IMPERIAL GRAND CANTONESE CUISINE
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TWO COMBINATION PLATTER

‘\/- :I »
8T 2\ E
ASSORTED SEAFOOD SOUP
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W& &
DEEP-FRIED MARBLE GOBY W/
SUPERIOR SOYA SAUCE

AT A NG P B

HOME MADE BEANCURD W/SCALLOP &
MUSHROOM TOPPING

STEWED 10 ABALONE & MUSHROOM
W/SEASONAL GREENS

® 7% B

FRIED VERMICELLI IN HOME STYLE

7Y B 4o

DESSERT OF THE DAY

1'SAM LEONG ROAD, TRIO BUILDING #03-01 SINGAPORE 207903 i
ONTACT #: +65 8757 4622
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BRAISED SHARK'S FIN SOUP W/ CRAB MEAT,
CONPOY & BAMBOO PITH

05 5 A BE 1R BEIR
L W=y EIY: (P 3T
STIR-FRIED PRAWN BALLS W/K|NG OYSTER MUSHROOM
.! .\ 2 /: :tn
B HEHIRFEER
DEEP-FRIED MARBLE GOBY IN SHARK'S BONE CARTILAGE SOUP

& Eb o 45

KAMPONG CHICKEN W/ ONION

+ERSE, & O 1IN
STEWED 10 HEAD ABALONE & MUSHROOMW/ VEGETABLES
i I B

STEWED 10 HEAD ABALONE & MUSHROOM
W/ VEGETABLES

R

DESSERT OF THE DAY

%
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1 SAM LEONG ROAD, TRIO BUILDING #03-01 SINGAPORE 207903
ONTACT #: +65 8757 4622
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IMPERIAL GRAND CANTONESE CUISINE iM\
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PEKING DUCK
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\ BRAISED SHARK'S FIN SOUP & FISH MAW SOUP W/CONPQOY
& CRAB MEAT
 BREAEEAHAGT
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\K N STIR-FRIED SCALLOP & FUNGUS W/ MUSHROOM IN XO SAUCE

T AL EIRFR

STEAMED MARBLE GOBY W/PRESERVED VEGETABLES &
SHREDDED PORK

SHLE R A #E
WOK FRIED PORK W/BLACK VINEGAR SAUCE
AT %
SOYA SAUCE MARINATED CHICKEN (5

BRELER. R O AL 4N iR

STEWED 10 HEAD ABALONE & MUSHROOMS W/
SEASONAL GREENS

2 2675 LI B
BRAISED EE-FU NOODLES W/ ENOKI MUSHROOMS
1 B # &
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ot D DESSERT OF THE DAY

WA i Vs K\Qv”\ :
1 SAM LEONG ROAD, TRIO BUILDING #03-01 SINGAPORE 207903
ONTACT #: +65 8757 4622
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IMPERIAL GRAND CANTONESE CUISINE “I
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TRIO BARBEQUE PLATTER

B HTEN AR FHR

SHARK'S BONE CARTILAGE SOUP W/ SHARK'S FIN, FISH MAW,
CONPOY & CRAB MEAT

S L R N

PAN FRIED PRAWNS IN SUPERIOR SOYA SAUCE

EEVLE BREA

STEAMED DRAGON GAROUPA W/OLIVE WRAP IN LOTUS LEAF

& L E AL

KAMPONG CHICKEN W/ ONION (WHOLE)

+EBSHB DA &Nt i

STEWED 10 HEAD ABALONE W/ SEA CUCUMBER & MUSHROOM
ON SEASONAL GREENS
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BRAISED NOODLES W/ SEAFOOD IN XO SAUCE
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DESSERT OF THE DAY
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1 SAM LEONG ROAD, TRIO BUILDING #03-01 SINGAPORE 207905
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IMPERIAL GRAND CANTONESE CUISINE lMI |
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JELLY FISH W/SESAME OIL & SPRING ONION, DEEP FRIED ANCHOVIES FISH W/ SEAWEED,
EGGPLANT W/ CHICKEN FLOSS, CRISPY ROASTED PORK BELLY, SALTED EGG FISH SKIN

\N SR

\ SUCKLING PIG
' : " /2
<3 A B
g BUDDHA JUMP OVER THE WALL

Ak FZE
STEAMED CORAL GAROUPA IN HONG KONG STYLE
45 A AT IR A B
WOK FRIED PRAWNS W/ BUTTER CREAM
XO% 20 4 5237 | @ < it
XO SAUCE SCALLOPS & BROCCOLI W/ MUSHROOMS
Wo, JE 5% T8 #F Mo @ & B5F
CRISPY ROASTED DUCK W/CRACKERS
&R EMN K A &

BRAISED VERMICELLI W/CRAB MEAT & ‘ 4
EGG IN BLACK VINEGAR
B o B 4 &
E 4 DESSERT OF THE DAY
7
/\@/\

(

l) R SO e, s

1 SAM LEONG ROAD, TRIO BUILDING #03-01 SINGAPORE 207903
ONTACT #: +65 8757 4622
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Hong Kong Milk Tea (Hot/lced)

BEMHE (B/F)

Coffee (Hot/Iced)

AINEE (/%)

Yuan Yang (Hot/Iced)

EER (B/R)

Lemon Tea (Hot/lced)

=&kr% (R)

Ginger Coke (Hot)
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E_I-é?é) %Ejé?éy %;E

Coke, Coke Zero, Sprite

ALSRIEBEIFR

Homemade Longan Tea with Red Dates

RLEIE R

Wolfberry Tea with Chrysanthemum

&H, &R, ¥, ¥&

Pu Er, Jasmine, Chrysanthemum

BME, HAE

Tie Guan Yin, Tribute Tea
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11 SAM LEONG ROAD #03-01 TRIO BUILDING SINGAPORE 207903
CONTACT #: +65 8757 4622
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APPETIZER
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Crispy Prawn Wanton with Sweet & Sour Sauce

HEhR A HAR = 3G

Signature Deep Fried Chicken Wings w/ Shrimp Paste

ZEIDE MR

Fried Carrot Cake with XO Sauce

BT

Jelly Fish w/ Sesame Oil & Spring Onion

AT PR R 55 A

Soft Shell Crab with Curry Sauce

= EHERE/N

Deep Fried Sliced Pumpkin with Salted Egg

KEWHRRA

Deep Fried Anchovies Fish with Seaweed

HER R RIS

Deep Fried Chicken Popcorn with Pepper Salt
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TRIO BUILDIN GusSAMELEQNG*ROAD #03-01 SINGAPORE 207903
CONTACT T 65 8757 1622
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ROASTHED & GRILL
SPEGIALTIES
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* 0O /Half 2 /\Whole

HA ¥ HfE KR 152 H5 $48.00 $88.00

Roasted Duck

A TR O o 2 $17.30 $25.00

Soya Sauce Marinated Chicken

ZoHEEYS $17.30 $25.00

Kampong Chicken

BN T $18.80

Crispy Roasted Pork Belly

BT EXF $16.80

Barbecued Pork with Honey Sauce

JEE R 2

Barbecued Meat Platter(2 types)

JEE Ik =

Barbecued Meat Platter(3 types)

TRIO BUILDINGATSAMIMEEONGIROAD. 03-01 SINGAPORE 207903
CONTACT #: 658757 4622
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ROASTED & GRILL |
SEECIALTIES

P
e

bR F KR JIERS ¥ O /Half  E/Whole
PEKING Duck $58.00 $98.00

bR —E

Peking Duck

2nd Cooking method
¥ /Half E/Whole

NG $6.00 $10.00

Chopped

%Mk"‘ $13.00 $18.00

ied w/Ginger Onion

H}li“k"‘ $13.00 $18.00

r-fried w/ Salt & Pepper

Eﬁmﬂl $13.00 $18.00

Stir-fried w/Black Pepper

'%%@E $13.00 $18.00

/ Ee Fu Noddles

@f%m"‘ ii $13.00 $18.00

Duck Meat Fried Ric

JOLEY YA $14.00 $20.00

Stir-fried Minced Duck with Water
Chestnut and Wrap with Lettuce

TRIO BUILDINGAT SAMEEONGROAD. 03 01 SINGAPORE 2079053
CONTACT #2865 8757 4022
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IMPERIAL GRAND CANTONESE CUISINE 6

71 #H
SOURPS

AR T 71t R & $ 74.80/pax
Braised Superior Shark’s Fin and
Fish Maw in Shark's Bone Cartilage Soup

WME T4 /N8R $37.10/serving

Assorted Seafood Soup in Melon

RABER S $21.70/pax

Shark’s Bone Cartilage Soup w/ Fish Maw

BHRE $41.80/pax

Seafood Treasure Soup

ki $63.80/pax

Buddha Jump Over Wall

1 52 HE (e JE3557 $18.50/pax

Boiled Cordyceps Flower Chicken Soup
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TRIO BUILDINGAMSAM EEONG ROAD 1 03 01 SINGAPORE 207903
CONTAE T Reb5 8757 4022
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X HB KD
WOK FRIED

BT RE M 2

Dried Shrimp & Bean Sprouts
w/ Seasonal Green

B FITREFEK

Wasabi Prawn Balls w/ Fish Roe

RN TN

Wok Fried Prawns w/ Butter Cream

sh IR KR

Wok Fried Prawns w/ Salt & Pepper

HERELF

Baked Prawns w/ Salted Egg

ZERER

Baked Prawns w/ Cereal Salted Egg

FFRAXBEEE AR

Braised Prawns with Celery, Rice Wine & Fungus

*E%*/%/E,m)ﬂf

Fish Fillet & Wolfberry in Rice Broth
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TRIO BUILDING IL.SAM LEONG ROAD 03 01 SINGAPORE 207903
CONTACT R t065 8757 4622
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X HB KD
WOK FRIED

s
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5 IR FHTERE

Handmade Squid Paste w/Enoki
& Bean curd Skin

BT IRAAE

Wok Fried Pork with Black Vinegar Sauce

75 IR A

Sweet & Sour Pork w/ Lychee

B R KD A A

Stir Fried Beef w/ Black Bean, Garlic & Bell Pepper

=R RSl

Braised Beef Brisket & Radish in Claypot

TRERH#RE

Black Bean Sauce Chicken in Claypot

=M HR

Trio Sauce Sakura Chicken in Claypot

7 IV FE R EE

Claypot Pig's Trotters in Ginger & Sweet Vinegar

TRIO BUILEDINGHALESAM L E@NG ROAD —03-01 SINGAPORE 207903 ”""‘:"2
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WOK FRIED

BB HEF R T H $23.90
Assorted Mushroom & Asparagus in White Truffle Oil

AN
=14

BEMFR $19.50
Braised Eggplant w/ Minced Pork in Spicy Sauce

MEEREMNEEE $19.50
Pea Sprouts with Olive & Minced Pork

R TCBITERE $26.40
Assorted Vegetables in Special Broth

XO BE=EREHF $38.00
Stir-fried Scallop with Flack Fungus in X.O Sauce

BREBEHTETF $23.90

Homemade Bean curd w/ Scallop

AEBHT R $22.00

Braised Assorted Seafood & Beancurd

F =4 R $33.80
Stir-fried Beef Kai Lan

X.O FEEFEK $32.00
Stir-fried Prawn Balls w/ Asparagus in X.O Sauce

B R EIEREZESFEK $28.60

‘ﬁ IStir—fried Prawn Balls and Mushroom in X.O Sauce
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REEDIA per 100g

Garoupa

E= R per 100g

White Patin Fish

ST per 100g

Marble Goby

£% Methods of cooking._

a7 Steamed in HK Style
Bt#& Steamed with Black Bean Sauce
H’E Deep Fried
#8835 Shark's Bone Cartilage Soup
5 F BN Braised Pork Belly & Fried Garlic Sauce

et R & $108.00/Serving

Deep Fried Garoupa w/
Sweet Sour Sauce & Oat Flakes

@\ X\

TRIO BUILDING 1L SAM EEONG ROAD | 03 Ol SINGAPORE 207903
CENTAGL W05 8757 1622
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Asparagus

b
2 HR BR

Broccolli/ Hong Kong Baby Cabbage
Hong Kong Kai Lan/ Chinese Spinach/ Spinach

# % Methods of cooking:

Bk Stir Fried

e H kD Garlic

*H%J Poached

*&17+#\ Abalone Sauce
*7r+ 373 Garlic Brooth
*X.0 b XO Sauce
*£HREZ Trio Eggs

TRIO BUILDING 1 SAM EEONG ROAD #03-01 SING \PORI 207903 CONTACT 1: 65 8757 4622 f&
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RICE & NOODLES

NN =20
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HRLHEFIR SICGNATURE STEAMED RICE
BT HFE RFIR (FFF 15 piE) $11.50

Steamed Rice w/Pork Ribs in Black Bean Sauce

ot RUMEFR (F5F 15 2i8) $11.50

Steamed Rice w/ Phoenix Claws in Black Bean Sauce

*(SERVING TIME 15 MINUTES)

F& 1\ 8 S D Tk $20.90

Olive Fried Rice w/Pork Chop

MRETEREEZLIR $29.70

Signature Egg White Fried Rice
w/ Crab Meat & Dried Scallop

X.O Eg&IiR $24.20

Assorted Seafood Fried Rice in XO Sauce

=2 b3z hA I >|<
F2 05 9 ) $24.20
Braised Vermicelli with Crab Meat & Egg in Black Vinegar

BEBEAR $20.90

Braised Seafood Hor Fun in Egg Gravy
3 = i) S
. BIVTFREAE $22.00
‘ﬁ Stir Fried Signature Beef Hor Fun
s N\

TRIO BUILDIN G dsSAMELEONC*ROAD 103 01 SINGAPORE 207903
CONTAC 9065 8757 4622
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4% IR 5 on
DESSERTS

SEHVRHESHE (R)

Chilled Mango Sago Pomelo with Ice Cream

EHECHRFBRY

Almond Tea with Egg White (Hot)

MEFRERE (F)

Mashed Taro with Ice Cream

MEXETFR

Mashed Taro with Almond in Fresh Coconut (Hot)

EFAIE (3R)

Red Bean Paste with Lotus Seed

ATRFEE PR (BY/R)

Double Boiled Red Dates & White Fungus w Peach Gum

aIEHE (R)

Black Sesame Glutinous Rice Balls in Red Bean Soup

B R Z IR ()

Deep-Fried Black Sesame Pancake (Hot)

B \\a

TRIO BUILDING 11T SAMEEEONG . ROAD | 03-01 SINGAPORE 207903
COREAREH L6 58757 1622
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Lunch Set Promotion
( Take Away)

(PLFRSRED) e
EHRIEE, Lo, PERREHE

oy

plus drink (Coffee, Milk Tea, e f
Chinese Tea, and Homemade Drinks) |

A BREATEAR (F/7)

Prawns Wanton Noodle (Dried / Soup)
o IR
Yangzhou Fried Rice

c BEBELAN
Fried Rice Noodles with Seafood and Egg .
5 TOFE)

Fried Beef Rice Noodle r |

e

e N

IMPERIAL GRAND PTE LTD
11 Sam Leong Road #03-01 Trio Building
Singapore 207903
Contact: 8757 4622
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Imperial Grand
High Tea Special

e H R
3 ¥

i 28309 F45

(Weekday High Tea)
Promotion 2.30pm -4pm

£17i020% (RO ER)

20% Discount
(for alarcart order only)

RREEFUE $15.80 (F21{UjtL)
@%$15.80 nett perpax (min.2pax)

AR (3721F)

5 types of Dimsum (3 Steamed & 2 Fried)
ATVINMEE g5

Hongkong Coffee / Milk Tea

BYHAEHS: dessert Delight

IMPERIAL GRAND PTE LTD

11 Sam Leong Road #03-01 Trio Building
Singapore 207903

Contact: 8757 4622
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. Special Lunch Set Me

For 4 pax

KIO=ZHEIP ME, &S, !

Dimsum Platter in 3 types

|l
BBQ Peking Duck
=k
Soup of the day
Wb mTR T AR & 4

Braised Fish Fillet with Garlic,
Drief Beancurd

=ZFEkFA=T1¢

Sauteed Prawns with Broccolli
and XO Sauce

BN IR
Fried Rice with Minced Duck Meat
BY B EH &

Dessert Delight

IMPERIAL GRAND PTE LTD
11 Sam Leong Road #03-01 Trio Building
Singapore 207903
Contact: 8757 4622




$118 1For
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BBQ Platter

=AY |
Braise Shredded Fish Maw Soup

EIN S EpA S

Baked Lobster with Pumpkin Sauce

BB R

Abalone with Spinach

BHEN
Fried Noodles with Soy Sauce

BY B &R EH &
Desserts of the day

\\ “Terrns and Conditions spply

£
§ a |
2| | osuang |

Kitchenar Link Verdun Road

City Square ?
Mall, MAT Q Available
Exit 1 basement parking

Imperial Grand Pte Ltd
No 11, Sam Leong Road,
#03-01, TRIO Building,
Singapore 207903

IMPERIAL GRAND CANTONESE CUISINE
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2UBESE
Set menu
for 2pax

e RERE

BBQ combination Platter

., S

L MRS sa
Braised Claypot Sharks Fin Soup

RERBASHIVIFEK
Sauteed Prawns with Black Fungus,
Asparagus in Special Sauce

HILHEE
Zhengjiang Sauce Pork Rib
RZHEREEIY

Signature Fried Rice
pAAl 1
Dessert of The Day
& S22

w | Imperial Grand Pte Ltd
g No 11, Sam Leong Road,
g. #03-01, TRIO Building,

el ¥ Singapore 207903




