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China Lodge, a high-end Cantonese cuisine restaurant, is located on the 35% to 37% floors of Grand Hyatt Shenzhen.
Here, guests can enjoy an excellent panoramic view of the beautiful scenery of Shenzhen. Whether it is a business

occasion or a family gathering, it is the perfect choice. The 35t and 36 floors consist of 14 grand and luxurious

VIP rooms. The private dining rooms emphasize intimacy and a sense of ceremony, with each room
uniquely designed and equipped with a separate food preparation

area to ensure impeccable culinary creations.

China Lodge - Dining Hall, located on the 37 " floor, features multiple open dining areas, creating a relaxed and lively

)\ atmosphere and ideal for gathering and chatting with friends and family. This flexible selection offers extraordinary
E dining experiences to a wide range of patrons. Regardless of which floor you choose to savor the
exquisite Cantonese dishes, you can enjoy the chefs in action as they

prepare the cuisine in the dedicated open cooking area,

a unique and delightful dining experience.
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At China Lodge, we accommodate all guests with special dietary
restrictions. Our chefs can customize culinary options, including
vegetarian, gluten-free or other allergy-free dishes, to suit your needs.
If you have special requests, please let our associates know when

placing your order.

Y EEHERE Chef's Recommendations
@ =18 Vegetarian
v EFR Spicy

Y £ IRE Contains nuts

FrEMMSUARDITE, 88kESZENMBREFRE

All prices are in CNY and inclusive of all service charges and government tax.
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SIGNATURE DISHES

L)
[T

BEER ST R
Braised Wagyu beef
268 {i Per person

WA PR R R R B
Steamed red grouper, cherry tomatoes, white pepper, pickled vegetable
B8t Current price

A b Bt (4-602H)

Steamed duck soup, abalone, mushroom, ginger (for 4-6 persons)
598 f§l Per portion

1 v 2R =3,
RITERMZ8 %
Steamed minced pork, green crabmeat, dried radish leaves, water chestnut

628 {5l Per portion

W e R R AR (2D )

Chef’s special fried rice (minimum order for 2 persons)

168 {ii Per person
368 fiL Per person

668 il Per person

A—HRWEmEE (505%)
Stewed bird’s nest, red dragon fruit, white wood ear (50 g)

298 fiL Per person
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SIGNATURE DISHES
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MAEKeEdw it (4-6H0H)

BEaEE. LI, 2. £, 5. R FA. BT Eid

44

Spotted knifejaw, carabinero, spring onion,
ginger, garlic, chili strips, onion,
crispy yam strips, peanut oil (for 4-6 persons)
1,688 f5] Per portion

B 5E Iy 48 Ik B
Braised “Buddha Jumps Over the Wall”, abalone sauce
abalone 4-head, dried scallops 60-head,

fish maw, sea cucumber 80-head,

soft-shelled turtle skirt hem, sturgeon tendon, quail egg

688 {iL Per person

P S E RIS R P

Cantonese-style poached chicken
398 FH Half
788 2 Whole

e+ AR Y, =FEH[R
Pan-fried whole fish maw, preserved vegetable,

crabmeat, ginger tangerine pu’er tea

568 {if Per person

PV 7K e i Hp g

Spotted knifejaw, carabinero, spring onioginger, garlic, chili strips, onion,

crispy yam strips, peanut oil
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SPECIALTIES

WA o 2R L I B NS

Crispy roasted chicken, caviar, puff pastry, kiwi
238 fjl Per portion

»

bt 38 1) Jo 40 6% Y
Crispy pigeon
88 H Each

IICMHm B XK (61F)

Honey-glazed “Char Siu” Chinese barbecued pork (6 pcs)
198 {5l Per portion

"i -

"

Crispy pigeon e . AT BN RO o SR N N ML

Roasted rainbow abalone, abalone sauce

1,688 & Each

A AEAE M B B R F

Steamed tiger prawn, 20-year-old yellow wine

268 {i Per person

Jo 28—t 1 1t T R HE

Stewed bitter gourd, pork ribs, fish maw
298 {5l Per portion

MEFHN 1522 0

Wok-fried shredded potato, chive sauce
168 5l Per portion

nf

YNTASE SRR S

Seaweed noodles, minced pork sauce, ginger, truffle, onion

68 fil Per person
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L 0% IS 7L IS i

Marinated goose liver, red wine, beetroot
198 f§l Per portion

LB E— Il

Marinated radish, chili sauce

68 f§ll Per portion

s &/DMEIN o

Marinated cucumber, chili

68 5l Per portion

PRUBE 3 Jife 058 TS @

Marinated bitter gourd, scallion, bell pepper
68 5l Per portion

cLOE NG R o

Dragon fruit salad, passion fruit

68 {5l Per portion

JbF 7 1hE ) B 101

Line-caught squid, homemade Sichuan pepper sauce
1985l Per portion

AT R S kM (6fF)

Chaozhou-style steamed threadfin fish, soybean paste (6 pcs)
198 f5l Per portion

210k Jd 2L S i

Marinated goose liver, red wine, beetroot
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APPETIZER

%

PUBE = S 13535
Salmon tartare, crispy fish skin, cavicar, tender ginger, sesame seed
198 5l Per portion

i IH 55 5% 7K B R

Sea urchin jelly, seaweed, mint
168§l Per portion
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Boneless pig’s trotter roll
1385l Per portion

BRIETEAEHM g

Lily bulb “bun”, blueberry sauce, chocolate
98 5l Per portion

X0 w2 i 41 1

Bun, XO sauce, oyster mushroom, termite mushroom,

shiitake mushroom, wild vegetable

88 ffllPer portion

ot il v B R o

Century egg salad, green chili
78%lPer portion

AN RS S

Appetizer platter

2

128 {iiPer person

TR % L

Appetizer platter
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BARBECUE SELECTION

i1 H B e (6fF)

Honey-glazed “Char Siu” Chinese barbecued pork (6 pcs)
198 {5l Per portion

SR I Jife Jot A

Crispy roasted pork belly
1685l Per portion

Vi B 0 ok Wb e

Crispy pigeon
88X Each

49
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RARKG T e A-HE

Roasted beef short ribs, black pepper sauce
688 f§ll Per portion

RieZ Ay «
Cantonese-style poached chicken

398 31 Half
788 H Whole

WA 2R SR BN

Crispy roasted chicken, caviar, puff pastry, kiwi

238 f5l Per portion
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SOUP

B A im0k Bk e S

Braised “Buddha Jumps Over the Wall”, abalone sauce

Dalian abalone 4-head, dried scallops 60-head, fish maw,
sea cucumber 80-head, soft-shelled turtle skirt hem,
sturgeon tendon, quail egg

688 {iL Per person

1 - 2-‘__‘&‘
T hF 5 &=

SOU

P

B o B Bk

Braised “Buddha Jumps Over

the Wall”, abalone sauce

Dried abalone 12-head, dried scallop 60-head, whole fish maw,
sea cucumber 60-head, soft-shelled turtle skirt hem, sturgeon tendon, quail egg

1,688 {if Per

person

B S Al o 9 80k i

Braised “Buddha Jumps Over

Dried abalone 20-head, dried scallop 60-head,

the Wall”, abalone sauce

whole fish maw, sea cucumber 80-head,

soft-shelled turtle skirt hem, sturgeon tendon, quail egg

988 {i Per person

Y1k B AR 4E i B
Double-boiled chicken soup,

dried scallop, whole fish maw, pork

3681{iLPer person

Y % B3 A ol ey %
Double-boiled sea whelk,
dried scallop, pork

238{iPer person

VI SVl

Double-boiled chicken soup,
dried scallop, fish maw, pork

2381y Per person

M 28 A b v £0 52

Braised soup, Shunde-style

Yellow croaker, aged tangerine peel slices, sponge
gourd, lime slices, wood ear slices, bamboo shoots

168 {ii Per person

JZ 5 B B L 56
Steamed pork soup,

aged tangerine peel, pork

138{i Per person

R EHEEY o
Double-boiled mushroom soup,

black truffle, morel, matsutake

98 i Per person
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Steamed tiger prawns, 20-year-old yellow wine

B o7 1P o

PREMIUM DELICACIES

5 EE B D12 3k i

Braised dried abalone, abalone sauce, broccoli (12-head)
788 HEach

o A UE 2 %0 8 5k - i
Braised dried abalone, abalone sauce, broccoli (8-head)
998 H Each

o (A0 5L 153k S fifl

Braised Yoshihama abalone, abalone sauce, broccoli (15-head)
2,888 H Each

3R EEAL 2
Braised aged whole fish maw (3-head)

( ZIRBI72/\BSFI1] Pre-order at least 72 hours in advance )
23,880 H Each

e 60 T R B

Braised whole fish maw, abalone sauce

368 {iL Per person

e 5 0T e

Braised fish maw, abalone sauce

198 {iZPer person

A R B RAR

Steamed tiger prawn, 20-year-old yellow wine

268f{iiPer person
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PREMIUM DELICACIES

7E 7 B R s

Stewed bird’s nest, crabmeat

368 {iPer person

803L R[S

Kanto sea cucumber (80-head)
tE 240513 Stewed abalone sauce
K| EFKZ Stewed wild rice, Chinese cabbage
B oo

z E =T AKE Stewed millet, Chinese cabbage

268 {iiPer person

< ; Stewed Boston lobster, mushroom sauce

3681i Per person

|, RABHE R BT
Braised Wagyu beef
268 {iiPer person
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LIVE SEAFOOD

u or S5r I v

Alaskan king crab
et Current price

HE

Green crab
et Current price

M COOKING METHOD

1STFEEEREZX « Steamed, egg, 15-year-old Chinese yellow wine
EINEENS o Baked, black truffle, butter
IR KD « Wok-fried, garlic, chili, leek

Z72 K o Stir-fried, ginger, spring onion
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] 7 397 o

Alaskan king crab
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75 K B &F

LIVE SEAFOOD

KA +

Spiny lobster
e Current price

{5 L W e R

Boston lobster

BEEtIT Current price

AN =7

Green lobster

BEEtIN Current price
JUT R

King prawn

e Current price

M COOKING METHOD

&S « Steamed, yellow wine, egg white, deep-fried
=2 N o Stir-fried, ginger, spring onion
FLREZE * Steamed, yellow wine, egg white
HAFEITRIY\ ¢+ Pan-fried, black truffle
H*J e Scalded
IEERM) « Wok-fried, garlic, chili, leek

%
<

e

e ]

N

N ()7

Spiny lobster
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LIVE SEAFOOD CRUSTACEAN

A K i) 932
Conch
BEEN Current price

R Pk
Geoduck clam

B EEtN Current price

B vy

Rainbow abalone

et Current price

i fifl 1 (5- 6 3k%)
Live abalone (5 to 6-head)
BEE N Current price

7t W (2-33%)

Scallop (2 to 3-head)
BEE N Current price

M COOKING METHOD

MANEE 4RI o Pan-fried, black truffle
TR m1d 5 « Boiled, lobster soup
SLIK 2SS R o Steamed, seaweed

—— =

U re2< * Steamed, enoki mushrooms, fried garlic

i

ki
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ANk « Wok-fried, green vegetables
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LIVE SEAFOOD

KEBE «

Red grouper
BEEAT Current price

2 et

Tiger grouper

BEET Current price

& bl B
Humpback grouper
BEET Current price

ot
Marble goby
B EET Current price

% COOKING METHOD

ZHS A5  Steamed, long beans, scallion oil RKEBE >

Red grouper

iE2% ¢ Steamed, mushrooms

R AT  Boiled, lobster soup
BRI EK « Wok-fried, vegetables, mushrooms, fish balls
HMNBRZEE  Boiled, Chaozhou-style pickle



e e il Zx P il
STEAMED CUISINES STEAMED CUISINES
A\ e ame

Y|

i L 0F 15 7% I ) 1 RINEXNATE «~

I\ »
rIA))

Steamed yellow croaker, fresh mushroom Steamed minced pork, green crabmeat,

88815l Per portion dried radish leaves, water chestnuts

628 {5l Per portion

b R 2R B 1 3% A X

Steamed chicken, fresh mushroom

3985l Per portion

73 R B R A 2%

Steamed threadfish on rice, ham, soybean paste
42815 Per portion

BH 7L 52 852 2% )i HE
Steamed pork ribs, fermented black bean sauce

198 5] Per portion

Y|

PO T B L R R BE B @

Steamed seasonal mushroom, olive oil

198 5l Per portion




CANTONESE HOT CUISINES

Bt i B0 A (4-60iH)

Braised duck, abalone, mushroom (for 4-6 persons)
598 5l Per portion

BRI B IR L
Stewed sea cucumber, glass noodles
688 5l Per portion

=

/

L 20 d

L1 3% w5 ay W) R UM EK

Deep-fried tiger prawn
2881%ll Per portion

5] 75 40 & BF W 32 75

Pan-fried lotus root, minced shrimp, onion
188 {5l Per portion

Ko & 31 28R 1l e W
Wok-fried scallop, seasonal mushroom, green peas
268 {5l Per portion

LE LSRR EEFH

Wok-fried beef, shiso, onion
588 {5l Per portion

=5 A Gt
Wok-fried lily bulb, broccolini
388 fil Per portion

Jo 2R — B B R HE «

Stewed bitter gourd, pork ribs, fish maw
298 {5l Per portion
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CANTONESE HOT CUISINES

2w L5 13 YE (6 1F)

Pan-fried dried oyster, ginger (6 pcs)
268 f§ll Per portion

iR RS

Braised black tofu, scallop, shrimp, squid
268 {5l Per portion

g v i)
Poached dried bean curd, whelk slices, black fungus, coriander

188 {5l Per portion

B I 0 U et

Chaozhou-style pan-fried oyster omelet

A’ =~ ¢ 268 {5l Per portion

% ) 6] 481 HIL G Hb X

B\ Braised chicken, fresh abalone, basil, ginger

; ] 398 5l Per portion

=8 MY BL
= Wok-fried dry shrimp, leek, dried squid, macadamia nuts, porcini

Sy 198 f§ll Per portion

> I 4> 5% SR 0 0 P

j Wok-fried pork, pineapple, sweet and sour sauce
138 {5l Per portion

0 257 B SRR 1Y
Wok-fried black pork, chili, fungus
168 f5ll Per portion

i 51 D B s Lo SERS

-—Braised black tofu,I scallop, shrimp, squid
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VEGETABLES

W53 35 3 B A
Braised velvet mushrooms, chicken oil

1385l Per portion

b

NAEA TR

Steamed pumpkin, chestnut, lily bulb
128 {5l Per portion

KiHarzH &
Stewed wax gourd, sliced ham, mushroom, vegetable

68 {iLPer person

fliAl 4 kR

Stewed tomato, multi grains

68 {iLPer person

133X DU I 4 a5
Stewed vegetable, dried shrimp, ginger, mushroom, chicken broth

98 f5l Per portion

R 4 22 LI
FVNRER=
Seasonal vegetables

88 {5l Per portion

M COOKING METHOD

PSS —

BENN L S22 v« o

Wok-fried shredded potato, chive sauce
168 {5l Per portion

=l o Wok-fried

k) o Wok-fried with garlic

il

i
fi.""‘“'—- =

)4 e Scalded

77 ¢ Poached in superior stock
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168 {iL Per person
368 {iL Per person
668 {iL Per person

WF ot 2 2%

Chef’s special fried rice (minimum order for 2 persons)
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RICE AND NOODLES

; N AT 1 7K Tk 557 22 WO
iy 2Rl B | Tangerine noodles, shrimp broth, preserved vegetables

98 {iiPer person

RN R iR{op 827
Rice vermicelli, yellow croaker, fish broth

881{i Per person

b T Y G 7
A, B0 1 B 1 TR
e Rice soup, shrimp, mushroom, spring onion, coriander

68 {iLPer person

I N E T LR K «

1 Seaweed noodles, truffle, minced pork sauce, ginger
. 68 {iLPer person
W
- . E - ; 4“. 7 a J - :.-’F..‘,-;?. ':-.-\— ;;':-‘-c"
— L\ S AN S e ] L EA RN
' S T b d, [ Seaweed noodles, truffle, minced pork sauce, ginger /i - SRy N L S 1)
D : ‘ et A Y o S
: AL, AS L
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DESSERT

A—FER G E #E(505)
Stewed bird’s nest, red dragon fruit, white wood ear (50 g)

298 {iiPer person

LA ik il e o

Double-boiled bird’s nest, walnuts, egg, milk

298 {iiPer person

LR Y A ANGRURY]

Sweetened red bean soup, dry citrus peel, sweet dumpling

e d

78 fiiPer person

L A% Bkl ) 2R 8] v

Sweetened egg pudding, sweetened walnuts, milk

68 {if Per person

W H

Mango sago compote

48 {ii Per person

At L) UK BZ A

Durian cream snowball mochi

48 {4 Per piece

I 2k A
Grand seasonal fruit platter

68 i Per person
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DIM SUM

Baked whole abalone puff, shiitake mushroom, oyster mushroom
68 1% Per piece

€ 63 K 165 96

Deep-fried swan-shaped bird’s nest pastry, coconut, milk
68 1% Per piece

B G IR 2R 45

Baked orange peel egg tart, bird’s nest
68 14 Per piece

104 f vt 1 H XU HR 12

Steamed sea urchin dumpling, caviar, shrimp paste, asparagus
68 14 Per piece

A6 i UF 17 < 1R

Steamed fish maw dumpling, shrimp paste, bamboo shoots
68 {4 Per piece

AN

=mip (317F)

Steamed shrimp dumplings (3 pcs)

Pork, bamboo shoots, Sichuan pepper, carrot juice, truffle sauce, squid ink

98 f§ll Per portion

ERrEn/DMER (31F)

Steamed crabmeat soup dumpling, pork, ginger, green onion (3 pcs)
12845l Per portion

i th g2 (3FF)

Steamed Cantonese abalone “Siu Mai,” shrimp, pork, shiitake mushroom (3 pcs)

98 f§ll Per portion



