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Bt B 4R
CHEF’S RECOMMENDATIONS

ARS A B AE L R TG
Duddell’s Peking duck (served with 8 types of condiments) 72 whole / 42 half
# B IR /& Limited portions daily

— & ({£##3* —) 2nd Course (choose one)

AN 45 1 Truffle sauce
F & Z #uk ) Black pepper Martell

ar

¥ H Y Ginger & spring onion

ARG XA R AR X F AR+ ANV o T 86 2 AR > Fm AL 0
EERA 8 BRI 50 ) LR o IR AINK R R R > B45w &
R RAMGE - BEGLE T KB FAAFEE > BEATERMEASTAATH
&R F 2 R AkiE

Using classic Cantonese spices, this iconic dish takes over 48 hours to prepare. The duck is air-
dried in order to separate the skin from its meat, resulting in delicately crunchy skin which melts
in the mouth. Served with 8 types of condiments, diners can create their own combination of
texture and taste...with fennel sugar, aged mandarin and kumquat dressings, white wine bean
sauce, pomelo, pineapple, cucumber and spring onion.

PR SR IR
Double-boiled matsutake soup with sea whelk, chicken and baby cabbage 16

BoHREEPHRL > CHRABBERAFRLNEE > RARSBEYRE - FRAMM
Bofemaas TRy k> HhE%RE  AMEREN AR/ KRAR LG > K&
Ao NANFE - BRIABE A o

Double boiled soups are popular in Cantonese cooking both, for their taste and medicinal
properties. Seemingly simple, yet rich and fragrant, a supreme broth is first made with chicken,
pork and Parma ham. It is then reduced before adding matsutake mushroom, sea whelk and baby
cabbage.

e R B s = 31 vl
Cantonese dim sum symphony 19

B R R TS EARS T AT > R S MRS S ISR > AP MR 0 1k o
B4R B AR B A — A BLAESEIE A BB A 2 B A B T o

Dim sum is a Cantonese tradition featuring delicate sharing dishes of steamed, fried or baked
dumplings, typically enjoyed with Chinese tea. Our Dim Sum Symphony features exquisite gold
fish and jade leaf-shaped dumplings of prawn, king crab and scallops & prawns.

Should you have specific allergies or intolerances, please inform a member of the team who can offer advice

All prices include 20% VAT. A discretionary service charge of 12.5% will be added to your bill



Bt B 4R
CHEF’S RECOMMENDATIONS

AT I8 BT IS
Smoked black Angus ribs with red wine soy and baby peach

RBEBGZEIEMA > ARG EEF AN DERE - NAREBIRIE > REAF R
BRI A o A AR REH 0 B R E o

U.S. Black Angus beef short ribs are smoked with a traditional Cantonese seasoning of cardamom,
star anise and brown cane sugar, then braised in wine and superior soy sauce and served with
baby peaches from Japan.

Rt 22 IR Uk
Honey glazed char siu with soy beans

SHRGETHREEX > AR LOAEEE - BIEAHANHLEA > LNHTE
B BRI o SRS B L L A 0 R E AAEE A o

Barbecued pork (char siu) occupies an iconic place in Cantonese cooking. We use the best quality
Iberico pork because of its tenderness and flavour. After glazing in high mountain honey, the
pork is slowly roasted until it is perfectly charred and caramelised.

1A s HHE (RE)

Tea-smoked Cantonese soya chicken (limited portions)

HMBERAGXRSRN AP s o KERMEBOHENE > FALESH - T
FONA ABREEMHBRARSE > BHA TR AFHRIL - ZHBEREAE A
RIEIRIR > AR o

We use the famed French organic chicken, Poulet de Bresse for this classic Cantonese dish. The
natural sweetness of this organic chicken is intensified with slow-poaching in a master stock of
supreme soy sauce, clove, star anise and bay leaf. It is then smoked with jasmine tea leaf to add
another flavour dimension.

(R B ok

Crispy salted chicken

BAEFRRFGEAIETEZG—F o RMERAR A FEZ DGR FHHE > A% Xk
Bl RERBE REF c FEEAU AN E KEE ~ B RIZAE BIBOR £ 20 LR

60 BB o 4B ST BRI M SR AR TR AL
ok E o ARk -

Another classic Cantonese dish which we prepare with the famed French chicken Poulet de
Bresse, known for its free-range organic breeding. The chicken is bathed in a hot broth with
Parma ham, Japanese dried scallop and dried shrimp before being air dried for 12 hours. It is
finished in hot oil making the skin crisp while keeping the meat deliciously tender. It is best eaten
by dipping in the salt and spice mixture with which it is served.

Should you have specific allergies or intolerances, please inform a member of the team who can offer advice

All prices include 20% VAT. A discretionary service charge of 12.5% will be added to your bill
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EANEH A B IR A &
Truffle roasted black cod with lily bulb and Nameko mushroom

EACHAEGRARE L > FARG S > RAB AR ERHMO SR DK o X X404
1Aﬂ?ﬂﬁ@ﬁﬂ’kﬁmkw%ﬁﬁ %EA%%%%’Wﬂﬁﬁgiﬁﬁﬁﬁo

Using black cod, a fish beloved in Cantonese cooking for its intensely rich, buttery flavour,
this dish is a contemporary take on a classic. Created especially for Duddell’s London, we use
lily bulbs, a nutty Chinese vegetable and Nameko mushroom, to heighten the presence of the
truftles.

AR SA) G AR AL B 4R
Duddell’s supreme lobster noodles

LHEBGAASRGENNEILX  EBATEA T - WARAZELHOSHRE
Mo REHEFELZ THERME—RL o AXRKXER S KFHE > LFAAELE
TEE BRI RETAWIEGR o EBENALEFEE > AIAFEE - BAREESR
o JEARAL A TR RS > BRI LG X ANK ) RS LRR > SEabart o

This dish sits at the pinnacle of Cantonese fine-dining. In many Chinese cultures, the highly
prized lobster is saved for special celebratory occasions. Canadian lobster is braised with golden
supreme stock which is cooked for 4 hours, then stir-fried with hijiki seaweed, lily bulb, ginger
and spring onion.

LI A B B IR
Abalone rice with shimeji mushroom and asparagus

BHERRRXZRGRM > mia e XA P EHE - AXRXHEANLER BT £ 2
2%%%ﬂéﬁ RV BEE B AR LGIRANNH » BANF T ELHAE

Abalone is seen as a great delicacy in Cantonese cuisine. It takes a lot of effort and technique to
do it right. Simmered in a rich golden chicken and pork broth for 8 hours, the flavours are all
condensed in a bite. Finished with yellow fungus, shimeji mushroom and asparagus on the rice.

Should you have specific allergies or intolerances, please inform a member of the team who can offer advice

All prices include 20% VAT. A discretionary service charge of 12.5% will be added to your bill
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APPETISERS

E TG TR A
Chilled honey kumquat duck breast

B R
Spicy almond soft shell crab

HR B M 3 B AR
Salt and pepper squid with Hon Shimeji mushroom

& R G
Pan-fried chicken dumpling

AN 2+

Foie gras beef on toast

WA 5E AN R R

Crispy Hawthorn pork neck with cashew nut

LT
Roasted duck spring roll

B IEANTEASE
Truffle spring roll (v)

Should you have specific allergies or intolerances, please inform a member of the team who can offer advice

All prices include 20% VAT. A discretionary service charge of 12.5% will be added to your bill
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~ e

SOUP

REIBBL IR
Hot and sour soup with prawn

NHeo e ERE
Abalone broth with chicken and kale

A LESE

King crab sweet corn soup with asparagus

EEBIRSG

Vegetarian hot and sour soup (v)

Should you have specific allergies or intolerances, please inform a member of the team who can offer advice

All prices include 20% VAT. A discretionary service charge of 12.5% will be added to your bill
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6t
SEAFOOD

XOH# W /] FE B
Wok fried langoustine, XO sauce

LG &R a N R
Stir fried langoustine, egg white and supreme soup

By . S AT IR TR

Prawn with bottarga chilli sauce

o OB R BN S
Monkfish with morel mushroom, garlic shoot
and crispy dough

S ERN bk
Wok-fried monkfish fillet in black bean sauce

R AME &,
Peppered spicy black cod

BT HEAAILE &

Bamboo steamed halibut, charred spring onion and soy

TRHAFKILB &
Poached halibut, sesame and black bean sauce

Should you have specific allergies or intolerances, please inform a member of the team who can offer advice

All prices include 20% VAT. A discretionary service charge of 12.5% will be added to your bill
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A XH
MEAT & POULTRY

XO# 7 W IR F Mk
Sautéed beef tenderloin in XO sauce

T & ZAKEF A
Martell black pepper beef

AT

Cantonese roast duck with natural jus

£ R A& A
Rhug Estate lamb with shishito pepper
and eryngii mushroom

P& E BB vE g

Sweet and sour Cointreau Berkshire pork

HOB 3 B B
Dry rubbed pork loin, garlic, salt and pepper

#5553 Fe o

Truffle chicken casserole, eringi mushroom and wild yam

Should you have specific allergies or intolerances, please inform a member of the team who can offer advice

All prices include 20% VAT. A discretionary service charge of 12.5% will be added to your bill
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%S
VEGETABLES

FoF B IERME SR
Mapo tofu with Wagyu beef,
shiitake mushroom and scallions

R RGN
Stir-fried kai lan with minced chicken
in spicy shrimp sauce

I B3 1 5
Sautéed asparagus, wild mushroom in black truffle sauce (v)

LY
Braised bean curd with morel mushroom in supreme stock
(vegetarian option available)

EVIASES
Stir-fried baby pak choi in garlic (v)

EE
Black pepper vegetarian chicken (v)

KEXRBERT

Stir fried water chestnut, walnut and Chinese cabbage

Should you have specific allergies or intolerances, please inform a member of the team who can offer advice

All prices include 20% VAT. A discretionary service charge of 12.5% will be added to your bill
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R 0 48
RICE & NOODLES

b X g R
Wok-fried seafood vermicelli, Hong Kong style

b 205

Cantonese soya noodle

A TR E DR
Truffle and scallop egg white fried rice

2 )NAE K B35 AR
Pumpkin and shiitake mushroom vegetable fried rice (v)

HE R
Egg fried rice with spring onion

KA B R
Steamed jasmine rice (v)

XO#
XO sauce

XO# 2 & %% B A£80 KA 698K > UBRILR ~ 408 ~ F AR
Wy Hmk o BH AR RK > REEXGEZHMN  c XOBRLRE
B> MPpP R AT EERGERL > FTHRERFLREWRERL L - A 5H
SR B EXOE R ANE B KiE > BHFE X - XOB LMK 4 [extra
o}TlidJ - RETEOMHYESERBE T AL RERLSE - BEY
P jfi o

XO Sauce was created in one of the great kitchens of Hong Kong in the ‘80s as the
perfect accompaniment to Cantonese cuisine. With ingredients which include
dried seafood, shallots, garlic and chilies, each fried separately to bring out their
own distinct flavour, XO sauce soon became the most popular condiment to
grace the tables of the best Chinese restaurant in the East. At Duddell’s, we add
Prosciutto di Parma to our home made version to add yet another dimension
to this seminal condiment. XO (short for extra old) derives its name from the
French cognac which was the liquor of choice with discerning Chinese diners in
the ‘80s, and is also a term used to reflect supreme quality and luxury.

Should you have specific allergies or intolerances, please inform a member of the team who can offer advice

All prices include 20% VAT. A discretionary service charge of 12.5% will be added to your bill

12

10

14



o
DESSERT

WA H #
Chilled mango cream
shaved ice, sago, pink grapefruit and mango sorbet

Z ¥ b F
Yuzu pot
sesame sable, yuzu ice-cream, black sesame crisps

A EBIE (HLH)
Muscovado banana ma lai gou (for 2)
caramelised banana, rum ice cream

A FAF AR
Strawberry and elderflower panna cotta
lime confit, strawberry jus

JE e EAR Rk

Smoked pecan tart

Guanaja 70% ganache, cocoa nib ice-cream, smoked pecan
brittle

HE L
Sorbet selection
Mango, raspberry, guava

Should you have specific allergies or intolerances, please inform a member of the team who can offer advice

All prices include 20% VAT. A discretionary service charge of 12.5% will be added to your bill
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PLANTATION TEAS

Tea plays an important role in Chinese culture. To pay tribute to this age-old tradition, Duddell’s
has collaborated with Plantation by teakha to bring you a carefully sourced selection of teas to
compliment our cuisine. All Plantation teas are single origin and sourced from small tea estates
in China, Taiwan and Japan as they want to share with you the taste of a particular time and place.

Jou Netto Gyokuro

Green Tea | Kyoto, Japan | Savory, Smooth with hint of seaweed
A shade-grown, tannin-free Japanese green tea, carries almost no astringency, making it
extremely smooth and suitable for all tea drinkers.

Jasmine Pearls

Green Tea | Fuding, Fujian | Floral, Light and smooth
Hand-rolled into pearl-like shape and scented with fresh jasmine flowers seven times.

Yashi Phoenix Dancong

Oolong Tea | Anji, Zhejiang | Floral, fruity and full-bodied
Named after its traditional production method using duck manure as fertilizer, this Dancong
has the scent of frangipani and a hint of fruitiness.

Red Jade with Bergamot Peel

Black Tea | Yuchi, Nantou | Bold, Citrusy, Full-bodied
Our version of Earl Grey, mixed with dried organic Taiwanese bergamot peel instead of
bergamot essence.

Gushu Sun-dried Black Tea

Black Tea | Yiwu, Yunnan | Smooth, Mellow, with hints of fruit
Dried under the sun, a smooth black tea with notes of dried fruits - an uplifting and warming
tea reminiscent of a Pu-erh.

Roselle Flowers

Tisane | Jinfeng, Taitung | Tart, Sweet, Full-bodied
The hibiscus calyx has a tart, cranberry-like flavor and a crimson jewel liquor. This tea can
reduce blood pressure and is often used for detox purposes.

Fujian White Peony

White Tea | Fuding, Fujian | Honey and cucumber-like
A white tea with the gentle and refined notes of honey and cucumber, and a pale golden green
infusion with almost chocolat-y dryness.

Yunnan Aged Ripe Pu-erh

Pu-erh | Pu-erh, Yunnan | Earthy, woodsy, full-bodied
This Pu-erh has a smooth butter-like consistency, coating your palate with a rich, sweet, earthy
aftertaste, perfect for cleansing after a meal.

Should you have specific allergies or intolerances, please inform a member of the team who can offer advice

All prices include 20% VAT. A discretionary service charge of 12.5% will be added to your bill
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PLANTATION % X

b X £ 88 R T 45 > #r %% f2Plantatio $%é%’ﬁmhﬁéé§§’%%\%m&
# > @RS EL o Plantation %% ’J%\% FAHWEZEBTE  SHEBANERE HALE

U EETON P

#EG EE
B | BAS RA | NDIERE > OF A
R AARM O TAR B AR > B AR F RS e

KA R
M| AR A | RMNAS > MEER
T ITHEERLRER > AUAFERNIEEL L -

6 AR & JRLUEL B
BIALFE | M o AL | TEREA > B AKR
1450 L ATE FRAR A LR 6938 A BB AU 5% AR T -

b F-HH4L £
S | AR Bk | AR B AURA 0 O Rhh
AE B FHAL > T RGGFORATHEME

AR AT
k| Ew o S| BEEDT ) REBRA
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BT
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AV IR AR B APk ﬁEFKﬁhEEbei

BERG R

X | BE B | EHREFNE > BHHmER
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Should you have specific allergies or intolerances, please inform a member of the team who can offer advice

All prices include 20% VAT. A discretionary service charge of 12.5% will be added to your bill



Duddell’s at St. Thomas Church - A History...

The first church building was part of the original St. Thomas’ Hospital and became a parish
around 1496. It was named after Thomas Becket whose cult pilgrimage to Canterbury
began at London Bridge. The church was renamed St.Thomas the Apostle following the
abolition of the Becket cult in 1538 during the Reformation.

The present church was built to designs by Thomas Cartwright in 1703. In 1821 the Old
Operating Theatre was built in the garret of the church where this scientific facility is still
today housed as the oldest surviving operating theatre in England.

Its use as a church became redundant in 1899 and the parish merged with St. Saviour’s
which became Southwark Cathedral in 1905; St. Thomas Church then served as
the Chapter House for the cathedral.

Permission to use St. Thomas Church as a restaurant was granted to Duddell’s in 2016.
Award-winning London-based architects Michaelis Boyd were commissioned to restore
the interiors of the building, one of the finest examples of Queen Ann architecture.
Their design for Duddell’s London was inspired by the traditional 1960’s Hong Kong tea
restaurant, making use of colour and pattern to create a retro space with a contemporary
twist, while respecting the traditional architecture and fabric of the listed building.

The original Duddell’s was founded in Hong Kong in 2013 and was soon celebrated
for its unique restaurant and arts space concept. Duddell’s London opened its doors
in November 2017. As with its Michelin-starred Hong Kong counterpart, Duddell’s
London showcases authentic Cantonese cuisine and hand-crafted dim sum, using only
the freshest, high quality ingredients.



#R %-#) & 48 /2 St. Thomas Church g # % -

¥ 69 B AR A 4L 2 St. Thomas’ Hospital 2 7% 35 L B 2 R Ak 69 % A 3R 5 > 214964
AR LT B o T5IE % 5 & B Thomas Becket — Bl 7 fb 69 30 4518 T 39 % £ 2
NG PGS o 2T A R ERFH ~ 135 B R HBecket 49 30 % > 41538F 2L 4
# St Thomas the Apostle ©

BA #F #1703 4 i Thomas Cartwright3% 3+ #E o /£18214 > Old Operating
Theatre2 T EAKTHEER > EH5MARRMRELORAFETHE -

o L1899 F A R B EEREAER > # B I8 £19055F $2St. Saviour’s &4 >
7% % Southwark Cathedral & 3 # & & o St Thomas Church B it & % & & 49 & &
(Chapter House )

2016-F > ARk 4| & 48 1% /& 4% A St. Thomas Church/f % & 2 o & 45345 08 383
& 2 #% Michaelis Boyd % 12 B %48 4 T 049 69Kk 2 SR B AT NSRS R 74
Fo ENEFERLBOOFROGBFBGLFERE  ERAECHRE EHI] > Al
FTRNKRAEFEH > AR BEER S E LSRG LR -
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