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DUCKDECHINE

RESERVATION:(86-10) 6521-1949
(86-10) 6521-2221

sk LR ARIMK & 15985 19408 T

ADDRESS: NO.88, JIN BAO STREET, DONG CHENG
DISTRICT, BEIJING

11:00~14:30 EF&&mwel14:15
17:00~22:30 BF&ETE121:45
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A CULTURAL Hi™
A LIFE ATTITUDE

— MK
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1949 - DUCK DE CHINE

A CULINARY LEGEND THAT TRAVELS
THROUGH TIME

Since its opening in 2011, 1949 - DUCK DE CHINE has been dedicated
to creating a comprehensive experience platform that integrates dining
and leisure with artistic and cultural exchanges. Beyond its mouthwatering
signature roast duck, the restaurant’s elegant and antique decorations exude
a rich Beijing flavor, while clever accents of modern elements blend fashion
with tradition perfectly, creating a Unique and romantic inimate atmosphere.

In Beijing, this historic city, 1949 - DUCK DE CHINE serves as a bridge
connecting the past and the future, a window for historical and modern, local
and international exchanges. Diners feel like they are traveling through a time
tunnel, fully experiencing the local customs and historical changes of this
millennial ancient capital.

The restaurant regularly hosts various themed events, actively promoting
Chinese culture and enhancing mutual understanding and friendship
among nations. Many renowned domestic and international figures have left
their footprints here, making 1949 - DUCK DE CHINE a truly worthy cultural
exchange center.

In the future, guided by our unwavering pursuit of beauty from our hearts, we
will continue to write more brilliant chapters. The culinary legend of the Elite
Concepts will also continue to unfold at 1949 - DUCK DE CHINE, and we look

forward to your presence and testimony.

TO GUESTS

1. The menu prices are in RMB and subject to 10% service charge.

2. All pictures in this Menu are for reference anly.

3. Please inform the restaurant manager if you have any special diet requirement
or allergy.

4, The restaurant is a public place; please take good care of the accompanying
children and valuable items.

5. All paintings and sculptures in the restaurant are artists’ works. Handle with
care and do notdamage.

Have a pleasant meal.
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ROASTED DUCK
5%t -

The raw duck Is strictly selected according to standardized growth and weight criteria, The Beljing
duck is used as the authentic raw duck. We select jujube wood over 40 years old and roast the
duck in a hanging oven. The precise roasting time of 65 minutes ensures consistent production
quality. The original duck sauce is primarily made of hoigin sauce, with more than ten additional
ingredients. The slicing method has been improved. And the fat s removed to ensure that the

taste is not greasy, so it is called healthy roast duck.
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ONE DUCK, TWO SYSTEMS

We adopt an improved method of slicing duck. Each duck is sliced into about 80 pieces,
including duck skin and duck meat slices. The sliced duck skin is divided into long and
shorl pieces. The long ones are convenient for rolling in pancakes, and the short ones are
convenient for matching with sesame buns.
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L ’V.
DUCK SKIN DIPPED IN SUGAR TRADITIONAL ROAST DUCK PANCAKE WRAPPED IN SESAME BUN SERVED WITH CAVIAR

B—H0ZE . EB— 5K

THE FIRST WAY I5:

Pick up a slice of duck skin and stick
it with sugar, feeling the crispy and
SWweet taste.

BERISE ERE

THE SECOND WAY I5:

Put on several slices of scallion, hami
melon, and cucumber. Add several
slices of duck meat with sauce,
several slices of duck skin without
sauce. All is set, roll it up!

All prices in AMB and subject to 15% service charge. BT E{TRER A SN, SMElswiES .

B=MIE: B ZREEDE

THE THIRD WAY [5:

Evenly sliced short duck skin is
suitable for painng with the sesame
bun, and with other condiments,
a compietely different taste
experience.

EIfhnEE: i T8

THE FOURTH WAY IS:

The marvelous encounter of
precious caviar with duck skin and
toast, the perfect combination of
tradition and modernity.
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DUCKDECHIN
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@ Duck Liver Terrine on Toast (6 Pcs)
5 AT %

198 w6 #) / portion (6 Pes)

Selected fresh duck liver is marinated in French brandy for 12 hours before being
baked. After cooling, it is sliced and placed on top of toast that has been baked to
a golden brown. The texture is delicate and smoath, with a lingering aroma.
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Sitting at 1949 DUCK DE CHINE, one can escape from the hustle and bustle of the world.

Each dish here 12 crafted in pursuit of perfection.
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@ Mustard Duck Webs

98 fill / Portion

Carefully selected superior duck webs, enhanced with a special homemade seasoning,
result in a dish that boasts a bright orange-yellow color.
It features a spicy and fresh flavor, with a texture that is tender yet crisp, and delightfully fresh and tender
The very first bite will instantly enchant you, captivating your taste buds.

ik PERe, HILSRIEE, eREERT, RETESE. WhER. BEER,
EADERE, ERilEmETE.
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Smoked Fish
kigEA
1 38 i /partion

Beef Tripes in Chili Sauce
FKOMER &7

1 3 8 #1 / Portion
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Sliced Beef Shank, Tongue &
Tripes in Chili Sauce

KEfhF e s
138 ¢/ portion

Sea Whelk in Spicy Sauce
Bt e s

1 2.8 #1/Partion

Smoked Salmon w/ Washabi

@ Sweet & Sour Pork Ribs

FEES/VHER X EE T A B =~

98 # /porticn 168 &i/rortion
RECOMMENDED CONTAINS NUTS =™ VEGETARIAN / CONTAINS SPICY
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TR

Poached chicken in chill sauce is a classic Sichuan flavor cold dish, the selection of
materials is extremely exquisite, the fresh and tender chicken with rich condiments
set peppery, umami and fragrant, tender and refreshing in one, enjoy the reputation
of *fame spans three thousand miles across Bashu, taste surpasses the twelve
prefectures of Jiangnan',

OKSE—ESAR/IAZE, BEELHE, ARNEOCAREFENEE, &
FH. 5F. BRT—5, 7 "SREE=TE, REI&-H" 228,

Poached Chicken in Chili Sauce
H7KYG # 7

1 08 7 / Portion

Spiced Duck Tongue
w/ Shredded Chili

ML e E 7
138 &/ portion

Jellyfish w/ Cucumber
in Vinegar

fErEigtasL
108 s/ rortion

All prices in RME and subject to 15% service charge. BT {HRES A BMEN, SiE15%wE S5,

@ Fresh Walnuts w/ Green Toon
EHiGEE i o~

68 {8 / Partion

Purple Cabbage w/ Vinaigrette
RESERX <~

68 {8 / Partion

Black Fungus & Baby Cucumber
w/ Onions in Vinegar

HMEBEREHERE 7

58 i/ portion
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STARTER

BEI R

Asparagus Lettuce w/ Sichuan Pepper Oil
BETEAUEE S <

5 8 4l / portion

Pumpkin Infused Dry Plum
TEAERE R

58 #1/portion

@ Deep Fried Bean Curd w/ Salt Vegetable Salad
LR AR TN Be VL
68 i/ partion 88 #l/rortion

" Tofu Skin Rolls w/ Vegetables
& Wild Mushrooms

AR RS

68 {1 / Portion

RECOMMEMNDED i , CONTAINS NUTS =™ VEGETARIAN i CONTAINS SPICY
All prices in AMB and subject to 15% service charge. AP HTHRE A BHER, SHk1s%HES S, EEE HEE 4 E@ E



Deep Fried Abalone
Mushrooms

FHds b

68 {3l / Partion

Hawthorn Stuffed w/ Walnuts
?I%%Illﬁﬁt &

58 ni / portion

Broad Beans & Preserved
Vegetables

R~

Stinky Tofu
58 i/ Portion

KEBRRGE 7

58 @l / Portion

Bamboo Shoots Radish w/ Coriander
Wf' Scallion Ol EE D
HHEEFR

68 {5 / Portion

68 #/ Portian

RECOMMENDED | CONTAINS NUTS | ™ VEGETARIAN | CONTAINS SPICY
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DUCKDECHIN

Double Boiled Fish Maw w/ Sea Whelks Soup
e iz 3%

298 fir/rarson

S—HTRELEOME, FEEZL, HEFk,
SRS, A2 _ _
, , , _ _ Double Boiled Duck & Black Garlic Soup
Each cuisine undergoes meticulous eraftsmanship, holding a gratsful heart and an unwavering pursuit of flavor,

e 3
1249 DUCK DE CHINE infuses ingenuity into every course, resulting in exceptional tastes. %WK?J('F%?%

188 {iL / Persan
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SOUP
B0 - 7

Sea cucumber has been revered as one of the ‘Eight Delicacies’ since ancient times,
and great care is taken during the cooking process. While matsutake are al=o hailed as
the "King ot Mushrooma®, When tender and delicate sea cucumbers are siow cooked
with' natural matsutake over a low flame for an extended penod, the broth becomes
clear and refreshing, with an aroma that is both fragrant and inviting.

BEATLESER " 2 —, EEELER LR REEEL "EP2E",
FRE LS. ARENEBSES, SRaXANNER, SEnEEE, BtE,
H=EEHN, FESTEH.

Double Boiled Sea Cucumber
w/ Matsutake Soup

MEREMIZ
298 {ir / Person
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Double Boiled Wild Mushroom Soup
_'DH%E?%

138 1/ person

All prices in AMB and subject to 15% service charge. BT {TFE 0 A BHEN, BME1swiES S,

@ Double Boiled Fish Maw & Minced Pork
w/ Salted Kumquat Soup

WREE T I TR 2

198 i /rersan

Duck & Tofu Broth Tomato Vegetable Beef Soup
BREIEB TR

58 1i/reson 198 @ a54)/ pot T 8 tir/ Person

Hot & Sour Duck Soup Mushroom Cream Soup
ER BTG 2258 7 Ty 7
58 fif / Persan 68 {iL / Person
@ ;}EEglgHENDED i CSDEEINS NUTS i f \EEETAI?IAN | g:ggms SPICY
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Buddha Jump Over the Wall
52 i Bk
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@ Braised Dried Abalone in Abalone Sauce
(8 Heads / 10 Heads)

JRHE T (83k/103k)
788 1 /person 588 1t/ persan

Braised Dried Abalone in Abalone Sauce
(20 Heads)

RS TR (203%)
1088 i /parson

All pricesin RME and Subject to 15% senice charge.. BRE{R R A BTN, SiN1596iE S8,
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DUCKDECHINE

All prices in RME and suhject to 15% service charge.

Frafires AEMSN, SMELswiREER.

Braised Shark's Fin in Chicken Broth
Weimg R

1 8 88 4-6 {if (500g) / 4-6 Persens

Select superior shark's fin and chicken, steep them in & rich and flavoriul thick soup,
and slowly simmer until the broth becomes mellow, the shark's fin turns tender
and soft, while the chicken remains smooth and delicate. Each bite is an ultimate
ternptation to the palate, fully demonstrating the prestigious taste and the profound
wizdom of Chinese cuisine culture.

—EFESZHRFEGES, 2R LFAET0EH, BARTHZANG, BAAL
FhtEE, aEKE SARN, S—DEENRENERES, REERERS
AR R S M.

Superior Shark's Fin w/ Crab Meat

Served in Supreme Soup
SIREANT S

1 0 8 8 {if 1100g) / Person

Braised Shark's Fin in Golden Soup

— i B
398 i (75g) / Persan
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Double Boiled Bird's Nest w/ Rock Candy Braised Sea Cucumber w/ Spring Onions
i A= BRis
588 i (100g) / Persen 888 #i /portion

Braised Fish Maw w/ Abalone Sauce
B A0AE R
688 it

Stewed Sea Cucumber in Braised Sea Cucumber in Braised Sea Cucumber w/
Millet Congee (40 Heads) Abalone Sauce (40 Heads) Spring Onions (40 Heads)
IRITE (403L) 0TS (403%) Bheils (403L)
398 {i / Person 398 {if / Person 398 i / Person
RECOMMENDED CONTAINS NUTS ™ VEGETARIAN CONTAINS SPICY
All prices in AMB and subject to 15% service charge. BT 1S A BN, SME1swiES S, EERE SER - B8 T



Spotted Garoupa
REHR 980 /00

fiis: E&E. T A R
Cocking: Steamed, chad, Steamad w/ Black Mushrooms,
Boiked in Hot C Jil, Sweet & Sour

TiEH

Tiger Garoupa
KBt 580/

% A%,

A LR

Cooking: Steamed, Poachad, Stearnad w/ Black Mushrooms,

THL EiER

Boiled in Hot Chili Qil, Sweet & Sour

Marbled Goby Fish
888 =/

ik &, BE. HE. e
Cocking: Steamed, Stewed in Oil, Boiled in Hot
Chili Qil; Swest & Sour

WL B FA NS0 TE

Lobster

s BEL. BRIE
ZiAw. BREBBERE

Cooking: Sautded wf Ginger and Spring Onion, Deep Fried in

Typhoon Shelter, Braised w/ Supreme Soup, Baked wf Cheese,
Friedw/ Black Papper, Baked w/ Black Truffla Sauce

128050z

+iHl. ZXi8

Boston Lobster
L WEEF 1188=/~

A BEW. BRE. 3R, BaEmy
EnEREERE. 2En

Cooking: Sautéed w/ Ginger and Spring Onion, Deep Fried in
Typhoon Shetter Braised w' Supreme Soup, Fried w' Black Peppsr,
Baked w/ Black Truffle Sauce Sautéed wf Gresn Fragrant Rice

Baby Lobster
T HR 688 = /¢
it TR, RaERaex. FaR

Cooking: Baked w/ Cheess, Steamed wy Garlic & Bean Yermicalli
Braised w Supreme Soup

Cooking by Poached: Seafood Soup is Charged an Additional ¥50 Per Persan

L

RECOMMENDED
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King Crab

WL

o @Ak EAR
Cooking: Chaczhou Frozen. Brased w)' Supreme Soup, Sautéad w/
Ginger and Spring Cnion, Steamed w Egg White & Yellow Wine

Queen Crab
YNy

1188 =/r

amed w/ Whi

Stearned w/ Egg White & Yellow Wina

-
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singer and Spring Onicn, Braised wy Suprema
& Black Pepper (Chen Cun Noodla)
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Sautéed Boston Lobster w/ Green Fragrant Rice Pan Fried King Prawn
FET 1 I - AR w/ Black Pepper Sauce
KT 2
1188xr/prc
1981'_Efpersc-n
RECOMMENDED CONTAINS NUTS ™ VEGETARIAN
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