
Tel: (01793) 854604
www.pekinghouse.co.uk

OPENING HOURS
MONDAY

(Including All Bank 
Holiday Mondays) 

CLOSED

SUN, TUES,
WED & THURS
4.30 - 9.00pm

FRIDAY

4.30 - 9.30pm

SATURDAY
12.00 - 2.00pm
4.30 - 9.30pm
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Starters
1. Peking House Barbecued Meaty Rib ................................  4.60
1B. Honey Roast Barbecued Spare Ribs (dry) ..........................  4.60
2. Crispy Seaweed ................................................................  5.50
3. Prawn on Toast Dusted with Sesame Seeds ..........................6.80
4. Butterfl y King Prawns in Breadcrumbs .................................5.60
4T. Tempura King Prawn (6) served with Sweet Chilli Sauce ..........6.40
5. Prawn Crackers ................................................................  3.30
6A. Gourmet Hors D’Oeuvres (for 2 people)
 (Chicken Sate on Bamboo Skewers, Sesame Prawn,
 Spring Roll and Crispy Seaweed) .......................................  11.00
6B. Special Hors D’Oeuvres (for 2 people)
 (Mini Spring Roll, Honey Ribs, Crispy Seaweed,
 Curry Puff and Butterfl y Prawn) ............................................10.00

6C. Chef’s Selected Mixed Platter (for 2 people)
 (Duck Gyoza, Tempura Prawns,
 Honey Butter Chicken Wings, Seaweed) .................................12.50
7. Chicken Sate on Bamboo Skewers (3)
 with Sate Sauce ...........................................................   5.50
7A. Capital Ribs (tangy, fruity sauce) .......................................  5.50
7C. Smoke Chicken (Small) NEW ..........................................  5.90
 (Spicy hot with garlic, chilli pepper & onion)
8 Crispy Wanton (served with sweet & sour dip) (6) ..................5.20
8A. Honey Chicken Wings (6) ....................................................5.90
8C. Salt & Pepper Chicken Wings (6) .........................................5.90
9. Crispy Spring Rolls (two) .......................................................3.50
9A. Vegetarian Spring Rolls (two) .........................................(V) 3.50
9M. Mini Vegetarian Spring Rolls (6) ....................................(V) 3.00
9P. Curry Puffs (6) ...............................................................(V) 3.00
10. Gyoza (Dumpling) served with Sweet Chilli Sauce
 (C) Chicken (6)     (V) Vegetarian (4 large) ............................6.10
 (D) Duck (6) served with Hoi Sin Sauce ................................6.30

10C. 6C.



Soup
10A. Shrimp and Sweetcorn Soup ............................................  4.00
11. Chicken and Sweetcorn Soup ..........................................  4.00
12. Hot and Sour Soup .......................................................   4.20
13. Chicken Noodle Soup ...........................................................4.00
14. Chicken and Mushroom Soup .........................................  4.00

Sweet and Sour Dishes
18. Sweet and Sour Pork, Hong Kong Style ...........................  7.20
18A. Sweet and Sour Chicken, Hong Kong Style .....................  7.20
19. Sweet and Sour Pork in Batter ..............................................7.30
20. Sweet and Sour Chicken in Batter ........................................7.30
21. Sweet and Sour Prawn in Batter ............................................8.00
21A. Sweet and Sour King Prawn, Hong Kong Style ................  7.90
22. Sweet and Sour Lamb, Hong Kong Style .........................  7.30
23. Sweet and Sour Sauce .................................................(V)  2.80

Chop Suey Dishes (Bean Sprouts)

24A. Special Chop Suey (Assorted Meat) .................................  6.70
25. King Prawn Chop Suey ....................................................  7.30
26. Chicken Chop Suey .........................................................  6.30
27. Honey Roast Pork Chop Suey ..........................................  6.30
28. Beef Chop Suey ................................................................  6.30
29. Mushroom Chop Suey ...............................................(V)  6.10
29A. Shrimp Chop Suey ...........................................................  6.30

Curry Dishes  (rice not included)
With mushroom and onion

30. King Prawn Curry .................................................................7.70
30A. Lamb Curry with Mushrooms (Large) ...................................8.10
30D. Duck Curry (Large) ................................................................8.50
31. Chicken Curry ......................................................................6.40
31A. Special Curry (Assorted Meat and Vegetables) (Large) .............7.70
32. Beef Curry .............................................................................6.40
33. Roast Pork Curry ...................................................................6.40
34. Shrimp Curry ........................................................................6.60
35. Vegetable Curry .............................................................(V) 6.20
35A. Mushroom Curry ...........................................................(V) 6.20
36. Curry Sauce ....................................................................(V) 2.80

 = Gluten Free     (V) = Vegetarian      = Hot/Spicy      = Contains Nuts



Chow Mein Dishes (Soft Noodles)
37. Peking House Special Chow Mein (Large) .............................8.00
 (Assorted Meat and Vegetables in Gravy Sauce)
38. Singapore Special Chow Mein (Hot & Spicy) (Large) .........  7.50
38A. Malaysian Special Chow Mein (Hot & Spicy chilli) (Large)  7.50
38B. Singapore Special Virmicelli (Hot & Spicy) ...................   7.80
 (Gluten free rice noodles) (Large)
39. Special Chow Mein ...............................................................6.80
40. King Prawn Chow Mein .......................................................7.20
40D. Duck Chow Mein (Large) ......................................................8.50
41. Chicken Chow Mein .............................................................6.50
42. Beef Chow Mein ...................................................................6.50
43. Honey Roast Pork Chow Mein .............................................6.50
44. Plain Chow Mein ...........................................................(V) 5.90
44A. Mushroom Chow Mein .................................................(V) 6.40
44B. Mixed Vegetable Chow Mein ........................................(V) 6.40

Singapore Sate Dishes   
Thick creamy sauce cooked in garlic and chilli spice with crushed peanuts

45. King Prawn Sate ...............................................................  8.10
45A. Mixed Vegetable Sate .................................................(V)  7.10
46. Beef Sate ...........................................................................  7.60
47. Chicken Sate ....................................................................  7.60
48. Pork Sate (Char Siu) .........................................................  7.60
48A. Lamb Sate .........................................................................  8.20

7.



Sea Food Dishes
49A. King Prawn with Mixed Vegetables and Garlic cooked
 in a light Superior Sauce .......................................................8.30
49B. King Prawn with Special Mixed Vegetables .....................  8.30
51. King Prawn with Mushrooms ...............................................8.30
52. King Prawn with Bamboo Shoots and Water
 Chestnuts in Oyster Sauce ....................................................8.30
53. King Prawn with Cashewnuts cooked with
 Bamboo Shoots and Water Chestnuts .............................  8.30
54A. King Prawn with Tomatoes ..............................................  8.30
54B. King Prawn with Garlic in
 Black Peppercorn Sauce (Hot) ..........................................  8.30
55. Butterfl y King Prawns in Breadcrumbs .................................9.00
56. King Prawn with Green Peppers in Black Bean Sauce ..........8.30
56A. King Prawn with Mushrooms in Black Bean Sauce ..............8.30
57A. King Prawn with Spring Onion and Ginger .........................8.30
58. Kung Po King Prawn (Hot chilli king prawn) .....................  8.30
59. King Prawn with Cashewnuts in Yellow Bean Sauce .......  8.30
60B. Chilli King Prawn with Mixed Vegetables ..................   8.30
61. King Prawn with Straw Mushrooms and
 Water Chestnuts ...................................................................8.30
62. Sweet and Sour King Prawn Peking Style ........................  8.30
62A. King Prawn in Lemon Sauce ............................................  8.30
62B. Hot & Spicy Chilli Pepper King Prawn
 (Stir fried with chilli, garlic, pepper and onion) ................   8.30
62H. Honey King Prawn ...........................................................  8.3062H. Honey King Prawn62H. Honey King Prawn

 = Gluten Free     (V) = Vegetarian      = Hot/Spicy      = Contains Nuts

1B.



63. Sliced Roast Duck with Plum Sauce .................................  8.60
66A. Sliced Roast Duck with Soy Sauce and Chilli .......................8.60
66B. Duck with Green Peppers in Black Bean Sauce ....................8.60
66C. Duck with Mushrooms .........................................................8.60
67. Duck with Pineapple .......................................................  8.60
67A. Hung Shao Duck (Stir fried with Chinese
 Mushrooms and Bamboo Shoots in Oyster Sauce) .....................8.60
68. Duck with Orange Sauce ..................................................  8.60
68A. Roast Chinese Style Duck (in Barbeque Sauce) .......................8.60
69A. Sliced Duck in Lemon Sauce ............................................  8.60

Peking Style Duck Dishes

65. Aromatic Duck
 Served with Wheaten Pancakes, Finely Cut Cucumber
 & Spring Onion Dressing with Hoi-Sin Sauce

 (Quarter) ............... 10.80
 (Half) .............. 19.50

65A. Aromatic Chicken
 Served with Wheaten Pancakes, Finely Cut Cucumber
 & Spring Onion Dressing with Hoi-Sin Sauce

  (Half) .............. 13.50

Aromatic DuckAromatic Duck

65.



Meat Dishes
70. Beef with Special Mixed Vegetables .................................  7.00

70A. Beef with Mixed Vegetables and Garlic
 cooked in a light Superior Sauce ..........................................7.00

71. Beef with Tomatoes ..........................................................  7.20

71A. Beef with Mixed Vegetables and Garlic
 cooked in Black Bean Sauce ..................................................7.00

72. Beef and Green Peppers ........................................................7.00

73. Beef with Onion ...................................................................7.00

74. Beef with Bamboo Shoots and Water
 Chestnuts in Oyster Sauce ....................................................7.00

75. Beef with Green Peppers in black Bean Sauce ......................7.00

76. Beef with Mushrooms ...........................................................7.00

76A. Beef with Mushrooms in Black Bean Sauce ..........................7.00

77. Peking House Barbequed Meaty Ribs ...............................  8.70

78. Honey Roast Barbequed Spare Ribs (dry) .........................  7.80

79. Chopped Spare Ribs (Grilled in garlic and spring onion) ....  7.80

80A. Roast Pork with Bamboo Shoots and Water
 Chestnuts in Oyster Sauce ....................................................7.00

80B. Roast Pork with Mixed Vegeatbles and Garlic
 cooked in a light Superior Sauce ..........................................7.00
80P. Sliced Roast Pork Chinese Style (in barbecue sauce) ..............7.00
81. Honey Roast Pork with Mushrooms .....................................7.00
81A. Roast Pork with Green Peppers in a Black Bean Sauce .........7.00
82. Roast Pork with Pineapple ...............................................  7.00
83. Crispy Shredded Beef with Carrots and Chilli.............   8.40
83A. Crispy Shredded Beef with
 Carrots and Chilli (small portion) .................................   6.30
84. Beef with Spring Onion and Ginger .....................................7.30
85. Sliced Chilli Beef with Mixed Vegetables ........................  7.30
86. Beef with Ginger Sauce .........................................................7.30
87. Beef with Cashewnuts in Yellow Bean Sauce ...................  7.30
87A.  Kung Po Beef (Hot Chilli Beef) ......................................   7.30
87B. Beef with Garlic in Black Peppercorn Sauce (Hot) ...........  7.90

 = Gluten Free     (V) = Vegetarian      = Hot/Spicy      = Contains Nuts



Chicken Dishes (Best Quality Breast Meat)

88. Chicken with Mushrooms ....................................................7.10
89. Roast Chicken Chinese Style (in Barbecue Sauce) ..................7.10
89A. Chicken with Special Mixed Vegetables ..........................  7.10
89B. Chicken with Mixed Vegetables and Garlic
 cooked in a light Superior Sauce ..........................................7.10
90. Chicken with Green Peppers ................................................7.10
90A. Chicken with Green Peppers in Black Bean Sauce ...............7.10
90B. Chicken with Mixed Vegetables and Garlic
 cooked in Black Bean Sauce ..................................................7.10
91. Chicken and Cashewnuts cooked with Bamboo Shoots
 and Water Chestnuts .......................................................  7.10
92. Chicken with Pineapple ..................................................  7.10
93. Chicken in Lemon Sauce .................................................  7.40
94. Chicken in Breadcrumbs ......................................................7.20
95. Chicken and Mushrooms in Black Bean Sauce.....................7.20
95B. Chicken with Bamboo Shoots and Water
 Chestnuts in Oyster Sauce ....................................................7.20
96. Grilled Chicken Peking Style
 (Grilled in garlic and Chinese Wine) ...................................  7.80
96A. Crispy Shredded Chicken with Carrots and Chilli ......   8.40
96B. Crispy Shredded Chicken
 with Carrots and Chilli (small portion) ........................   6.30
96C. Smoke Chicken NEW ......................................................  8.00
 (Spicy hot with garlic, chilli pepper & onion)
97. Kung Po Chicken (Hot Chilli Chicken) ..........................   7.50
97A. Hot & Spicy Chilli Pepper Chicken
 (Stir fried with chilli, garlic, pepper and onion) ................   7.90
97H. Honey Chicken ................................................................  7.50
98. Chicken with Spring Onion and Ginger ..............................7.50
99. Chicken with Cashewnuts in Yellow Bean Sauce ............  7.50
99B. Chicken with Garlic in Black Peppercorn Sauce (Hot) .....  7.50
100B. Chilli Chicken with Mixed Vegetables .......................   7.50

89.



Lamb Dishes
130L. Saigon Lamb ................................................................   8.20
131. Lamb with Mushrooms ........................................................8.20
132. Lamb with Seasonal Vegetables in Oyster Sauce ..................8.20
133. Chilli Lamb with Mixed Vegetables ................................  8.20
134. Lamb with Oyster Sauce .......................................................8.20
135. Kung Po Lamb .............................................................   8.20
136. Lamb with Spring Onion and Ginger ...................................8.20
137. Lamb with Cashewnuts in Yellow Bean Sauce ................  8.20
138. Lamb with Green Peppers in black Bean Sauce ....................8.20
139. Lamb with Onion .................................................................8.20
140. Lamb in Garlic and Black Peppercorn Sauce (Hot) ..........  8.20
141. Lamb with Ginger Sauce .......................................................8.20

Peking House Chef’s Specialities
123. Stir Fried Three Delicacies (Prawn, Chicken and Pork) ...........7.90
124. Thailand Special Mixed Vegetables with
 Cashewnuts (Hot) .............................................   (V)  7.00
124A. Sweet Chilli Chicken Fillets cooked in
 Garlic with Peppers and Onions (Hot) .........................   7.70
128. Special Thailand Dishes (hot)
 (cooked in Garlic with Peppers, Pineapple, Spring Onions and Chilli)
 (A) King Prawn .................................................................  8.40
 (L) Lamb ...........................................................................  8.20
 (B) Beef     (C) Chicken     (P) Pork ...................................  7.70
130. Saigon Tuang Dishes
 (cooked with Garlic, Chilli & Onion in a Sweet and Spicy Sauce)
 (A) King Prawn .................................................................  8.30
 (B) Beef     (C) Chicken ....................................................  7.60
 (L) Lamb ...........................................................................  8.20

Peking House Chef’s SpecialitiesPeking House Chef’s SpecialitiesPeking House Chef’s SpecialitiesPeking House Chef’s SpecialitiesPeking House Chef’s SpecialitiesPeking House Chef’s SpecialitiesPeking House Chef’s SpecialitiesPeking House Chef’s SpecialitiesPeking House Chef’s SpecialitiesPeking House Chef’s Specialities

 = Gluten Free     (V) = Vegetarian      = Hot/Spicy      = Contains Nuts
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Szechuan Dishes  
147. Hot and Spicy Szechuan  Dishes
 (Cooked in garlic, onion and hot chilli pepper sauce)
 (A) King Prawn .................................................................  8.30
 (B) Beef   (C) Chicken   (P) Pork .......................................  7.80
 (D) Duck...........................................................................  8.60
 (L) Lamb ...........................................................................  8.30

Thai Red Curry Dishes
149. Cooked with Hot Chilli Pepper and
 Garlic in a Spicy, Sweet Plum Sauce
 (A) King Prawn .................................................................  8.40
 (B) Beef   (C) Chicken   (P) Pork .......................................  7.80
 (D) Duck...........................................................................  8.60
 (L) Lamb ...........................................................................  8.20

Thai Green Curry Dishes  
150. Cooked with Hot Chilli Pepper, Onion and Coconut Cream
 (A) King Prawn .................................................................  8.40
 (B) Beef   (C) Chicken   (P) Pork .......................................  7.90
 (D) Duck...........................................................................  8.60
 (L) Lamb ...........................................................................  8.20

Tofu Dishes VEGETARIAN

151. Tofu and Cashewnuts in yellow Bean Sauce .................(V) 7.10
152. Sweet and Sour Tofu, Hong Kong Style .....................(V)  7.10
153. Tofu Sate ....................................................................(V)  7.10
154. Szechuan Style Tofu ..............................................  (V)  7.10
155. Kung Po Tofu (Hot Chilli Tofu) ..............................  (V)  7.10
156. Tofu Chop Suey .........................................................(V)  7.10
157. Tofu in Black Bean Sauce ...............................................(V) 7.10
158. Salt & Pepper Tofu .....................................................(V)  7.10

93.



Vegetable Dishes
101. Peking House Special Mixed Vegetables ....................(V)  6.10
101B. Special Mixed Vegetables in Black Bean Sauce ..............(V) 6.10
101C. Special Mixed Vegetables Buddhism Style .....................(V) 6.10
102. Fried Plain Beansprouts .............................................(V)  6.10
102A. Stir Fried Shredded Szechuan Mixed Vegetables
 cooked in Garlic and Chilli (Hot) .........................  (V)  6.10
103. Fried Bamboo Shoots with Water Chestnuts .............(V)  6.10
104. Fried Plain Mushrooms ..................................................(V) 6.00
106. Chipped Potatoes .......................................................(V)  3.50
106A. Salt and Pepper Chips
 (Stir fried with chilli, garlic, pepper and onion) ..................(V) 5.00

Foo Yung Dishes (Omelette)

107. Peking House Special Foo Yung .......................................  6.80
108. King Prawn Foo Yung ......................................................  7.30
109. Shrimp Foo Yung .............................................................  6.60
110. Chicken Foo Yung ...........................................................  6.60
111. Mushroom Foo Yung .......................................................  6.40
111A. Plain Egg Foo Yung ..........................................................  6.20
111B. Mixed Vegetable Foo Yung ..............................................  6.40

 = Gluten Free     (V) = Vegetarian      = Hot/Spicy      = Contains Nuts

83.



 = Gluten Free     (V) = Vegetarian      = Hot/Spicy      = Contains Nuts

150C.

Rice Dishes
112. Peking House Special Rice (Large) .........................................8.00
 (Assorted Meat and Vegetables in Gravy Sauce)

112A. Mushroom Fried Rice .................................................(V)  6.00

112B. Mixed Vegetable Fried Rice ........................................(V)  6.00

112P. Pineapple Fried Rice .......................................................(V) 6.00

113. Yung Chow Special Fried Rice .........................................  6.20

113A. Thailand Special Fried Rice (hot & spicy) .................    7.00

113B. Singapore Special Fried Rice (hot & spicy) ....................   7.00

113C. Malaysian Special Fried Rice (hot & Spicy chilli) ...........   7.00

114. Chicken Fried Rice ...........................................................  6.10

114A. Roast Pork Fried Rice .......................................................  6.10

114B. Beef Fried Rice ..................................................................  6.10

114D. Duck Fried Rice (Large) ..........................................................8.50

115. King Prawn Fried Rice ......................................................  7.30

116. Shrimp fried Rice .............................................................  6.20

117. Egg Fried Rice ...................................................................  4.00

118. Plain Boiled Rice ........................................................(V)  3.80



Selected Dinners

For One
(B) Set Price 11.90
20H. Sweet and Sour Chicken in Batter (Half portion)

76. Beef with Mushrooms

117. Egg Fried Rice

For Two
(C) Set Price 24.00
1B. Honey Roast Barbecued Spare Ribs (starter) (dry)

18A. Sweet and Sour Chicken, Hong Kong Style

76A. Beef with Mushrooms in Black Bean Sauce

27. Honey Roast Pork Chop Suey

117. Egg Fried Rice

(D) Set Price 26.00
9. Crispy Spring Rolls (2)

70. Beef with Special Mixed Vegetables

18. Sweet and Sour Pork, Hong Kong Style

88. Chicken with Mushrooms

113. Yung Chow Special Fried Rice



For Four (large portions)

(H) Set Price 48.00
18A. Sweet and Sour Chicken, Hong Kong Style

75. Beef with Green Peppers in Black Bean Sauce

89. Sliced Roast Chicken Chinese Style

49B King Prawn with Special Mixed Vegetables

123 Stir Fried Three Delicacies
 (Prawn, Chicken and Pork)

113(x2). Yung Chow Special Fried Rice (Standard size x 2)

For Three
(E) Set Price 34.00
5. Prawn Crackers

76. Beef with Mushrooms

89. Sliced Roast Chicken Chinese Style

18. Sweet and Sour Pork, Hong Kong Style

91. Chicken and Cashewnuts with Bamboo
 Shoots and Water Chestnuts

113L. Yung Chow Special Fried Rice (Large)

Selected Dinners



 = Gluten Free     (V) = Vegetarian      = Hot/Spicy      = Contains Nuts

Chef’s Selected
Set Dinner For Two
(N) 38.00
6C. Chef’s Selected Mixed Platter for Two
 ____

65Q. Aromatic Duck (served with Pancake,
 Hoi-Sin Sauce, Spring Onion and Cucumber)
 ____

57A. Quick Fried King Prawn with
 Spring Onion and Ginger
130C. Saigon Tuang Chicken
101B. Special Mixed Vegetables in Black Bean Sauce
113. Special Fried Rice

(R) 38.00
6A. Gourmet Hors D’Oeuvres
 (Chicken Sate on Bamboo Skewers, Sesame
 Prawn on Toast, Spring Rolls and Crispy Seaweed)
 ____

65Q. Aromatic Duck (served with Pancake,
 Hoi-Sin Sauce, Spring Onion and Cucumber)
 ____

83. Deep Fried Crispy Shredded Beef
 with Carrots and Chilli
150C. Thai Green Chicken Curry
48A. Singapore Lamb Sate
113. Special Fried Rice



HOME DELIVERY
SERVICE

Delivery Hours: 5.00pm - 8.45pm
NO DELIVERY SERVICE
FRIDAY & SATURDAY

Woodshaw & Royal Wootton Bassett
Minimum Order: £15
(Delivery Charge: £1)

All other areas in red text below:
Minimum Order - £25 (Delivery Charge: £2)

Eastleaze • Freshbrook • Nine Elms • Lydiard Millicent • Middleleaze • Ramleaze
Peatmoor • Purton • Toothill • Shaw • Sparcell • Westlea • Grange Park

TELEPHONE ORDERS WELCOME

ALL MAJOR CREDIT CARDS ACCEPTED • MINIMUM ORDER OF £5.00 WITH CREDIT CARD
WE NO LONGER ACCEPT CHEQUES

Management reserve the right to refuse entry. All prices are subject to change without prior notice.
Actual meal size may vary from picture shown. (Decorations & Garnishing not included).

All rights reserved. Contents reproduction requires written consent

Unit 2, Local Centre, Woodshaw,
Royal Wootton Bassett, Wiltshire SN4 8NE.

ALLERGY ADVICE
Most of our dishes contain: GARLIC, SOYA, GLUTEN, COOKING WINE & SESAME OIL

Some of our dishes may contain these 14 allergens as follows

If you have allergies to these products please inform us
before ordering, we will do our best to advise you.

Caution: Our kitchen is NOT a nut/peanut free environment. Although we are very careful 
preparing the food, there is still a risk of cross-contamination.

All pictures are for illustration purposes only.

Peanuts Nuts Milk Soya Mustard LupinCereals
Containing Gluten

Fish Crustaceans Molluscs Seasame Seeds Celery Sulphur DioxideEggs

1 2 3 4 5 6 7

8 9 10 11 12 13 14


