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QJD PEKING DUCK TORONTO






@ A $298 CAD )

ge Uiyt KRB I FUFEK

QJD Premium ‘Peony Duck’ Set Prawns and Asparagus in Truffle Paste
b~ ﬁé.-‘. —
FFRIBE -BRER
Duck Web in Mustard Sauce Simmered Tofu with Crab Roe
g A-4=E EOE
Chinese cabbage Dressed with Sesame Paste, Sautéed Snow Pea Sprouts

Honey, and Vinegar

FERER 20 CBEERORH (HEHE, =5%6)

Braised Pork Belly with Premium Chinese Liquor (2) Chinese Imperial Pastry Combination

)

= B $398 CAD N

o qugadRyc - RS PIIELF
QJD Premium ‘Peony Duck’ Set Shrimp with Crispy Rice Crust in Homemade Curry Sauce
- RIS B35 22 - RIRFRERF
Spicy Shredded Duck Wings Peking Style Deep-Fried Pork Meat Balls
EREE REAFES
Blanched Spinach and Fried Peanuts Sautéed Ginkgo, Asparagus and Lily Bulbs
- Bt & #H51R 4 BEERURG (HEH, =5E)
Tan's Cuisine Style Braised Abalone and Rice (4) Chinese Imperial Pastry Combination

)

4 C $498 CAD )

- Bt S S m S BN ER

QID Premium ‘Peony Duck’ Set Shaned Rice Cake with Vancouver Crab

AHES * QHEVL\ l:l:'l.

Steamed Organic Chicken with Red Chili Sauce Signature Crispy Fish in Sweet and Sour Sauce
-PRHBEFDH - FEREFEHE

Nutritious Salad Dressed With House-Made Sauce Imperial Grilled Lamb Rack
- SEMHIEREAML -INB5EE (6)

Chinese Imperial Soup with Chopped Cucumber (4) Duckling-Shaped Pastry Stuffed With Date Paste (6)

)
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a A

$479 CAD I

- Bt P S

QJD Premium ‘Peony Duck’ Set

-FOREWBE

Mao-tai Marinated Duck Meat and Egg Yolk Roll

g AN

Chinese Yam with Osmanthus Sauce

‘BRI E

Braised Okra in Pickled Chili Sauce

-EEEESEER6M

Cuttlefish Roe and Duck Tongue Soup (6)

-

g A 2N

Signature Crispy Fish in Sweet and Sour Sauce

- BIRFRAD LA TFFIBLF

Steamed Prawns with Garlic and Vermicelli

- REFIERF

Peking Style Deep-Fried Pork Meat Balls

AR STk

Fragrant Eggplants with Assorted Nuts

BERONH (HEE, ZEE)

Chinese Imperial Pastry Combination

N

~

B

$598 CAD

i

- Bt P S

QJD Premium ‘Peony Duck’ Set

-BREHEE
-PREBEEFDH

Nutritious Salad Dressed With House-Made Sauce
N 3
B ERRER
Bitter Melon Stuffed With Date in Honey Sauce

- RE IR T 235 6 {1

Silky Chicken Stew with Cordycreps Flower (6)

)

-BlRes
EREH
Marinated Jellyfish and Chinese cabbage In Vinaigrette
R FEREZ R
- RHEA

-INESEER (6)

Braised Sea Cucumber with Scallions

Steamed Green Bass

House Spicy Tiger Prawn in Hunan Style

Sautéed Beef Filet with Black Pepper

Duckling-Shaped Pastry Stuffed With Date Paste (6) /

~

C

$698 CAD )

- Bt P S

QJD Premium ‘Peony Duck’ Set

FFARIBE

Duck Web in Mustard Sauce

- AR ERFNT

Mixed Fresh Vegetables Salad

RREEE

Blanched Spinach and Fried Peanuts

-EIEFKBR6ML

State Banquet Style Chinese cabbage Soup (6)

-EREYF (5 Lbs.)

\ Stir-Fried Lobster With Maggie Sauce (5 Lbs.)

i I
-
- AT B IR
- EASLAZ]R
-INEBER (6)

Signature Crispy Fish in Sweet and Sour Sauce

Peking Style Braise Beef Tendon with Spicy Sauce

Fried Rice with Lobster's Roe and Tomalley

Braised Winter Melon in Tan’s Cuisine Style Broth

Duckling-Shaped Pastry Stuffed With Date Paste (6)

)
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A $698 CAD

- Bt PR S

QID Premium ‘Peony Duck’ Set

‘FEAREEE

Duck Web in Mustard Sauce

-ZIAREBE

Traditional Beijing Style Smoked Chicken and Tofu Sheet Roll

-HEELS

Chinese Yam with Osmanthus Sauce

‘BRI EE

Braised Okra in Pickled Chili Sauce

- RS IR FT 235841

Silky Chicken Stew with American Ginseng (8)

R EEENER

Stir-Fried Rice Cake with Vancouver Crab

WERRSPREESA

Braised Yellow Croaker in Shandong Style

-ETERRZ KHF

Crispy Prawns in Honey Sauce

- EAR AR

Sautéed Diced Beef Filet with Maggie Sauce

PELT

Traditional Stir-Fried Barbecue Lamb with Green Onion and Coriander

- —
-EFEIEE
Sautéed Pea Sprouts with King Oyster Mushroom

-HEHE (8) &=EE (8)

Split Pea Cakes (8) & Kidney Bean Rolls (8)

)
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B $888 CAD

\_

- Bt P S

QJD Premium ‘Peony Duck’ Set

- EhK S BT

Salty Duck Liver

-ZIEESFA

Time-Honored Braised Beef Shank

-PREBEFDH

Nutritious Salad Dressed With House-Made Sauce

B ERERRR

Bitter Melon Stuffed With Date in Honey Sauce

DB R 2 8

Fish Maw Soup with Shredded Abalone (8)

R AL (6 Lbs.)

Stir-Fried Lobster with Maggie Sauce (6 Lbs.)

- EERES

Signature Crispy Fish with Sweet and Sour Sauce

"RFEN

Traditional Stir-Fried Barbecue Lamb with Green Onion and Coriander

T HkfnE

Fragrant Eggplants with Assorfed Nuts

"BERBT

Kung Pao Chicken

- RAFE IR

Fried Rice with Lobster’s Roe and Tomalley

EREH

Sautéed Snow Pea Sprouts

-INESEER (8)

Duckling-Shaped Pastry Stuffed With Date Paste (8)
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S $1098 CAD

- Bt P S

QJD Premium ‘Peony Duck’ Set

ZEEL

Marinated Jellyfish in Vinegar Sauce

BRI

Sliced Pork Hock with Walnut

-PREBEFDH

Nutritious Salad Dressed With House-Made Sauce

RREE

Blanched Spinach and Fried Peanuts

- EANKIRE S8

Tan's Cuisine Style Millet Congee with Sea Cucumber (8)

-EREEF (6.5 Lbs.)

Stir-Fried Lobster with Maggie Sauce (6.5 Lbs.)

*E LY
BEEN
Steamed Green Bass

-FLAFEE SR 4651

Liquor Aroma Braised Beef (4)

AEST

Stir-Fried Matsutake Mushroom, Asparagus and Fresh Abalone Dices

- FEREFHE

Imperial Grilled Lamb Rack

- RAFE IR

Fried Rice with Lobster’s Roe and Tomalley

RESFES

Sautéed Ginkgo, Asparagus and Lily Bulbs

-INESER (8)

Duckling-Shaped Pastry Stuffed With Date Paste (8)

/
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A $788 CAD

\_

- Bt P S

QJD Premium ‘Peony Duck’ Set

4TRSS

Steamed Organic Chicken with Red Chili Sauce

-BEREXL

Marinated Jellyfish in Vinegar Sauce

-PREBEFDH

Nutritious Salad Dressed With House-Made Sauce

AN

Chinese Yam with Osmanthus Sauce

i SN R

Stir-Fried Rice Cake with Vancouver Crab

-ERFFLFEFILE (10)

Steamed Prawns with Garlic and Vermicelli (10)

WERRSPXREEES

Braised Yellow Croaker in Shandong Style

-BRigs

Braised Sea Cucumber with Scallions

- FEREFHE

Imperial Grilled Lamb Rack

-ERIRERE

Stir-Fried Oyster with Ginger & Green Onion

- EAR IR

Sautéed Diced Beef Filet with Maggie Sauce

-BRER

Simmered Tofu with Crab Roe

-EFEIEH

Sautéed Pea Sprouts with King Oyster Mushroom

-BER (10) & =8% (10)

Split Pea Cakes (10) & Kidney Bean Rolls (10)

2 R 2 AR 4 R AE




B $1098 CAD

- Bt PR S

QID Premium ‘Peony Duck’ Set

-EhIKESBF

Salty Duck Liver

-BREHBE

Marinated Jellyfish and Chinese cabbage in Vinaigrette

- AR H SRR

Mixed Fresh Vegetables Salad

=AM

Chinese Yam with Osmanthus Sauce

AERSE N 104

Braised Duck Tongue Soup with Matsutake and Shredded Scallop (10)

- ERELF (6 Lbs.)

Stir-Fried Lobster With Maggie Sauce (6 Lbs.)

===
EEEN
Steamed Green Bass

-BRHRES

Braised Sturgeon Bone Marrow with Sea Cucumber

- FERE 3 HE

Imperial Grilled Lamb Rack

-BREEERM

Tan’s Cuisine Style Stewed Fish Maw with Crab Meat

- FRER -0

Sautéed Beef Filet with Black Pepper

ko E

Fragrant Eggplants with Assorted Nuts

- RAFE IR

Fried Rice with Lobster’s Roe and Tomalley

EOER

Sautéed Snow Pea Sprouts

-INESER (10)

Duckling-Shaped Pastry Stuffed With Date Paste (10)

)
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e $1398 CAD

\

- Bt P S

QJD Premium ‘Peony Duck’ Set

FTARIEE

Duck Web in Mustard Sauce

PR{_B3 %
Sliced Pork Hock with Walnut
PREEEF DA
Nutritious Salad Dressed With House-Made Sauce

ERIEE

Blanched Spinach and Fried Peanuts
PRI ER 0T EE (7 Lbs.)
Alaskan king crab (7 Lbs.)

Claws: Steamed With Garlic and Vermicelli

E5-xR
Body: Stir-Fried with Maggie Sauce
BE-UIR
Roe and Tomalley: Fried Rice

EHENES

Signature Crispy Fish in Sweet and Sour Sauce

AL

Peking Style Braise Beef Tendon with Spicy Sauce

RTFER

Traditional Stir-Fried Barbecue Lamb with Green Onion and Coriander

RpH=2RE

Braised Duck Gizzard with Leeks, Onion and Crispy Red Onion in Black Pepper Sauce

BRIV

Sautéed Fresh Scallop with Ginkgo

T 'S (REFEK

Kung Pao Shrimps

RESFES

Sautéed Ginkgo, Asparagus and Lily Bulbs

INESER (10)
Duckling-Shaped Pastry Stuffed with Date Paste (10)
ZEHE (10)

Split Pea Cakes (10)
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A $1688

CAD

- Bt FHEIRE

QJD Premium ‘Peony Duck’ Set (2)

FFAREEE

Duck Web in Mustard Sauce

-BREHBE

Marinated Jellyfish and Chinese cabbage in Vinaigrette

-ZILRRIEE

Traditional Beijing Style Smoked Chicken
and Tofu Sheet Roll

-PREBEEFRDH

Nutritious Salad Dressed with House-Made Sauce

=LA

Chinese Yam with Osmanthus Sauce

-BRIIRK R

Braised Okra in Pickled Chili Sauce

AN R4

Stewed Sturgeon Marrow Soup (14)

-RENE-EZREF (7.5 Lbs.)

Lobster [QJD Signature Larger Size Lobster
without Shell] (7.5 Lbs.)

===
BEEN
Steamed Green Bass

Braised Sea Cucumber with Scallions

BT ERBERE

Steamed White Eel with Black Bean Sauce

-ERIRERE

Stir-Fried Oyster with Ginger & Green Onion

- AR AR

Sautéed Diced Beef Filet with Maggie Sauce

TR

Traditional Stir-Fried Barbecue Lamb with Green
Onion and Coriander

-BRERSA

Tan’s Cuisine Style Stewed Fish Maw with Crab Meat

- RIAH=RIRE L

Braised Duck Gizzard with Leeks, Onion and Crispy
Red Onion in Black Pepper Sauce

-HEE IR

Stir-Fried House-Made Smoked Pork Belly in Spicy Sauce

- RAFERIR

Fried Rice with Lobster's Roe and Tomalley

EREHE

Sautéed Snow Pea Sprouts

-INSER (14)

Duckling-Shaped Pastry Stuffed With Date Paste (14)

‘BHEE (14) & =E#E (14)

Split Pea Cakes (14) & Kidney Bean Rolls (14)

)
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B $2188 CAD

\

- Bt PSR E

QIJD Premium ‘Peony Duck’ Set (2)

FFAREEE

Duck Web in Mustard Sauce

-k KR8

Deep Fried Smoked Fish in Sweet Soy Sauce

iR 5%

Slow-Cook Shanghai Style Roasted Pork

-PREBEEFRDH

Nutritious Salad Dressed With House-Made Sauce

RREE

Blanched Spinach and Fried Peanuts

-FZRERX

Chinese cabbage Dressed With Sesame Paste, Honey,
and Vinegar

KB R 2 144

Fish Maw Soup with Shredded Abalone (14)

-PIREIIFEEE (7 Lbs.)

Alaskan king crab (7 Lbs.)

Claws: Steamed With Garlic and Vermicelli

B5-ER

Body: Stir-Fried with Maggie Sauce

EE R

Roe and Tomalley: Fried Rice

-BRHRES

Braised Sturgeon Bone Marrow with Sea Cucumber

SHFEEEERLT (14)

House Spicy Tiger Prawn in Hunan Style (14)

- O] B 4

Scalded Shredded Eel with Boiling Oil

-ERRES

Signature Crispy Fish in Sweet and Sour Sauce

-BYRFFAN

Aromatic Spicy Diced Lamb

- RN ¥4

Peking Style Braise Beef Tendon with Spicy Sauce

- BEAR=RIRE L

Braised Duck Gizzard with Leeks, Onion and Crispy
Red Onion in Black Pepper Sauce

-STiRAL

Sautéed Pork Tripe Shredded With Coriander

RESFES

Sautéed Ginkgo, Asparagus and Lily Bulbs

-INSER (14)

Duckling-Shaped Pastry Stuffed With Date Paste (14)

‘BWEHE (14) & =E%E (14)

Split Pea Cakes (14) & Kidney Bean Rolls (14)

4 TN 22 5 A 4 TR AE




C $2688 CAD

- Bt PR ES

QJD Premium ‘Peony Duck’ Set

-ERFELM-30g8 FEE

QJD Premium Roast Duck with 30g Caviar Set

FFAREEE

Duck Web in Mustard Sauce

LRSS

Steamed Organic Chicken with Red Chili Sauce

EIEEFH

Time-Honored Braised Beef Shank

-ARHESRAENR

Mixed Fresh Vegetables Salad

=LA

Chinese Yam with Osmanthus Sauce

-BRIRK

Rice Noodle Dressed With Spicy and Sesame Paste

AIRE I D144

Braised Superior Fin (14)

PR ETI0E EE (7 Lbs.)

Alaskan king crab (7 Lbs.)

Claws: Steamed With Garlic and Vermicelli

EH-XR

Body: Stir-Fried with Maggie Sauce

EE R

Roe and Tomalley: Fried Rice

Braised Sea Cucumber with Scallions

RAREN

Steamed Green Bass

- FEREEHE

Imperial Grilled Lamb Rack

AEST

Stir-Fried Matsutake Mushroom, Asparagus
and Fresh Abalone Dices

-ERERESAN

Hunan Style Spicy House-Made Smoked Beef
in Spicy Sauce

- EESFIFIK

Prawns and Asparagus in Truffle Paste

IRENEET

Stir-Fried Diced Pork, Chicken, Shrimp and Assorted
Vegetable in Sweet Soybean Sauce

- RIRFAERF

Peking Style Deep-Fried Pork Meat Balls

-EASLZR

Braised Winter Melon in Tan’s Cuisine Style Broth

-INGSER (14)

Duckling-Shaped Pastry Stuffed With Date Paste (14)

‘HEE (14) & =8% (14)

Split Pea Cakes (14) & Kidney Bean Rolls (14)

)
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