ties the dish together.

BAKERY BY THE GRANDMI G ERE TEH 2B AN ELH TRETNSNAEEE T 8- HE
RAGENSEN - NEFESATNERDNLFEELWNTEEEN Derek St Hf-RRAENRER
BERBET AN RS N - AERNEN - HHSE KBEFAE- SANATAEREER RO
ENmAE-EALAARESENARYREERNME - SN+ ARAERERE- |

DISTINCITION GOID PIG 1()\

ZHENERERE $328

Pigeon, Duck Liver, Bacon, Savoy Cabbage, Puil Pastry,
Seasonal Vegetables, Pumpkin Puree, Pigeon Sauce

AR-NF-EN-BRTE -BE-HYRR-ALE AT

*Preparation time 30 mins MM 20RE

# AWARD WINNING DESSERT
#1532 8H &

|
b

Another recommended award-winning digh is the "Mockiail Mango Margarita,® created by Chef Simon
Tsang, a seasoned compelitor in pasiry contests. This gold medal-winning dish at the 2023 Global
Pastry Chels Challenge features distinct layers: a refreshing local citrus lemon foam on top, followed
by mango tea espuma, fresh manga, finger lime, and a compole at the bottom. All of this is filled inside
a Madagascar vanilla mousse that perfectly balances the sour and sweel flavors.

SN NAR AN RN ERNY A NG RO MENLEEN
Simon TsangWIfE-MMRE 202 EENENETRENREROMAARRSOE K &R
ORARAOTHERRREA MEECERRBN-FHERRFENN EF2 SRR 70 &
S S o0 M o O T A R 0 4 T T e R R e -

* MOCKIAIL MANGO

MARGARITA

SANC RN RERAE £158

Vanilla mousse, Mango, Citrus Lemon Foam,
Finger Lime, Crumhle

DREERGS-ER-HFr RS- FERE-ENR

'f Signatune ' Aaand Winning h, Vigetarian kﬁplc\r A Muts a Heahhy ' Kids Frignaily



SONIE THING
WELLINGION

o DISTINCTION GOLD PIGEON
Figeon, Duck Liver, Bacon, Savoy Cabbage,
Puff Pastry. Seasonal Viegetahle,
Pumpkin Puree, Pigeon Sauce
LG -7 - e - EE- A
BN LA

MONKFISH WELLINGTON

Monklzsh, Bacan, Savay Cabbage, Pufl Pasty,
Seasonal Yegetables, Punpkin Purée, Cream Sauce

- B R
MLE- B

& BEEF WELLINGTON

Bewd Tendedoon, Mised Mushrooms, Parma Ham,
Pull Pasiry, Grawvy

FR-EE-EREN-BE-mE

*Preparation time 20 mins for all Wellington dishes

T A ST 205

BAKERY

@ SONIE THING
FOR KIDS

* For children aged & or below
‘EEMELLTFERA

$328

BEE KIS S5ET

Friel Chicken, Plant Based Calamasi Rings,

Peatk Saaisage, Swaed Conm, Mushiom Soup, Finances
TR« A O - e - R
EENSE-ANECER

5290

& THE GRAND HONEY FINANCIER 1pCs
ERERES L ER s

*Preparadion fime 15 mins W5 1538

$298

"BTHE GRAND MADELEINE BEAR 2PCS

HRTERERMER 5
®e4 1550

*Proparation time 15 mins

Photos are for refercnoe anly |

5158

550

$35

Prices ane subject to 10% Service Charge



L

&

¢

SONIE THING
HEARTY

YELLOW CURRY CHICKEN 1M %188
PUFF PASTRY BOWL

Braod Chacken, ¥ollow Curry,

Buiter, Oindon, Polan, Peas, Carrod, Pulf Pasiry

- G E R N - R N, R

WAGY L BEEF CHEEK WITH MISC 194
IN PLUFF PASTEY BOWL

Braised Beel Cheek, Red Miso, Carol, Mushroom,

Chicken Saock, Parsley, Onson, Pulf Pasiry
MESGHEe -5 IRl RE-

TN, EE

MUSSELS IN CREME FREAICHE WHITE 5218
WINE SALCE WITH FOCACCIA

Mussels, Cebery, Fonnel, Shalkot, Garlic,

Chill, Thyme, Fersley, Créme Fraiche, hocaccia
BO-FE-E%-AN-RH-mE-EEE-
fig-Hom-MEHEER

HOKEAIDO SCALLOP IN BUTTER $248
WHITE WINE SAUCE WITH FOCACCIA

Hokkaldo Scallops, Tomaloes, White Wine,
Butter, Parsbey, Artichoke, Focaccia

ILEERT-EE-EH A S R

f Signature * Aowrard Winning

J Vegelarian t. Spicy A Muls

i'al.’_'{]Ll'.! ANGEL HAIR PASTA WITH $188

BLACK CAVIAR AND TRUFFLE

Black Casiar, Chive, Sahed Kelp, Shallo,
Towfile Paste, Truifle Cdl, Anged Hair Pasts

EhTE-EED-RREN-IER-LRE-
LRE- A )

YELLOW CHICKEMN RISOTTO 5208

lapanese Chicken Breast, Onion, Asparagus,
Cream, Butter

Bxlme- ¥ -NiE-2W-T

f ROASTED YELLOW CHICKEMN $788

(FCH 2-4 PERSLOIMNS]

Yolbow Chicken, Thyme, Cherry Tomatoes, Homry, Maltoss
Served with Potatoes, Trufibe, Seasomed Vegetabies,

Cream, Tralfle Paste, Fuli Pastry

{Daily lemsined 1.:,:4|1',|I'|.-. e omenend reserving 3 days in advance)
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BAKERY
D

& LEMON AND PINEAPPLE 5138
HONEY MOUSSE WITH
HOMNEY ICE-CREAM
AN RS TRER

& MINI TIRAMISU WITH ESPRESSO 5138
e itk 2R W b b

CREME BRULEE
BASQUE CHEESECAKE

WRENEZLEE

Madagascar Vanilla
ERNFIREER

{per 100y} $68

@ SIGNATURE SEA SALT CAKE
FH e B RE

(per piece) $68

W MOCKTAIL MANGO MARGARITA £158
FRERCERERERIS

& THE GRAND HONEY
FIMAMCIER sapCsmPCs
0 A4 Ok VIR R A B

*Mreparation time 15 mirs =58 1550

$6OVS120

i: THE GEANMD MADELEINE BEAR apCs 5108
PR RS o

"Preparatiaon ime 15 ming NN 1548

'. Award Winning

'ﬁ:' Signadune

'ﬁ' Wpgetarian 'k!'-pu.-.

SONIE THING
S\WEE]

BASQUE CHEESECAKE

B TEN

Local Honey, Madagascar Vanilla,

Valrhona Dark Chocalate, Sicilian Flstachia,
Tsukimi Matcha, laparcse Sesams

R AR O EER
EEEREL-EERMOR

BEaa QSN MR- xR FE

(per 100g) $48

BEE'S LG CAKE SELECTIOMN
SHBEEEHIEE

Seranwbeerry Sponge Cake, Mango Cake, Black Foeest,
THrasmasid, .ﬁ.pplr- Crimble Cheesecake, Carrod Cake
1 ®MIEE ERIEE RiEs B

REFLEE ARaWE L EN SRR

iper piece) $78

BLACK SEREMADE L85
lapanisse Sesame lop-cream,
Hing Kong Might

FLHEANERENAZTHEE

{__ Muts 'E' Healthy ﬁ Kids Friemdly





