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Founded in 1864, Quanjude inherits the court skills of roasted duck in stove and rencowned at horme and abroacd.
Since the founding of new China, Guanjude has received more than 200 countries

and regions heads of state and dignitaries.

Now, hundreds of stores have been spread all over the country,
which can be the preferred choice for your family party, friends revelry, and business entertaining.



OUR HISTORY

CELEBRITIES VISITS
BARISH
BELE, 2EBEEHT0SIMFABENTYE SHE, HENAERLALHEIAELRERME.

Heads of state and dignitarles from mere than 200 countries have dined In Quanjude ever since the founding of PRC. Our beloved Premier Zhou has
held 27 banquets to receive foreign guests.

OUR HISTORY
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The time-honored Chinese brand Quanjude (Quanjude), founded In 1864 (Tongzhi 3rd year of Qing Dynasty), has gained rapld and sustainable
development with [oint efforts of several generations of Quanjude staff.

'One who falls to reach the Great Wall Is not a hero; one whe falls to eat Quanjude roast ducks will be regretfull During the century, Quanjude
endeavors to constantly develop new dishes and has formed distinct Quanjude culsine of duck feast and over 400 special dishes, surely, taking roast
duck as the hit product. Belng highly appreciated by heads, politicians, celebrities and tourists around the world, Quanjude brand was honored as ‘Top
1 Chinese Culsine’ and Quanjude duck feast has many times been appointed as natlonal bangquet dishes by Premier Zhou
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Based on Premier Zhou's doctrine of INTEGRITY, UNITY, AND MORAITY, and our spirit of operating an enterprise with endeavors and innovatlon,
Quanjude, since founded, has Initiated 8 feasible activities concerning the system, mechanism, management, sales, sclence and technology, chain
operation, corporate culture, and spiritual civilization. We decided to take advantage of our well-known brand and drew on the strategy of operating the
enterprise in large scales, with chain stores, and using modern technigues. The result turned out to be proud of in that we have developed ourselves Into
a catering group including so many time-honored brands like Quanjude, Fangshan, Wealth Garden, and Szechwan Restaurant, the culsines of which range
from pot roast, arill, hot pot, to Szechwan style, Shandong style, Imperial style, and Beijing style We have reached an achievement of around 110 chained
restaurants, 7 million sales volume of ducks, 20 million of custemer volume, and 16.31 billion of sur brand value. Quanjude technigues of roasting duck in
stove and Qing Dynasty Imperfal culsine were separately included in the National Intangible Cultural Heritage. Qianmen branch of Quanjude roast duck
restaurant was publicly acknowledged as Beijing Cultural Relics Protection Unit.
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It Is demonstrated In a specific research that there are 20% of protein In Quanjude ducks, the portion of which is relatively high In meat products. The fat
content is reasonable and it s malnly composed of unsaturated fatty-acld and low carbon saturated fatty acid, which are easily digested. The duck meat
also contains varlous vitamins, mineral substances and essential nutritious amine acld. The duck oil, which Is animal fat that Is beneficial for health, is low
In cholesterol

Based on around 150 years' of experlence, Quanjude ducks taste best with our deliberately selected scalllons, home-made dipping sauce and steamed
pancakes. Cucumber strips are served as a substitute In case some customers do no eat scalllons. Eating Quanjude duck together with the above sides
not enly helghtens the flavor, but also requlates the acid-base balance. The vitamin € and dietary fiber in them can help digesting by decreasing serum
cholesterol and increasing the dissolving activity of the fibrous proteln, so that It makes up for the unbalanced nutrition of eating meat only.

The home-made Quanjude dipping sauce Is generated from the Beljing time-honered catering brand LIUBUU, and then adjusted by unigue Quanjude
technigques. The flavor, rich in soy sauce aroma, Is sweet and salty to a pleasant proportion. The exquisite taste matches best with that of Quanjude roast
ducks,

The Quanjude steamed pancakes are unigquely made to be soft and thick-even with flour fragrance. They taste best with Quanjude roast ducks, scalllons
and dipping sauce.

CQuanjude duck saup, which 1s milk white, savory and fresh, and rich in duck fragrance, |s anather Beijing local flavor. After enjoying the Quanjude duck, a
bowl of duck soup adds even more to the sense of satisfaction. Quanjude duck soup s stewed for hours with the duck bones until most meat and bones
are softened to fine pleces, so the soup is abundant in calclum and various nutritious substances. Beling deposited, filterad, and seasoned, the soup [s then
delivered to customers. The special dainty taste and premium nutrition are highly acclaimed.
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ROASTED DUCK IN STOVE
NATIONAL INTANGIBLE CULTURAL HERITAGE
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ROASTED AFTER STEWED  CRISTY OUTSIDE AND JUICY INSIDE
PREMIUM TASTE CHAMPION OF ROASTED DUCKS
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Quanjude roast duck is stewed first and then roasted until the skin is plumped with luster and a purplish red color
With extracrdinarily scientific technigues, the cocking process s strictly controlled within around 50 minutes,
which makes it possible for the duck skin to be crispy while the meat to be tender
Quanjude roast duck is therefore renowned as the name card for the city Beijing
for its combination of both dainty flavor and rich nutrition

In June 2008, Quanjude roasted duck in stoyve techniques were proudly included

inthe collection of National Imntangible Cultural Heritage

BJ PEKING DUCK

SINCE 1864
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Quanjude Premium Roast Duck Set

5 88.00 SWhole duck

VB & i M e (245K)
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an dipping sauce,
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Quanjude Premium “Peony Duck"Set

(Peking Roast Duck Shaped Like a Peony Blossom)

$108.00 =set
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Served with steamed pancakes (24pcs), sweetened soy bean dipping sauce and leek strips (for each person), cucumber strips

APECEZ: ey iEdeft
DISPLAYING CHINESE CUISINES IN APEC STATE BANQUET
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Quanjude Premium "Peony Duck" originated from the wonderful presentation of
GOuanjude Roast Duck at the APEC banquet held in Beijing, which was highly praised by

distinguished guests from all over the world. It is @ world showcase of Chinese cuisine
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Steamed Pancakes

$ 4.99 123k/Pcs

IS

Cucumber Strips

$1.39 #yportion

ROASTED DUCK
JE T TR - 465 1S

s 1

Sweetened Soy Bean Dipping Sauce

$ 1.39 {71/Portion

Bz

Leek Strips

$1.39 t/Portion

H837% (s

Duck Soup
My $12.99 ®pot
kir $18.99 #pot
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SOUP

The most palatable food is like a precious sincere gift, which is worthy of being presented to impaortant guestsin
asolemn form and being stored in the taste buds and deep heart for a long time. Each dish does not fit into a big
plate, for the refined delicacies need to be tasted intertly. Each dish is ke a dialogue between people and delicacies,
a story about nature in the sea and mountain, and an ingenious skill to listen to the cook'sconditioning.




SOUP QUANJUDE PEKING DUCK
(VAL S SINCE1864

EIE-SUASR (2 BEED

Superior Boiled Mashed Chicken in Soup Cuttlefish Roe Soup

$ 18.99 fii/ Person $15.99 {2/ Parson

BRE . R, JEEF BRE: mIEE, EAEE

Taste: Savoury, refreshing Taste: Savoury, sour and splcy

& VEGETARIAN DISH BEw @9 CONTAIN NUTS SER " SPICY =™
BERitese FRLITWAHE | Pictures are for your reference only



SOUP QUANJUDE PEKING DUCK
(VAL S SINCE1864

m Y R
o Bk 3% Wiz i fif 22 38
Tan's Cuisine Style Buddha Jumps over the Wall (abalone, shark Fish Maw Soup with Shredded Abalone
fin, fish maw, sea cucumber, sturgeon bone marrow, scallop &

% ¥ i
quail eggs in broth) 25.99 i /Person

BRE: REEF, FiHRER

Taste: Savoury, thick soup

$ 48.88 fii/Person

BRE: eERE

Taste: Urnamil & mellow

& VEGETARIAN DISH Ew @9 CONTAIN NUTS SER " SPICY =™
EERitee, HRLIKYAE | Potures are for your reference only



COLD DISHES

Cold dishes have its unique style. It paysattention to color, smell and taste. Fine materials, crisp tagte and exguisite
shape. Whether its sauce or delicate collocation, both bring people a wonderful feeling. Neat, beautiful and

harmonious shape, reasonable combination, bright coler, crispy and refreshing taste, all can make your taste buds
enjoy ‘cold and charming * style.




COLD DISHES QUANJUDE PEKING DUCK
AL E SINCE1864
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Soaked Beef Tongue, Tripe and Beef in Chili Oil

$ 20.99 @i/ standard

B HER
Taste: Savoury & splcy

I ARG 5

Duck Web in Mustard Sauce

$ 18.99 #/standard

WA mE, T

Taste: Savoury, mustard flavour

FILIE FVHT TR RE¥ER

De-boned by hand, soft and chewy, house mustard, enjoyable pungency

WIERZE oo

Chinese Cabbage Dressed with Sesame Paste, Honey, and Vinegar

$ 13.99 @I/ Standard

R . GAH A o 25 R

Taste: Salty, sweet and sesame flavour

& VEGETARIAN DISH BEw @9 CONTAIN NUTS SER " SPICY =™
BERitese FRLITWAHE | Pictures are for your reference only



COLD DISHES QUANJUDE PEKING DUCK
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Chopped Chicken with Sesame in Chili Qil

$ 19.99 i/ standard

W R, B

Taste: Salty and umaml, splcy

£ 78 fF

Salty Duck Liver

$ 17.99 7l s Standard

1= i 3

Taste: Salty and umami

{im 187 man&es

Slow cooked at low temperature, tender as gelatin

R BN R FETELLZS

Mixed Fresh Vegetables Salad Chinese Yam with Osmanthus Sauce
$ 23.99 @/ standard $ 16.99 #i/standard

HRE: ERAH, /vER, AT HE: 3, BiEENK

Taste: Sweet, sour, slightly spicy, refreshing Taste: Sweet, osmanthus fragrance

& VEGETARIAN DISH BEw @9 CONTAIN NUTS SER " SPICY =™
EERitee, HRLIKYAE | Potures are for your reference only



HOT DISHES

Elegant hot dishescan often evoke the faste that |s presarved In the memory. food staysin mouth anlya few.
minutes, but the memory can |ast forever. Old taste keeps allve (n the heart. The fresh sesfood and delicious side
dishes together make the authentic Chinese flavor. Warm food rhyme emits in the heart. m_.._ﬁmammmaahm fillsthe
heart, et taste buds also get a complete comfort.




HOT DISHES QUANJUDE PEKING DUCK
SINCE1864

HUYR 52 15

Braised Sea Cucumber with Leeks

$ 75.99 @1/ standard

BRAY: RS, BENRE

Taste: Salty, urmarmi & lightly sweet, rich leek flavour

& VEGETARIAN DISH Ew @@ CONTAIN NUTS SER B SPICY =m

BERitese FRLITWAHE | Pictures are for your reference only



HOT DISHES
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Crispy Fish with Sweet and Sour Sauce

$ 58.99 fi/standard

WRA: EEEH, SMEREEM

Taste: Sweet & sour, crispy cutside & Julcy Inside

& VEGETARIAN DISH & CONTAIN NUTS B85

BREEeE, RELEDAE | SPictures ars for your reference only
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QUANJUDE PEKING DUCK
SINCE1864

THREME 5

Dry-Braised Yellow Croaker in Sauce
$ 41.99 I/ standard

BRE . REEFNER, ESOk

Taste: Salty, umami & lightly splcy, compound taste



HOT DISHES
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THE SIS

Dry-Braised Duck Chest with Bamboo Shoots

$ 38.99 @/ standard

WA &

Taste: Salty and savoury

& VEGETARIAN DISH Ew @9 CONTAIN NUTS S8
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QUANJUDE PEKING DUCK
SINCE1864

KA

Fire-Touched Duck Hearts

$ 27 .99 #l/standard
CRE: HEE BN, EERE

Taste: Tender with crispy crust, tantallzing aroma of liquar

SUKCE IEME EENEE fa%E
Cooked over fire, making for a classic dish, soy sauce aroma and
tantalizing aroma of liquor, making for a legendary delicacy




QUANJUDE PEKING DUCK

HOT DISHES
SINCE1864

BIEFEN

Sautéed Lamb with Scallion

$ 32.99 fl/standard

A R, BE

Taste: Urnarni & salty, leek flavour

i, EESS, A LFANSNGEETER, REWP, IFRFNENRE, ARNETE,
SAMEYT &, HATEET LR TR, RN hRinsE.

The old taste of Beijing is for the beef and sheep. The fresh lamb is roasted over charcoal fire, flowing onto the
tongue. Although a new oven is used, there is no smell of iron in the food, Stirred skillfully with big pieces t:"fq?ﬁgn, &
the roasted meat sizzles and bobs up and down on the boiler, and its strong aroma becomes more cbyious.

LS

INEDEEER] &

Sautéed Beef with Chili and Coriander

$ 38.99 i/ standard

W mE, &5

Taste: Salty and savoury, spicy

& VEGETARIAN DISH & CONTAIN NUTS SER ¢ SPICY =R
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HOT DISHES 3 QUANJUDE PEKING DUCK
frg e s SINCE1864

ERALEGE 2 '

Braised Fish Head Served with Pancakes L;l.i

$ 88.99 #l/standard

B EE OB AREEE

Taste: Compound taste, mellow flavour

Sk 200
Steamed Fish Head with Chopped Pepper

$ 68.99 M/ standard

CRAY: R, PR
Taste: Salty and savoury, lightly spicy

& VEGETARIAN DISH Fwr CONTAIN NUTS SE% » SPICY =m
B mnse, SELTMAE | Pctures ars for your refersnce gnly



HOT DISHES
HUYR 52 15

BEET ée s

Kung Pao Chicken (with peanuts)

$ 23.99 #i/standard

BRE RiEHERER, EoO0

Taste: Salty, sweet & lightly splcy, compound taste

& VEGETARIAN DISH BEw @9 CONTAIN NUTS SER
BERitese FRLITWAHE | Pictures are for your reference only
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Kung Pao Shrimps (with peanuts)

$ 28.99 i/ Standard

GRE: mAHERER, EoOnk
Taste: Salty, sweet, sour and spicy, compound tasta

5 T HFBK

Yu-Shiang Shrimps
$ 28.99 i/ standard

A RANEATR. ESO0E

Taste: Salty, sweet, sour and splcy, compolnd taste

QUANJUDE PEKING DUCK
SINCE1864




HOT DISHES
HUYR 52 15

It ARHFER

Deep-Fried Shrimp with Mustard Sauce

$ 28.99 ) standard

B FrEmEH, EoOnk

Taste: Mustard flavour, sweet, compound taste

& VEGETARIAN DISH Ew @@ CONTAIN NUTS SER
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Sweet and Sour Pork with Pineapple

$ 26.99 fi/standard

WA BREHEIO, RERE

Taste: Sweet, sour, fruity

QUANJUDE PEKING DUCK
SINCE1864




HOT DISHES QUANJUDE PEKING DUCK

IO SINCE1864
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Deep-Fried Pork Meat Balls Sautéed Beef Filet Dice in Maggie Sauce Sautéed Diced Beef Filet with Mango
$ 23.99 i/ Standard $ 38.99 @I/ standard $ 38.99 i/ standard

WA R, SRR DRES: SREHECE A BHRE

Taste: Savoury, crispy outside & Julcy Inside Taste: Sweet and umarml, tender, Julcy Taste: Sweet and umarmi, fragrance of frult

! VEGETARIAN DISH & @9 CONTAIN NUTS SER j SPICY =™
EERitee, HRLIKYAE | Potures are for your reference only



HOT DISHES
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EIHAE 200
Boiled Duck Blood Curd

$ 48.99 @l ; Standard

TR R, SE

Taste: Spicy, urnami

& VEGETARIAN DISH ®#®
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Deep-Fried Pork Spareribs with Garlic
5 38.99 @/ standard

TEE: EiEE, FE

Taste: Salty and urnaml, garlic flavaur

QUANJUDE PEKING DUCK
SINCE1864




HOT DISHES QUANJUDE PEKING DUCK

N SINCE1864
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HERAIA AR LN

Steamed Streaky Pork with Preserved Vegetable Braised Pork in Brown Sauce
$ 38.99 i/ standard $ 38.99 @1/ standard

HREL: R TREL: mREE, fsd

Taste: Salty and savoury Taste: Salty and urmami, lightly sweet

& VEGETARIAN DISH BEw @9 CONTAIN NUTS SER j’ SPICY =™
EERitee, HRLIKYAE | Potures are for your reference only



QUANJUDE PEKING DUCK

HOT DISHES
SINCE1864
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Stewed Beef Brisket with Tomato

S E

Sautéed Snow Pea Sprouts with King Oyster Mushroom

$ 28.99 @1/ standard

BREY: mEfE

Taste: Salty and umami

& VEGETARIAN DiSH & CONTAIN NUTS SiER
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HOT DISHES
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Yu-Shiang Eggplant

$ 29.99 #i/standard

LA mEHEREE, Eo O

Taste: Salty, sweet, sour and splcy, compound taste

& VEGETARIAN DISH Ew @@ CONTAIN NUTS SER
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Savory Diced Eggplant

$ 29.99 #/standard

CREL: mEHERER, HEa O

Taste: Salty, sweet, sour and splcy, compound taste

QUANJUDE PEKING DUCK
SINCE1864

BELT2 s
Sautéed Potato Shreds with Chili and Vinegar

$ 18.99 %/ standard

A BE, &%

Taste: Vinegar flavour, spicy

Bt AR5

Sautéed Pinched Bean Sprout with Vinegar

$ 18.99 %/ standard

BEE: mEF, EE

Taste: Salty and umami, vinegar flavour



SEAFOOD QUANJUDE PEKING DUCK
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Alaskan King Crab
$ fEmErere (I

ik &

JEHF

Lobster

fim B A

Vancouver Crab

$ 321 pers (IHT seasonal)

5% EE/ER/EI+S108 MIE+S 108 £ BE+510/MF1E+510

Coaking: with dried chill’ with ginger & scallion/ with egg yolk+5%10/ In Hongkang style +510/
steamed with garlic & vermicalli+510/ with rice cake +510

REHEE LA, BER. OB, SARITERE, BENOBRYEE

Vancouver crabs are large and chewy, with a fresh taste. The crab meat is compact and textured,
and its unigue taste is deeply loved.

& VEGETARIAN DISH Ew @9 CONTAIN NUTS SER " SPICY =™
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SEAFOOD QUANJUDE PEKING DUCK
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@ VEGETARIAN DISH &8 CONTAIN NUTS =EF ¥ SPICY =

B, FELRMAE | Pictures are for your refarence only




SEAFOOD QUANJUDE PEKING DUCK

SINCE1864
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S ik 1 Zan 5k B o Steamed Banded Grouper
The meat is fat, fresh and nutritious, which is praised by people

Sj&ﬁﬁfPerLB (Hﬂ‘{ﬂ Seasonal)

BRE: Bt

Taste: Umnamil

& VEGETARIAN DISH Ew @9 CONTAIN NUTS SER j SPICY =™
EERitee, HRLIKYAE | Potures are for your reference only
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STAPLE FOOD

135 got five flavors, and peo ple have experienced the magnificent taste, It Is necessary to draw a
w2 banquet with elegant sweetniess and steady polnts:
dim sum hasa magnificent and strong pational style. From taste (o shape, from inside to outside,
=gant clssical beauty . More impartantly, basing on Its charm, It presents a feeling of
v and anclent times .




Royal Handmade Dim Sums
T D

NS ER 6 H

Duckling-Shaped Pastry Stuffed with Date Paste

$ 23.99 @)/ standard

W B, Hi

Taste: Crumbly and sweet

RERANES, BRER, FLAOR-SHAREENET, KEGL, AESARR,
BERLINEES, RERL, BOHEREHE.

The pastry is neat in size and golden in color. It looks like a group of little ducks playing
with each other. It has many peels of layers, crispy texture, and delicate and sweet filling.

& VEGETARIAN DISH %

BRReE, RELEWARE | Sowres

B 5 i = 2

Pea Cakes and Kidney Bean Rolls Combination

$ 21,99 fi/Person

mEEL: B, WUR

Taste: Fresh & sweet, soft & smooth

QUANJUDE PEKING DUCK
SINCE1864




STAPLE FOOD
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Noodles in Chili Sauce, Sichuan Style

$12.99 5i/Bowl

BREL: EIEF, TR

Taste: Salty and umaml, lightly spicy

ER AR @ S00
Hot and Sour Rice Noodles

$ 12.99 81/ Bowl

BREL: RUE. BAE

Taste: Salty and savoury, sour and splcy

911 5T @ 4

Cold Noodles, Sichuan Style

$ 12.99 Bi/Bowl

AL BLE, FR

Taste: Salty and savoury, spicy

E LR KE AT

Peking Style Noodles with Soy Bean Paste

$12.99 #i/standard

R R, BE

Taste: Rich soy bean flavour, umam|

QUANJUDE PEKING DUCK
SINCE1864




STAPLE FOOD QUANJUDE PEKING DUCK
SINCE1864

A 111 161 Yok

F Tk

Handmade Dumplings

$ 18.99 #I/standard

BRE: miE

Taste: Salty and savoury

A IR

Yangzhou Fried Rice

$ 22.99 fl/standard

TR RIS, FHHRARED

Taste: Salty and urmam|, rich flavour

oA

Fried Rice Noodles with Beef

$ 23.99 @/ standard

BER . EiEF, HERARER

Taste: Salty and urnami, rich flavour

& VEGETARIAN DISH Ew @@ CONTAIN NUTS SER B SPICY =m

BERitese FRLITWAHE | Pictures are for your reference only



HEE

MREAROFREER, FEAFEMEIRSER, UEZH;
UBEFERFABS MRASIAR. &7,

TE Rt 2R s R, Bk 5 B
BTRALSA, BEEETFENREYR;
FREMEAMMEE;

BRNEEE, ZaUSYAE

If you have food allergy, please tell our manager for special management.

Please do not allow children to drink hot beverages or hot soup without the guidance of adults.
Please look out, watch your step and avoid any slippage or accident.

Restaurant guests are advised to take good care of their own belongings.

All prices are in Canadian Dallars.

Pictures are for your reference only.

BEZFE
EXRIEREERE

SRERXERE:
Address: 90 George Street, Unit 200, Ottawa, ON KIN OA8 Canada

SRERRERABIE:
Tel: 613-860-0888
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