
FOOD MENU

FOOD MENU



9. STEAMED DUMPLING PLATTER Daily selection of steamed dim sum 8pc  .............................................................................. 56

10. PRAWN TOAST King prawn, almond & sourdough toast  ..................................................................................................... 22

11. SCALLOP SPRINGROLL Scallop, king prawn & truffle springroll   ....................................................................................... 21

12. MUSHROOM MAPO TOFU Shiitake & tree mushrooms, silken tofu   ...................................................................................... 28

13. LAMB PANCAKE Charcoal grilled spicy lamb pancake ......................................................................................................  26

14.  PRAWN WONTONS IN CHINKIANG VINEGAR King prawn wontons, black vinegar & chilli crisp  ............................................... 32

15.  CHAR SIU PORK Charcoal grilled & marinated Berkshire pork scotch  ................................................................................... 38

16.  CRISPY SKIN CHICKEN Half chicken with lemon & seasoned soy  ......................................................................................... 42

17.  CRISPY SKIN PIGEON Masterstock pigeon, black vinegar & five spice salt  ............................................................................. 62

18.  PEKING DUCK WITH MANDARIN PANCAKES Roasted duck crown, pancakes & condiments  ..................................................... 96

HOT ENTRÉES, BBQ & DUMPLINGS

1.  EAST COAST OYSTER CHINESE CELERY VINEGAR Sydney rock oyster, Chinese celery mignonette  ......................................... 36/72 

2. PICKLED & PRESERVED VEGETABLE Cabbage, fioretti, black fungus & radish  .................................................................... 18 

3. CUTTLEFISH LIANGFEN Spicy & numbing cuttlefish with black vinegar jelly ..........................................................................25

4. TINGLING PRAWN & JELLYFISH SALAD King prawns, marinated jellyfish & green chilli  ......................................................... 26 

5. SICHUAN SASHIMI Yellowfin tuna, pickled turnip & Sichuan peppercorn oil  ........................................................................... 26

6. FRAGRANT EGGPLANT Steamed eggplant with sweet soy, garlic & chargrilled chilli  ................................................................ 22

7. HUSBAND & WIFE SALAD Veal tongue, crispy tripe, mala vinaigrette  .................................................................................. 28

8. STRANGE FLAVOUR COLD CUT CHICKEN Chicken, peanuts, sesame & red chilli oil  .............................................................. 34

RAW, COLD CUTS, PICKLES & SALADS

19. SALT & PEPPER CALAMARI Wok fried calamari  ............................................................................................................ 38

20. SALT & PEPPER PRAWNS Wok fried tiger prawns  .......................................................................................................... 48

21. SCALLOPS & GINGER Stir fried scallops with seasonal vegetables & ginger  ............................................................................ 62

22. RED EMPEROR UNDER FRAGRANT GREEN CHILLI Poached red emperor, fragrant broth & green Sichuan peppercorn  .................. 58

23. STEAMED CORAL TROUT FILLET Ginger & shallot  ........................................................................................................ MP

SEAFOOD

ANGEL PLACE, SYDNEY NSW 2000 

Credit cards surcharges apply. For groups of five or more (excluding Sundays and public holidays), a 10% service charge applies
On Sundays, all bills incur a 10% surcharge, and on Public Holidays, a 15% surcharge applies.

LUNCH 7 DAYS - DINNER 7 NIGHTS
grandfathers.com  +61 2 9127 7067



30. SUGARLOAF CABBAGE & GOLDEN CHICKEN OIL Sauteed cabbage, Sichuan pepper & schmaltz  .............................................. 26

31. ASPARAGUS IN SILKEN ROBE Stir fried new season asparagus with tofu skin  ....................................................................... 32

32. SPINACH & FERMENTED BEAN CURD Sauteed water spinach, fermented bean curd, dried chilli  ............................................... 24

33. CHINESE BROCCOLI SUPREME OYSTER SAUCE Steamed Chinese broccoli, soy & oyster sauce  .............................................. 24

VEGETABLES & TOFU

34. CHOW MEIN NOODLE Stir fried chow mein noodles, garlic chives & bottarga  ......................................................................... 26

35. GRANDFATHERS FRIED RICE Tiger prawn, char siu pork & egg fried rice  ............................................................................ 34

36. KING CRAB FRIED RICE King crab, egg yolk & XO fried rice  .............................................................................................. 48

37. STEAMED RICE ...................................................................................................................................................... 9

NOODLES & RICE

24. LA ZI CHICKEN Fried chicken under fragrant chilli & Sichuan peppercorn  .............................................................................. 44

25. PEKING STYLE PORK RIBS Baby back ribs, sweet black vinegar & sesame  ............................................................................ 46

26. TWICE COOKED PORK JOWL Wok fried jowl, green peppers & doubanjiang chilli  ................................................................... 40

27. SWEET & SOUR PORK Crispy Berkshire pork scotch, sweet red vinegar & Sichuan pepper  ......................................................... 44

28. SNOW FLAKE BEEF Charcoal grilled wagyu striploin with condiments  ................................................................................. 139

29. BLACK PEPPER WAGYU BEEF Wagyu tri-tip, black bean & beef fat potatoes  ........................................................................ 62

MEAT

38. SEASONAL FRUIT  Selection of fresh fruit  ..................................................................................................................... 18

39. YELLOW WINE CUSTARD Baked custard, jasmine jelly & ginger caramel  .............................................................................. 21

40. APPLE PIE  Fried apple ham sui gok, cinnamon ice cream  ................................................................................................... 22                                                                                     

41. STICKY DATE PUDDING  Steamed sticky rice in lotus leaf, date caramel & vanilla ice cream  ........................................................ 24

42. DRAGON EYES  Seasonal sorbets  ................................................................................................................................ 16

DESSERTS

ANGEL PLACE, SYDNEY NSW 2000 

Credit cards surcharges apply. For groups of five or more (excluding Sundays and public holidays), a 10% service charge applies
On Sundays, all bills incur a 10% surcharge, and on Public Holidays, a 15% surcharge applies.
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1.  TAIWAN BEER     ...................................................................................................................................................... 12 
2. CROWN LAGER  ..................................................................................................................................................... 13
3. GRIFTER PALE ALE  ................................................................................................................................................ 13 
4. WHITE RABBIT DARK ALE  ....................................................................................................................................... 13
5. LYCHEE GOLD CIDER ............................................................................................................................................. 16

1.  SESAME SAZERAC Sesame Cognac, Rye, Peychauds, Absinthe  ............................................................................................ 25 
2. “SPECIAL” DIRTY MARTINI Gin/Vodka, M.S.G, Shaoxing  ................................................................................................. 25
3. YUNNAN MARTINI Vodka, Clarified Apple, Lychee Liquor  ................................................................................................. 24 
4. FIVE SPICE MANHATTAN El Dorado, Five Spice Cocchi, Angostura  ..................................................................................... 24 

5. GREEN MELON NEGRONI Gin, Melon Liquor, Scarlet Verde  ............................................................................................. 24
6. PANDANNIS CLUB Gin, Apricot Brandy, Pandan  ............................................................................................................ 22
7. CELERY COLLINS Kiwi Gin, Celery Syrup, Soda  ............................................................................................................. 24
8. PLUM SOUR Plum Cognac, Umeshu, Macadamia  .............................................................................................................. 28 

9. RHUBARB DAIQUIRI Aperol, Rhubarb Amaro, Strawberry  ................................................................................................ 23
10. SICHUAN WATERMELON Watermelon, Campari, Chilli  .................................................................................................... 22
11. MANDARIN SGROPPINO Mandarin, Elderflower, Prosecco  .............................................................................................. 22
12. YUZU COLADA Coconut Rum, Coconut Cream, Pineapple & Yuzu  ......................................................................................... 25

COCKTAILS

BEER / CIDER

ANGEL PLACE, SYDNEY NSW 2000 

Credit cards surcharges apply. For groups of five or more (excluding Sundays and public holidays), a 10% service charge applies
On Sundays, all bills incur a 10% surcharge, and on Public Holidays, a 15% surcharge applies.
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1. SICHUAN PALOMA (0%) ........................................................................................................................................... 15
2. RASPBERRY JASMINE HIGHBALL (0%)  ..................................................................................................................... 15
3. KOLONNE NULL RIESLING GLS (0%) ......................................................................................................................... 14
4. LYCHEE GOLD LOW-ALC (1%) .................................................................................................................................. 14
5. HEAPS NORMAL XPA (0%)  ...................................................................................................................................... 12

MOCKTAIL / LOW ALCOHOL



Credit cards surcharges apply. For groups of five or more (excluding Sundays and public holidays), a 10% service charge applies
On Sundays, all bills incur a 10% surcharge, and on Public Holidays, a 15% surcharge applies.

PICKLED & PRESERVED VEGETABLE 
Cabbage, fioretti & radish

STRANGE FLAVOUR COLD CUT CHICKEN
Chicken, peanuts, sesame & red chilli oil 

FRAGRANT EGGPLANT 
Steamed eggplant with sweet soy, garlic & chargrilled chilli

PRAWN WONTONS IN CHINKIANG VINEGAR 
King prawn wontons, black vinegar & chilli crisp

SALT & PEPPER CALAMARI 
Wok fried calamari

CHAR SIU PORK 
Charcoal grilled & marinated Berkshire pork scotch

PEKING STYLE PORK RIBS 
Baby back ribs, sweet black vinegar & sesame

CHINESE BROCCOLI SUPREME OYSTER SAUCE
Steamed chinese broccoli, soy & oyster sauce

STEAMED RICE

YELLOW WINE CUSTARD
Baked custard, jasmine jelly & ginger caramel

ANGEL PLACE, SYDNEY NSW 2000

$88

@grandfathersrestaurant +61 2 9127 7067



Credit cards surcharges apply. For groups of five or more (excluding Sundays and public holidays), a 10% service charge applies
On Sundays, all bills incur a 10% surcharge, and on Public Holidays, a 15% surcharge applies.

PICKLED & PRESERVED VEGETABLE 
Cabbage, fioretti & radish

SICHUAN SASHIMI
Yellowfin tuna, pickled turnip & Sichuan peppercorn oil

STRANGE FLAVOUR COLD CUT CHICKEN
Chicken, peanuts, sesame & red chilli oil

PRAWN WONTONS IN CHINKIANG VINEGAR 
King prawn wontons, black vinegar & chilli crisp

PRAWN TOAST
King prawn, almond & sourdough toast 

SALT & PEPPER PRAWNS 
Wok fried tiger prawns

PIPPIES WITH XO SAUCE
Pippies, XO sauce & crispy vermicelli noodles

BLACK PEPPER WAGYU BEEF 
Wagyu tri-tip, black bean & beef fat potatoes

CHINESE BROCCOLI SUPREME OYSTER SAUCE
Steamed chinese broccoli, soy & oyster sauce

GRANDFATHERS FRIED RICE
Tiger prawn, char siu pork & egg fried rice

STICKY DATE PUDDING 
Steamed sticky rice in lotus leaf, date caramel & vanilla ice cream

ANGEL PLACE, SYDNEY NSW 2000

$138 BANQUET

@grandfathersrestaurant +61 2 9127 7067


