
Welcome to Royal China Club
歡迎光臨皇朝會

The Royal China Club - distinguished for its refined oriental dining.  Our team of friendly 

experts are ready on hand to guide you through our menus if required.

 

Our dishes have been carefully selected by our resident award-winning chef Billy Wong, 

who takes inspiration from global renowned Chinese cuisines and focuses on food 

quality and presentation on a supreme level. 

 

You will relish exclusive dishes created with care and imagination. All items are hand 

crafted using freshly selected local ingredients, presented with a modern twist. 

We aspire on utilising the best contemporary cooking methods by 

delivering exquisite flavours with an elegant dining experience.

 

We thank you for giving us the opportunity to serve you and sincerely hope you have 

a memorable experience with us.

Please inform your host if you have any allergies, food intolerances and/or dietary requirements. 
Extra portions of sauces are chargeable. A discretionary 15% service charge will be added to your bill.

(V) Vegetarian        (S) Spicy Chef Recommendation



Fresh Seafood of the Day
新鮮海鮮

Canadian Geoduck
加拿大象拔蚌

Wild Scottish Lobster
蘇格蘭龍蝦

Seasonal Price時價

French Turbot Fish
法國多寶魚

Canadian Crab
加拿大蟹

Scottish Emperor Razor Clam
蘇格蘭游水蟶子皇

Scottish Langoustine
蘇格蘭長腳蝦

English Wild White Eel
英格蘭白鱔

Choice of Preparation: 
Black Bean Sauce│Spring Onion & Ginger│Spicy Sauce (S)│Salt & Pepper│Garlic & Chilli (S)│Steamed

│Rice Wine & Chicken Oil Sauce│Steamed with Garlic Sauce│Chopped Chilli Steamed (S)│Baked with Cheese

海鮮煮法: 

豉汁 ︳薑蔥 ︳辣汁(S) ︳椒鹽 ︳避風塘(S) ︳清蒸 ︳雞油花雕蒸 ︳蒜蓉蒸 ︳剁椒蒸(S)︳芝士焗

Alaskan King Crab
阿拉斯加皇帝蟹

Scottish Emperor Scallop
蘇格蘭新鮮帶子皇

Please inform your host if you have any allergies, food intolerances and/or dietary requirements. 
Extra portions of sauces are chargeable. A discretionary 15% service charge will be added to your bill.

(V) Vegetarian        (S) Spicy Chef Recommendation



Cold Appetizers
餐前涼菜

Drunken Chicken
£14.00

醉雞

Duck Wings in Light Soya Sauce
£14.00

豉油皇鴨翼

Marinated Beef with Sesame Dressing
£14.00

麻醬牛肉

Please inform your host if you have any allergies, food intolerances and/or dietary requirements. 
Extra portions of sauces are chargeable. A discretionary 15% service charge will be added to your bill.

(V) Vegetarian        (S) Spicy Chef Recommendation

Selection of Light Bites
餐前小碟

£8.00 Each

拍黃瓜 ︳墨魚仔 ︳帶子邊 ︳涼拌雜菌 ︳雪菜毛豆 ︳土豆絲 ︳日本海草 ︳酸辣芒果
Smacked Cucumber  ︳Baby Squid  ︳Scallop Mantle  ︳Assorted Mushrooms  ︳

Preserved Vegetables with Edamame  ︳Shredded Potato  ︳Japanese Seaweed  ︳Spicy Pickled Mango

Chicken in Sichuan Spicy Peanut Dressing (S)
口水雞

£14.00

Black Fungus Salad with Fresh Garlic (V)
涼拌木耳

£14.00

Preserved Egg with Hot Pepper Sauce (V) (S)
尖椒皮蛋

£14.00

Spicy Jelly�sh with Cucumber (V) (S)
麻辣青瓜海蜇

£14.00

Shredded Chicken and Glass Noodles in Sesame Dressing
£15.80

麻醬雞絲拌粉皮



Soup
湯

Classic Prawn Wonton Soup
£13.00

雲吞湯

Beijing Style Hot & Sour Soup (S)
£13.00

酸辣湯

Sweetcorn & Fresh Crab Meat Soup
£13.00

粟米鮮蟹肉羹

Dover Sole Fillet, Bamboo Pith & Coriander Soup
£15.00

竹笙芫茜魚片湯

Double Boiled Teal Soup with 30 Years Tangerine Peel & Black Garlic
£32.00

30年陳皮黑蒜燉老鴨湯

Fresh Crab Meat, Crab Roe & Fish Maw Soup
£26.00

蟹黃蟹肉魚肚羹

Winter Melon Seafood Bean Curd Broth
£26.00

冬蓉海皇豆腐羹

Double Boiled Chicken Soup with Dried Sea Coconut
£32.00

海底椰椰子燉雞湯

Double Boiled Chicken Soup with Morel Mushrooms & Conch
£40.00

羊肚菌響螺燉雞湯

Double Boiled Chicken Soup with Fish Maw
£40.00

花膠燉老雞

Please inform your host if you have any allergies, food intolerances and/or dietary requirements. 
Extra portions of sauces are chargeable. A discretionary 15% service charge will be added to your bill.

(V) Vegetarian        (S) Spicy Chef Recommendation

“Buddha Jumps Over the Wall”
(Slow Cooked Soup with Mixed Wind-dried Seafood & Smoked Ham)

原盅迷你佛跳牆

£43.00

Soup of the Day
是日例湯

£13.00 per person/ 每位



Starter
頭盤

Crispy Soft Shell Crab with Salt & Pepper (S)
£17.80 each/ 每隻

椒鹽珍寶軟殼蟹

Deep-Fried Crispy Butter�y King Prawns (4 pcs)
£26.80

酥炸鳳尾蝦(4件)

Pan-Fried King Scallop with Foie Gras
Seasonal Price 時價 

鵝肝煎帶子皇

Please inform your host if you have any allergies, food intolerances and/or dietary requirements. 
Extra portions of sauces are chargeable. A discretionary 15% service charge will be added to your bill.

(V) Vegetarian        (S) Spicy Chef Recommendation

Crispy Squid with Salt & Pepper (S)
椒鹽鮮魷

£17.80

Honey Glazed Pork Ribs (4 pcs)
£17.80

手揸骨(4件)

Braised Dried Fish Maw
£58.00

金絲花膠

Dried-Aged Abalone
Seasonal Price 時價

蠔皇吉品鮑

Australian Fresh Abalone
£138.00

澳洲青邊鮑

Braised Dried Fish Maw & Sea Cucumber
£128.00

金絲花膠扣遼參

Emperor King Prawns
(Prepared to your choice of style)

特大老虎蝦
(請選擇海鮮煮法)

£33.80 each / 每隻



Sesame Prawn on Toast
£18.80

芝麻蝦多士

Cumin Lamb Skewers (4 skewers) (S) 
£17.80

孜然羊肉串(4串)

Starter
頭盤

Vegetarian Spring Rolls (V)
£12.80

上菜素翅卷

Crispy Tofu Cubes with Salt & Pepper (V) (S)
£12.80

椒鹽豆腐粒

Charcoal Crispy Tofu Cubes (V)
£16.80

黑金豆腐粒

Grilled Chicken Satay (4 skewers) (S)
£17.80

沙嗲串燒雞(4串)

Smoked Shredded Chicken
£15.80

燻雞絲

Vegetarian Mock Duck (Dry Bean Curd) (V) 
(Served with Pancake, Spring Onion & Cucumber)

£23.80

齋香酥鴨

Please inform your host if you have any allergies, food intolerances and/or dietary requirements. 
Extra portions of sauces are chargeable. A discretionary 15% service charge will be added to your bill.

(V) Vegetarian        (S) Spicy Chef Recommendation



Evening Dim Sum
晚市蒸炸點心

Pan-Fried Japanese Style Shrimp & Pork Dumplings (6 pcs)
£23.00

日式煎鍋貼(6件)

Steamed Supreme Mixed Vegetable Dumplings (8 pcs) (V)
£23.00

羅漢上素齋餃(8件)

Steamed Prawn Dumplings (Har Gau) (8 pcs)
£28.00

筍尖蝦餃(8件)

Deep-Fried Mixed Dim Sum Platter (8 pcs)
£26.00

雜錦炸點拼盤(8件)

Please inform your host if you have any allergies, food intolerances and/or dietary requirements. 
Extra portions of sauces are chargeable. A discretionary 15% service charge will be added to your bill.

(V) Vegetarian        (S) Spicy Chef Recommendation

Steamed Mixed Seafood Dim Sum Platter (8 pcs)
雜錦海鮮點心拼盤(8件)

£28.00

Shanghai Style Juicy Pork Dumplings with Crab Meat (8 pcs)
鮮蟹肉小籠包(8件)

£28.00



Roast Meat Special
燒味

Roasted ‘Pei Pa’ Duck (Pre-Order Only)
£69.00

琵琶鴨(預訂)

Classic Crispy Aromatic Duck
(Served with Pancake, Spring Onion & Cucumber)

£59.00 Whole/ 每隻    £34.00 Half/ 半隻    £18.00 Quarter/ 1/4隻

皇朝會香酥鴨

Classic Cantonese Roast Duck
£60.00 Whole/ 每隻    £36.00 Half/ 半隻

明爐燒鴨

Roasted Crispy Pork Belly
£26.00

皇朝會燒腩仔

Please inform your host if you have any allergies, food intolerances and/or dietary requirements. 
Extra portions of sauces are chargeable. A discretionary 15% service charge will be added to your bill.

(V) Vegetarian        (S) Spicy Chef Recommendation

Poached Corn Fed Chicken with Scallions
蔥油走地貴妃雞

£49.00 Whole/ 每隻    £29.00 Half/ 半隻

Honey Roasted Barbecued Pork
皇朝會叉燒

£26.00

Roasted Whole Suckling Pig (Pre-order only)
即燒琵琶乳豬全體(預訂)

£400.00 Whole/ 每隻

Barbecued Peking Duck
即燒北京填鴨

£98.00 Whole/ 每隻    £53.00 Half/ 半隻



Chef’s Special
廚師推介

Please inform your host if you have any allergies, food intolerances and/or dietary requirements. 
Extra portions of sauces are chargeable. A discretionary 15% service charge will be added to your bill.

(V) Vegetarian        (S) Spicy Chef Recommendation

Stir Fried Lamb with Dried Chilli & Cumin (S)
£36.00

川式孜然羊頸肉

Fried Dory Fish Fillet with Foie Gras Sauce
£98.00

鵝肝醬炒多利魚球

Dover Sole Fillet (Salt & Pepper Fish Fillet & Crispy Fish Skin with Golden Egg Yolk)
£85.00

鴛鴦龍利球(椒鹽魚球及咸蛋黃魚皮)

Winter Melon Topped with Crab Meat & Egg White Sauce
百花蟹肉蟹黃扒冬瓜

£43.00

Grilled Patty with Octopus & Lotus Root (6 pcs)
章魚蓮藕煎肉餅(6件)

£36.00

Beef Brisket & Turnip in Supreme Broth
清湯蘿蔔牛根腩

£38.00

Braised Iberico Pork Meatballs with Crab Meat in Supreme Broth
高湯蟹肉蟹粉獅子頭

£40.00

Stu�ed Bitter Melon with Iberico Pork in Black Bean Sauce (6 pcs)
豉汁鹹魚黑豚肉釀涼瓜(6件)

£46.00

Steamed Iberico Pork with Salted Egg Yolk (6 pcs)
竹笙鹹蛋蒸黑豚肉餅(6件)

£38.00

Stir Fried Iberico Pork with Cordyceps Flower & Bean Sprout
蟲草花銀芽韭黃炒黑豚肉

£38.00

A5 Wagyu Beef in Fresh Tomatoes Broth
鮮蕃茄汁浸A5和牛(150g)

£125.00

Wok-Fried Lobster Crispy Rice with Black Tru�e
Seasonal Price 時價

黑松露爆米龍蝦球



French Corn Fed Chicken in Homemade Spicy Sauce (Half Chicken) (S)
£49.00

秘制麻辣法國走地雞煲(半隻)

Stir-Fried Iberico Pork & Green Chilli Pepper in Black Bean Sauce (S)
£33.00

豉汁尖椒炒黑豚肉

Charcoal Grilled Iberico Pork in Korean Style (S)
£33.00

韓式炭燒黑豚肉

Braised King Prawns & Glass Noodles in Satay Sauce
沙嗲蝦球粉絲煲

£36.00

Poached Wild Sea Bass in Sichuan Spicy Chilli Soup (S)
四川水煮鱸魚

Seasonal Price 時價

Wild Sea Bass with Preserved Vegetables & Chilli in Soup (S)
重慶酸菜鱸魚

Seasonal Price 時價

Steamed Egg with Dried Sakura Shrimp
£21.00

櫻花蝦乾蒸水蛋

Stu�ed Morel Mushrooms with Minced Prawn in Abalone Sauce (6 pcs)
£46.00

鮑汁百花釀羊肚菌(6件)

Diced Seafood Lucky Bag (6 pcs)
£38.00

海鮮石琉球(6件)

Chicken & Fish Maw in Tofu Skin Rolls
£46.00

百花魚肚滑雞卷

Braised Corn Fed Chicken with Tea Tree Mushrooms
£32.00

茶樹菇炆滑雞球

Slow-Cooked Supreme Chicken Broth with Assorted Mushrooms
£22.00

雞湯炆菌皇

Chef’s Special
廚師推介

Please inform your host if you have any allergies, food intolerances and/or dietary requirements. 
Extra portions of sauces are chargeable. A discretionary 15% service charge will be added to your bill.

(V) Vegetarian        (S) Spicy Chef Recommendation



Sautéed Chicken in Mildly Spicy Malt Caramel Sauce (S)
£22.00

香辣麥芽雞

Sautéed Peppercorn Chicken with Crispy Spinach (S)
£22.00

川椒碧綠雞柳

Wok Grilled Baby Lamb Chop in Black Pepper Sauce (S)
£36.00

黑椒羊仔扒

Grilled A5 ‘Wagyu’ Beef Fillet in 
Teriyaki Sauce with Black Garlic (150g)

黑蒜燒汁A5和牛(150g)

£125.00

Steamed King Prawns with Black Garlic & Plum
£35.00

黑蒜梅子蒜香蒸中蝦

Sizzling King Prawns in Sichuan Spicy Sauce (S)
£34.00

四川蝦球煲

‘Chiu Chow’ Style Sautéed King Scallop with Baby Asparagus (S)
£43.00

潮式帶子皇

Steamed Whole Wild Sea Bass with Ginger & Spring Onion 
Seasonal Price 時價

清蒸野生海鱸魚

Pan-Fried Whole Dover Sole in XO Sauce
醬皇煎封龍利

£73.00

Pan-Fried A5 Wagyu Beef Fillet (150g) 
香煎A5和牛(150g)

£125.00

Main Course
主菜

Please inform your host if you have any allergies, food intolerances and/or dietary requirements. 
Extra portions of sauces are chargeable. A discretionary 15% service charge will be added to your bill.

(V) Vegetarian        (S) Spicy Chef Recommendation

Chef’s Special Sweet & Sour Pork on Dry Ice
£33.00

冰鎮咕嚕肉

Sichuan Spicy Chicken with Dried Chilli & Pepper (S)
£22.00

川式麻辣雞丁



Braised Tofu with Assorted Wild Mushrooms (V)
£23.00

雜菌豆腐石頭鍋

Sichuan Style Mock Chicken (V) (S)
£20.00

四川素雞

Mixed Chinese Baby Greens with Garlic (V)
£20.00

蒜蓉三蔬

Main Course
主菜

Please inform your host if you have any allergies, food intolerances and/or dietary requirements. 
Extra portions of sauces are chargeable. A discretionary 15% service charge will be added to your bill.

(V) Vegetarian        (S) Spicy Chef Recommendation

Sizzling Aubergine Braised with Minced Pork in Sea Spice Sauce (S)
£23.00

魚香肉鬆茄子煲

Braised Japanese Tofu with Minced Pork in XO Sauce
£26.00

XO醬燒玉子豆腐

‘Ma-Po’ Tofu with Minced Beef (S)
£23.00

麻婆豆腐

Grilled Veal Short Ribs in Barbecue Sauce
£33.00

蒜香燒汁牛仔骨

Sautéed Fillet Steak Cubes with Aubergine
秘汁煎牛柳

£33.00

Sautéed Assorted Wild Mushrooms Topped with 
Shaved Black Tru�es (V)

黑松露炒菌皇

£30.00

Stir-Fried Seasonal Vegetables (V) 
是日時蔬

£17.00

白菜苗 ︳菠菜苗 ︳菜心 ︳芥蘭 ︳通菜
Pak Choi ︳Baby Spinach ︳Choi Sum  ︳Kai Lan  ︳Morning Glory



Rice
飯

Please inform your host if you have any allergies, food intolerances and/or dietary requirements. 
Extra portions of sauces are chargeable. A discretionary 15% service charge will be added to your bill.

(V) Vegetarian        (S) Spicy Chef Recommendation

Fu Jian Fried Rice
£20.00

福建炒飯

Diced Mixed Seafood Fried Rice with Black Garlic
£21.00

黑蒜海鮮粒炒飯

Diced Lobster Fried Rice with Salted Duck Egg
£25.00

黃金龍蝦粒炒飯

Chiu-chow Style Seafood Rice in Soup
£25.00

潮式海鮮粒泡飯

Shanghai Lotus Leaf Rice with Parma Ham & Dried Scallop
£25.00

荷香上海菜飯

Diced ‘Wagyu’ Beef Fried Rice
A5和牛粒炒飯

£29.00

Chef's Special Whole Abalone Rice
鮑魚撈飯

£45.00

Hong Kong Fried Rice with Prawn & Diced Roasted Duck
£20.00

港式揚州炒飯

Prawn Fried Rice with Egg White & Dried Scallop
£20.00

蛋白瑤柱蝦炒飯

Steamed Lotus Leaf Rice with Diced Roasted Duck & Prawns
£21.00

金牌荷葉飯



Noodles
麵

Braised E-Fu Noodles with Fresh Crab Meat
£19.00

蟹肉伊麵

Toasted Noodles with Mixed Seafood in XO Sauce
£25.00

醬皇海鮮炒麵

ZhaJiang Noodles with Minced Pork & Mushrooms
£20.00

港式炸醬撈麵

Supreme Vegetarian Fried Noodles (V)
£18.00

羅漢上素炒麵

Singapore Style Fried Rice Noodles (S)
£20.00

星洲炒米粉

Please inform your host if you have any allergies, food intolerances and/or dietary requirements. 
Extra portions of sauces are chargeable. A discretionary 15% service charge will be added to your bill.

(V) Vegetarian        (S) Spicy Chef Recommendation

Toasted Noodles with Shredded Pork
£18.00

肉絲炒麵

Stir-Fried Fillet Steak Ho-Fun
£20.00

乾炒牛柳河粉

Stir-Fried Udon with Fillet Steak in Black Pepper Sauce (S)
£20.00

黑椒牛柳炒烏冬

Stir Fried Ho-Fun with Fillet Steak in Satay Sauce
£20.00

沙嗲牛柳炒河

‘Hand-Pulled’ Soft Noodles Braised with Black Tru�e & Mushroom
黑松露菌皇炆拉麵

£24.00

Braised Noodles with Fish Maw in Abalone Sauce
鮑汁花膠炆麵

£29.00



£3.00 each

Sauces, Condiments & Extras

Please inform your host if you have any allergies, food intolerances and/or dietary requirements. 
Extra portions of sauces are chargeable. A discretionary 15% service charge will be added to your bill.

(V) Vegetarian        (S) Spicy Chef Recommendation

Sweet & Sour Sauce

Black Bean Sauce

Satay Sauce

Curry Sauce

Hoi Sin Sauce

Oyster Sauce

Thai Sweet Chilli Sauce

Chilli Sauce

Chilli Oil

Fresh Spring Onion

Fresh Coriander 

Fresh Chopped Chilli

Fresh Garlic 

Birds Eye Chilli
£5.00

Spicy Yellow Bean Sauce 
£8.00

XO Sauce
£15.00

Baby Gem Lettuce (6 pcs)
£3.00

Cucumber & Spring Onion 
£4.00

Pancakes (10 pcs)
£5.00

Peking Pancakes (8 pcs) 
£7.00


