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Our iconic peking duck is transformed
with a modern black-gold aesthetic. Half is
traditionally roasted to crispy perfection, while
the other half is glazed in truffle-infused squid
ink and adorned with edible gold leaf—offering
a dramatic visual and rich umami depth.
Served with our chef-crafted, ultra-thin truffle
pancakes, this dish invites a layered experience.

To enjoy, place a slice of crispy duck on a
pancake, add finely sliced leek, cucumber, and
our signature roast duck sauce. The result? A
multi-layered experience—the earthy aroma of
truffle enhancing the savoury duck, balanced
by the freshness and crunch of the vegetables.
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BLACK GOLD PEKING DUCK
(Served with Black Truffle Pancakes, Cucumber, Leek)
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Second Serving:

SALT & PEPPER DUCK OR TOFU & DUCK SOUP

£138.00
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Crlspy Indulgence

UID INK MARINATED PRAWN ROLL
CHILLI MAYO SAUCE

This appetiser is a crispy, flavour-packed
creation that bridges classic shrimp toast and
modern gourmet flair. The chopped prawns are
marinated in squid ink, then spread onto soft
white bread, coated with nutty sesame seeds,
and deep-fried until golden and crunchy.

The result is irresistible: a crisp exterior giving
way to a soft, springy prawn centre. Served
alongside is a spicy chilli mayonnaise, adding
creaminess and heat without overwhelming the
seafood’s natural sweetness.
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Smoky Perfection
with a Sweet &

The marbling of the meat ensures
a melt-in-the-mouth texture, with
each bite releasing deep, savoury
juices enhanced by the smokiness
of the grill.

Our chef’s house-made fruity
BBQ sauce sets this dish apart—
layering notes of pineapple, apple,
and subtle spices that brighten
the savoury depth of the meat.
It's bold, balanced, and irresistibly
moreish.

JoE R E R R A R S
SMOKED SHORT RIBS IN
FRUITY BBQ SAUCE

£38.00
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Tender & Fiery,
A Culinary
Masterpiece
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GRILLED CHICKEN IN CHEF SPECIAL
SPICY SAUCE

£33.80

This dish showcases the transformation
of traditional ingredient of char-siu
from pork to chicken for this halal
friendly menu. Coated with black
charcoal powder, the tender and juicy
of marinated chicken are kept after
grilled.

Finished with our chef’s specially
crafted spicy sauce, this dish
delivers warmth and depth without
overpowering. It's a fiery, luxurious
harmony of texture and flavour.
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An Elegant Harmony of
. Land & Sea
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This refined dish highlights the perfect balance They are paired with bracken vermicelli—a

between land and sea. At its centre are South unique, plant-based noodle prized for its deep

American prawns, gently pan-seared to preserve  colour and smooth, slightly chewy texture.

their natural sweetness and tender texture. Finished with a subtle black garlic sauce, the
dish celebrates simplicity, elegance, and nature’s
harmony.
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Royal China Club
40-42 Baker St., London WIU 7AJ
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