
Appetisers 头盘 
 
Hot and Sour soup 酸辣汤	              11 
Beijing speciality with chicken, eggs and bamboo 

Westlake beef-soup 西湖牛肉羹	              11 
with eggs, tofu and mushrooms   

Beijing cucumber salad 拍黄瓜	 	  14 
refreshing speciality with cilantro leaves   
 
Phoenix chicken salad 风声水起捞鸡                  	  24 
With strips of leek, sweet potato and oranges,  
peanut-chilli-sesame sauce 

Northern Chinese cold spinach 菠菜花生米  	  16 
with peanuts and rice vinegar 

Chinese cabbage salad 凉拌菜心	   	  14 
with carrot wasabi-nuts sauce 
 
Black fern noodle salad with shrimps   	   	  26 
with carrots and pepperoni in Sichuan chilisauce 

Dim Sum shrimps 蒸虾饺 (4 pcs.)	            	 16	  
	  
Steamed housemade dumplings (4 pcs.)	              16 
2 chicken cabbage and mushrooms                    
2 beef reddish and onions 
2 鸡肉白菜蒸饺 2 牛肉萝卜蒸饺 	  
                                            
Steamed pork dumplings 猪肉菜包子 (4 pcs.)	  16           
with mixed vegetables                                                

Crispy housemade Wantan  脆炸馄饨 (4 pcs)            16 
with pak choi and apples 	 	   	  

Crispy housemade springrolls  炸春卷 (2 pcs.)          16 
with vegetables, glass noodles	   	 	 	  

Set Menu 套餐                     pro Pers. 每位 

Jialu menu  (min. 2 pax)	       80 pp 
cold appetisers, soup, various main courses and our 
sweet house creation for the end  

Jialu’s dragon menu  (min. 2 pax)	       90 pp   
cold appetisers, soup, Dimsum, various main courses 
(duck) and our sweet house creation for the end  

Mains 主菜   (jasmine rice included)  

Gongbao chicken 宫保鸡丁          	              32 
with peanuts, chilli sauce and bell peppers 
 
La Zi chicken 辣子鸡          	              30 
crispy with zucchini, dried chilli 
and Sichuan-flower pepper 

Di Gua Sweet potato chicken 地瓜炸鸡                    30 
crispy chicken strips with zucchini and sweet potato 

Eight spices pork belly 板栗红烧肉  	              36 
slowly braised with chestnuts and organic pak choi 

crispy spare-ribs 脆炸排骨              	              39  
with zucchini, carrots and spring onions 

5 spices beef  五香牛肉             	 	  36 
slowly boiled beef and tendon with turnip and carrot 

Black pepper beef  黑胡椒牛肉 	              36 
with zucchini, onions and broccoli pepper sauce 

Crispy beef  芝麻甜脆牛柳 	              36 
deep-fried with sweet sauce, carrots and zucchini  

Spicy beef pot 水煮牛肉	         	   48 
sliced beef swimming in Sichuan chilli oil sauce and 
vegetables, dried chillies and Sichuan flower-pepper 

Crispy duck from the oven 家常烤鸭                          45 
half a duck, with wok fried vegetables           
+pancakes and Peking side dishes	             +10 

Shrimps with oyster sauce 蚝油虾球 msc	               39       
with edamame and red bell-peppers 

Fragrant  pike perch 香煎杏仁鱼片                              38 
crispy fish fillet with almond a special fragrant sauce 
and broccoli 
 
Steamed Swiss salmon fillet 清蒸三文鱼片 msc       38 
with Chinese cabbage and pakcho, chilli, ginger 
 
3 colour turbot whole fish ca. 500g 三色多宝鱼	   49 
Steamed with black bean and 2 kinds of pickled chilis 
and fragrant oil  

Fresh wok-vegetables 蒜蓉混合时蔬          	     
seasonal Chinese vegetables of the region	              26     

Fried rice 酱油蛋炒饭                                                     18 
with soya sauce, peas, carrots and eggs	        

*  with chicken	 加鸡肉	 	                +10   
*  with beef	 加牛肉	 	                +12 
*  with shrimps	 加虾仁	 	                +12 

Fried Udon-noodles 豆芽炒乌冬面                             18	  
with soya sprossen, leeks 	 	   

*  with chicken	 加鸡肉	 	                +10     
*  with beef	 加牛肉	 	                +12 
*  with shrimps	 加虾仁	 	                +12 

(We cook with peanut oil, please inform our staff if you got 
any allergies)

                                                                                                                       
         spicy 辣          *beef, pork, chicken / CH, Duck / D      Fish CH / SP /DM                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                  
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