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of the present.

Still Hooked On Classics, our cuisine philosophy
aims to unite the old and the new. Our chefs’
creativity is always on the go, giving new
interpretation to classics that have popularised
Chinese cuisine from all over the world.

You will experience the new and improved flavours
which draw inspiration from the essence of
traditional classics. Dishes like Grilled '"Mala' Lamb
Leg, The Mermaid, Wagyu Beef Truffle 'Hor Fun’,
Chop Suey, and more.

And to offer you a truly complete dining experience,
just take a look around the restaurant to feel the
vibes! Specially-designed wall art visuals lend a
touch of fun and vibrancy to the dining space.
Together with our team of friendly staff, you know
you've come to just the right place for your meal.

Welcome to Lao Beijing, where classical tales are
told in modern times.
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Nourishing Homemade Collagen

Our homemade collagen is made by using fish, pork, and chicken bones.
The bones are carefully simmered for 7 hours to fully extract the
flavours, creating a rich and creamy collagen broth base. Collagen is
known as an anti-aging superfood that helps with skin repair and
fights against cardiovascular disease, amongst many other benefits.
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Our Signature -
The Mermaid

(Grilled Barramundi with
Collagen Soup Base)

A healthy and delicious dish rich in
collagen. It consists of fresh grilled
Australian barramundi with crisp skin,
tofu, white radish, bamboo shoots and
more, all of which are submerged in a
nourishing collagen broth made using
homemade collagen and fish bone soup.
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$98 (£ /whole)







Truffle "Hor Fun"—<

Juicy slices of premium A4 Wagyu beef elem .
placed atop a fragrant combination ofWok-hei*

‘hor fun’ and crispy deep-fried ‘hor fur*, topped '!
with an onsen egg. ; \'
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Awesome Flaming”  **
Pineapple Beef

A cinematic dish where pan-fried beef cubes are nestled inside a fresh pineapple,
then set aflame to sweeten and tenderise the meat while locking in the rich flavours.
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A comforting twist on the classic ddsﬁ Rich and tangy
e ——— tomato-based broth paired with grilled barramundi,
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Paper-wrapped

Braised =
Sea Cucumber
¥ and Pork Tendon

. Fresh sea cucumber and pork tendon are
i slow-braised until soft and tender
- a luscious medley that melts in your mouth.
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; Chicken Nest /

Deep-fried diced chicken stir fried with dried chilli
and tongue-numbing peppercorns. Paired with
smooth mango puree symbolising egg yolk,
balancing the fiery heat with a touch of sweetness.
S HEIRIERIAG A T R I EE LT AT ERAFN 1 T2,
BRENMEENTRE, FHRNGT SEREHE
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Lao Beijing
Signature
D.LY. Popiah

= ~ A hot favourite among our diners,

|| ~young and old. Unleashyour creativity
= and -customise the perfect popiah with
~———_avarietyof fresh ingredients!
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‘ Lao Beumg Peking Duck

Serving the finest Peking duck experience. We use premium Irish k
ducks from Ireland's Silver Hill Farm; prepared using special ?
)

techniques where the duck is marinated for hours and hung to dry,
then roasted to a beautiful maroon tone. Enjoy the extra crispy
crackling skin. Sink your teeth into the tender, juicy meat and
savour a burst of flavour with each bite.

FANEARIIKIAFOFENZR=M. ZIEITRY
I3, KBS Bl KT RS IE, B0 EEEA,
F—O#EEMEFIME AR BH8 % 575 K FIERIE .

$88 (£/whole) | $45 (3 /half)

Stir-fried Duck Rack
+$15 (£/whole) / +5$10 (F/half)

EiEE: A ZH B)ME C) REZEFE (+$3) .
Choice of Cooking Method: .
A) Ginger and Spring Onion

B) Salt and Pepper

C) Nourishing Collagen Broth (+53)
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Pepper Prawn Hot Pla T
-—#‘761 spicy seafood dehéht Fresh prawns mfused W-ImeE'bGld essence " - = : —
- pepper, served on asizzling hot plate that releasesanirresistible-aroma! :'_“:_:— e
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APPETISERS



‘Bakkwa' Bacon Salad
$28

Thinly sliced bacon strips slow-grilled in 'Bakkwa'
style with a smoky aroma. Paired with a vibrant
salad made up of oriental greens and crispy lotus
root croutons. A delightful blend of sweet,
savoury and refreshing taste.
HYIRIERFEEHEEN “RT XA,

R TSR R A E R AR R L, BL ATk
ETWEML], HHS ARIT—SHRERLR,




Chinese Angelica an
FEE £ AIREaTE
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Sichuan

Mouth-watering Chicken

$12

Succulent and juicy poached chicken drizzled with

- a luscious red chilli oil boosted with Sichuan peppercorns.

owerful mix of spice and heat that ignites the palate.
 SHESTTHKESH E AR EROEET,

- FRSRRIAERKRER M,

Cherry Tomato infused with Roselle
$9
Juicy cherry tomatoes soaked in
tangy roselle for a refreshing burst.
EREMRIOERMELITE,
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Smashed Cucumber with
Sesame Oil, Garlic and Chilli
$7
Cool, crunchy cucumber tossed with aromatics
- a simple dish that packs a punch of flavour.
B M O B = VBB = Rl
KFREH, FEIKER,




SOUP & BISQUE




Superior Nourishing Broth
with Prawn Wanton

and Fish Maw

$18 (\{iL/person)

A collagen-rich soup for a radiant glow.

Paired with prawn wantons, Baby Napa Cabbage,
fresh beancurd skin and premium fish maw

for a boost to the complexion.

R A FI B RIEE BiZ K, KT,
BEHEIM_ER R, BiRREES.
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Hot and Sour Soup
with Shredded Chicken
$9 (B {i/person)

A spicy and tangy broth with tofu,

shredded chicken, crisp carrot and

black fungus.
RBERFRAMANEE ., BRLZ,
P NEFKRELZ, ABES,
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Braised Crab Meat

and Fish Maw Bisque
$16 (| {i/person)

A luxurious golden broth brimming with

fresh crab meat, dried scallops and

silky fish maw for a nutritious boost.
FERT, BINF L, BMETHEHER,
FRNGE ERFEFRBREERNES,
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THOSE WITH WINGS
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Lao Beijing Peking Duck
$88 (£/whole) | $45 (¥/half)

Serving the finest Peking duck experience. We use premium Irish ducks from Ireland's
Silver Hill Farm; prepared using special techniques where the duck is marinated for
hours and hung to dry, then roasted to a beautiful maroon tone. Enjoy the extra
crispy crackling skin. Sink your teeth into the tender, juicy meat and savour a burst of
flavour with each bite.

BANERRLKIBI/OFEANZR=R, LIEFITRITF RS, <A E RS HXT
ROIE, B LEEE R, S— ORI RANER S50 KRB,

Stir-fried Duck Rack
+$15 (£/whole) / +510 (3£/half)

FIEEE: A) ZR B)HiE: C) RIRZEHBFIK (+93)
Choice of Cooking Method:

A) Ginger and Spring Onion

B) Salt and Pepper

C) Nourishing Collagen Broth (+$3)




Roast Irish Duck
$78 (£/whole)
$40 (¥/half)

Premium Irish duck, expertly roasted
with crispy skin and tender meat.
EERZ/R=RE, IMEERAE, PBREER,
BEKREE,

Firecracker
Chicken Nest
$30

Deep-fried diced chicken stir fried with dried chilli and

tongue-numbing peppercorns. Paired with

smooth mango puree symbolising egg yolk,

balancing the fiery heat with a touch of sweetness.

SHEERIRHG A T IR SR T EREA0 )| 26, R INEER
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‘Moo Goo Gai Pan’

$18

An American-style Cantonese classic featuring tender
sliced chicken, earthy mushrooms, and crunchy

bamboo shoots, all stir-fried in a rich, savoury oyster sauce.
ZMISIE F A RE R B A FE R T3,
n_EiREBRIEE R E—RIAE, BER+E

General Tso's Chicken
$18

Wok-fried chicken tossed in a rich, tangy-sweet glaze
with a gentle kick of spice. A timeless classic that pays
homage to the rich flavours of Chinese cuisine.
BT A IR E, INEKED,

NEZit, EREERM.




THOSE THAT SWIM




The Mermaid BZ
(Grilled Barramundi with & A
Collagen Soup Base)
$98 (£/whole) 4

A healthy and delicious dish rich in collagen. It consists of %
fresh grilled Australian barramundi with crisp skin, tofu, JE
white radish, bamboo shoots and more, all of which are

submerged in a nourishing collagen broth made using

homemade collagen and fish bone soup.

KARMR G, AREX, BERERTE,

EREE. BZ b, B1E mEBRZHFNKEER,
Bt LaBRANES, LtREEREBETHH,
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Grilled Barramundi with
Sichuan '"Mala’ Soup
$88 (£/whole)

Smoky grilled barramundi paired with
a numbing, spicy Sichuan broth.

FRER A SRR ZUER IR 5 15 & 1Y
BESMAE—E, @RS,

Grilled Barramundi
in Tomato Soup

$88 (£/whole)

A comforting twist on the classic dish.

Rich and tangy tomato-based broth paired
with grilled barramundi, offering hearty and
refreshing flavours.

BRSRTT B W EINIZ RS R AWK E
RiBYPEIRSHY, FRMAR,
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Paper-wrapped

Braised Sea Cucumber and
Pork Tendon

$58

Fresh sea cucumber and pork tendon are
slow-braised until soft and tender

- a luscious medley that melts in your mouth.
FEBSNEHIBEERTINEMN
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Marble Goby / Pearl Garoupa

B} {5t /Market Price ($)

HIRRE: B /02
Choice of Cooking Method:
Steamed / Poached in Oil

Braised Barramundi with
Pickled Cabbage and Chilli
$38

Tender fish simmered to perfectionin a
savoury, gently sour broth enriched with
pickled cabbage.
MR B BB &7,

B R, BT,




Sautéed Prawn with
'Kung Pao’ Sauce

$28

Prawns tossed in a bold ‘Kung Pao’

sauce, served with roasted cashews.

BHRAERITIELDERK,
REERER, #&/F A

Pepper Prawn Hot Plate
$22

A spicy seafood delight.

Fresh prawns infused with the bold

essence of white pepper, served on a

sizzling hot plate that releases

an irresistible aroma!

BHAMBERSERS—TIFA,

PRI AY L B S s S AE T M Y
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Sautéed Prawn with
Pecan and Honey
$28

Juicy prawns glazed in honey
lemon mayo, finished with
crunchy pecans.

ERAR AR IR R _E & X 0%,
FEECHEKS LBk, HPHES,




FOUR-LEGGED




Stir-fried Sliced Pork Belly with Celtuce
$14

Tender pork belly complemented by crunchy celtuce,
with slices of red onion adding a hint of sweetness to the dish.

HRAKZEEE, B LRI R FMLLFRAEHIK, BERNK,

Stir-fried Shredded Pork with

Assorted Chilli
$14

A rustic northern favourite.
Tender slivers of pork stir-fried over high heat
with a medley of fresh chillies.
et 2 5E LI HRM—E k0,
BRORIRED, HES M,




Stir-fried Shredded Pork in

Spicy "Yu Xiang' Sauce

$18

A Sichuan classic with finely shredded pork,

black fungus and bamboo shoots stir-fried in fragrant

‘yu xiang' sauce - a well-balanced blend of sweet,
sour, spicy, and savoury flavours.

M BEER, BRETSRLEE,
mETESAKE, BEFEAH, |

Sautéed Mutton with
Onion and Scallion

(served with Dough Pocket)
$28

Rich in flavour and aroma, tender mutton is
sautéed with sweet onions and fragrant scallions.
Served with warm dough pockets that

soak up every delicious bite.

WFERASFER. RERY, ESMiE,
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Grilled 'Mala' Lamb Leg
$30

A whole leg of lamb marinated in a rich blend of cumin, chilli powder,
and aromatic spices. As it grills, the spices infuse the meat and
form a delicious crust, releasing a mouthwatering fragrance.

FREHE AR, BEMFERRHEROES, FERIRRENRR,
HEHIEEPRR T BRI E, A HBANES, € AERLRE,

Zhenjiang-style Pork Rib %

$22 3T
Pork ribs fried to perfection and glazed in ¢
black vinegar for a harmonious 3’;
balance of sweetness, acidity,
and savoury richness.

HEBEEEN, IMNEITEELD S,
BREIREB, BN,




Stir-fried Beef and Green Bell Pepper
served on Sizzling Hot Plate
$28

Tender strips of beef stir-fried with crisp
green bell peppers. A timeless favourite
bursting with rich aroma and savoury flavours.

SR P L T M ER B D,
S-OHHE+R,

Mushu Pork
$18

shredded pork stir-fried with black fungus,
scrambled egg and vegetables in a
savoury-sweet hoisin-based sauce.
WMiBER R 5SBERL, BEEKRE,
wwRERAF, BEKESR,

— S AL R,

A classic northern Chinese dish featuring tender ﬁ




Stir-fried Pork and

Green Pepper Chilli

$20

An aromatic and flavourful dish
featuring thinly sliced pork wok-tossed
with fresh green pepper chilli.
BHARHNESSEME RO X
RARME, TAREMKT,

Sweet and Sour Pork at
$18

A beloved classic featuring crispy battered pork tossed
in a tangy sauce made with vinegar, sweet pineapple, m
and colourful bell peppers.

B S TTHER, REMERE LA BHRMHET, BEEE,




Awesome Flaming
Pineapple Beef
$36

A cinematic dish where

pan-fried beef cubes are nestled inside

a fresh pineapple, then set aflame to sweeten and

tenderise the meat while locking in the rich flavours.

—GMREREHANERE, MESENFAREHNITER
HE R, S, BERE(E A R INEE, XEESERBHNESSFK,

Poached Sliced Beef in Spicy Sauce

$32

A fiery Sichuan-style dish with tender beef slices poached
in an aromatic, numbing broth infused with chilli oil,
garlic, and peppercorns.

—EMJI|ZRA T HEEN A
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BEANCURD ' VEGETABLES



Chop Suey

$18

A hearty stir-fry of mixed vegetables, enoki mushroom
and black fungus in a light, savoury sauce, bringing
together balanced flavours and satisfying textures.
ZTIFENERMA=TE., #E .

SHEMEARE, RAEI, ESHE,

EREE, BEKES,

3 & e K 40

Pickled Vegetable with Bamboo Shoot

$14

. Pickled vegetables stir-fried with

;' - diced bamboo shoots and minced pork,

4 offering a delightful contrast of

ender-crisp textures and robust flavours.

SRBBE RS M ERIRBBEER,

N _E S 22 it B RE B, HAR T SEERY

&L, N E—RBEBEREH KR,
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Hot and Sour

Shredded Potato
$12

A refreshing and tangy dish

featuring julienned potatoes

stir-fried with vinegar,

chilli, and capsicum.

T B LR T HREAFM,
BREEH, RWEEO,

Stir-fried French Beans
with Minced Pork and
Dried Shrimp %
$16 wm
A comforting dish featuring

crisp French beans wok-fried with
seasoned minced pork and g

flavourful dried shrimps.
SIS TEMEATN
TR ELD, O RREERRE,

Stir-fried Green Pepper Chilli

with Fried Preserved Egg

$12

Fresh green chilli pepper and crispy preserved egg stir-fried
with fragrant minced garlic, served on a piping hot plate.
ERNEMERNE S EHFRE—RYH, F#HERRL
SR, ESHNE,




Stir-fried Asparagus with X.0. Sauce
$18

Fresh asparagus wok-tossed in a robust X.O. sauce
made from dried scallops, shrimp, -
and aromatic spices.

AEMNBFHIX.0.%
Ky, AR,
BEHES,

Braised Pressed Tofu
with Plum Sauce
$12

Firm tofu slow-braised with minced

pork in the plum sauce, creating a

delicate balance of savoury richness

and fruity flavours.

CHEMRERNEERNKEBEREHHY
B8, ORAR.

Seafood Tofu served in Paper Pot
$26

Silky tofu, prawns, abalone, scallops and
more - served in a traditional paper pot
which captures the delicate sweetness
of the seafood.

BH SEARCER Bk, 85,
W EFEEH, KRE,
HiT R R




‘Mapo’ Tofu with Sliced Fish
$18
Silken tofu and fish slices in a

spicy fermented bean paste with
minced meat.

SHRRETESEHER
STEERME, FWIFAo

Seasonal Vegetables
$14

Choice of Cooking Method:
Stir-fried / Stir-fried with Garlic
& E: Bk / Rk




PASTRIES, RICE & NOODLES
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and customlse”che"'berfect popiah with -
variety of fresh ingredients! ._,, ,,f‘

E %U—AE?.ﬂ:ﬁﬁ%’%o“gﬂ‘%ﬁﬁﬁ?fﬂ 5 ~3‘»i¢

TRUERE, W BB HER, fIEY
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Lao Beijing <§
Signature
D.LY. Popiah
$28




'Xiao Long Bao'
(Steamed Juicy Meat Dumpling)

)
Jo
$9 (6%i/pcs) %
)
2A

Delicate dumplings filled with
juicy minced pork and rich broth.
INEBLIMNE IR,
NREEEERR,

— D%ﬂ-o

Black Garlic 'Xiao Long Bao'

(Steamed Juicy Meat Dumpling)

$12 (6%i/pcs)

A Must-Try! A savoury combination of juicy minced pork and
aromatic black garlic, hand-wrapped in thin dumpling skin and
adorned with golden flakes.

BHRIERBRSEFNES, SR EARNKFEF,
IERBERNRBNEE, BEF AN

&N & e




Sautéed Vermicelli

5

4

with Minced Pork, E
=

4

Egg and 'Sichuan' Sauce
$12

Springy vermicelli coated in a special

home-made spicy pork and egg sauce,

full of deep, savoury flavour.

B A B b R AR R 5 S
#re b, BESEUE EHR MG

o 20 B ¥ 22 itk _E BT Ui R Y

B 337, RANK,

Chow Mein
$18

A classic dish of springy noodles
wok-fried with a medley of vegetables,
prawns, pork, mushrooms, egg and
savoury soy-based sauce.
KEEECEM= . BRZ,
ZEE2FBE, RS TEo

B3 -8




Wagyu Beef
Truffle "Hor Fun'
$40

Juicy slices of premium A4 Wagyu beef elegantly placed atop

a fragrant combination of wok-hei 'hor fun' and crispy deep-fried

'hor fun', topped with an onsen egg.

BB R AATN A LR S0 72 ST 5 B SR SR AR A0 BR R B KE T4 _E
ME—FRRE, METEHE. FiRSKMAORK,

Beijing-style ‘Zha Jiang' Noodles
$12

A hearty noodle-dish topped with a savoury
minced pork sauce made from fermented
soybean paste, and garnished with crisp
cucumber and fresh vegetables.
ZITEFR EFERWARET,
BRERNAE 2 5HNZ,
TANARERK,
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Beef Nordale Soup
Slow-cooked beéf broth infused with herbs for a
comforting taste of tradition.

FHFHLUFEFBMEMGHBAREY, BRER,

(A) FErR AT (B) &RAHHIE

Beef Ball Noodle Soup Beef Noodle Soup

$13 $15

(C) MEFAZE (D) ==X4Aiam|
Beef Noodle Soup Beef Noodle Soup with
with Duo Treasures Triple Treasures

(Choice of 2: Beef Brisket / (Beef Brisket, Beef Tendon,

Beef Tendon / Beef Ball and Beef Ball

ETER: Hha / 45 AR S0, 45, FAR)

$18 $20

“EE— T RK / BRER
Choice of: Original OR 'Mala’

N3N




Golden Fried Rice
$28 §
Wok-fried rice with dried scallops, B
crab meat and fluffy egg whites. W
KIRFE TR, BRAMNESELD,
RIS, HENE. TR

X.0. Crab Meat Fried Rice

crab meat and house-made X.O. sauce made from

Fragrant rice tossed with succulent m 4

dried scallops, shrimp, and aromatic spices.

EAMIREERBHIX.0. B E, K+ 2,




Steamed Homemade

Dumpling

$7 (6#iL/pcs)

Chinese dumplings with

delicious, juicy fillings.

BN FEREERMZ TN,
ﬁ_ D%BZEEiﬁEo

FiE—F: =8 / BXER

Choice of:

Shrimp, Pork and Chives
OR Pork and Cabbage

% K

Pan-fried Homemade 'Guo Tie'

$8 (6% /pcs)

Crispy pan-fried dumplings filled with

savoury ingredients.

SRR ED & B BRI,
BT RIME R, FXRD o

EiE—= =8/ AXER
Choice of:

Shrimp, Pork and Chives
OR Pork and Cabbage

Prawn Wanton with
Dark Vinegar and Chilli Oil
$9 (6%i/pcs)
Silky prawn wantons in aromatic
chilli oil and black vinegar.
L NYEAT T S ke e |

AilET, HHER.
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Pan-fried

Vegetarian Bun

$8 (4%i/pcs)
Soft, pillowy bun with a
golden crispy bottom filled with
green vegetables, mushrooms
and preserved radish.
MHRKXER LEEm

FRAERINR, SERRAT O o
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Pan-fried

Onion Pancake

with Coleslaw Milkfish
$10

Crispy, flaky scallion pancake
stuffed with tender, lightly
seasoned milkfish and
refreshing coleslaw.
AiHGRERRE RS

Beijing-style 'Jian Bing'
$12

A savoury Chinese crepe filled
with juicy marinated pork and
fragrant basil, pan-fried to
golden perfection.

BRIERI A RETBIEA,
mEABEEESE,
IEAEHBE,



DESSERTS



Red Bean Soup with
Glutinous Rice Ball

$7

A warm and comforting dessert
featuring smooth,

sweet red bean cream and

chewy glutinous rice balls.

PRRE M EREELED,
HREHENSE,

Chilled Mango Cream with

Pomelo, Sago and

A light and tropical dessert of
silky mango purée, pomelo sacs,

o

Diced Mango g
$7

.H-

&

chewy sago pearls, and sweet mango cubes.

TEREKXTBERMBTRA,
ARBA EXHIE,

Red Bean

Pancake with
Salted Caramel

Ice-cream
$15

Thin, flaky, crispy pancake filled with

smooth red bean paste, topped with a scoop of
creamy salted caramel ice cream for a sweet finish.

iRt E RETMA SR, BRERETE,

HRBA R FHAL S
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C 15, npura shel'l encases lusaous melt-in-your-mouth
 durian purée — an absolute delight for the adventurous palate!

%ﬁﬁ@ﬁnw 9I\)§ERHf‘H’J3E!E|?nﬁﬁéfﬁﬁéﬁﬁmtﬁ%’fﬁ,

Pineapple Sorbet with
Lemongrass Jelly

$7

A refreshing and zesty dessert featuring
tangy pineapple sorbet paired with
citrusy lemongrass jelly.

MiFBFERET FIN_ LR
3 [ L3 Lkilh, B imE= o

% Almond Cream with
Peach Gum

$7

Nutty almond cream with
nourishing peach gum

for a delicate, jelly-like texture.
TZHALRIBRER, FEECHRES,
FrEE A




