
MANGO MIMOSA
with Moët & Chandon Impérial Brut

£18.50

PILSNER URQUELL TANK BEER
Lager, Pint, 4.4%, Czech Republic

£8.50

ESPRESSO MARTINI
with Belvedere Vodka

£15.30

Sesame prawn toast ............................................ £11.50

Salt & pepper squid ............................................ £15.50

Fried chicken wings, green peppercorn ............ £11.20

Lettuce leaf wrap VG ..............................................£9.80 
Yam bean, mock chicken, taro, black bean 

Wok-tossed crispy tofu VG ...................................£13.20 
with Shimeji mushrooms

SMALL CHOW

Aubergine & tofu claypot V............................... £17.50 
with Shiitake Mushrooms

Gai lan with ginger VG........................................ £13.50  

Pak choi with garlic VG....................................... £13.50     

VEGETABLE

Wasabi prawns..................................................£17.50
Black pepper British Wagyu beef.....................£26.50
Sweet & sour chicken........................................£18.00
Kung Pao chicken .............................................£19.00
Assam chilli grill sea bass.................................£31.00
Black bean steamed sea bass............................£28.00 
with mushrooms & tofu 

Curry soft shell crab.........................................£17.50
Crab meat & tofu claypot .................................£24.00
Assam chilli king prawn....................................£18.50
Hakka paneer V..................................................£16.00
Sweet & sour mock duck VG...............................£16.50
Mock chicken with black pepper sauce VG........£17.50
Stir-fried kung po mock duck VG.......................£16.50
Stir-fried French beans & minced soya VG........£14.00 

WOK

DIM SUM

Har gau, prawn dumpling.................................... £10.80

Char siu bun   ....................................................... £9.80

Venison puff ...........................................................£11.50

Crispy duck roll ....................................................£11.50

Pork & prawn shumai ..........................................£10.50

Scallop & prawn shumai ...................................... £13.80

Prawn & Chinese chive dumpling .................... £10.80

Xiao long bao ....................................................... £9.80

Chicken xiao long bao ......................................... £9.80

Sichuan vegetable dumpling V ............................. £9.50

Vegetable spring roll V .......................................... £8.00

Pan-fried chicken gyoza ..................................... £10.80

Crispy prawn wonton ..........................................£10.00

Goji berry & spinach dumpling VG ........................ £9.80

SNACKS

Prawn crackers................................................... £6.00      

Spicy Edamame VG............................................... £6.50 

Singapore fried noodle *................................... £17.80 
*contains pork & prawns    

Chicken chow mein........................................... £16.80      

Glass noodle & minced soya claypot VG............. £10.20      

Chicken Katsu curry rice.................................£20.50

King prawn Katsu curry rice............................£20.00

Vegetable Katsu curry rice V............................. £17.20

Crispy duck fried rice........................................£16.80

Special fried rice *............................................£15.20 
*contains pork & prawns        

Egg fried rice...................................................... £8.80

Jasmine rice VG..................................................... £4.80

NOODLE +  RICE

Hojicha Green Tea 
Japan  
£7.20

Jasmine Silver Needle 
Fujian, China 

£7.70

Tie Guan Yin Oolong 
Fujian, China 

£7.20

Imperial Pu Er Infusion 
Shire Highlands, Malawi 

£7.80

TEA 
—

(v) = Suitable for vegetarians  (vg) = Suitable for vegans 
Discretionary service charge of 10% will be added to your bill   
Prices include 20% VAT - www.theduckandrice.com

Please ask a member of our team before ordering if you have any allergies 
or intolerances. Nuts and flour is used in our kitchen, and despite efforts to 
prevent cross-contamination any of our dishes may contain traces of nuts 
and gluten.

THEDUCKANDRICE

HEROES 
The Duck & Rice House Specials

Duck & Rice 
Cantonese roast duck,  

jasmine rice & cucumber  
£25.00

Lobster Cantonese 
Half lobster with ginger, spring onion & noodles 

£45 | lunch time £35

Black Bean Lobster 
Half lobster with crispy noodles 

£45 | lunch time £35

Lobster Laksa 
Half lobster in Laksa broth with egg noodles,  

bean sprouts, aubergine & tofu puff 
£45.00 | lunch time £35

Cantonese House Roast Duck 
Hand reared on a natural diet to produce  

succulent, tender duck full of flavour 
half £37.50

Crispy Aromatic Duck 
with pancake, spring onion,  

cucumber & duck sauce 
half £39.50 | quarter £23.80



WINES BY THE BOTTLE

bottleW H I T E

Picpoul de Pinet St Clair, Luvignac 2024 Piquepoul Blanc, Languedoc - Roussillon, France........£45.00      

Orchidées Sauvages, Muré 2022 Gewurztraminer - Alsace, France......................................................................£65.00   

Calcaries Jaunes, Muré 2023 Riesling - Alsace, France...................................................................................................£75.00

Chablis, J.M. Brocard 2024 Chardonnay - Burgundy, France.....................................................................................£80.00   

Pouilly-Fumé ‘Les Chailloux Silex’, Dom. Chatelain 2024 Sauvignon Blanc - Loire, France..........£80.00 

Sancerre ‘La Croix du Roy’, Lucien Crochet 2023 Sauvignon Blanc - Loire, France............................£90.00   

Chablis ‘Vau Ligneau’ 1er Cru, Domaine Hamelin 2023 Chardonnay - Burgundy, France................£95.00 

Bourgogne ‘Grandes Coutures’, Xavier Monot 2021 Chardonnay - Burgundy, France.......................£110.00     

Meursault ‘Les Vireuils’, Domaine Bohrmann 2022 Chardonnay - Burgundy, France........................£210.00   

Trocken, Dr. Fischer 2024 Riesling - Mosel, Germany......................................................................................................£65.00 

H.S Kabinett, Balthasar Ress 2023 Riesling - Rheingau, Germany........................................................................£80.00   

J. Hofstätter 2024 Sauvignon Blanc - Trentino, Italy...........................................................................................................£75.00      

Joseph, J. Hofstätter 2023 Gewürztraminer - Trentino, Italy.........................................................................................£80.00   

Jermann 2023 Pinot Bianco - Friuli, Italy....................................................................................................................................£95.00

Jermann 2024 Sauvignon Blanc - Friuli, Italy...........................................................................................................................£105.00

Massipa de Scala Dei, Scala Dei 2022 Garnacha Blanca - Priorat, Spain.......................................................£110.00   

Finca Valpiedra Reserva, Valpiedra 2017 Viura, Malvasía - Rioja, Spain........................................................£210.00 

Conde Valdemar 2023 Tempranillo Blanco - Rioja, Spain.............................................................................................£65.00   

Babylon’s Peak 2024 Chenin Blanc - Swartland, South Africa....................................................................................£45.00

Spring Fever, Langmeil 2023 Chardonnay - Barossa, Australia................................................................................£60.00     

RO SÉ

Château La Coste 2024 Cinsault, Grenache, Syrah - Provence, France..............................................................£70.00   

Fantastic, Château Sainte-Marguerithe 2024 Grenache, Cinsault, Rolle - Provence, France........£110.00

Pla dels Àngels, Scala Dei 2023 Garnacha - Priorat, Spain........................................................................................£90.00  

bottleR E D

Crozes-Hermitage ‘Le Matiniére’, Ferraton 2022 Sirah - Rhône, France.......................................................£65.00   

Bourgogne, Domaine Alain Michelot 2022 Pinot Noir - Burgundy, France...................................................£115.00

Châteauneuf-du-Pape ‘Le Parvis’, Ferraton 2022 Sirah, Grenache, Mouvèdre - Rhône, France.......£130.00   

Margaux du Château Margaux 2018 Cabernet Sauvignon, Merlot - Bordeaux, France........................£160.00   

Nuits-Saint-Georges Vielles Vignes, D. Alain Michelot 2022 Pinot Noir - Burgundy, France...... .£225.00   

Chambolle-Musigny ‘Au Village’, J.M. Guillon & Fils 2022 Pinot Noir - Burgundy, France.............£255.00   

Meczan, J. Hofstätter 2023 Pinot Nero - Trentino, Italy..................................................................................................£75.00   

Pian Romualdo Barbera d’Alba, Prunotto 2022 Barbera - Piedmont, Italy....................................................£90.00   

Barolo, Prunotto 2021 Nebbiolo - Piedmont, Italy................................................................................................................£145.00   

Tignanello, Marchesi Antinori 2021 Sangiovese, Cab. Sauvignon & Cab. Franc - Tuscany, Italy.........£295.00

Macán Clásico, Bodegas Macán 2020 Tempranillo - Rioja, Spain..........................................................................£170.00   

Alión, Bodegas Alión 2020 Tempranillo - Ribera del Duero, Spain.......................................................................£265.00   

Vega Sicilia ‘Valbuena 5’ 2019 Tempranillo, Merlot - Ribera del Duero, Spain............................................£415.00      

   

CHAMPAGNE & SPARKLING

Prosecco Extra Dry, Casa Canevel, Glera - Veneto, Italy ...................................................................................................................................................................................................................................................................................................£11.50..........................£45.00 

Moët & Chandon Impérial Brut NV, Chardonnay, Pinot Noir, Meunier - Champagne, France ...........................................................................................................................................................................................................£20.50........................£140.00 

Moët & Chandon Rosé Impérial NV, Pinot Noir, Meunier, Chardonnay - Champagne, France ...........................................................................................................................................................................................................£22.50........................£160.00 

EPC Blanc de Blancs, Chardonnay - Champagne, France ...................................................................................................................................................................................................................................................................................................................................... £135.00 

EPC Brut Rosé, Chardonnay, Pinot Noir - Champagne, France ........................................................................................................................................................................................................................................................................................................................ £150.00 

Jacquesson Cuvée 747 Brut, Chardonnay, Pinot Noir, Meunier - Champagne, France ...................................................................................................................................................................................................................................................................... £210.00

125ml bottle

WINES BY THE GLASS

175ml bottleW H I T E

Gavi di Gavi ‘La Contessa’, Broglia 2023 
Cortese - Piedmont, Italy..................................................................................................................................................... £11.50........£50.00   

Casal Caeiro Sobre Lías 2024 
Albariño - Rías Baixas, Spain........................................................................................................................................ £12.50........£55.00

Von Unserm, Balthasar Ress 2024 
Riesling - Rheingau, Germany........................................................................................................................................£14.00........£55.00

SW E E T  W I N E 70ml bottle

Quinta do Porto, Tawny NV 
Touringa Nacional, Touringa Franca, Tinta Roiz - Porto, Portugal...............................................£15.00........£90.00 

Tokaji Oremus Late Harvest 2022 
Furmint, Hárslevelü, Sárgamuskotály, Zéta - Tokaj-Hegyalj, Hungary............................................ £17.00........£100.00 

RO SÉ 175ml bottle

Conde Valdemar Rosé 2024 
Garnacha Tinta, Mazuelo - Rioja, Spain...............................................................................................................£12.00........£40.00  

Whispering Angel, Château d’Esclans 2024 
Grenache, Cinsault, Rolle - Provence, France...................................................................................................£15.00........£60.00 

R E D

Podere, Umani Ronchi 2024 
Montepulciano - Montepulciano d’Abruzzo, Italy............................................................................................. £11.50........£45.00  

Promesa Crianza, Viña Bujanda 2021 
Tempranillo - Rioja, Spain................................................................................................................................................£12.00........£50.00 

175ml bottle

(v) = Suitable for vegetarians  (vg) = Suitable for vegans 
Discretionary service charge of 10% will be added to your bill   
Prices include 20% VAT - www.theduckandrice.com

Please ask a member of our team before ordering if you have any allergies 
or intolerances. Nuts and flour is used in our kitchen, and despite efforts to 
prevent cross-contamination any of our dishes may contain traces of nuts 
and gluten

THEDUCKANDRICE


