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XXO Asian Cuisine 
brings a new level 
of fine Asian dining 
to downtown Grand 
Rapids. With its warm 
woods and inviting 
window views of Mon-
roe Center, the inti-
mate, tastefully deco-
rated venue infuses its 
expansive variety of 
Japanese, South East 
Asian and Chinese 
offerings with spicy, 
Indonesian sauces and 
entrées — from flavorful mango driz-
zled over fresh tomatoes and onions to 
shrimp and chicken sautéed with Thai 
basil lemongrass and coconut in red cur-
ry sauce. 

Each of the featured cuisines at XO 
are skillfully prepared and artfully plat-
ed by a team of masterful chefs. All are 
experts in their respective cuisine and 
can easily accommodate a diner’s pref-
erences when it comes to spice levels. 
Favorite signature dishes include fried 
whole red snapper topped with a sweet 
and spicy chili tamarind sauce and mari-

nated jumbo prawns, 
sea scallops and chick-
en sauted with Asian 
vegetables and grilled 
salmon with teriyaki 
sauce. 

Patrons looking to 
cool things down a bit 
have an equal amount 
of seemingly endless 
choices: Grilled salm-
on, lettuce wraps, beef, 
pork and tofu offer-
ings are diverse. Select 
from numerous soup 

and salad offerings, from Thai-style 
calamari salad to sizzling rice soup. The 
menu also includes several vegetarian 
options. For dessert, indulge in mango, 
lychee or green tea ice cream

Explore lunch specials Monday-Sat-
urday, 11 a.m.-3 p.m., and enjoy weekday 
afternoon happy hour in the full-service 
bar. XO Asian Cuisine’s knowledgeable, 
welcoming wait staff is pleased to help 
you make the most of your dining expe-
rience. Free two hour parking available 
for dinner only, as well as takeout and 
delivery. 	 -

A variety of 
delights await you!
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XO Asian Cuisine

XO’s signature lettuce wrap special, a blend of chicken, shrimp, bamboo shoots, water chestnuts, 
peanuts, and cilantro on a bed of crispy rice noodles. 


