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Spicy 香辣
Chef’s Recommendation 廚師推薦     

60-minute preparation time 需時 60分鐘
Prices are subject to 10% service charge. If you have food allergies or any special dietary requirement, please alert your server prior to ordering.

另加 10%服務費。如有食物過敏情況或任何特別飲食要求，請於點菜前告知服務員。
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Raymond Yeung
Chef de Cuisine
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菲律賓第一家Wu Xing中餐廳為您在邦板牙呈現地道的北京烤鴨料理。

這款有百年曆史的名菜採用引進的特製松木烤爐製作，由總廚房懷海先生用其獨特秘方細火烤制而成， 
皮脆肉嫩，芳香四溢，回味無窮。

傳統烤鴨在客人面前切配上碟，有兩種吃法，其中一種是用荷葉餅包鴨肉、黃瓜條、大蔥段，配上特製的 
鴨醬一起食用。請欣賞我們大廚在您面前嫻熟地片鴨肉，享受皇室一般的尊貴禮遇。

歡迎您在Clark萬豪酒店Wu Xing中餐廳開啟一場令人難忘的美食之旅。

The first Wu Xing Chinese Restaurant in the Philippines is proud to bring the authentic Peking duck to 
Clark, Pampanga. 

A centuries-old dish that is marinated and meticulously roasted using locally-sourced star apple fire wood 
which helps bring out more flavor and aroma. This process uses a traditional Beijing oven that gives an 
extra tenderness on the meat and an irresistible crisp on its skin. 

Expertly prepared by our executive chef Raymond Yeung and his team, your hot out-of-the-oven duck is 
served with cucumber, onion leeks, pickled ginger, special hoisin sauce, and rolled in hot Chinese pancake. 
Just like its origin, you will be treated like a royalty as our chef carves your roasted duck. A culinary 
masterpiece that will leave you wanting for more.

Be ready as we delight you with dining experience like no other at Wu Xing by Clark Marriott Hotel.

C L A R K  M A R R I OT T  H OT E L  T.  + 6 3  4 5  5 9 8 5 0 0 0  •  w w w. c l a r k m a r r i o t t . c o m
    f b . c o m /C l a r k M a r r i o t t  •      @ c l a r k m a r r i o t t  •      @ C l a r k _ M a r r i o t t

Traditional Wood-Roasted Beijing Duck
馳名菘木烤北京填鴨
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Wok-fried Duck Tongue, Vegetable & XO Sauce 
XO醬碧綠炒鴨舌

Duck Heart
火燎鴨心
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TRADITIONAL WOOD-ROASTED BEIJING DUCK
馳名菘木烤北京填鴨

3880

First cooking
Skin, Breast Meat, Leg Meat, Cucumber, Leek, Pickled Ginger, 
Chef’s Special Hoisin Dip, 2-Way Chinese Pancake and our 

scrumptious Duck Soup

Choose one of the following at Php 300 each:
Minced Duck, wrapped in Romaine Lettuce

Deep-fried Duck, Salt and Pepper
Fried Rice, Duck Meat, Salted Olive

第一食
片胸皮、胸肉、腿肉

配青瓜、大蔥、酸薑、甜麵醬、薄餅、鴨湯

第二食
以下廚師長推薦請任選其一（每項另加 300）

鴨鬆配羅馬生菜
椒鹽鴨殼

欖菜鴨肉炒飯

Wok-fried Duck Tongue, Vegetable & XO Sauce
XO醬碧綠炒鴨舌

Flaming Duck Heart
火燎鴨心

Spicy Duck’s Kidney, Preserved Szechuan Pickle
香麻鴨腎榨菜

880

420

380

SPECIAL BITES
輕嘗小勺



8

Spicy 香辣
Chef’s Recommendation 廚師推薦     

60-minute preparation time 需時 60分鐘
Prices are subject to 10% service charge. If you have food allergies or any special dietary requirement, please alert your server prior to ordering.

另加 10%服務費。如有食物過敏情況或任何特別飲食要求，請於點菜前告知服務員。

APPETIZER
開胃菜

Crispy Soft Tofu, Hoisin Sauce 
韓風豆腐

Premium Jelly Fish, Treasure Oil 
蔥油海蜇頭

Marinated Ox Tongue and Tripe with Sichuan Oil 
川式夫妻肺片

Sliced Pork Belly, Chili Oil and Garlic
山東蒜泥白肉	

Century Egg with Marinated Pickled Ginger 
酸薑拼松花蛋

Cucumber & Black Fungus in Chili Oil 
红油黑木耳小黄瓜

Wok-fried Snake Beans with Salted Egg Yolk
金沙四季豆

420

580

780

480

390

320

420

Clay Pot Braised Spicy Duck with Beer Sauce
啤酒鴨（半隻）

Wok-fried Sliced Duck with Black Fungus, Ginger & Leek 
薑蔥木耳筍尖爆鴨片

Wok-fried Duck Intestine with Black Bean Sauce 
豉椒爆鴨腸

Lotus Leaf Wrapped Glutinous Rice with Duck Meat
荷香火鴨糯米飯

1180
 (half)

980

680

880

DUCK
京城鴨料理
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Sliced Pork Belly, Chili Oil and Garlic
山東蒜泥白肉

Crispy Soft Tofu, Hoisin Sauce 
韓風豆腐

Lotus Leaf Wrapped Glutinous Rice with Duck Meat
荷香火鴨糯米飯
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Honey Glazed Barbecued Pork
蜜汁叉燒

Roasted Pork Belly
金牌燒腩肉
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ROASTING
崧木燒烤

Roasted Chicken in Premium Soya Sauce  
頭抽豉油雞（半隻/全隻）

Barbecue Combination 2 Varieties 
燒味雙拼

Barbecue Combination 3 Varieties      
燒味三拼   
                                                 
Roast Duck
金牌燒鴨

Honey Glazed Barbecued Pork
蜜汁叉燒

Roasted Pork Belly
金牌燒腩肉

Wood Oven Roasted Whole Pigeon, Salt and Pepper
金牌燒乳鴿

790 / 1580
(half / whole)

980

1280

920

580

880

1280
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SOUP
湯羹

Medicinal Black Chicken Soup with Sibut & Wolfberry 
四物燉烏雞湯

Sweet Corn Soup with Fish Maw                                                 
粟米魚肚羹

5 Treasure Mushroom with Chinese Dates
野菌紅棗燉湯

Duck and Mandarin Zest Soup                                                                                           
陳皮鴨湯

Hot & Sour Seafood Soup   
海王酸辣湯

480

280

480

380

380

5 Treasure Mushroom with Chinese Dates
野菌紅棗燉湯
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ABALONE, BIRDS NEST & DRIED PREMIUM SEAFOOD
山珍海味 

Imperial Bird’s Nest Soup with Chicken Mousse Tofu                                                  
雞豆花燴官燕

Braised African Dried Abalone 80g Per Head in Abalone Sauce                                  
鮑汁南非乾鮑魚 80克

Buddha Jumps Over The Wall                                                                                      
(Chicken Soup, Assorted Dried Seafood, Quail Eggs)
迷你佛跳牆	

Braised Import Abalone (8 Heads) in Abalone Sauce                                                    
鮑汁進口鮑魚(八頭)	

Braised Spike Sea Cucumber 50g in Abalone Sauce                                                   
鮑汁遼參 50克

4280

6880

2880

980

1280

Braised African Dried Abalone 80g Per Head in Abalone Sauce
鮑汁南非乾鮑魚80克
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Female Mud Crab
膏蟹
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LIVE SEAFOOD
生猛海鮮

(All prices are per 50g unless specified / 50克-另有說明的情況除外 )

BLACK GROUPER海斑
PINK GROUPER 東星斑-需預定
Deep-fried with Spring Onion Sauce 蔥油淋
Steamed with Supreme Soya Sauce 清蒸
Singapore Style Deep-fried 甜酸香芒炸
(Mango, Cucumber, Carrot, Lemongrass, Peanut, Sweet & Chili Sauce)
Steamed with Garlic Sauce 蒜茸蒸

FEMALE MUD CRAB膏蟹
Braised with XO Sauce & Minced Pork 金牌肉醬焗
Deep-fried with Crispy Garlic, Black Beans, Chili & Spring Onion 避風塘
Steamed with Plum Sauce 梅子蒸

LIVE SHRIMPS海中蝦
Wok-fried with Premium Soya Sauce 豉油皇煎
Deep-fried with Salt & Pepper 椒鹽
Poached with Premium Soya Sauce 白灼

GREEN LOBSTER青龍蝦-需預定
Braised in Supreme Stock 上湯焗
Steamed with Garlic and Rice Vermicelli 蒜茸蒸
Deep-fried with Crispy Garlic, Black Beans, Chili, Spring Onion 避風塘

SEA MANTIS富貴蝦-需預定
Braised with XO Sauce & Minced Pork 金牌肉醬焗
Steamed with Garlic and Rice Vermicelli 蒜茸蒸
Deep-fried with Crispy Garlic, Black Beans, Chili & Spring Onion避風塘

SLIPPER LOBSTER琵琶蝦 350克
Braised with XO Sauce & Minced Pork 金牌肉醬焗
Steamed with Garlic & Rice Vermicelli 蒜茸蒸
Deep-fried with Cripsy Garlic, Black Beans, Chili & Spring Onion 避風塘

TIGER PRAWN 60g老虎蝦 60克
Steamed with Garlic & Rice Vermicelli 蒜茸蒸
Steamed and Served with Black Bean Sauce 豉汁蒸
Wok-fried with Ginger and Spring Onion蔥薑爆炒

280

520

200

180

580

480

880

230

FRESH SEAFOOD
新鲜海鲜
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MASTER CHEF’S SELECTION
精选热菜

Deep-fried Tiger Prawn, Shrimp Mousse (per piece)
金沙百花老虎蝦（每件）

U.S. Beef Tenderloin, Chifu Sauce
香荽秘製牛柳粒

Poached Baby Squid, Special Soy Sauce
豉油王吊桶

Deep-fried Enoki Mushroom, Dried Scallops
椒鹽金菇瑤柱

Steamed Minced Pork, Dried Squid, Water Chestnut
土魷蒸肉餅

460

1380

680

430

480

Deep-fried Enoki Mushroom, Dried Scallops
椒鹽金菇瑤柱
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Deep-fried Tiger Prawn, Shrimp Mousse (per piece)
金沙百花老虎蝦（每件)
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MEAT & POULTRY
肉類

Braised Beef Cheek, Tofu, 
Five Spices
五香牛面頰肉	

US Beef Tenderloin with Black    
Pepper Sauce and Broccoli
黑椒牛肉西蘭花

Deep-fried Pork Spareribs in          
Sichuan Style
蜀香霸皇骨	

Wok-fried Pork with Pineapple in 
Sweet and Sour Sauce
菠蘿咕嚕肉

Kung Pao Chicken
宮保雞丁

Deep-fried Crispy Chicken
港式脆皮炸子雞（半隻/全隻）

Braised Chicken, Shallot and
Black Bean in Clay Pot
乾蔥豆豉雞煲

880

880

980

480

560

1580 / 780
(whole / half)

380

Kung Pao Chicken
宮保雞丁

US Beef Tenderloin
with Black Pepper Sauce and Broccoli

黑椒牛肉西蘭花
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VEGETABLE & TOFU
蔬菜豆腐

Ma Po Tofu 
麻婆豆腐

Braised Assorted Fungus, Vegetables, Bamboo Pith                                                 
竹笙鼎湖上素	

Braised Assorted Vegetable, ‘HK Hawker Style’ Curry Sauce                                     
椰香咖哩雜菜

Aubergine, Minced Pork                                                                                              
肉末茄子

Kai Lan or Choi Sam Wok-fried with Garlic                                                              
蒜頭炒芥蘭或菜心

480

420

420

420

580

Kai Lan or Choi Sam Wok Fried with Garlic
蒜頭炒芥蘭或菜心
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Dan Dan Noodle Soup, ‘Sichuan Style’
四川檐檐麵
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RICE, NOODLE, CONGEE
粥粉麵飯

RICE 飯
Fried Rice, ‘Fujian style’ 
福建炒香苗

Fried Rice, Sakura Shrimp, Pork Belly, 
Salted Olive, Soya Sauce 
㰖菜櫻花蝦豆炒香苗

Fried Red Brown Rice, Egg White, Barley, 
Pickled Radish, Raisin, Cashew Nut 
五穀大根炒香苗

‘Yeung Chow Style’ Fried Rice 
楊州炒香苗

NOODLE 粉麵
Wok-fried Rice Noodle, Beef Tenderloin 
時菜安格斯牛肉河

E-Fu Noodle, Assorted Mushroom 
乾燒野菌炆伊麵

Shrimp Wonton Noodle Soup 
鮮蝦雲吞麵

Dan Dan Noodle Soup, ‘Sichuan Style’ 
四川檐檐麵

Spicy Rice Vermicelli Soup, U.S. Beef, 
Pickled Mustard, Spicy 
酸菜肥牛湯米線

680

680

480

580

580

480

480

320

980
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DESSERT
甜點

Mango Cream, Sago and Pomelo
楊枝甘露

Steamed Piggy Bun & Milky Egg 
Cream (per piece)
豬頭奶皇包（每件）

Signature Dessert Combination 
(3 kinds)
五星招牌甜點（三拼）	

Macau Style Baked Egg Tart 
(3 pieces)
蛋撻仔（三件）	

Birthday Bun, Lotus Cream 
(per piece)
生日壽包（每件）	

Glutinous Dumpling, Chocolate, 
Peanut (per piece)
擂沙巧克力湯圓（每件）

Fresh Seasonal Sliced Fruits
環球時果

280

90

380

380

70

70

280

Macau Style
Baked Egg Tart
蛋撻仔

Steamed Piggy Bun 
& Milky Egg Cream
豬頭奶皇包
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BEVERAGE

FRESHLY SQUEEZED JUICE

ICED TEA

SODA

COFFEE

TEA

FRESH FRUIT SMOOTHIE

FRESH FRUIT SHAKE

CHILLED JUICES

Orange
Carrot
Calamansi
Pineapple
Watermelon
Apple
Coconut

350
350
300
300
300
300
300

Clark Blend
Lemon and Lime

210
210

Pepsi
Pepsi Black
7Up
Root Beer
Tonic Water
Soda Water
Ginger Ale

170
170
170
170
170
170
170

Espresso
Americano
Decaffeinated Coffee
Double Espresso
Café Latte
Cappuccino
Café Macchiato
Iced Coffee
Iced Mocha
Milk

210
210
210
230
230
230
230
240
240
240

Oolong
Chrysanthemum
Pu’Er
Tie Guan Yin

245
245
245
245

Mango
Watermelon
Pineapple
Banana
Mixed Berries

270
270
270
270
270

Mango
Watermelon
Pineapple
Banana
Mixed Berries

250
250
250
250
250

Orange
Mango
Apple
Pineapple
Cranberry

210
210
210
210
210

CHINESE LIQUORS

APERITIF

BRANDY AND COGNAC

GIN

RUM

TEQUILA

VODKA

Mao Tai 30 Years
Shui Jing Fang Wellbay

78,800
19,800

Martini Dry
Martini Rosso

275
275

Martell Cordon Bleu
Martell XO
Hennessy VSOP
Hennessy XO

850
950
550
975

Beefeater
Bombay
Tanqueray

250
250
400

Bacardi Superior
Bacardi Lemon
Captain Morgan

230
275
250

Olmeca Reposado
Jose Cuervo Gold
Patron Anejo

300
300
475

Absolut Mandarin
Absolut Citron
Absolut Blue
Absolut Kurrant
Absolut Elyx
Belvedere
Grey Goose

280
280
250
280
350
325
325

LOCAL BEERS

BOTTLED WATER

IMPORTED BEERS

NON-ALCOHOLIC BEER

San Miguel Apple
Cerveza Negra
San Miguel Light
San Miguel Pale Ale
San Miguel Super Dry

180
180
180
160
180

Absolut Distilled Water
Evian
Perrier
Santa Vittoria Still
Santa Vittoria Sparkling

120
230
200
250
250

Tsing Tao
Budweiser
Corona
Heineken
Tiger Light

295
295
295
295
295

Paulaner 295
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Spicy 香辣
Chef’s Recommendation 廚師推薦     

60-minute preparation time 需時 60分鐘
Prices are subject to 10% service charge. If you have food allergies or any special dietary requirement, please alert your server prior to ordering.

另加 10%服務費。如有食物過敏情況或任何特別飲食要求，請於點菜前告知服務員。

SCOTCH

SINGLE MALT

WHISKY

BOURBON / TENNESSEE

LIQUERS

BEVERAGE

Chivas 12 years
Chivas 18 years
Chivas 25 years
Ballantines 12 years
Ballantines 17 years
Ballantines 21 years
Royal Salute 21 years
Johnnie Walker Red Label
Johnnie Walker Black Label
Johnnie Walker Blue Label

325
575

1,800
325
575

1,075
1,075
285
325
875

Glenlivet 12 years
Glenlivet 15 years
Glenlivet 18 years
Glenlivet 21 years
Glenlivet 25 years
Aberlour 12 years

375
525
825

1,075
1,800
420

Jim Beam
Jack Daniels
Makers Mark

275
325
325

Ricard
Baileys
Cointreau
Kahlua
Malibu

250
250
250
250
250

CLASSIC COCKTAILS
Mojito
(Bacardi Superior Rum, Fresh Lime Juice, Egg White, Orange Bitter)

300

Dry Martini
(Beefeater Gin, Dry Vermouth)

Margarita
(Olmeca Tequila, Cointreau, Fresh Lime Juice)

Cosmopolitan
(Absolut Citron, Cointreau, Fresh Lime Juice, Cranberry Juice)

Negroni
(Beefeater Gin, Rosso Vermouth, Campari)

White Russian
(Absolut Vodka, Khalua, Cream)

Rusty Nail
(Chivas Regal Whisky, Drambule)

Moscow Mule
(Absolut Vodka, Ginger Syrup, Fresh Lime Juice)

Whisky Sour
(Chivas Regal Whisky, Sugar, Fresh Lime Juice, 
Egg White, Orange Bitter)

325

325

325

325

325

350

350

350

WHITE WINE

CHAMPAGNE

RED WINE

Renmano Chairman Selection, Chardonnay
Beringer Main & Vine, Chardonnay
Beringer Founder, Chardonnay
Beringer Founder, Sauvignon Blanc
Matua Marlborough, Sauvignon Blanc
Penfolds Bin 51, Riesling
Beringer Nappa Valley, Chardonnay
Robert Mondavi Private Selection, Chardonnay
Stags Leap, Chardonnay
Wolf Blass Gold Adelaide, Chardonnay
Wolf Blass Gold, Riesling

Elysse Brut
Moet Chandon, Brut
Moet Chandon, Rose

Renmano Chairman Selection, Cabernet Sauvignon
Beringer Main and Vine, White Zinfandel
Matua Marlborough, Pinot Noir
Mapu, Cabernet Sauvignon
Beringer Founder’s Estate, Cabernet Sauvignon
Beringer Founder’s Estate, Merlot
Beringer Knights Valley, Cabernet Sauvignon
Beringer Nappa Valley, Cabernet Sauvignon
Beringer Nappa Valley, Merlot
Penfolds Bin 28 Kalimna, Shiraz
Penfolds St. Henri, Shiraz
Robert Mondavi Nappa Valley Reserve, Cabernet Sauvignon
Robert Mondavi Private Selection, Cabernet Sauvignon
Stags Leap Petite, Shiraz

3oz
180

3oz
180

GLASS
6oz
345
390
640
640
490
910

GLASS

500

GLASS
6oz
345
390
490
540
640
640

9oz
520

9oz
520

BOTTLE

1,600
1,800
2,975
4,500
2,300
4,200
5,900
5,900

19,500
6,200
6,800

BOTTLE

2,200
7,350
8,500

BOTTLE

1,600
1,800
2,300
2,500
2,975
2,975
6,200
6,800
5,900
6,200

10,800
19,500
4,500
6,800
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