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THE FOUR SEASONS

Hotel Ground Floor / BIEEE

Lunch/ &% : 11:00am — 2:30pm
Dinner / &% : 6:00pm — 10:00pm

For reservations, please call / &) RITEE, iEHHE:
86(20) 8666 6888 ext 3123

i)
FRE MR IERE1225/No.122, Liu Hua Lu, Guangzhou, P. R. China m kiﬁﬂ
R B4 70/Post Code: 510015 E33E/Tel: 86 (20) 8666 6888 HINA HOTEL

f£H /Fax: 86 (20) 8667 7288 / 8667 7014 A MARRIOTT HOTEL

W1k /Website: www.MarriottChinahotel.com
B, FHiBFE/E—mail: mhrs.canmc.fb.dept@marriott.com
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a4 STORY OF THE RESTAURANT

BEERNIAKERETEAETEGGERENEN “NE" B, #
HEANRAFSRERNREAYEENNE — HET,

REXBEENET, —RUHESHERER, HittFREMEREE.
BmEATURSGMERREMSEE. A%, AONEXR, FUES, MFET
UEMRH RS R ERKEES, ABRAFRESRLHER,

HEXBEENET, 2rNHEEHNERNELZRET, BFLRE,
EhEE, OEFTENHEIDEMNGSEAG MIREXK, FRTEE
WetEt, FFRESTAKIESER, A BTHRIELKRE,

WEER: “REFE, |E M. 7 RURAR, MRt
FERLRE, AERENREXHE, RFTRAUMMATRHE, STk
FMET, HEREBLEESERESNMERS, EEXSHERAX
TEERRE LA,

Expertly presented cuisines with alluring, enticing fragrances waif throughout
Four Seasons, blending with simple yet elegant touches, interpreting the
finest Cantonese flavors in a soft, subtle manner -- Four Seasons
Presenting guests from all corners of the globe with an unparalleled dining
journey, Four Seasons offers its diners a quintessential Cantonese experience
- from the ambiance to the décor, from the dim sum to the double-boiled
soups.

To ensure that all guests continually receive extraordinary experiences,
the Chefs at Four Seasons and China Hotel, A Marriott Hotel, strive to
create new, and innovate well-known dishes in an effort to promote
Cantonese Cuisine and the spirit of Four Seasons.

An old Cantonese saying goes, "Travel in China, Eat in Guangzhou". Known
as the cradle of Cantonese cuisine, Guangzhou has been developing its
unique culinary culture through a blend of traditional methods and strong
local color. One visit to Four Seasons reveals why the age-old adage is

regionally known and respected.
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. CANTONESE CUISINE

BRXEFEMTHEEAN xR, AREEFTRITLE. B, K. B
BERAKESHE. FARZTAHERRNX, BN, EXERRIEGENR
XWEZERET, MAETFREFTREFERNWERTE, ExREUAFELA
RRAFE, AMRERFIVWHEERK, Kikzsh, BRESMAE. 5.
K K. MEAXRZERM

EAZBZBRINNESR, BEHILAMUGENMSBI—EBEX
BHE. &, KMAEATSHEKRER, REIMERRBNKENFE,
MEERMZIARM,

EEFEHEEREMA—E: “RETCHBRT N, M EEMRKRT
RZE, K EHFRIBRTARSN, TTRAMAKRERZ, ” SRR R E R
BLESHK, EEXLRAEXRHHILZPERSHRRAFTRMEFE.
ARRESHR R,

Originating from Guangdong province in southeastern China, Cantonese
cuisine emphasizes clear, crisp, light and fresh flavors. Using the freshest
local produce, with a preference towards poultry and meat, Cantonese
chefs are able to create original and palate pleasing dishes. Preferring
to steam and stir-fry most dishes to enhance the natural flavor of the
ingredients, Guangdong chefs also employ basic cooking techniques such
as roasting, sautéing, deep-frying, braising and stewing to their dishes.
Widely accepted as the most commonly available Chinese regional cuisine
outside of mainland China, Cantonese cuisine features a variety of dishes
able to please the most discerning palate. Minimal spice use ensures that
flavors are the main focus of Cantonese dishes, and can be considered
the base for the cuisine's philosophy.

There is an old saying that Cantonese people will eat anything that flies
except airplanes, anything that moves on the ground except trains, and
anything the swims in the water except boats. This statement is far from
the truth, but Cantonese food is easily one of the most diverse and rich

cuisines in China.
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MARRIOTT SIGNATURE DISHES

XRAAFEAETHIWATERE. AREE. FEE. FREE,
RNBEREEFETHEE, BlEFEARMEEHNLRATREAZH
BRERRY, SEABMRERSERNZRETE, BRUSIHRMEE, &
RKABEHERA—HNERER, FRFFE=ZZE

This selection is the result of a Nation wide culinary challenge with participation
of all our Chinese Executive Chefs across the JW Marriott, Marriott, Renaissance
and Courtyard by Marriott brands. The result is a unique selection of classically
inspired recipes that have been creatively updated with innovative combinations
of the best ingredients available. Enjoy!

RMB NG
f5l/standard serving small serving
H &4t Emss N/ EmiEF et R 128(6#/pcs) 70344 /pcs)
Hokkaido King Scallops Wrapped in Bacon,
Seared and Topped with a Special Salted Egg Yolk Paste,
Served with Vegetable And Fruit Salad
BERERNEE 88 40

Kurobuta Pork Loin, Marinated According to Our Own Recipe,
Glazed with Honey and Barbecued the Traditional Way

FURER & 128
Cat Fish Fillet Slightly Powdered in a Seasoned Flour Mix,
Wok-seared to Crispy Golden Brown,

Served with Sweet and Sour Dipping Sauce

AT BT R A ARIK 88(4ff/pcs) 45214 /pcs)
King Prawn Arranged on Lemongrass Skewer,
Fried and Dressed with Wasabi Mayonnaise

B FHINAEE 48(11#/pc)
Steamed Scallop and Shrimp Dumpling
with Julienned Vegetables and Crab Roe

NEERZERIAT 98 58
Fungi, Dry-braised with Goose Liver and Flavored with
Sweet Basil, Enhanced with Raspberry Sauce

FRRIREE S 88(114/pc)

Cod Fish Fillet, Marinated in our own Bean Paste Recipe,
Seared and Served With Special Gravy

£515& & M1i/Standard serving for 4 /MHiEE Z{I/Small serving for 2

SMESZ+HMINE

All prices are subject to a 15% surcharge
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=4 APPETIZERS

EEHA

Sautéed Beef with Homemade Sauce

B 7K S 1T R
Marinated Piglet Feet

ZEiBELZ
Jellyfish with Vinegar

WEMERE

Deep-fried Wontons

BELE

Peanuts with Assorted Vinegar

BHEHERE

Braised Beancurd with Chicken Sauce

CARES::

Vegetarian Beancurd Skin

IRPETIR
Marinated Tribute Vegetables

0 EFEHFIN

Cucumber with Minced Garlic

EFFRM
Chili with Garlic

HINESZ+EM N
All prices are subject to a 15% surcharge

RMB
it /per serving

30

30

30

30

30

25

25

25

25

25
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BARBECUED / MARINATED MEATS

RMB
Fib il Sk FL B 3G 200/ A (Whole)
Marinated Chicken with 108/ 2 (Half)
Light Soya Sauce in Clay Pot
EREHG 200/ A (Whole)
Chicken with Sesame and Soya Sauce 108/ 2 (Half)
—mEI s 200/ A (Whole)
Deep-fried Crispy Chicken with 108/ A (Half)
Preserved Red Taro Sauce
BYIEKS 200/ A (Whole)
Steamed Chicken 108/ 2 (Half)
L1 Rk 580/ 2 (Whole)
Roasted Suckling Pig 288/ A (Half)
FERBE 368/ 2 (Whole)
Roasted Goose 188/ 1 (Half)

£ HE& /\E+{iI/Whole portion serves 8-10 2 RiE#& IUZE F{ii/Half portion serves 4-5
M EHBHEN Chef's Recommendations

HINESZ+EM N2
All prices are subject to a 15% surcharge



