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Royal China Group consists of six 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, Fulham, Harrow-on-the-Hill, Canary Wharf and Chinatown.

The restaurants all have elegant d € cor, 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 five restaurants.The capacity of the restaurants varies
in size, ranging from 55 to 150 covers.

The Royal China restaurants offer traditional Hong Kong Chinese dishes, while the
Royal China Club provides an exclusive experience by combining European
ingredients within the authentic Chinese cuisine. Royal China is renowned for its Dim
Sum, served daily from noon until 5pm which includes Steamed Seafood Dumplings
with Spicy Sauce; and Pan-fried Fillet of Duck Breast Rolls. Each restaurant has a
dedicated Dim Sum Chef, as well as a Head Chef.

All Royal China restaurants have the same 4@ la carte menus. In addition, each
restaurant dedicates a full page to signature dishes created by the restaurant’s
individual Head Chefs. These dishes are changed frequently, while the seasonal
dishes are changed throught out the year. A glamorous seven-course tasting set
menu is also available in all Royal China restaurants.

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

For food allergies and/ or intolerances, please ask a member of staff when placing your order.
Some of our dishes are cooked using materials that are delivered containing genetically
modified products or contain E number food colouring which may have an adverse effect on
activity and attention in children.

All prices include VAT. Recommended 13% gratuity will be added to your bill.
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Chilled Appetizer Selection

— /N Selection of 1 Chilled Appetizer £8.80
= /& Selection of 3 Chilled Appetizer £22.80
N/MRE Selection of 6 Chilled Appetizer £43.80
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Smacked Cucumber (S)(V)  Cucumber with Sesame Dressing (V)

ZHLTE BREFER

Shredded Potato (V) Spicy & Sour Lotus Roots (S)(V)

X Ok

Kimchi (S)(V) Chicken i Szechuan Spicy Peanut Dressing (S)
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Drunken Chicken Smoked Pork Knuckle

BNEE sRF

Jellyfish with Cucumber Baby Octopus
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Beef Shank Marinated Duck Wingsin Spicy Peppercorn

Sauce (S)
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Chef's Choice Sichuan Special

B B E

Mao Roast Duck i Spicy Sauce (S) £40.00
I ¥ 8 &

Grilled Seabass in Spicy Spices Soup (S) £42.80
NXEER

Sautéed Chicken with Dried Chilli & Peanut (S) £21.80
JII =X El 8 B

Twice-cooked Pork Belly in Sichuan Style (S) £22.80
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Sautéed Potatoes with Vmegam(\f)\\\

FHBEX
Shredded Cabbage with Dried Chilli (S)(V)

5t & B8 2 A
Stir Fried Beef & Green Chilli Pepper in Black Bean Sauce (S)

K E A
Sichuan Spicy Wild Sea Bass in Hot Chilli O1l (S)

B K8 A
Wild Sea Bass with Preserved Vegetables & Chilli in Soup (S)

KEFH
Sichuan Spicy Beef in Hot Chilli Oil (S)

HARAEFXERA
Charcoal Grilled Lamb with Cumin (S)

EREMWER
Spicy Corn-Fed Chicken Hotpot (S)

£15.80

£15.80

£21.80

£42.80

£42.80

£22.80

£23.80

£26.80
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EERTE
Fried Chicken with Dried Chilli and Sichuan Pepper (S)
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Chef’s Special
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EHIPE
Stir Fried Mixed Seafood with Chinese Chives

mE=NE
Deep Fried Tender Spare Ribs Marinated i Fresh Garlic

B =X 45hm4 M E
Creamy Beef Short Ribs

tHEIE
Braised Golden Tofu

JIE 1 R 58 &
“Shunde”Grilled Pork Patty & Lotus Root

£19.50

£17.50

£22.50

£16.50

£16.50



L
L,

L TCx ] -

Slow-cooked Braised Dried Abalone in Supreme Sauce (25 Head) £98.0

ROt HI AR A
Braised Fresh Ocean Abalone in Chef Special Sauce

ERBEESEME
Traditional Claypot Beetf Honeycomb Tripe in “Chu Hou” Sauce

MERRERET S
Charcoal Roasted Pork Chin with Honey & Rose Wine

ERETEFRE
Braised Lamb Brisket in Claypot

FEEmE SR
Sakura Shrimp & Rice with Chef Seasoning Sauce

WEHEE)
Deep Fried Quails in Salt & Chilli (3pcs)

0
£65.00
£19.50
£19.80
£19.50

£10.50

£18.00
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Slow-cooked Corn Fed Chicken & Hog Maw Soup (S) £29. 00

with Peppercorn

ERBER (L) £45.50
Spicy Fragnant Corn Fed Chicken in Hotpot (S) £26.00
DR T

Pig's Trotter with Aromatic Ginger £18.50
HAHERR (L) £36.50
Baked Chicken with Aromatic Ginger (S) £22.00

RRBEEZHF B A3/DNEAFER
Traditional Slow-boiled Soup (pre-order only)

HHEESTERRED (ABER) (L) £95.00
Dried Vegetables & Pork Bone (S) £76.00
EREMBEE (REAM (L) £85.00
Dried Radix Fiai & Pork Bone (S) .L68.00
22 (L) £95.00

BPERNEZRER (ZBX Bas)
Arrowroot & Seasonal Fres}? Fish b (S) .£76.00
(L) £85.00

tHREBHRERAFE #BRES) Z
WatelJrEcjress & Pork Bone (S) £68.00






