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SUPER PEKING DUCK
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SUPER PEKING DUCK - A Perfect Blend of Tradition and Flavor

Our premium Irish Silver Hill duck is roasted over lychee wood charcoal for a
crispy skin and tender, juicy meat. Carved tableside and served with our signature
sauce, it offers a unique balance of tradition and innovation.

At Upper Palace Super Peking Duck , we combine Cantonese cuisine and Peking
duck culture in a modern, stylish setting. Led by our Hong Kong executive chef
with 30+ years of experience, we use the finest ingredients and expert techniques
to create dishes that are as delicious as they are elegant.
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Appetizers

Cold Dishes

Al

A2

A3

A4

A5

A6

A7

A8

Deep-fried Salt & Pepper Beancurd

Pickled Sour Mango

Chongqing Spicy & Numbing Japanese Edamame

Fried Purple Sweet Potato Fries w. Sour Plum Powder

Fried Fish Skin w. Salted Egg

Crusted Eggplant w. Crispy Oat

Chilled Chicken in Sichuan Style

2 MY EBEEE (wmsag) #uT)

Upper Palace Four Combinations Platter (chef collaboration)

*ERIXHSE - MAEY - BASTEM - *NIEABIMEWN10% RS B R %HESRSH -
*All photos above are for reference only. No further notice will be given if there are any changes.
*Prices quoted are subject to 10% Service Charge & 6% SST.

RM12

/Per Plate

RM12

/Per Plate

RM15

/Per Plate

RM15

/Per Plate

RM22

/Per Plate

RM18

/Per Plate

RM22

/Per Plate

RM268

/Per Plate






Barbecue
Selections

B1 42 ( ) o
( )
Lychee Wood Roasted Peking Duck with Two Courses
(Irish Silver Hill Duck) ( 45 Requires 45 minutes to prepare)

Additional Charge for Second Course (

a) /
Deep-fried w. Pepper & Salt / Braised w. Black Bean & Bitter Gourd

B2 42 o9
RM98
( ) /Half

Lychee Wood HK Roasted Duck
(Irish Silver Hill Duck) ( 45

Requires 45 minutes to prepare)

B3 RM68
HK Style Crispy Roasted Seaweed Chicken /Half
B4
Grilled Iberico Pork Ribs
( 45 Requires 45 minutes to prepare)
B5 (

Crispy Roasted Suckling Pig (Pre-order)

)

B4
Grilled Iberico Pork Ribs

FERRHSE  MAEN - BRSTEH - *NEABIMEN10%RSZ 2 R 6% HESRSH -
*All photos above are for reference only. No further notice will be given if there are any changes.

*Prices quoted are subject to 10% Service Charge & 6% SST.

RM168

/Whole

Choose 1 item)

RM28
/ Small

RM188
/Whole

RM128
/Whole

RM188
/ Small

RM398
/Whole







» v
Soup

C1 RM28
Shredded Beancurd w. Seafood Soup / Per Serving

C2 RM38
Double-boiled Vegetable & Bamboo Pith / Per Serving

3 RM43

Double-boiled Fish Maw, Sea Whelk w. Chinese Yam & Wolfberry / Per Serving

C4 RM68
Braised Fish Maw Soup w. Bird’s Nest & Seafood / Per Serving

G5 RM68
Braised Shark Fin w. Crab Meat Soup / Per Serving

Coé RM168
Braised Shark Fin and Abalone in Superior Broth / Per Serving

G5

Braised Shark Fin w. Crab Meat Soup

C2 ! . NS 4
Double-boiled Vegetable & Ba

FERNESE - MAEN - BRBTEA - *NEABIMEU10%MRS TR 6% HESRSH -
*All photos above are for reference only. No further notice will be given if there are any changes.
*Prices quoted are subject to 10% Service Charge & 6% SST.



c3 N\, L

Double-boiled Fish Maw, Sea Whelk e
w. Chinese Yam & Wolfberry : !







D1

Deep-fried Marble Goby
“Soon Hock’ Fish

T




Seafood

G1 G5
Stewed Fillet Sea Prawns
w. Preserved Vegetables RM68  /small
RM128  /small
Cooking Methods :
Pan-fried
c2 Cereal

Steamed Fresh Scallops w.

Sichuan Style
Beancurd w. Soy Sauce

Broccoli
RM88  /Small
Gb6
G3 Whole Sea Prawns
Stir-fried Broccoli RM78  /Small
w. Fresh Scallops
RM98  /small Cooking Methods :
Pan-fried
Cereal
G4 Shredded Egg Yolk
Claypot Prawns Butter
w. Chinese Wine Special Sauce
RM78  /Small Pan-fried
Salt and Pepper

FERRMSE  MAEN - BARSTEH - *NEABIME10%MRS 2R 6% HESRSH -
*All photos above are for reference only. No further notice will be given if there are any changes.
*Prices quoted are subject to 10% Service Charge & 6% SST.






E1 (
Stir-friedSliced Fish Maw w.
CrabiMeat & Sérambled Egg

Sea
Cucumber

Fish Maw

E1 ( )
Stir-fried Sliced Fish Maw w.
Crab Meat & Scrambled Egg
(Serve w. Lettuce)
RM88 /Small

E2
Braised Australian Abalone in

Premium Brown Sauce

RM198 / Small
E2

Braised Australian Abalone in
Premium Brown Sauce

E3 / 7/
Braised Assorted Seafood in Claypot
(Sea Cucumber / Fish Maw / Mushroom)
RM158  /small

* 5 *Add 5 pieces of Abalone RM40

E4
Braised Whole Stuffed Sea Cucumber
RM588  /small * (750g - 900g)

E5 ( )
/—Premium Braised Items (Choose)

5

5 Head Sea Cucumber Goose Web
Fresh Abalone RM58 /Each RM48 /Each
RM58 /Per Pc

Superior Fish Maw Japanese Mushroom
RM48 / Each RM15 /Each

*ERIRHSE  MAEN - BARSTEM - *NEABIMEWN10%RS BB K6 %HESRSH -
*All photos above are for reference only. No further notice will be given if there are any changes.
*Prices quoted are subject to 10% Service Charge & 6% SST.



E5
Premium Braised Items




Wok Fried Sweet & Sour Pork Belly

*E RIS E - MAEY - MASTEM - *NEABIMEW10% RS TR %HESRSH -
*All photos above are for reference only. No further notice will be given if there are any changes.
*Prices quoted are subject to 10% Service Charge & 6% SST.

H1

H2

H3

H4

H5

H6

H7

Wok Fried Sweet & Sour Pork Belly
RM438 / Small

Braised Pork Belly w. Salted Fish
RM438 / Small

Deep-fried Diced Chicken
w. Dried Chili in Szechuan Style
RM438 / Small

Hhi
Pan-fried Chicken
w. Sand Ginger in Hot Stone

RM48 /Half

Steamed Seaweed Chicken &
Angelica Root in Superior Broth
RM68 / Small

/ /

Braised Spare Ribs w. Black Vinegar
RM48 / Small

Stir-fried Diced Australian
Angus Beef w. Garlic Chips

RM98 / Small



w. Dried Chili in Szechuan Style

Deep-fried Diced Chicken



jir-fried French Bean w. Minced Meat

-

Vegetables

M1 M5 e

Stir-fried French Bean Claypot Lettuce w. Shrimp Paste
w. Minced Meat RM38  /small
RM32 / Small
M6

M2 ) Assorted Vegetables w. Fresh Lily
Braised Assorted Mushroom & in Superior Broth
Black Fungus w. Bamboo Pith RM48 sl
RM38 / Small
Eggplant Casserole w. Salted Fish Seasonal Vegetable
RM32 / Small RM28 / Small

Cooking Methods :
M4

Stir-fried Kailan w. Black Fungus Sautéed , Sautéed with Garlic,
RM28 / Small Sautéed w. Oyster Sauce,

M5 g

Claypot Lettuce w. Shrimp Paste

Assorted Vegetables w. Fresh Lily:
in Superior Broth

*ERIRHSE  MAEN - BARSTEM - *NEABIMEWN10%RS BB K6 %HESRSH -
*All photos above are for reference only. No further notice will be given if there are any changes.
*Prices quoted are subject to 10% Service Charge & 6% SST.






Egg

Beancurd

Stewed Beancurd w. Minced Pork
in Spicy ‘Ma Po’ Sauce

N1
Stewed Beancurd w. Minced Pork
in Spicy ‘Ma Po’ Sauce
RM18 / Small

N2
Braised Beancurd w. Assorted
Mushroom & Pumpkin Sauce
RM238 / Small

N3
Braised Beancurd w. Minced Meat
RM28 / Small

N4
Braised Spinach Beancurd in Claypot
RM30 / Small

N5
Stewed Beancurd w. Seafood in Claypot
RM38 / Small

N6
Pan-fried Omelette w. Prawn
RM22 / Small

N7 ¢ R
Pan-fried Omelette w. Oyster in Teochew Style _Pan-fried Omelette
RM38 / Small - 'W. Oyster in Teochew Style

*ERIXHtSE - AT - MASBTEM - *NEASIMEU10% RS Tt K6 %HES RS -
*All photos above are for reference only. No further notice will be given if there are any changes.
*Prices quoted are subject to 10% Service Charge & 6% SST.












-

P1

P2

P3

P4

P5

P6

P7

P5

Dessert

Freéh‘ly Grind Almond w. .~ .
Egg White Milk"Dessert ChilledHerbal Jelly

6 )
Chilled Osmanthus Jelly w. Wolfberries (4pcs)

Deep-fried Lotus Pancake

10

Tangerine Peel Red Bean Soup

Mango Pomelo Sago

Freshly Grind AlImond w. Egg White Milk Dessert

Chilled Herbal Jelly

Double-boiled Peach Gum w. Ginseng Root & Osmanthus

*ERRHtSE - AT - MASBTEM - *NEASBIMEU10% RS T K6 %HES RS -
*All photos above are for reference only. No further notice will be given if there are any changes.
*Prices quoted are subject to 10% Service Charge & 6% SST.

RM12
/ Small

RM18
/ Small

RM12

/ Per Person

RM22

/ Per Person

RM18

/ Per Person

RMS8

/ Per Person

RM28

/ Per Person



P7

Double-Boiled Peach Gum w.
Ginseng Root & Osmanthus
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