R

A LA CARTE MENU

>

ool

G
o> «
S @,_rr,\;@..@ >



ROYAL CHINA GROUP

Royal China Group consists of London’s most
authentic and prestigious Chinese restaurants,
including the luxurious and critically-acclaimed
Royal China Club.

Situated in prime areas of London, the
restaurants are centrally located on Baker
Street, Canary Wharf, Harrow-on-the-Hill, and
Chinatown. Outside our operations in London,
we have branches in Dubai, Shanghai and Hong
Kong, where we have earned a distinguished
reputation.

The restaurants all have elegant décor,
contrasting rich golden hues with striking red and
black features. Lacquered murals depicting an
ornate Chinese illustration create a focal point
within each of the restaurants. The capacity of
the restaurants varies in size, ranging from 55 to
150 covers.

The Royal China collection of restaurants

offer traditional Hong Kong Cantonese dishes,
while Royal China Club provides an exclusive
experience combining European ingredients
within authentic Chinese cuisine. Royal China

is renowned for its Dim Sum, served daily from
noon until 5pm which includes Royal China Lotus
Leaf Fried Rice; and Signature Lava Yolk Custard
Bun. Each restaurant has its dedicated residence
Dim Sum Chef, as well as a Head Chef.

Each restaurant has a dedicated chef special
menu with signature dishes created by the
restaurant’s individual Head Chefs. These dishes
are refreshed frequently, while seasonal dishes
are changed throughout the year.

Thank you for choosing Royal China. We
endeavour to provide all our customers the
ultimate Chinese cuisine experience.

Notice of Ancillary Fees

WM BAM

For any food allergies, intolerances, or dietary requirements,
please inform a member of staff when placing your order.
Some of our dishes are cooked from delivery of materials
containing Genetically Modified (GM) products or contain

E number food colouring which may have an adverse effect
on activity and attention in children.

All prices include VAT. A discretionary 13% gratuity will be
added to your bill.

Photo are for illustrative purposes only.

Vegetarian and gluten-free options are available upon
request. Our team will be delighted to assist you.

@ Signature Dish

Spicy

Vegetarian




{1z £40.00 person
R Minimum 2 person

EFREH M

House Mixed Appetiser Platter
(Vegetable Spring Rolls, Crispy Seaweed,
Sesame Prawn Toast, Salt & Pepper Baby
Squids, Spicy Crispy Shredded Chicken)

EH%

Crispy Aromatic Duck
Served with Pancake & Trimmings

Il & BE
Sautéed Prawns with Sichuan
Chilli Sauce

B 4 2 2R

Sautéed Chicken with Pepper
and Black Bean Sauce

) EHER
Stir-fried Mixed Vegetables

=M 1 R
Yeung Chow Fried Rice with

BBQ Pork & Shrimp

L ERGE
Sweet Mango Pudding




RERAEHS
Vegetarian Mixed Appetiser Platter

(Spicy Tofu and Aubergine, Vegetable Spring
Rolls and Crispy Seaweed)

RERWN
Vegetarian Crispy Duck
Served with Pancake & Trimmings

b 7% $\ 5% B

Chinese Mushrooms with
Seasonal Green

I as
Stir-fried Sichuan Tofu

R E 3
Stir-fried Mock Chicken

R

Soft Noodles with Bean Sprouts

TRTH
Sweet Mango Pudding

1 £40.00 person
R{Z# Minimum 2 person



BREMEHE
Seafood Mixed Hors D’oeuvres

(Salt and Chilli Squid, Sesame Prawn Toast,
Crispy Prawn Roll and Crispy Seaweed)

4 RER
Fresh Lobster

BN =6
Mixed Seafood in Bird Nest

WEERER B
Stir-fried Dover Sole Fillet
with Salt and Chilli

S R
Stir-fried Mixed Vegetables

BEER
Mixed Seafood Fried Rice

W ERAE
Sweet Mango Pudding

{7 £55.00 person
R Minimum 2 person



ﬁ‘ ’g_ FIRST COURSE ‘
APPETIZERS &5,QUP e eATs

L= A B R
i S8 B ]k R 32

Roasted Peking Duck

Served with Pancake & Trimmings

¥E Half £32.80
—£ Whole £56.80

SWMANY
(%%% 2 HFR, ZhiB% L,
PEE R 1, BBk /%)

House Appetlser Platter
(Vegetable Spring Rolls, Crispy Seaweed, Sesame  fs

Prawn Toast, Salt & Pepper Baby Squids, Spicy
Crispy Shredded Chicken)

&1 £13.80 per person (ML min. 2 orders)

A KRS
Roasted Peking Duck

ENERE
=3 AW V)

Lettuce Wraps
Served with Minced Seafood / Chicken /
Vegetables &\

£17.80

5 ".t-

ZF5 W £8.20
Vegetable Spring Rolls

sxEra VN - = -
Lettuce Wraps | T A = HEERE w £8.00
' Deep-fried Crispy Seaweed

AR T (5%)(FEA/ Zw)ppp £9.50
Dumplings in Chilli Oil (5pc)
(Pork/ Vegetarian)

SRR+ £12.50
Deep-fried Sesame Prawn Toast

1% % v ¥ ‘
Spicy SMOKCUBME et Chicke il P WEEWRF PPy £11.50
Salt & Pepper Baby Squids

REDEE V) £9.80
Malaysian Style Satay Chicken

ye B £9.20
Spicy Smoked Shredded Chicken

EFMERE IR £9.80
Crispy Prawn Rolls
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RXK5
. Sweet Corn Soup

B3R5
Hot & Sour Soup

HBEFE
Wonton Soup

e 55 B 2 B 3¢

Crispy Aromatic Duck
Served with Pancake & Trimmings
—12 Quarter £16.80
¥E Half £28.80
—& Whole £46.80

REHE P v
e 55 B 2 o 3¢
Vegetarian Crispy Duck

Served with Pancake & Trimmings

£16.80

$MAL / EAL £8.20
Grilled Meat / Vegetarian Dumplings

WE R E £14.50
Crispy Soft Shell Crab with Salt & Pepper

HIBERS £7.50

Wonton Soup

NN

EREZ £6.80/£6.50/£6.00

Sweet Corn Soup

B3R5 ) £7.50/£6.80
Hot & Sour Soup

THE=fS £10.50
Mixed Seafood with Coriander Soup
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‘\é ﬁ SEAFOOD R e a "~
R e o e

HERERER Fresh Lobster
BA: Cooking Methods:
EEE . Stir-fried with Ginger & Spring Onion
BT . Baked in Black Bean Sauce
. Clear Steamed
. Baked with Cheese
5.5\ E& . Deep-fried with Salt & Pepper
6.3 7 IE . HK Typhoon Shelter Style Stir-fry

*hn 4 £l Add on Crispy / Soft Noodle +£4.00
*In{FREE Add on Yee Mian Noodle +£6.00

Each lobster is approximately 1.5Ib in weight




Fresh Scallop B%{8 Seasonal Price
Cooking Methods:
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1. Steamed with Ginger & Spring Onion

2. Steamed with Garlic & Vermicelli

0;000040;00000000004

e
G

ZTEA Turbot A%{& Seasonal Price
=0 Cooking Methods:

o b N

1.2ERA& 1. Steamed with Ginger & Spring Onion
2. 53R 2. Steamed with Shredded Pork & Mushroom Strip (+£5.00)

3.FiE 3. Pan-fried

B0 OGOOOOOOOOCOOOOFEOFEOS

FBIER Sea Bass

A Cooking Methods:

R N o —

EREX 1. Steamed with Ginger & Spring Onion
2. hEE 2. Steamed with Shredded Pork & Mushroom Strip (+£5.00) N




RERKAR
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Fish Fillet with Sweet
Corn & Creamy Egg
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SRR B At
Sautéed Squid with Peppers & Black Bean Sauce

g, (1h=R £36.80
Fish Fillet with Five Shredded Ingredients

o)1 2R PP
Sichuan Style King Prawns

HEEIRR £18.50
Golden King Prawn with Salted Egg Yolk

SRIBR )PP

Kong-Po King Prawns

SH R T I R BR

Sweet & Sour King Prawns

WEBR )PP
Deep-fried King Prawns with
Salt and Pepper

ARETF )P
Chiu Chow Style Scallops

BHEATT £21.80

Sautéed Scallops with Fresh Asparagus

WA=

Sautéed Assorted Seafood

S it ok
Sautéed Squid with Peppers &
Black Bean Sauce

WEEER V)
Salt & Pepper Squid

uhllb3 9 /4
Sichuan Style Squid
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7 1 R

mon Chicken

DEE R
Salt Baked Chicken

e T rovimy iy

S UKD B BR
Sautéed Chicken with Peppers
& Black Bean Sauce

ERBHT
Chicken with Cashew Nuts

SH U B £14.80
Sweet & Sour Chicken with Pineapples

712 R B

Lemon Chicken

HEBRFR
Salt Baked Chicken

¥ & Half
— £ Whole

o EIEE Y
Chiu Chow Style Chicken with Chilli

£14.80




BA JiE 5% 15
Cantonese Style Roast Duck

¥ &€ Half £25.00
—£ Whole £45.00

Rfé B2 X'F ¥ %

Crispy Fried Chicken
& Half £23.00

—& Whole £35.00




BRFNH .
Stir-fried Beef with Cashew Nuts

REFE A
Stir-fried Beef with Seasonal Vegetables

BEANG 5
Deep-fried Crispy Shredded Beef with Chilli

BER4RAAR £17.80
Stir-fried Beef with Cashew Nuts

BWFRAR £17.80

Stir-fried Beef with Green Pepper
in Black Bean Sauce

BomFH A £17.80
Stir-fried Beef with Oyster Sauce

BRFTAA

Stir-fried Beef with Ginger &
Spring Onion

REFARA £17.80
Stir-fried Beef with Seasonal Vegetables

BES A £17.80

Deep-fried Crispy Shredded Beef
with Chilli

B 5 4

Fillet Steak in Mandarin Sauce

ZWEFED VPP £21.80
Fillet Steak in Black Pepper Sauce




B4R R
Stir-fried Beef with Green Pepper
in Black Bean Sauce

BoRFAR
Stir-fried Beef with Oyster Sauce
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Fillet Steak in Mandarin Sauce
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ZRBEN -
Fillet Steak in Black Pepper Sauce :{“ '::{ &
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HEERHI . Y22 ey
Baked Pork Chop with Mandarin Sauce

BT X & ~-. '
Honey Roasted Pork

EHEFN /44 £26.80
Lamb Chops in Black Pepper Sauce

HARFEFH £26.80

Lamb Chops with Cumin Powder

Sweet & Sour Pork with Pineapples

BT XE £17.80
Honey Roasted Pork

WEFEN PP
Salt & Pepper Pork Chops

RERERN £15.80
Baked Pork Chop with Mandarin Sauce

HZmRABRNET £15.80
Sautéed String Beans with Minced Pork

XA/ HHNAR £16.80
Stewed Pork Belly with Preserved Cabbage

LRARNES S
Sautéed String Beans with-Minced:Po

i

BREFR -
Lamb Chops in Black Pepper Sauce . g




aBL i d

SHRNRETFEER
Minced Pork and Egg Tofu Pot with Enoki Mushrooms

TOFU & VEGETABLES .+

-

R

b 5 =
Rs .
¥ -
. o M e
LRI S

ABBER

Braised Bean Curd with Mushroom Strips

o | i)
P, ST
ith Beef % %

—

R

Auberginé Stuffed with Minced Prawn in Black Bean Sauce .

A

EERARETERE
Minced Pork and Egg Tofu Pot with
Enoki Mushrooms

WE e 2 18 /44
Stir-fried Bean Curd with Spicy Salt

ABRBER £14.80
Braised Bean Curd with Mushroom Strips

BRINER £16.80
Bean Curd Topped with Crab Meat Sauce

FIESE
Braised Bean Curd Stuffed with
Seafood Paste

ETB

Assorted Mushrooms with Tofu

MESE PP
Ma-Poh Tofu with Beef

B RER
Stir-fried Mixed Vegetables

REMT £16.80

Stewed Aubergine with Minced Pork
in Spicy Sauce

BT RUEE BT
Aubergine Stuffed with Minced
Prawn in Black Bean Sauce

£24.80

£14.80

£17.80

£18.80

£16.80

£13.80

£16.80
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e jk &

TOFU & VEGETABLES

BORE
Stir-fried Mixed Vege

i p o ¥ Stir-fried Seasonal Vegetable
CIE:% Choice of: £15.80

B/ BEX/ELD/FE/ Morning Glory / Pak Choy /

BB/ BT/ EEH(+£2) Choy Sum / Chinese Broccoli /
Asparagus / Broccoli / Dau Miu(+£2)

A

= = 3 =g ) Cooking Methods:
BT/ B0m | 5B | MAEA )V with Ginger Sauce / Oyster Sauce /

Minced Garlic /
Fermented Beancurd Sauce /0

Eil ' SE
Chinese Br li Pak Choy
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B wr R

Royal China Lotus Leaf Rice
Specially prepared Rice with
Prawns & Duck Steamed

wrapped in Lotus Leaf
£17.80

RIBHER

King Prawns Fried Rice

BN ER
Yeung Chow Fried Rice

S R R ) ER
Pineapple Fried Rice with Chicken

RIRW R

King Prawns Fried Rice

BEDR

Fu Jian Fried Rice

w51 R

Seafood Fried Rice

MKW ER
Fried Rice with Vegetables

HEDER
Egg Fried Rice

#E B ER

Steamed Rice
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18N B
Yeung Chow Fried Rice

BEYER
Fu Jian Fried Rice

-

8405
Fried Beef Ho Fun

2Nk I

Singaporean Rice Vermicelli

ZHERER ) £16.80

Mixed Seafood Udon with Black Pepper
Sauce

T YO8 1] £15.80
LS 3

Crispy Noodles in Black Bean Sauce

Beef / Chicken

BIRY £15.80
Fried Noodle with Chicken

SE YR ]
Fried Noodle with Shredded Pork

=838 ]
Fried Noodle with Mixed Seafood

HEpHE
Mixed Vegetables Noodles
Crispy / Soft

FRPE

Fried Noodles with Bean Sprouts
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A
Fried Beef Ho Fun

EMK
Singaporean Rice Vermicelli




FHEAKE
Sweet Dew of Sago with Taro

BETRMAE
veet Mango Pudding

BRHE
Chilled Mango & Pomelo Sago

2B
Pan-fried Red Bean Pastry &
Cashew Crumbs

HREECERTE £6.80
Almond Tofu Pudding with Fruit Cocktail

FEAXKE £6.50

Sweet Dew of Sago with Taro

B SE £8.50
Black Sesame Balls in Cashew Crumbs

ETRME
Sweet Mango Pudding

BERHEE
Chilled Mango & Pomelo Sago

ERRE @) 11 £7.00
Fresh Fruit Platter per person
(min. 2 persons)

Banana in Toffee Syrup

Apple in Toffee Syrup

75 i 7 A
Lychee in Syrup

13
Coffee

REE R 1z £3.00
Chinese Tea per person
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B : -
Pan-fried Red Bean Pastry & Cashew Crumbs

EYSE

ﬂlack Sesame Balls in Cashew Crumbs

L

HMEBCEETE
Almond Tofu Pudding with Fruit Cocktail

BHER

Banana in Toffee




BAKER STREET
CANARY RIVERSIDE
HARROW-ON-THE-HILL

CHINATOWN

LONDON
SHANGHAI
DUBAI

HONG KONG

AERBA SHBER

Showcasing Iradilion.
Bring People Together
Sharing ‘the Taste and Love of Food

ﬁ RoyalChinaGroup RoyalChinaGroupUK  www.royalchinagroup.co.uk



