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Old Beijing (Peking) Roast Duck, a household dish since the ancient Ming Dynasty.
It was first introduced as a royal dish which the Emperor
will only enjoy this special duck dish in a dedicated dining room — “Se-Ha-Ju”.
This specialty is handily crafted from seasoning, coloring, moistening, and roasting.
Each process is to achieve such perfection from the fragrant to the taste bud, assuring none could resist, nor be bored of.
It starts from the selected breed Yungting duck from northern Beijing,
picked precisely when they are only 45-52 day old, just ripe enough to yield the best taste, texture, and nutrients.

The secret to the success of Old Peking Roast Duck of a non-gamey, mouth-watering, crispy roast duck.
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Non-frying cooking to a healthier diet

101 102

EMPEROR ROAST DUCK ROYALE ROAST DUCK
B 6/ H S Jt/H
103 104

FEAST SPECIAL ROAST DUCK ORIGINAL ROAST DUCK
Rl 5t/ 1 Al IC/
105 106

GRAVY & SAUCE CUCUMBER SALAD SHREDS
Wt SVAs )N T/
107 108

CREPE (8 wraps per serving) SPRING ONION
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Old Beijing Roast Duck, a renowned duck dish, appreciates a household popularity over the past centuries,
from imperial kitchen exclusivity, till today, it is one of the most favorable Chinese dishes enjoy by many,
worldwide. Our 130 year old recipe retain the secrets of the traditions from picking our ducks at 45 days old,
carefully rubbed with a mix of herb-brine seasoning, then forced air to separate the skin and the meat, an ancient
technique to cure gamey taste — removing the excess fattening between. The processed duck case is then soaked
in a slow-cooked broth to steep. Once again air-dried, season-rubbed, then we hang-roast the ducks over a
scorching applewood roasting fire. The well-moistened duck roasting from the aromatic and sizzling fire, is best
served within minutes once it is delivered from the oven. Enjoy the crispy skin, well-steeped duck meat, and the

irresistible fragrance that guarantees to make anyone mouth waters.
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SUGAR-GLAZED VINAIGRETTE COLD RIBS
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Sugar-Glazed Vinaigrette Cold ribs, a well-liked dish traditionally served in the fine-dining Chinese ?isine. ‘

The tenderloin ribs is freshly cut in dice, seasoned with aged plum vinaigrette, and then tossed over a syrup-

glaze at the final touch. A recommended appetizer or a must-have dish over a wine-tasting session.
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Starters are mostly crafty appetizers to serve cold. It is a conversation piece,

for the preparation of all appetizer is a paradigm of culinary perfection itself.

COLD SERVED SIRLOIN BEEF WITH RICE NOODLE
TR I/

203
MIRACLE JUMBO PRAWN (Deep Fried)
A Wb HRIk ¢ 55/t

204
HOUSE SPECIAL CHICKEN
RN R ¢ I/ 491
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205
JAPANESE CUCUMBER

IN SPECIAL SAUCE
| 57 EE Y
LA YNYIN 76/ -
DRIED RADISH WITH PEANUTS
B8 M I6./ 61
207
SWEET PURPLE YAM
] DLz R 56/

208
SILVER THREAD FENNEL ROLL

Bl 2 [n] 5¢/49
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209
CALABASH IN SPECIAL SAUCE

it 22 It/ 1

FRESH BLACKEN MUSHROOM
(FUNGI) SALAD

BERUCRAH oL/

211
MUSTARD GREEN WITH ALMOND

IFRABA 36/

212
SHREDDED DRY TOFU SALAD
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214
BLACK BEAN SALAD

fet FE /N 6/

215
CHINESE YAM WITH
BLUEBERRY SAUCE

[ =AIES] 36/

216

GARDEN FRESH
PEPPER BOWL
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217
OLD BEIJING APPETIZER PLATTER

ZAC R —PF 56/

L
OLD BEIJING ST YLE SAUCY BEEF
ZAEEFRH 36/
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BONELESS DUCK FEET,
WASABI SEASONING

Ir A MG 2 56/

220

HOUSE SPECIAL FOIE
GRAS DELICATE
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221
PALACE VEGETARIAN PLATTER

BER =8 56/

COLD CUT APPETIZER DELIGHT
AR —I5F 56/

PALACE APPETIZER PLATTER

BHiE=B 56/

224
DAI-YU (FISH FILET) DEEP FRIED

PR £ oo/
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ROYAL PALACE DUCK FEAST
FIELHE

301
SKILLET DICED DUCK BREAST IN BIRD NEST
(SECOND FRIED HASH BROWN)
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Every part of a duck is a delicacy. Blood sausage, a specialty savored by both east and west culinary finest. It is found to be a
prudent source of magnesium and iron, also found in the enriched duck liver that is also a source of vitamin A, D, and B12. Pair

them all with a medley of chili-peppers, it is one of the most nutritious dishes.

302

OVEN ROASTED DUCK
GOODIES (GIBLETS) COMBO
R A LE It/
303

HOT AND SPICY SEASONED
DUCK HEART

figs LA 55/
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BLOOD SAUSAGE (DUCK)
FILLED WONTON IN CONSOMME

S 1LV Al 56/

305
BLOOD SAUSAGE (DUCK)
BRAISED WITH TOFU

S 11,2 S 56/

306
HEALTHY LOW FAT, MINCED

DUCK MEAT TOSSED WITH
MIXED VEGETABLE
B3 LY N 6/

307
SPICY DUCK GOODIES (GIBLETS)
WITH WILD PEPPERS

B LA NS S

B S% - ifa P sy i o Final presentation and picture may varies.



