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What do Blind Creek and a Chinese river from the 11th century share in common? Ducks, apparently.

The name "Duck Pier” was inspired by a Chinese poem titled “ &% ” written by famous poet Su
Shiin the 11th century. In the poem, he depicts a beautiful springtime evening scenery by a river,
describing ducks as being the first to realise the returning warmth of spring to the water. Perhaps it is
fate then, that during yet another sunset some thousand years later and 2,000 kilometers away, our
founders observed three ducks waddling along from Blind Creek (located behind the restaurant) and
settling into a large puddle of water within our carpark. The rest, as the saying goes, is history.

At Duck Pier, we pride ourselves on having a unique and original interpretation of “Modern Chinese
Cuisine”. Our food encapsulates the essence of Chinese cooking from various regions in China
(Beijing, Sichuan, Shanghai etc.) while also selectively drawing on elements and techniques from
both other Eastern regions (e.g. Japan) as well as the West. This culminates in a refreshing dining
experience where our customers get to experience a careful selection of dishes that Head Chef Li has
personally curated.

Whether you're here for our signature Peking Duck, traditional Shanghai/Sichuan food, Modern
Sichuan cuisine, or Chef Li's seasonally-changing Creative Expression Signature Dishes, we're confi-
dent that you will not leave disappointed.

The original ducks ‘behind’ Duck Pier



g (FR
101 Whole Peking Duck Set



% # 9 | HOUSE SPECIAL - PEKING DUCK

¥ 2 | Whole Duck Set 88

101 | el (FR)
&b Whole Peking Duck

F T (207K)
Steamed Handmade Pancakes (20 pcs)

WROE2EAH R MEBR
Your choice of: Duck Bone Soup with Tofu and Chinese Cabbage OR
Deep Fried Salt and Pepper Duck Frame

L) g O
Stir Fried Shredded Duck with Bean Sprouts

¥ 7 | Half Duck Set 55

102 | dbEHE®H (FR)
Half Peking Duck

F T4 (105K)
Steamed Handmade Pancakes (10 pcs)

2 € 5 515
Duck Bone Soup with Tofu and Chinese Cabbage

1) 5 5F
Stir Fried Shredded Duck with Bean Sprouts

4k | Extras

ffj\ (per portion)
103 w8 L2 k) g 3 i
2 Add Noodles 12

@
¢

104 | F %4 (107%)

Steamed Handmade Pancakes (10 pcs) 10
105 | &4& . #AE . HAE

Extra Sides (Spring Onion, Cucumber & Melon) 6
106 | k¥

Signature Duck Dipping Sauce 3

Please inform our staff if you have any dietary requirements.
v/ % Vegetarian \ # Spicy &4 Fr)TH#% Chef's Recommendation



RIS - EERE
201 Live Australian Lobster - “Steamed with Egg White”
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WwR B
205 Deep Fried Sweet and Sour Live
Murray Cod Carved in Squirrel Shape



$%% % 3% | LIVE SEAFOOD

201 | MM AT i

Live Australian Lobster Seasonal Price

FAFZX MG | REERK | REERA | g | #RE
Cooking Methods: Sashimi | Stir Fried with Ginger & Scallion on Noodles | Steamed with Egg White |
Sautéed with Black Truffle Sauce | "Typhoon Shelter" Style - Sautéed with Garlic, Scallion & Chilli

202 Eiy B
Live Show Crab Seasonal Price

TR X BIFE | RER | BEEYG | 2% | FH)
Cooking Methods: Sautéed with Foie Gras Sauce | Sautéed with Salted Egg Yolk | Steamed with Dried
Scallops and Egg White | Stir Fried with Ginger and Scallion | Sautéed with Hot Spicy Flavour

203 iR A
Live Murray Cod Seasonal Price
204 | B Y i
Live Barramundi Seasonal Price

TR HE | R KK | B
Cooking Methods: Steamed with Superior Soya Sauce | Boiled with Roasted Pepper Sauce |
Sichuan Water-Boiled | Boiled in Numbing Chilli Oil & Sichuan Pepper

205 | R & B
i Deep Fried Sweet and Sour Live Murray Cod Carved in Seasonal Price

§
B

Squirrel Shape

Please inform our staff if you have any dietary requirements.
W7 #* Vegetarian \ # Spicy )7 # 7% Chef’s Recommendation




B IR K I
302 Tiger Prawn with Homemade Rice Krispies
in Superior Stock

/

2 HNFT K
301 Braised Pork & Prawn Ball in Superior Stock




2. £ ¥ | EXCLUSIVE “INDIVIDUAL SERVING” DISHES

Traditionally most dishes in Chinese Cuisine are sharing plates, however these exclusive dishes featuring premium

ingredients are typically served in individual portions.

E= A (per person)
301 | &2#PFTk
Braised Pork & Prawn Ball in Superior Stock 22.8

302 | &AMk KT

Tiger Prawn with Homemade Rice Krispies in Superior Stock 24.8

303 Gt de i 0 S
@% Braised Australian Abalone served with Broccoli and Shiitake Mushroom 32.8
in Superior Abalone Sauce

304 | saitdeFRE LR

Braised Fish Maw and Morel Mushroom in Superior Abalone Sauce 32.8

305 | @3 ZATIILAR
Braised Shark's Fin Soup 34.8

(Superior Consommé with Shark's Fin, Bamboo Shoots, Morel Mushroom, Fish Maw and

!

&b

=
o

Dried Scallops)

Please inform our staff if you have any dietary requirements.
W7 % Vegetarian \ % Spicy & B d#% Chef's Recommendation



= A%
= 403 Prawn Spring Rolls
- o)
401 San Choy Bow

i3
407 Steamed Shrimp Dumplings

SURRBR
404 "Char Siu” BBQ Pork Puff Pastry




% ¢ | APPETISERS

401

402

w7

403

404

405

406

407

408

409

San Choy Bow - Chinese Lettuce Wraps with Minced Pork (each)

Vegetable Spring Rolls (3 pcs)

Ak
Prawn Spring Rolls (3 pcs)

SURRBR
“Char Siu” BBQ Pork Puff Pastry (3 pcs)

SURBE 8
Steamed "Char Siu" BBQ Pork Buns (2 pcs)

Steamed Shrimp and Chives Dumplings (3 pcs)

Wi
Steamed Shrimp Dumplings (3 pcs)

Y32
Steamed Pork Dim Sims (3 pcs)

RV A
Molten Salted Egg Yolk Custard Buns (2 pcs)

Please inform our staff if you have any dietary requirements.
W7 #% Vegetarian \ % Spicy & Fy)F 3% Chef's Recommendation

Tﬁj\ (per portion)

9.8

9.8

14.8

12.8

8.8

9.8

9.8

9.8

8.8



R
506 Marinated Cold Jellyfish Salad

BR SR AR
501 Hot and Sour Fern Root Noodles

A EE
504 Shanghai Style Smoked Fish



4 % | COLD DISHES

fﬁj\ (per portion)

501 | BR#FIEALE \

v Hot and Sour Fern Root Noodles 14.8
502 | R&E2R
v | Chilled Tofu with Century Egg 14.8
503 | AL N
Sichuan Spicy Cold Beef Slices 18.8
504 | AHE&
Shanghai Style Smoked Fish 18.8
505 | Zm¥ER
& Sauteed Sea Whelks in Scallion Oil 18.8
506 | wAFEE KL
‘¢ | Marinated Cold Jellyfish Salad 19.8
507 | awmtig
Boiled Free Range Chicken Slices with Ginger & Scallion Sauce 26.8
508 | Mt \
Sichuan Green Pepper Chicken 26.8

Please inform our staff if you have any dietary requirements.
W7 % Vegetarian \ # Spicy @1 Fr)fiig# Chef's Recommendation






W % 4] & @ 4 £ | SIGNATURE CULINARY CREATIONS ¢

“Gastronomy knows no geographical or cultural boundaries. Masters of the culinary craft boldly traverse the unknown,
tirelessly experimenting and attempting to create an entirely new experience for their audience - the diners.” With these
signature dishes, we cordially invite you to join us on a culinary adventure where you discover what happens when

Sichuan meets Shanghai, Chinese encounters Japanese, East converges with West, and more...

K % | Meat Signature Creations
Bhy (per portion)

601 | XA ZEEE A

Crispy Pork Tenderloin with Italian Balsamic Vinegar Sauce 32.8
602 HARB# T %

Pork Knuckle Stew Cooked with Japanese Saké 28.8
603 | THILBEA

Jiangnan Style Braised Pork Belly 36.8
604 | BRFDEEH AFEEA N

Chef’s Secret Cured Pork with Small Potatoes and Pickled Vegetables 38.8
605 | BRAHSG (F/42)

Signature Free Range ‘Dong Po’ Chicken Claypot (Half / Whole) 35.8/58.8

% # | Vegetarian Signature Creations

606 | Tt ZaRdNE [ ]
v Pumpkin Pearl Claypot with Orange Sauce [Sweet] 24.8

607 | a#hhKa/d
v Homemade Soy Bean & Egg Tofu with Superior Sauce 26.8

608 | #*EZ R &ML [#]
v Chinese Yam Cooked with Oatmeal [Sweet] 28.8

Please inform our staff if you have any dietary requirements.
W7 % Vegetarian \ % Spicy & Fy)F 3% Chef's Recommendation



LIRS &
613 Fried Cod on Fresh Bamboo Shoots with Black Pepper & Wasabi Sauce

EURO o BRI S

610 Milk-flavoured Crispy Prawns with'Salted Eg’ ’



# %t | Seafood Signature Creations

1,53\ (per portion)

609 | Mz s \

“Internet Celebrity Style” Fish in Tasty Hot and Sour Soup 32.8
610 | W& ERIBITIH
Milk-flavoured Crispy Prawns with Salted Egg Yolk 38.8

611 | BAEHLN &4
Sea Cucumber Topped with Black Truffle on Bed of Fried Fresh Milk 42.8

612 HE ey &
“Allure of the Scallops” - Pan Fried Scallops on Scorched Rice Crusts 44.8

613 ZHWI-RIT S &
Fried Cod on Fresh Bamboo Shoots with Black Pepper & Wasabi Sauce 52.8

Please inform our staff if you have any dietary requirements.
W7 % Vegetarian \ % Spicy & Fy)F 3% Chef's Recommendation



803 Sichuan Style Spicy (




% % % | TRADITIONAL “"HOME-COOKED STYLE" DISHES

A

701

702

703

1
( ¥

704

803

804

805

@(ﬁl

806

Pork

£ 9a

Sweet and Sour Pork

AR N
Crispy Pork Tripe with Pickled Pepper

BEML N
Stir Fried Shredded Pork with Spicy Garlic Sauce

THREm \
Stir Fried Pig Intestines with Chilli

| Poultry

i A
Lemon Chicken

BAE A
Honey Chicken

T N
Sichuan Style Spicy Chicken

& R 28T
Sautéed Diced Chicken with Cashew Nuts

TEHRET N
"Kung Pao Chicken" - Stir Fried Diced Chicken with Peanuts, Peppers
and Chilli

SR AR N
Free Range Chicken with Twin Peppers

Please inform our staff if you have any dietary requirements.
W7 #% Vegetarian \ % Spicy & Fy)F 3% Chef's Recommendation

B4y (per portion)

26.8

26.8

28.8

32.8

28.8

28.8

28.8

28.8

28.8

36.8
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\ - # 909 Sautéed Diced Beef Fillet with Shimeji Mushroom
' in Deep Fried "Nest"




4y
901
902
903
904
905
906
907

908

909
éxt
Sy

910

| Beef

LA
Sautéed Beef with Black Pepper Sauce

B W

Sizzling Mongolian Beef on Hotplate

23T A

Sautéed Beef with Black Bean Sauce

AR IEN
Sautéed Sliced Beef with Fresh Chilli

KAFH N
Sichuan Boiled Beef

VEF LR
Satay Beef and Glass Noodles Casserole

BAF AL
Sautéed Diced Beef Fillet with Black Pepper Sauce

AR AR
Sautéed Diced Beef Fillet with Garlic

ERZHE I
Sautéed Diced Beef Fillet with Shimeji Mushroom in Deep Fried "Nest"

MOFe i (FR 7 X 74 | AR
Sautéed Diced M9 Grade Wagyu Beef Fillet

(Your Choice of flavour: Garlic | Black Pepper Sauce)

Please inform our staff if you have any dietary requirements.
W7 % Vegetarian \ # Spicy @i FT)fig# Chef's Recommendation

1,53\ (per portion)

28.8

28.8

28.8

28.8

28.8

32.8

39.8

39.8

42.8

88.8



B B IR 20, B A 3
1011 Black Truffle Abalone and Free Range Chicken

H 3 L-. a,] x ,-_‘,- s )” éﬁf—ﬁi
a5y 1'00‘_;?_$autéed Bullfrog with Sichuan Spices

=



##% | Seafood

1001
1002
1003
&
1004
1005
1006

1007

1008
@'/ﬁ

KBRS ()

Braised Tiger Prawns (each) [min order: 4]

KAHE N\
Sichuan Boiled Fish

BRE \

Sichuan Style Fish Fillets With Pickled Vegetables

L IR R
Salt and Pepper Crispy Prawns

BRI I

Sautéed Prawns with Cashew Nuts

FE R IT 3R
Sautéed Prawns with Crab Meat

kT
Salt and Pepper Scallops

IR A

Stir Fried Scallops with Foie Gras Sauce

N At N
Sautéed Bullfrog with Sichuan Spices

AR N
Sautéed Bullfrog with Pickled Peppers

BN T E BB B A& R
Black Truffle Abalone and Free Range Chicken

Please inform our staff if you have any dietary requirements.

W7 % Vegetarian \ % Spicy & Fy)F 3% Chef's Recommendation

1,53\ (per portion)

12.8

32.8

32.8

35.8

35.8

38.8

42.8

44.8

68.8

68.8

68.8



AT &S 2k
1108 Foie Gras Baked Mushroom

rHEFEFRE

1101 Braised Shimeji Mushroom and Spinach in Superior Sauce




%% | Vegetable Dishes

1101

1102

1103

1104
V7

1105
1106

N:il
@ 03
=4

1107
V4

1108

1109
V4

AR/EX D & 3
Braised Shimeji Mushroom and Spinach in Superior Sauce

3 0%
Special Stir Fried Chinese Cabbage

B 5T \
Sautéed Eggplant with Spicy Garlic and Chilli Sauce

BARE K\
Hot and Sour Chinese Cabbage

BRI
‘Mapo Tofu’ - Stir Fried Tofu in Hot Sichuan Pepper Meat Sauce

Z RIS
Organic Cauliflower Stir Fried with Sliced Chinese Sausage

RER D o4k
Salted Egg Yolk Baked Mushroom

IS 2R3

Foie Gras Baked Mushroom

2 (AT FHW | I | #FE | #k)
Stir Fried Chinese Broccoli

(Your Choice of flavour: Original | Garlic, Chilli & Pepper | Minced Garlic | Oyster Sauce)

Please inform our staff if you have any dietary requirements.
W7 % Vegetarian \ % Spicy @i Fr)fiig# Chef's Recommendation

1,53\ (per portion)

24.8

22.8

22.8

22.8

22.8

26.8

28.8

28.8

24.8



J e D)
ad %Q{Eotus Root Pork Rib Soup
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& | SOUP

1201
1202
1203
1204

&

1205

%X E R
Sweet Corn and Minced Chicken Soup

78787/ MAN
Hot and Sour Soup

FINEE S
Cucumber and Century Egg Soup

S EE Y R
Lotus Root Pork Rib Soup

L

Crabmeat Soup

Please inform our staff if you have any dietary requirements.
W7 % Vegetarian \ % Spicy & Fy)F 3% Chef's Recommendation

ES A (per person)

8.8

8.8

8.8

12.8

14.8

j({fj\ (4+ servings)

32.8

32.8

32.8

48.8

54.8
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i £ | STAPLES

K 4R | Rice
1301 | ZARR
Bowl of Steamed Rice
1302 | #IM*4R
Yangzhou Fried Rice
1303 | _LEi#sNERIR
&b Shanghai “Grandma” Fried Rice
1304 | ZAEZAIKR
Dried Scallops and Egg White Fried Rice
1305 | A3 KRIFIIR
Salted Egg Yolk and Prawns Fried Rice
1306 | EANEHEEIIIR
Black Truffle Seafood Fried Rice
% | Noodles
1401 | Jlwr/Advdr N\
4 Sichuan Style Noodles
1402 | LiEZmHgE
4 Shanghai Style Scallion Oil Noodles
1403 | FAXH
Stir Fried Beef Noodles
1404 | #&EM |
Stir Fried Seafood Noodles

Please inform our staff if you have any dietary requirements.

W7 #% Vegetarian \ % Spicy & Fy)F 3% Chef's Recommendation

B4y (per portion)

3.5

18.8

22.8

22.8

22.8

34.8

14.8

14.8

18.8

24.8



B kA
1501 Homemade Ice Jelly

YE4Z Sk
1503 Fried "Mantou” Buns with
Condensed Milk

21 5 B fe -'\

1504 Glutinous Rice Cakes with Brown Sugar



# & | DESSERTS

£33 (per portion)

1501 | A #lksy
4 Homemade Ice Jelly 8.8

1502 RN
4 Red Bean Paste Pancakes 12.8

1503 YEA% 3k
7 Fried “Mantou” Buns with Condensed Milk 12.8

1504 | gt
VA Glutinous Rice Cakes with Brown Sugar 16.8

=y

1505 | BELHE T
7 Mini Rice Balls in Sweet Rice Wine (1 serve / Large: 8-10 serves) 4.8/22.8

Please inform our staff if you have any dietary requirements.
W7 % Vegetarian \ % Spicy & Fy)F 3% Chef's Recommendation



X %44 | 'LUNCH BOXES' (AVAILABLE FOR LUNCH ONLY)

Available for lunch only (excluding weekends & public holidays), these ‘lunch boxes’ contain a more compact version

of the corresponding dishes in the full menu, and come served on rice.

1601
1602
&
1603
1604

1605

1606

2l
el

1607
1608
162?
16:0
1611
1612

1613

1614

wh g B AR
Sweet and Sour Pork on Rice

@A 2R\

Stir Fried Shredded Pork with Spicy Garlic Sauce on Rice

FE AR B R
Lemon Chicken on Rice

B A IR
Honey Chicken on Rice

JE R A T AR

Sautéed Diced Chicken with Cashew Nuts on Rice

TR TR\
"Kung Pao Chicken" on Rice

B3R B4R
Mixed Vegetables and Chicken on Rice

2 B4R

Sautéed Beef with Black Pepper Sauce on Rice

% FFRIR

Mongolian Beef on Rice

2 3F HIR

Sautéed Beef with Black Bean Sauce on Rice

AR S SE7/ RN
Sautéed Sliced Beef with Fresh Chilli on Rice

KA SRR N

Sichuan Boiled Beef on Rice

A ek
Sautéed Beef with Satay Sauce on Rice

B3R 2F AR

Mixed Vegetables and Beef on Rice

Please inform our staff if you have any dietary requirements.

W7 % Vegetarian \ % Spicy & B d#% Chef's Recommendation

= (per portion)

16.8

16.8

16.8

16.8

16.8

16.8

16.8

16.8

16.8

16.8

16.8

16.8

16.8

16.8



1619

1620

g1
gl
=7

KA B \
Sichuan Boiled Fish on Rice

7 E M RGN
Sichuan Style Fish Fillets with Pickled Vegetables on Rice

oL ST AR
Salt and Pepper Crispy Prawns on Rice

e R K I BRAR

Sautéed Prawns with Cashew Nuts on Rice

@ A TR N
Sautéed Eggplant with Spicy Garlic & Chilli on Rice

R 2 RAR N
‘Mapo’ Tofu - Stir Fried Tofu in Hot Sichuan Pepper Meat Sauce on Rice

Please inform our staff if you have any dietary requirements.
W7 % Vegetarian \ % Spicy & B d#% Chef's Recommendation

E:07 (per portion)

18.8

18.8

18.8

18.8

14.8

14.8



