PEKIN DUCK & GRILL

Our restaurant concept was inspired
by the traditional Chinese Courtyard House,
a historic structure in which
four residences would surround
a beautiful central garden, blending residential opulence
with the true beauty of the outside world.
Unwind into our Outer Courtyard Terrace & Bar,
taking in unrivalled heritage views. Journey through our
Hutong Gate and onto the ornate pathway
connecting each of our opulent dining room Residences.
Each Residence opens out onto the stunning Interior,
where diners can dine under our
infamous bonsai tree and shelter from the sun under
intricate timber interior
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SIGNATURE PEKIN DUCK

BRTREFEEER= (=Z) RM 238
48 Hours Air Dry Signature Irish Duck
in Peking Style (3 course)

ERal’Yapd L

Pekin Duck wrapped in Momo Skin
(served with cucumber, spring onion
and chef homemade sauce)

S SR K B R U 44 15 G
Apple Wood Smoked Roasted Duck Meat

4 RBIR=EEHARE
Boiled Duck Crown Bone in Healthy
Pepper Soup

BARBSE DASRR Y =
THE PICTURES ARE FOR REFERENCE ONLY AND ARE BASED ON ACTUAL PRODUCTION
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SIGNATURE PEKIN DUCK

HXEREEHEER RM 398
‘The Qing’Signature Pekin Duck
Treasure Box

ERa w4

Pekin Duck wrapped in Momo Skin

(served with cucumber, spring onion and
homemade chef sauce)

mams i EFIEBR S -

Pekin Duck Skin in Crispy Toast Topped with
Sturgeon Black Caviar
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L I'V.E “FISH

55 Marble Goby
Seasonal Price

7% E3E Tiger Grouper
Seasonal Price

Z i85 Method of Cooking

BRE
King Soy Sauce Steamed

BREZE
Crispy Ginger Steamed

BRER

Homemade Bean Paste Steamed
FBRIE

Thai Sauce Deep Fried

BOHMR

King Soy Sauce Deep Fried

B Rfess LILERH &Y E
THE PICTURES ARE FOR REFERENCE ONLY AND ARE BASED ON ACTUAL PRODUCTION
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LIVE SHELLFISH

M E Indian Ocean Clam
RM 10 per 100gm ( 500g min order )

YWEAYWHA Sabah White Clam
RM 6 per 100gm ( 500g min order )

I Sk Adedd

Sambal Belacan Fried ‘ﬁ{ : #

ERIBL ,
Ginger Scallion Fried h:

EHED

XO Wok Fried \ l
t%%_ﬂ_ | ‘ N
Ginger Superior Stock

USRS \
Black Bean Wok Fried

EARHEL DIXIRE &N E
THE PICTURES ARE FOR REFERENCE ONLY AND ARE BASED ON ACTUAL PRODUCTION
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RM328 (sharing plate for 2 guests)

BR & FIPEEF
Prawn Cocktail with Tobiko Mayo and Fresh Fruits

IR T 0 /K%
Szechuan Style 'Ma La’ Steamed Chicken with
Japanese Cucumber

B BB X
Pan Seared Foie Gras Shanghai Dumpling

4R EBIRZEE AN
Boiled Irish Duck Bone in Healthy Pepper Soup
with Duck Jelly

ERAKBEVIGERZEB (£R)
Apple Wood Smoked Roasted Irish Duck (Half Bird)

Bt BE/ N\ E
Stir Fried Fresh Abalone, Celtuce and Lotus
Mix Vegetables

R =& H AL KRR

Salmon Japanese Fried Rice, Teriyaki and Edamame

B HE

Chilled Mango Puree, Mango Ice cream and Pomelo
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EMPEROR’'S CHOICE

RM238 per guest (minimum 4 guests)
Individual serving
only available for dinner

7+ 4 Hitr iR &

Tossed Fresh Abalone with Sashimi Spicy Sauce

FRERF # O K 38
Szechuan Style 'Ma La’ Steamed Chicken

U0 L I A P 3

Curry Crabmeat Croquette, Tartar Mayo

BHREEBREREE
Braised Shark’s Bone Soup, Dried Fish Maw and
Shark’s Fin

BAR=Xa&
Oven Baked Norwegian Salmon Fillet,
Honey Marinated and Trio Capsicum

RS IR R
Char Grilled Irish Lamb Rack, Oriental Marinated
and BBQ Au Jus

BREZEBRARMEBEFTHR
Black Truffle Egg Fried Rice with Irish Duck Meat
and Truffle Oil

FRES SRR

Chilled Bird’s Nest, Avocado Puree and Berries



CULSI'N E

Pekin Duck & Grill delivers contemporary
Chinese cuisine, fusing traditional flavours with
modern cooking methods
and exquisite presentation to create a unique
and exciting dining experience.

Diners are encouraged to embrace the customary
approach of sharing dishes with their guests,
from Asian Fire Grill and small plates to
contemporary main course dishes and desserts.
Each seasonal menu is created
by Chef's utilising only premium ingredients sourced
from carefully selected suppliers.

Roasted Duck is a style of Chinese cuisine
prepared as traditional .

The production of Roasted Duck is highly skilled and
specialist which makes it a rare concept outside of
very traditional Chinese restaurants.

At Pekin Duck & Grill we experiment with
unusual flavour combinations, colours and shapes to
produce unique dishes that can’t be found anywhere else.
Our menus are broken down into 3 sections;

Asian fire grill, small plates, large plates,
sides and desserts.

The concept follows Chinese dining
traditions of delivering food to the centre of the table
to be sampled by everyone rather than
the customary starter, main and dessert structure.

As a social experience, this invites more interaction and
engagement between our customers and our team.
To ensure our product is unique our menus
go through a lengthy creative process, starting with a simple
and recognisable flavour profile our team
then formulate ways to expand on this profile from
a new angle and presentation.
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SMALL PLATE

75 & RIS I

Pan Seared Foie Gras Shanghai Dumpling
RM 38

THEEL L

Deep Fried Prawn Toast
white bread loaf, sea prawn meat,
thousand island

RM 32

FRERFH O K3
Szechuan Style 'Ma La’

Steamed Chicken
pickled japanese cucumber

RM 28

BRAEHUR & (B
Crispy Fried Spice Fish Fillet
paprika, tartar mayo

RM 28

EARHESS LIKIRL &N £
THE PICTURES ARE FOR REFERENCE ONLY AND ARE BASED ON ACTUAL PRODUCTION
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SMALL PLATE

SWEFEXRAT
Gold Sand Vegetables Tempura
pumpkin, okra, eggplant, shimeiji
RM 28

WUEL BRAE B AR AT

Salt and Pepper Fried Japanese Ebi
chili, spring onion, spices herbs

RM 28

on R Xk 4 P S WEBRIE R B2

Curry Crabmeat Croquette  Homemade Beancurd
herbs, curry leaf, tartar mayo salt and pepper, garlic scallion
RM 28 RM 28

BARpES DIXiRE &b E
THE PICTURES ARE FOR REFERENCE ONLY AND ARE BASED ON ACTUAL PRODUCTION
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SMALL PLATE

BR=&PhFEET
Smoked Salmon Mix Salad

red cabbage, mango, lime leaf,
homemade mango sauce -

RM 28

BARNM&H=LEFRTHE
Boiled Japanese Giant Octopus

onion, young mango, red cabbage,
coriander chili sauce

RM 28

BArRetsH BLXkRl &Y
THE PICTURES ARE FOR REFERENCE ONLY AND ARE BASED ON ACTUAL PRODUCTION



PRIVATE DINING ROOM

Whether you're planning a birthday party,
discreet dinner, business meeting,
or wedding reception, our formula is simple:
every occasion is individually designed to meet
and exceed all expectations.
Our wide range of restaurant and bar spaces
means you'll easily find the ideal venue
for your bespoke event, and our experienced team
are delighted to help you organise and host it with finesse.”
invites guests to enjoy a menu that features
Asian small plates and Asian fire grilled dishes.
Diners will be taken on an experiential journey
from the moment they arrive.,
for events and memorable celebrations,
with interiors that mirror the main restaurant space.

AREA SEATED
Han room 8-14 guests
Manchu room 10-12 guests
Koi room 10-20 guests
Emperor room 20-30 guests



B %
ASIAN FIRE GRILL

"N

B RBS4 LISKERH &N =
THE PICTURES ARE FOR REFERENCE ONLY AND ARE BASED ON ACTUAL PRODUCTION
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ASIAN FIRE GRILL

HAE KR - THKRE
Wild Giant Tiger Prawn,

Coriander Spicy Sauce

RM 38 PER PCS
(MIN 2PCS)

RBARIR - TR
Flying Jumbo Squid,
Coriander Spicy Sauce
RM 58 (350GM)

FRABN - BERFE
Jumbo Half Shell Scallop,
Spicy Pickled Lettuce

RM 15 PER PCS
(MIN 2PCS)

HrR#s® ULhElahE
THE PICTURES ARE FOR REFERENCE ONLY AND ARE BASED ON ACTUAL PRODUCTION
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ASIAN FIRE GRILL

PRBRZFEE - GHE
Irish Frenched Cut Lamb Rack,
Oriental BBQ

RM 36 PER PCS

(MIN 2PCS)

FFE=X& - &R
Atlantic Salmon Fillet,
Chinese Spices

RM 60 (150GM)

M ER - RIEH
Saba Mackerel Fillet,

Chinese Spices
RM 40 (350GM)

EirAftsd LIERHEANE
THE PICTURES ARE FOR REFERENCE ONLY AND ARE BASED ON ACTUAL PRODUCTION



MANCHU ROOM
8-12 capacity




#BO 5D R
WOK & CLAYPOT

ey Ml R A TF =

Australian Wagyu Cube Hong Kong Kailan
M5 Wagyu and garlic

RM 98

FATE RBURM 4B A
Australian Beef
Striploin Sliced
Shimeiji, capsicum,
black pepper

RM 50

ZRBERMNFAR
Australian Beef
Striploin Sliced
Ginger Young, Scallion
RM 50

BAREsH DIKiRt &Y+
THE PICTURES ARE FOR REFERENCE ONLY AND ARE BASED ON ACTUAL PRODUCTION
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WOK & CLAYPOT

BT R IFRR

Stir Fried Shelless King Prawn
signature sambal, sweet bean and onion
RM 48

SRERRIFR

Stir Fried Shelless King Prawn
salted egg yolk, curry leaf and shimeiji
RM 48

EERetsH IRt &YE
THE PICTURES ARE FOR REFERENCE ONLY AND ARE BASED ON ACTUAL PRODUCTION
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WOK & CLAYPOT

HEFERNOE RM 68
Jumbo Scallop Mix Vegetables
lotus root, wild fungus, celery, macadamia nut

HERNERE RM 48

Chinese Jumbo Crabmeat Omelette
fresh crabmeat and scalliuon

TERRLT e £ 1+ e
‘Hong Siew’ Grouper Fillet

dried fish maw, veggies and ginger

REZEXOM& R RM 58

XO Grouper Fillet
Leek, small fungus and supreme xo sauce

BARGS S UXFHEHE .
THE PICTURES ARE FOR REFERENCE ONLY AND ARE BASED ON ACTUAL PRODUCTION
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WOK & CLAYPOT
REEFRRG RM 38

Braised Boneless Chicken
yam thailand, tauchu paste, coriander

B SRR TS o

Sweet and Sour Boneless Chicken
seasonal fruits, cherry tomato, sweet & sour sauce

RIS KRR RM 38

Asian Style Boneless Chicken
capsicum, onion, basil leaf

EERHETIR RM 38
Homemade Stuffed Beancurd
shrimp, grouper meat and peas

B gt CLSKRRd &N £ ;
THE PICTURES ARE FOR REFERENCE ONLY AND ARE BASED ON ACTUAL PRODUCTION



#BHE50R
WOK & CLAYPOT

BRAEREA=K

Simmered Broccoli Crabmeat
crab roe and egg white

RM 32

Ok KKXE

Wok Fried Four King Vegetables
homemade sambal belacan
and onion

RM 32

A TSR g )

Stir Fried Hong Kong Milk Cabbage
olive vegetable and chicken minced

RM 32

BARgtsL DIt &Y E
THE PICTURES ARE FOR REFERENCE ONLY AND ARE BASED ON ACTUAL PRODUCTION



KOI
10-20 capacity
maid & children table
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RICE & NOODLES

2] foR i 38 i 2R )

Braised Whole Shark’s Fin Noodle
hor fun, chicken egg, superior stock
RM 138

Erapesd DUIEXFEE L E
THE PICTURES ARE FOR REFERENCE ONLY AND ARE BASED ON ACTUAL PRODUCTION
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RICE & NOODLES

ITREFEZREER
Cantonese Bamboo
Egg Noodle

giant fresh

water prawn,

ginger, scallion

RM 88

R A\ T Kb 5a
Ponzu Steak Stir
Fried Kway Teow
australian striploin,
onion scallion and
beansprout

RM 68

EArRetsH DIt &EYE
THE PICTURES ARE FOR REFERENCE ONLY AND ARE BASED ON ACTUAL PRODUCTION
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RICE & NOODLES

EEBRINRIREDR RM 48
Jumbo Scallop Black Truffle Fried Rice
grill fresh scallop, edamame, truffle oil

ZEEXOE KB FE IR RM 48

Supreme XO Fried Rice with assorted Seafood
salmon, king prawn, crabmeat & scallion

BRI TR ER R RM 38
Olive Vegetables Fried Rice
egg chicken, corn kernel

BArRpesd DIEFRE&ERE
THE PICTURES ARE FOR REFERENCE ONLY AND ARE BASED ON ACTUAL PRODUCTION



HAN ROOM o
10-14 capacity RLALLL
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DESSERT

WMFHEHE RM 20

Chilled Mango Puree
pomelo, mango meat, ice cream

REREREE RM 18
Chilled Collagen Peach
snow fungus, red dates, dried longan

B MRE RM 48
Chilled Bird’s Nest, Avocado Puree

and Berries

BEEF AR RM 18

Chilled Lemon Grass Jelly
longan, berries

ARG EE CLLhrl &b
THE PICTURES ARE FOR REFERENCE ONLY AND ARE BASED ON ACTUAL PRODUCTION
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BEVERAGES

EX S

House Tea RM 5 Per Pax
V- RoR 7 U=}

Tie Guan Yin

INBEZRTE R

Dragon Ball Jasmine

il
Aged Pu‘er

RER
Oolong

R¥H

Chrysanthemum

EREmEHE
Yun Nan Glutinous Pu'er

AR )
Da Hong Pao



R
BEVERAGES

Fresh Squeezed Juice

Orange RM 15
Watermelon RM 15
Orange Carrot RM 15

Bottled & Canned Drink

CIMICKY RM 69
( Two bottles ) RM 118
NOZECO RM 69
(Two bottles ) RM 118
Aqua Panna (750ml) RM 20
Coke RM 9
Sprite RM 9

Highball, Gin & Tonic

Jim Beam RM 26
Suntory Whisky Kakubin RM 30
Roku Gin RM 28
Sapporo Beer RM 28

B,
JuBEay| S8

;
ol iiietn I

EArR#tes PIEiFd iy E
THE PICTURES ARE FOR REFERENCE ONLY AND ARE BASED ON ACTUAL PRODUCTION



PEKIN DUCK
& GRILL

Pekin Duck & Grill is a charming Chinese fusion restaurant,
offering a peaceful escape from the city's hustle and bustle.
Here, you can savor our famous Pekin duck alongside
a variety of delicious grilled dishes in a serene atmosphere
that makes every meal special.

With a focus on quality ingredients,
we craft a delightful blend of Chinese fusion food,
combining classic Chinese flavors with modern dining experiences.
Join us for a culinary journey that
celebrates tradition with a touch of elegance!

https://theqging.com.my/
Phone: +6012-796 7709

Follow Us on

@pekinduck_grill
@ @rekin Duck & Gril

THANK YOU
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RM1888 per table 8-10 guests
(advance order)

X AR R /NE
‘The Qing’ Four Superior Appetizer Platter
FRIR T4 0 K 3G
Szechuan Style ‘Ma La’ Steamed Chicken
R K& F I EREF
Prawn Cocktail with Tobiko Mayo and Fresh Fruits
SHEHBRXAT
Mix Vegetables Tempura in Golden Sand
ER=-4FBBEEX/\N&
Boiled Japanese Giant Octopus in Coriander Chili Sauce

FIRskhERNSE
Braised Dried Seafood Soup, Crabmeat and
Japanese Scallop

HRAVIBEZS
Corn Feed Free Range Chicken, Steamed with
Soy Sauce and Green

B 7K R B

Steamed Tiger Grouper, King Soy Sauce and Coriander

T 5 I8 VR g K B HF
Char-Grilled Deep Sea Tiger Prawn, Marinated and
Garlic Sauce

103k i@ fa 17 7% £ SRR
Braised Flower Mushroom with 10 Head Abalone,
Fish Maw and Broccoli

ZEBEXO=X &R
Supreme XO Fried Rice, Salmon with Shrimp
and Scallion

EEBR R IRE B R
Chilled Collagen Peach Jelly Syrup, Snow Fungus
and Longan Pulp

Z R4S e &

Crispy Chinese Red Bean Pancake, Sesame

PEKIN DUCK
& GRILL
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PHOENIX

RM2688 per table 8-10 guests
(advance order)

X B NEER
‘The Qing’Signature Pekin Duck Treasure Box
HREKAEBS
Pekin Duck wrapped in Momo Skin
(served with cucumber, spring onion and homemade chef sauce)
HmBEFEFREERE 21
Pekin Duck Skin in Crispy Toast Topped with Sturgeon Black Caviar

EFHTFNEHEID S
Double Boiled ‘Maca’ Ginseng Chicken Soup with
Dried Scallop

e eI TN L AF

Grill Ocean Flower Lobster, Chef Special Garlic Sauce

S T hiE R K I &
Oil Immersion Marble Goby Fish, King Soy Sauce and
Coriander

BRERBEEHARET
Roasted Stuffed Chicken, Crispy Almond Flake and
Japanese lkura

XOEBERFE/\HE
XO Fried Fresh Abalone, Celtuce and Lotus
Mix Vegetables

BIRZIEMBREEMNEEDR
Black Truffle Egg Fried Rice,
Roasted Irish Duck Meat and Truffle Oil

1t H &

Chilled Mango Puree, Mango Ice cream and Pomelo

Z RO SRR

Crispy Chinese Red Bean Pancake, Sesame

PEKIN DUCK
& GRILL
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DRAGON

RM3688 per table 8-10 guests
(advance order)

RS I ViR
‘The Qing’ Five Supreme Appetizer
PR 35 F i 1 7K X8
Szechuan Style ‘Ma La’ Steamed Chicken
MBE=X&DPNHFEETT
Smoked Salmon Mix Salad with Homemade Mango Sauce
T R I R
Curry Crabmeat Croquette, Tartar Mayo
ER=4%HBEK/\ &
Boiled Japanese Giant Octopus in Coriander Chili Sauce
iR k& EAF
Prawn Cocktail with Tobiko Mayo and Fresh Fruits

ERERGHEFHE
Double Boiled Fish Maw Broth, Dried Scallop and
Morel Mushroom

& b R R ET N £ &
Alaska King Crab Wok Fried with Signature Golden Sand

48 X TR kR J% & /R =G
48 Hours Air Dry Signature Irish Duck in Pekin Style

ARERKAKES
Hong Kong Style Steamed Marble Goby Fish

PRERIR=FRETE
Char Grilled Irish Lamb Rack, Veggies and
Oriental BBQ Sauce

ZEERENGESTESHT
Braised XO Sea Cucumber, Flower Mushroom
and Broccoli

41 ran 3 iF & T
Braised Superior Whole Shark’s Fin, Hor Fun Noodle
and Chicken Egg

IS 4R EE

Chilled Bird’'s Nest, Avocado Puree and Berries

PEKIN DUCK
& GRILL



