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‘Demon Chef’  Alvin Leung,

Curated by celebrity Michelin-starred
Forbidden Duck is a culinary destination that blends traditional Chinese flavours with modern

cooking techniques, resulting in a seamless combination of the
classic and innovation.

Obsessed with Peking Duck, Chef Leung has been experimenting for years
to engineer a modern take on the traditional recipe. Forbidden Duck has

gained fame for serving one of the best Peking Ducks in both Hong Kong and Singapore, while also
offering other signature duck dishes, delectable dim
sum, and innovative Cantonese cuisine.

Led by Executive Chinese Chef Hsu Ping Chiu, Forbidden Duck continues to elevate the dining
experience by introducing new and creative dishes while retaining its signature Peking Duck. With

unique ingredients carefully selected by Chef Leung and meticulous attention to detail by Chef Hsu,
Forbidden Duck promises to delight both the palate and the senses.
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PEKING DUCK
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PEKING DUCK

:II:,‘?U'%%% J§i% Whole Duck 590
P(‘,king Duck 4% Half Duck 308
JRIR KBS FA 168

Classic Style Minced Duck

BTV ESFA 168

Portuguese Style Minced Duck

FRIUKDES A 168
Korean Style Minced Duck
=B WL oA 168

Mongolian Style Minced Duck

BARBECUE

F B EFENE 298

Barbecue Yunnan Black Pig Char Siu

RIR XY B8 3

CLASSIC STYLE MINCED DUCK
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«— 4 APPETIZERS

BEREES/N

Sakura Shrimp Jellyfish with Smacked Cucumber

BHGEREE

Lotus Roots and Jellyfish with Pickled Peppers

BRNEZ DMRAL (1)

Crispy Prawn Balls with Stuffed Cheese (6 pcs)

N B e

Salt and Pepper Fresh Squid

]

T B

Daily Double Boiled Soup

SOUPS

Hot and Sour Duck Soup

SEEEAtE

Seafood and Fish Maw Soup

148 NETE 78
Salt and Pepper Tofu

148 HERREERE 98
Salt and Pepper Chicken Cartilage

108 o FeNER %) 98
Xiao Long Bao (5 pcs)
168
98 MMEHRERAKE 80
Creamed Corn Chicken Soup with Bamboo Pith
98 ERREHEE (B/\m) 66 728
Braised Shark Fin in Chicken Broth -
with Fish Maw
98
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TN N 3 - (e
%f K BRI IR {H
) Live Prawns Market Price
IE VEMAAIR | ZIRFE ) Bl
Cooking methods: Satay Vermicelli in Claypot /
Steamed with Garlic / Poached

o ek BER 4% Fach 568

Live Lobster

A _EISRE ) RIRFE | 2R | XOEMHE
Cooking methods: E-fu Noodle in Broth / Steamed with Garlic /
Baked with Cheese / Vermicelli with Har Mi XO in Claypot

EERTR

FRIED PRAWNS IN SALTED EGG YOLK WITH
CORN FLAKES ‘

.

XOE 52 IR 1 #h 12 .
LOBSTER ANWWITH HAR MI XO -

ERHMRTE AMR (U L, M) #% Each 98

Pan Fried King Prawn with First Press Soy Sauce

(per person, minimum of 2 people)

BEEER 248

Fried Prawns in Salted Egg Yolk with Corn Flakes

EE2FTEMNTF 238
Sautéed Scallop with Assorted Wild Mushrooms
RETRE 198

Braised Tofu with Scallop, Prawns,
Mixed Vegetables and Egg White

5 B R IE LS 298

Aberdeen Crispy Oyster


https://www.youtube.com/watch?v=1CkRynKLtb8

@HSH

RS&ERA IR 1

Steamed Seasonal Fish Market Price
== 5

XAl SR 280

Fried Eel with Osmanthus and Pear

IR E R 280

Pan Fried Black Cod with First Press Soy Sauce

AL IEDTRE R 258

Braised Grouper in Soy Sauce

SHEBTEK 288

Fried Grouper

LREEEERA 280

"Dragon Beard" Yellow Croaker with Dual Sauce

HEESHEER

FRIED EEL WITH OSMANTHUS ANlS PEA
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Iﬁ - SWEET AND SOUR PORK WITH LYCHEE AND HAWTHORN
*: -
58

MEAT

X LLIAE L&A 198

Sweet and Sour Pork with Lychee and Hawthorn

FREMWERKA 198

Sautéed Berkshire Pork with Morel Mushroom

AR50 188

Chicken with Dried Scallion and Black Bean Sauce

H 2t F 1R Z 218

Japanese Yuzu Lemon Chicken

ol =R 268

Sesame Chicken

BFHTFRE 298

Boneless Duck with Taro and Plum Sauce

DS fes K7 4 R 198

Crispy Beef Brisket in Curry Sauce

XOERBEIBRLIEHTIES 218

Sautéed Angus Beef with Scallion in XO Sauce

EEMEFIE 228

Stir-fried Beef Filet with Mushrooms

IR RN 148

Sweet and Sour Mock Meat with Lychee
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T LBER

Seasonal Vegetable with Garlic and Soup

REMFR

Yu Shiang Eggplant

’ AL
JDBF S B S
Stir Fried Seasonal Vegetable

BOTRI

Stir Fried Bitter Melon with Black Bean Sauce

N vl
TIREIRHTR
Seasonal Vegetables with Salted Egg
and Century Egg

128

138

118

128

138

N lIE e
RS R
Dried Scallop with Assorted Vegetable

e . —-—

TS RERAZX

Stir Fried Okra with Fermented Olive and
Minced Pork

RBEHRIREER
Braised Baby Cabbage with Fish Tofu and
Wild Mushroom

N BB

Boiled Seasonal Vegetables

188

148

148

118
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@ E’*@] NOODLES

T HIRSARRIR

Duck Meat and Rice Noodle
with Five Willow's Sauce

TBEERIZ AR

Seafood Soup Rice Noodles

SV

Fried Egg Noodles with Shredded Pork

EEpn RS a bR R ESR
Dongting Noodles with Grouper Fish in Fresh
Tomato Soup

@ RICE

BRI EER

Seafood Rice in Aromatic Duck Soup

BATHIBLR

Forbidden Duck Signature
Seafood Fried Rice in Clay Pot

JHREBRIER

Vegetarian Meat Fried Rice with Vegetables

148

188

148

238

218

208

138

N\ BETFEFE

Braised E-Fu Noodles with Wild Mushrooms
Wi X Vegetarian Option Available

PRBCHEMEE
Fried Noodles with Fungus and Soy Sauce

XOEFZ M LB

Fried Rice Noodles with Angus Beef in XO Sauce

EAERLER

Fried Rice with Egg White and Conpoy

N HE R

Jasmine Rice

148

138

238

158

20
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Red Dates Coconut Milk Puddings
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‘™= ) DESSERT

o PHEHE 48

Mango Pomelo Sago

BAERER =% 48

Red Dates Coconut Milk Puddings (3pcs)

® IR

o BT S e

Osmanthus Jelly (3pcs)

HERETES (=) 48

Matcha and Coconut Puddings (3pcs)

KEERET BB R E (E=M) 288

Bird's Nest with Rock Sugar and Coconut Milk

ERSE (=M, REME) 62+

Steamed Longevity Lotus Paste Buns
(Minimum 3 pcs, Daily Limited)
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AL
) 20
Jasmine
=Pk 20
Pu'er
HES 20
Tie Guan Yin
AB5RE 20
Ginseng Oolong Tea
REH 20
Long Jing Tea
=8 20
Shoumei (White Tea)

(521
EH (EH) +25
Pu'er (Green Mandarin)
% +20

Add chrysanthemum






