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WU XING



Raymond Yeung
Chef de Cuisine
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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.

/ . Traditional Wood-Roasted Bejjing Duck
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- Wok-fried Duck Tongue, Vegetable & bSauce

Duck Heart
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%O TRADITIONAL WOOD-ROASTED BEIJING DUCK

Bt 44 Fis A J5 b BRI

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
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SPECIAL BITES

BEE /A

¥ Wok-fried Duck Tongue, Vegetable & XO Sauce 880
XO FEE RIS T

¥ Flaming Duck Heart 420
KIENG L

¥ Spicy Duck’s Kidney, Preserved Szechuan Pickle 380
A RIS B P

- ﬂ Spicy Fr ¥
=4 5 N
%1 Chef’s Recommendation J& Fififk i
@ 60-minute preparation time 7§ 60 44
Prices are subject to 10% service charge. If you have food allergies or any special dietary requirement, please alert your server prior to ordering.
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APPETIZER
GBS

Crispy Soft Tofu, Hoisin Sauce 420
it JE 51

¥ Premium Jelly Fish, Treasure Oil 580
T H

% ¥ Marinated Ox Tongue and Tripe with Sichuan Oil 780
NIRRT Fr

Sliced Pork Belly, Chili Oil and Garlic 480
L SR e FL A

Century Egg with Marinated Pickled Ginger 390
MRS AL R

Cucumber & Black Fungus in Chili Oil 320
2L AR H /N R

1 Wok-fried Snake Beans with Salted Egg Yolk 420
ESNIET]

DUCK
S

w Clay Pot Braised Spicy Duck with Beer Sauce 1180
MRS (&) (half)
Wok-fried Sliced Duck with Black Fungus, Ginger & Leek 980
BEORBAT RIS
Wok-fried Duck Intestine with Black Bean Sauce 680
BHUEENS

1 Lotus Leaf Wrapped Glutinous Rice with Duck Meat 880
iy 7 KR K B

kI Spicy #F ¥

?E Chef’s Recommendation /& fififfi: %
(J_“:. 60-minute preparation time 75§ 60 438
Prices are subject to 10% service charge. If you have food allergies or any special dietary requirement, please alert your server prior to ordering.
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Sliced elly, Chili Oil and Garlic
L HGER e A

>

(

Crispy Soft Tofu, Hoisin Sauce
w8 JL )5

- ¥ Spicy FH
&% Chef’s Recommendation & flifi
(F) 60-minute preparation time 7 60 434
Prices are subject to 10% service charge. If you have food allergies or any special dietary requirement, please alert your server prior to ordering.
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Honey Glazed Barbecued Pork
B

Roasted Pork Belly
<BNERJEE A
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ROASTING
FAAR RS

Roasted Chicken in Premium Soya Sauce

PR EOmEE (E 8/ %)

Barbecue Combination 2 Varieties

JEik B 1t

Barbecue Combination 3 Varieties

ek =Pt

Roast Duck
G T BES

Honey Glazed Barbecued Pork
ST

Roasted Pork Belly
EhBEEA

Wood Oven Roasted Whole Pigeon, Salt and Pepper
E MBS

- ¥ Spicy
5/ Chef’'s Recommendation & (iiffE i
(%) 60-minute preparation time 75 60 /3-8

Prices are subject to 10% service charge. If you have food allergies or any special dietary requirement, please alert your server prior to ordering.

790 /1580

(half / whole)

980

1280

920

580

880

1280
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SOUP
CES

hicken Soup with Sibut & Wolfberry
ith Fish Ma

‘ 280

om with C 480

380

ot & Sour Sea
1 1

5 Treasure Mushroom with Chinese Dates
B o AL BRI




Braised African Dried Abalone 80g Per Head in Abalone Sauce
fl it AR R 80T

_

AN

ABALONE, BIRDS NEST & DRIED PREMIUM SEAFOOD
L1 2R

28 Imperial Bird’s Nest Soup with Chicken Mousse Tofu 4280
HEE A

@i Braised African Dried Abalone 80g Per Head in Abalone Sauce 6880
filit AR £ 80 L

%1 Buddha Jumps Over The Wall
(Chicken Soup, Assorted Dried Seafood, Quail Eggs) 2880
RV Bkt

Braised Import Abalone (8 Heads) in Abalone Sauce 980
3 R R (J\BH)

91 Braised Spike Sea Cucumber 50g in Abalone Sauce 1280
flitE 2 50 70

- ¥ Spicy
5% Chef’'s Recommendation /& fififfk #5
(F) 60-minute preparation time 7 60 434
Prices are subject to 10% service charge. If you have food allergies or any special dietary requirement, please alert your server prior to ordering.
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Female Mud Crab
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LIVE SEAFOOD
R TR

(All prices are per 50g unless specified / 50 5. — 53 A 7 B - DLER A1)

BLACK GROUPER 5 280
PINK GROUPER H E Bt - 75 FHE

1 Deep-fried with Spring Onion Sauce Btk
Steamed with Supreme Soya Sauce & 7%

2 Singapore Style Deep-fried &R A T2/
(Mango, Cucumber, Carrot, Lemongrass, Peanut, Sweet & Chili Sauce)
Steamed with Garlic Sauce 7728

520

FEMALE MUD CRAB &
¥ Braised with XO Sauce & Minced Pork 4} A4
Y Deep-fried with Crispy Garlic, Black Beans, Chili & Spring Onion ik J&
Steamed with Plum Sauce #ff 7%

200

LIVE SHRIMPS #g 7 180
Wok-fried with Premium Soya Sauce B & Al

@1 Deep-fried with Salt & Pepper ki
Poached with Premium Soya Sauce ]

GREEN LOBSTER ##EUg - 7 TH & 580
21 Braised in Supreme Stock 54

Steamed with Garlic and Rice Vermicelli F7F 7%
¥ Deep-fried with Crispy Garlic, Black Beans, Chili, Spring Onion ik J& J#

SEA MANTIS ‘& &% - 7 THE
¥ Braised with XO Sauce & Minced Pork 4:J8 A1 2% 45
Steamed with Garlic and Rice Vermicelli #EH 7%
2w Deep-fried with Crispy Garlic, Black Beans, Chili & Spring Onion ik J

480

FRESH SEAFOOD
B ek T 1

SLIPPER LOBSTER £ &1 350 7%, 880
¥ Braised with XO Sauce & Minced Pork 4 i Al 2445

Steamed with Garlic & Rice Vermicelli 775 2%
¥ Deep-fried with Cripsy Garlic, Black Beans, Chili & Spring Onion i J&

TIGER PRAWN 60g ¥ &1 60 77

71 Steamed with Garlic & Rice Vermicelli 775 7%
Steamed and Served with Black Bean Sauce 51 2%
Wok-fried with Ginger and Spring Onion B # /&)

230

- ﬂ Spicy Fr ¥
=a ! N—
5% Chef's Recommendation Jf fififfk #5
@ 60-minute preparation time 7§ 60 44
Prices are subject to 10% service charge. If you have food allergies or any special dietary requirement, please alert your server prior to ordering.
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MASTER CHEF’S SELECTION

% Deep-fried Tiger Prawn, Shrimp Mousse (per piece) 460
EV EAEZ IR (AR

U.S. Beef Tenderloin, Chifu Sauce 1380
Fr L R B AR ROk

Poached Baby Squid, Special Soy Sauce 680
S0 E A

Deep-fried Enoki Mushroom, Dried Scallops 430
AU < 2 B AL

Steamed Minced Pork, Dried Squid, Water Chestnut 480
LA

¥ Spicy
?i Chef's Recommendation J& fififfi &
@ 60-minute preparation time 75§ 60 438
Prices are subject to 10% service charge. If you have food allergies or any special dietary requirement, please alert your server prior to ordering.
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Deep-fried Tiger Prawn, Shrimp Mousse (per piece)
BV EAEE R (B




Kung Pao Chickd
HIRHET

US Beef Tenderloin
ack Pepper Sauce and Broccoli

SR A PE A E

MEAT & POULTRY
RE

%f Braised Beef Cheek, Tofu,
Five Spices

FLA R A

¥ US Beef Tenderloin with Black
Pepper Sauce and Broccoli

SR A U AL

¥ Deep-fried Pork Spareribs in
Sichuan Style
HEHER

Wok-fried Pork with Pineapple in
Sweet and Sour Sauce

TR 2 P I A

Kung Pao Chicken
ERZET

%f Deep-fried Crispy Chicken
Braised Chicken, Shallot and

Black Bean in Clay Pot
NGRS T 37

- ¥ Spicy
?‘3 Chef’s Recommendation /& fififfi: %
@ 60-minute preparation time 75§ 60 438
18 Prices are subject to 10% service charge. If you have food allergies or any special dietary requirement, please alert your server prior to ordering.

THIN10% s ¥ o AT S Pm3E A Dl SR AR B R, IR RS o R R

880

880

980

480

560

1580 /780
WA ST EE R/ &%) (whole / half)

380



VEGETABLE & TOFU

e —
R

Ma Po Tofu
RS

Braised Assorted Fungus, Vegetables, Bamboo Pith
2 i b 3%

Braised Assorted Vegetable, ‘HK Hawker Style’ Curry Sauce
IS I

Aubergine, Minced Pork
AT

Kai Lan or Choi Sam Wok-fried with Garlic
S TN

- ¥ Spicy
5t Chef’'s Recommendation & Fififk i
(F) 60-minute preparation time 7 60 434

BT I B L

480

420

420

420

580

Prices are subject to 10% service charge. If you have food allergies or any special dietary requirement, please alert your server prior to ordering.
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Kai Lan or Choi Sam Wok Fried with Garlic

19



Dan Dan Noodle Soup, 'Sichuan Style’

VU1 R A




RICE, NOODLE, CONGEE
SR

RICE £t

%% Fried Rice, ‘Fujian style’ 680
fis)eykonte]
Fried Rice, Sakura Shrimp, Pork Belly, 680

Salted Olive, Soya Sauce
PRSI A

Fried Red Brown Rice, Egg White, Barley, 480
Pickled Radish, Raisin, Cashew Nut
TR A B

‘Yeung Chow Style’ Fried Rice 580
o v

NOODLE ¥4
Wok-fried Rice Noodle, Beef Tenderloin 580
IRy S 22 A% 0 2= AT

E-Fu Noodle, Assorted Mushroom 480
W2 Yo T U A

%1 Shrimp Wonton Noodle Soup 480
fep iR 2= A il

¥ Dan Dan Noodle Soup, ‘Sichuan Style’ 320

DU VA Kl

1 w Spicy Rice Vermicelli Soup, U.S. Beef, 980
Pickled Mustard, Spicy
MRS RE A1 K AR

- ﬂ Spicy Fr ¥
=a ! N—
5% Chef's Recommendation Jf fififfk #5
@ 60-minute preparation time 7§ 60 44
Prices are subject to 10% service charge. If you have food allergies or any special dietary requirement, please alert your server prior to ordering.

GIMN10% B B o Ui BB AT LS R J 0 Er R, S A B HT 75 RS H -



DESSERT
A A

Mango Cream, Sago and Pomelo 280
b H 72

¥i Steamed Piggy Bun & Milky Egg 90
Cream (per piece)

FREAY 2 R

Signature Dessert Combination 380
(3 kinds)
TR (=3P

BakedEgg Tart,
N

AT -

%! Macau Style Baked Egg Tart 380
(3 pieces)
I (=

Birthday Bun, Lotus Cream 70
(per piece)

A HEFA

Glutinous Dumpling, Chocolate, 70
Peanut (per piece)

RT3 1 E CREAD

Fresh Seasonal Sliced Fruits 280
IRERIFF R
& Milky Egg Cream
PRV R
¥ Spicy Fhk

?ﬁ Chef’s Recommendation /& fififfi: %
(¥ 60-minute preparation time 7K 60 43
22 Prices are subject to 10% service charge. If you have food allergies or any special dietary requirement, please alert your server prior to ordering.
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FRESHLY SQUEEZED JUICE
Orange

Carrot

Calamansi

Pineapple

Watermelon

Apple

Coconut

FRESH FRUIT SMOOTHIE
Mango

Watermelon

Pineapple

Banana

Mixed Berries

FRESH FRUIT SHAKE
Mango

Watermelon

Pineapple

Banana

Mixed Berries

CHILLED JUICES
Orange

Mango

Apple

Pineapple

Cranberry

ICED TEA
Clark Blend
Lemon and Lime

SODA
Pepsi

Pepsi Black
7Up

Root Beer
Tonic Water
Soda Water
Ginger Ale

TEA

Oolong
Chrysanthemum
Pu’Er

Tie Guan Yin

COFFEE
Espresso
Americano
Decaffeinated Coffee
Double Espresso
Café Latte
Cappuccino
Café Macchiato
Iced Coffee

Iced Mocha
Milk

Prices are subject to 10% service charge. If you have food allergies or any special dietary requirement, please alert your server prior to ordering.

BEVERAGE

350
350
300
300
300
300
300

270
270
270
270
270

250
250
250
250
250

210
210
210
210
210

210
210

170
170
170
170
170
170
170

245
245
245
245

210
210
210
230
230
230
230
240
240
240

CHINESE LIQUORS
Mao Tai 30 Years
Shui Jing Fang Wellbay

APERITIF
Martini Dry
Martini Rosso

BRANDY AND COGNAC
Martell Cordon Bleu

Martell XO

Hennessy VSOP

Hennessy XO

GIN
Beefeater
Bombay
Tanqueray

RUM

Bacardi Superior
Bacardi Lemon
Captain Morgan

TEQUILA
Olmeca Reposado
Jose Cuervo Gold
Patron Anejo

VODKA
Absolut Mandarin
Absolut Citron
Absolut Blue
Absolut Kurrant
Absolut Elyx
Belvedere

Grey Goose

LOCAL BEERS
San Miguel Apple
Cerveza Negra

San Miguel Light

San Miguel Pale Ale
San Miguel Super Dry

IMPORTED BEERS
Tsing Tao

Budweiser

Corona

Heineken

Tiger Light

NON-ALCOHOLIC BEER

Paulaner

BOTTLED WATER
Absolut Distilled Water
Evian

Perrier

Santa Vittoria Still

Santa Vittoria Sparkling

GIMN10% B B o Ui BB AT LS R J 0 Er R, S A B HT 75 RS H -

78,800
19,800

275
275

850
950
550
975

250
250
400

230
275
250

300
300
475

280
280
250
280
350
325
325

180
180
180
160
180

295
295
295
295
295

295

120
230
200
250
250

23



BEVERAGE

WHISKY

SCOTCH

Chivas 12 years 325
Chivas 18 years 575
Chivas 25 years 1,800
Ballantines 12 years 325
Ballantines 17 years 575
Ballantines 21 years 1,075
Royal Salute 21 years 1,075
Johnnie Walker Red Label 285
Johnnie Walker Black Label 325
Johnnie Walker Blue Label 875
SINGLE MALT

Glenlivet 12 years 375
Glenlivet 15 years 525
Glenlivet 18 years 825
Glenlivet 21 years 1,075
Glenlivet 25 years 1,800
Aberlour 12 years 420
BOURBON / TENNESSEE

Jim Beam 275
Jack Daniels 325
Makers Mark 325

WHITE 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

RED WINE

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

LIQUERS
Ricard
Baileys
Cointreau
Kahlua
Malibu

CLASSIC COCKTAILS
Mojito

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

Dry Martini

(Beefeater Gin, Dry Viermouth)

Margarita
(Olmeca Tequila, Cointreau, Fresh Lime Juice)

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

Negroni
(Beefeater Gin, Rosso Vlermouth, Campari)

White Russian
(Absolut Vodka, Khalua, Cream)

Rusty Nail
(Chivas Regal Whisky, Drambule)

Whisky Sour

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

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

GLASS
60z
345
390
640
640
490
910

90z
520

30z
180

GLASS
60z
345
390
490
540
640
640

90z
520

30z
180

Robert Mondavi Nappa Valley Reserve, Cabernet Sauvignon

Robert Mondavi Private Selection, Cabernet Sauvignon

Stags Leap Petite, Shiraz
CHAMPAGNE

Elysse Brut
Moet Chandon, Brut
Moet Chandon, Rose

GLASS

500

Prices are subject to 10% service charge. If you have food allergies or any special dietary requirement, please alert your server prior to ordering.
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250
250
250
250
250

300
325
325
325
325
325
350

350

350

BOTTLE

1,600
1,800
2,975
4,500
2,300
4,200
5,900
5,900
19,500
6,200
6,800

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

BOTTLE
2,200

7,350
8,500






