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Chicken, beef, pork, eggs, milk, buckwheat, peanuts, 

walnuts, soybeans, wheat, gluten, crab, shrimp, 

shellfish (Including oyster, abalone, clam), peach, tomato, sulfites and pine nut can 

cause allergic symptoms.

Please let us know in advance if you have 

any food allergies or dietary issues.
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The most distinctive features of China House are the two impressive ovens where guests 

can actually see the duck-roasting process. The duck oven has been thoughtfully designed to ensure 

that the temperature stays the same throughout the cooking process. 

Once the temperature is just right, our chefs will place each duck in the oven methodically and 

roast it for approximately 60 minutes, to let the fat melt and merge into the duck meat. 

SIGNATURE DISH 

( : )

Peking duck 

 

Cabbage Tofu and Duck Soup 

Salt and Pepper Stir Fried Duck

Duck in Lettuce Wraps

Stir Fried Duck Meat with Bean Sprouts

Whole 130 

8

Choice of Second Dish

4

Choice of Second Dish

Half                          65 



428 / Set

( - : )
Braised Spinach Tofu, Oyster Sauce

( : , : )
Duck Fried Rice, Seasonal Vegetables

 (6 ) 

( : )
Boiled Minced Prawn, Cabbage, 

Leek Dumpling, Beijing Style (6 pcs) 

Chilled Mango Cream, Sago, 

Ice Cream

Appetizer Platter 

( : ) (1
Peking Duck (whole piece)

1
Baked Lobster With Butter and Cheese 

(whole piece)

( : )
Steamed Black Rock Fish, Soy Sauce

( : )
Braised Eggplant, Dried Fish, 

Minced Pork, Bean Paste

(4 )

TRADITIONAL PEKING DUCK SET (for 4 persons) 



4 choice of 4

APPETIZER PLATTER

68

( : )
Braised Jeju Abalone 

( : )
Chinese Spice Flavored Squid

Pickled Jelly Fish, Onion Oil 

( : ) 

Braised Beef Shank with Five Spices

Deep Fried Spring Roll with Shrimp

( : )

Roasted Pork Belly

( : ) 

Jeju Black Pork CharSiu

Chilled Pork Ear Terrine 

( : )

Roasted Duck 

Spiced Salt Braised Duck with White Pepper

Sichuan Mala Chicken with Green Sichuan 

Pepper



( : )
Roasted Pork Belly 

20

( : ) 
Jeju Black Pork Char Siu

20

( : )
Deep Fried Pork Neck with Chili Pepper

10

( : ) 
Barbecue Pork Ribs

20

APPETIZER

( : )
Chilled Pork Ear Terrine 

15

( : )
Braised Pork Trotter with Pickled Cabbage

20

( : )
Charcoal Grilled Pork Collar

20



( : )
Poached Chicken Onion Soy Sauce

33

( : )
Marinated Abalone 

25

( : )
Salted Chicken with Jelly Fish

20

( : )

Roasted Duck

20 

( : ) 
Sichuan Mala Chicken with Green Sichuan Pepper

20

 ( : )
Barbecue Chicken Wings

10

( : )
Spiced Salt Braised Duck with White Pepper

20

APPETIZER



 
Pickled Radish Peel

10

Spinach with Sesame Sauce

10

Dry Fried Eggplant with Signature Sauce

15
Pickled Jelly Fish Onion Oil

14

Black Fungus Onion and Peanut Tossed in Vinegar

8

APPETIZER



(1 )

Hot and Sour Seafood Soup (per person)  

13

(1 )

Crab Meat with Sweet Corn Soup (per person)  

15

 ( , , : , 

: )

Buddha Jumps Over The Wall (per person)

110

SOUP

 ( : ) 

Double Boiled Chicken Soup

Turban Shell Matsutake Mushroom (per person) 

28

( : )

Double Boiled Chicken Ginseng 

with Seahorse Soup (per person) 

28

Double Braised Black Chicken Soup with 

Fish Maw and Burdock Root (per person) 

30



Stir Fried Shrimp with Deep Fried Garlic Dry Chili

26

 
Braised King Prawns Spiced Chili Sauce

22

SEAFOOD

Wok Fried Shrimp with Leek and Egg

25

 
Deep Fried Prawns Wasabi Mayonnaise

33

Braised Sea Cucumber with Leek

Abalone Sauce (per piece)  

60

( : )
Braised Jeju Abalone Oyster Sauce (per piece)

22



 ( : )

Poached Seabass Fillet with Sichuan 

Chinese Preserved Vegetables

69 / 99

( : )
Seabass Poached in Fiery Sichuan Chili Oil

69 / 99

( : )
Steamed Yellow Croaker with Garlic

60

( : )
Crispy Black Rock Fish, Sweet and Sour Sauce

60 

SEAFOOD



( : )
Steamed Eel with Tofu in Savory Soy Sauce

48
( : )

Braised Hairtail in Rich Sauce

50

Braised Sea Cucumber with Millet in Rich Broth

60

Stewed Codfish with Ginger and Wine in Casserole

48

( : )

Steamed Deep Sea Codfish Black Bean Sauce 

39

SEAFOOD



( : )
Scrambled Egg White with Crab Meat and Scallop

40

, , 

XO ( : )

Stir Fried Scallops 

with X.O. Sauce and Black Garlic

48

( : ) 
 Assorted Seafood with Deep Fried Rice Crackers 

28

Braised Assorted Seafood 

with Vermicelli and Black Pepper Sauce

22

( : )

Braised Assorted Seafood Yellow Bean Sprouts

39

SEAFOOD



 King Crab

Steamed with Chicken Oil and Yellow Rice Wine

350 / KG

 King Crab Steamed

350 / KG 

 King Crab Typhoon Shelter Style

350 / KG

 King Crab Stir Fried with Ginger and Scallions

350 / KG

LIVE SEAFOOD



Butter and Cheese Baked Australian Lobster

350

Stir Fried Australian Lobster 

with Ginger and Scallions

350

Australian Lobster, Typhoon Shelter Style

350

( ) 
 AUSTRALIAN LOBSTER (whole piece)



Baked Lobster with Butter and Cheese 

Served with Pan Fried Egg Noodle 

135

Stir Fried Lobster with Garlic Chili   

135

( ) 
BOSTON LOBSTER (whole piece)

Wok Fried Lobster with Assorted 

Vegetables Hot Chili Sauce 

135



/ ( / : )
Black Rockfish / Turbot Fish

Steamed

65 / piece

( )
Clam Scallop 

Steamed with Garlic 

36 /  500 g

Fresh Jumbo Clam 

Steamed with Garlic 

42 / KG

Clam

X.O Wok Fried with X.O. Sauce 

32 / KG

( )
Abalone

Steamed with Garlic 

18 / piece

LIVE SEAFOOD



( : )
Deep Fried Chicken Chili

21 / 42

( : )

Braised Chicken with Chives Scallion Oil Soy Sauce

42

( : )

Steamed Chicken with Black Mushrooms Wrapped 

by Lotus Leaf 

28

( , , : )

Braised Abalone and Chicken in A Clay Pot

32

( : )

Stir Fried Chicken with Crispy Shrimp

35

POULTRY & MEAT



( : )

Wok Fried Sliced Beef and

 Black Fungus with Garlic

25

( : , - : ) 
Wok Fried Assorted Vegetable, 

Black Fungus Sliced Beef Hot Chili Sauce

23

( : )

Stewed Beef Brisket with Supreme Broth

30

( : )
Wok Fried Diced Beef Tenderloin 

with Okra, Cashew Nut 

38

( : ) 

Stir Fried Beef Short Ribs 

with Fried Garlic and Dry Chili

40

POULTRY & MEAT



( : )
Stir Fried Black Pepper Short Ribs 

40

( : )

Stir Fried Lamb Dried Chili

28

( : )

Sichuan Braised Beef

25

Wok Fried Frog Legs with Green Pepper

35

( : )

Spicy and Fresh Tripe Layers

25

POULTRY & MEAT



( : ) 

Sautéed Sweet and Sour Pork  

32

( : ) 

Braised Pork Belly in Bean Paste

48

  ( : )

Stir Fried Pork Belly, Green Pepper

23

( , : )

Braised Pork Belly, Abalone, Sweet Soy Sauce

40

( : )

Stir-Fried Dried Red Prawns and Pork Belly with Broccolini 

30

POULTRY & MEAT



( - : )
Braised Spinach Tofu Oyster Sauce

23

( : , - : ) 
Tofu and Minced Beef with Chili Sauce

18

( : )
Braised Eggplant, Dried Fish 

Minced Pork Bean Paste

18

 
Stir Fried Asparagus with White Fungus and Walnuts

18

( : ) 
Wok Fried String Beans Minced Pork Dry Chili

29

VEGETABLE
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