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SANG KEE

peking duck house

OUR STORY

Established in 1980 as Philadelphia's first Peking Duck restaurant,
Sang Kee Peking Duck House began as a tiny 20-seat eatery.
Thank you for making Sang Kee part of your family tradition and
one of Philadelphia’s favorite restaurants for 45 years.



PEKING DUCK LEGEND

Ancient Tradition

Peking duck is a culinary masterpiece
with roots in the imperial kitchens of the
Ming Dynasty over 600 years ago. It was
a favorite dish among emperors and has
become a symbol of Chinese cuisine all
over the world.

A Culinary Experience

Each order of Peking Duck includes
mooshu skin pancakes or lotus leaf
buns, fresh scallions, and a sweet
hoisin sauce. To enjoy, spread a thin
layer of hoisin sauce on a pancake or
bun, add a couple pieces of duck, and
top with scallions. Enjoy!

Artistry in Preparation

Our Peking duck is prepared with
traditional methods to ensure an
authentic experience. We first select
the finest Long Island ducks, season
them with 5 spice, and air-dry for
optimal crispiness. We then roast
them in a custom-built oven at 400
degrees to create a delicate balance
of tender meat and crispy skin.




() PEKING DUCK

Peking Duck Dinner for 2
IERBEZE XA) 80

Half Peking Duck
Yo AL RHG

Wonton Noodle Soup with Green Veg
(shrimp and pork)

HET

XO Shredded Duck and String Bean
Stirfry
XO EfFibRge

Spicy Duck and Pineapple Fried Rice
RS 4% KD R

Peking Duck Dinner for 4
JIERBES (TUA) 152

Whole Peking Duck

Peking Duck 34 Half £3 =4 =T
€ Rk 61 Whole 1 SEIL=

XO Shredded Duck and Wonton Noodle Soup with Green Veg
: . 20 (shrimp and pork)

String Bean Stirfry S

M2 1b S 1¥ !

XO Shredded Duck ;ii?ffyhredded Duck and String Bean

Stirfried Shanghai Noodles 20 2D RE 44

7> R 22 81D XOEFIOHE 22
. . Honey Coated Walnut Shrimp

Spicy Duck and Pineapple 2 bk BB

Fried Rice 20 tarki

A 225 Z (DR

Chicken w/ Eggplant in Garlic Sauce
5

Spicy Duck and Pineapple Fried Rice
RS %KD e

(® Please inform our staff if you have any food allergies & Recommended



Hong Kong Style Roast Duck |7 Quarter
B IVIRRG 28  Half
50 Whole

Honey Coated BBQ Roast Pork |6
X5

Roast Pig (Crispy Skin) 6
f%A (Sat & Sun only)

(5) CONGEE

Thousand Year Egg and Pork Congee
R EE R

Shredded Duck Congee
P 22545

Fish Fillet Congee
=)o

Roast Duck w/ Green Vegetables

RS TR

Roast Pork w/ Green Vegetables

X IR TR

Soy Sauce Chicken w/ Green Vegetables

iYSTR

Braised Beef and Tendon w/ Green
Vegetables

et

Two Meats w/ Green Vegetables

X ER

Three Meats w/ Green Vegetables

=iHeR

HONG KONG STREET BBQ

Poached §°X Sauce Chicken
(Bone in) 5% M Y8

Poached Ginger Chicken
(Bone in) 7735

Roast Duck and Roast Pork

Combo {&BS & XN Hf

16 Quarter
26 Half
48 Whole

16 Quarter
26 Half
48 Whole

& Recommended



@j NOODLE SOUP

Wonton Noodle Soup 12
pay =i

Shrimp Dumpling Noodle Soup 12
BFER KR E

Roast Duck Noodle Soup 14
t=RSHE

Roast Pork Noodle Soup 13
X IR H

Braised Beef and Tendon Noodle Soup 14
-l

Roast Duck and Roast Pork 16
Noodle Soup

XHSH

Wonton Noodle'Sot

Roast Duck Shrimp Dumpling (or 16
Wonton) Noodle Soup
IKIRXKRSH

Roast Pork Shrimp Dumpling (or I5
Wonton) Noodle Soup
KI5

Braised Beef and Tendon Shrimp 16
Dumpling (or Wonton) Noodle Soup

IKIR AR T

* wontons contain shrimp and pork Roast Pork
Shrimp Dumpling

** all noodle soups include scallions and Noodle Soup

green vegetables

EXTRAS:

Green Vegetables +2 Noodles +4 Braised Beef and Tendon +5
JiIE=2 AN JIIE S

Wontons +4 Roast Duck +6 Soy Chicken +5
mz=& JiILE] hnyg

Shrimp Dumplings +4 Roast Pork +5 Soy Egg +2
AN7KER JIIBEE: IS

& Recommended



() soup

Wonton Soup 6 Small
oa% 12 Large
Shrimp Dumpling Soup 6  Small
KRz 12 Large
Hong Kong Wonton and Vegetable 14 Wonton
Soup Soup
MNEXT=EA
Hot and Sour Soup (w/ pork) 14
BR¥Ri7

s Seafood Fish Maw Soup 15
BEtEtss

(5) STARTERS

; Seafood Fish
\E/Eegqable Spring Rolls (3 pcs) 7.5 B soun
ET S
Crispy Shrimp Rolls (2 pcs) 8
iRE
¢ Peking Duck Rolls (2 pcs) I
RS
Sichuan Style Wontons in Chili Sauce 12
AN:EDES

Dan Dan Noodles

Steamed Shanghai Soup Dumplings 12
LiB/\EERm

Scallion Pancakes 9

&Amt

Dan Dan Noodles 12

(in spicy peanut sauce)
& Recommended HIEmE



=) STARTERS

Rock Shrimp with Spicy Mayo
GELAN

Coconut Shrimp with Mango Sauce

BT IR

Crispy Calamari Rings
Hie i i &

Fried Wontons

=&

Fried or Steamed Shrimp Dumplings

KEIKIR

\

Fried Shrimp

Chicken Dumplings

Steamed or Fried Sang Kee Pork
Dumplings .
BATRT (3 /A

Steamed or Pan Seared Chicken
Dumplings

WRRF /R

A

Steamed or Pan Seared Edamame
Dumplings
Eﬂh/\? ( )

lzl#
zl’|ﬁ

I5

& Recommended



Beef Chow Fun
(Chicken / Shrimp / Vegetable)
FIO4

Singapore Noodles
(w/ shrimp and pork)

23K

Seafood and Vegetable
Pan Fried Noodles
BE ORI

House Special Pan Fried Noodles

AN

Chicken Lo Mein
(Beef / Shrimp / Roast Pork / Vegetable)
YBREHE

House Special Lo Mein

REE

@j FRIED RICE

Fried Rice
(Chicken / Beef / Shrimp / Roast Pork /
Vegetable) IR

Balfed‘Seafood Fried Rice with Cheese
KRB e+ R

Salted Fish and Chicken Fried Rice
& ISR KR

House Special Fried Rice

RELDIR

Lobster and Shrimp Fried Rice

AR TR

‘ Recommended

17

House Special Fried Rice

e
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(Z) STIR FRIED NOODLES

Teagy T T
T
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| CLASSIC CHINATOWN

General Tso’s Chicken
(Chicken / Shrimp / Tofu)
ERYg

Sweet and Sour Chicken
(Chicken / Shrimp)
RHERYS

VEGETABLES

&

Sautéed Snow Pea Leaves

mEMERA

Sautéed Bok Choy
ma/\BX

Eggplant or String Beans in Garlic Sauce

BEMT

XO Dry Sautéed String Beans with
Minced Pork
B mET

XO Dry Sautéed String Beans

-
b Se N

e e
SRR e T N

18

16

6

Beef with Broccoli 18
(Chicken / Shrimp / Tofu)
BETE4R

Chicken with Eggplant in Garlic Sauce 18
(Beef / Shrimp)
T

Sautéed Snow
Pea Leaves

Eggplant in Garlic Sauce

Sautéed Chinese Broccoli 17
(Gal Lan or Yu Choy)

BIT=

Sautéed Bok Choy, Shitake Mushrooms I8
and Tofu

XFEERI\BX

Sautéed Fresh Garden Vegetables |7
AlEE

Mapo Tofu with Minced Pork 6
MEZE

& Recommended



Salt Baked Squid or Shrimp or Seafood 18

HER B ) 18

20
Walnut Shrimp with Mayo Sauce 20
Z kR

é XO Phoenix Shrimp with Minced Pork 19
B

Maine Lobster with Ginger Scallion MP

Sauce ZZNVEELF

Clams in Black Bean Sauce

oI TIA
Y N A

& Recommended

Salt Baked Seafood

Fish Fillet with Tofu and ‘
Shiitake Mushrooms

Clams in Black Bean Sauce

BOTIVIR

Fish Fillet with Tofu and Shiitake
Mushrooms

REMIKSTEE

Seafood in Birds Nest

p=1E3-3 3

Stuffed Eggplant in Black Bean Sauce
(shrimp and pork)
ERA0F

Stuffed Long Hot Peppers (shrimp)
[E37752441




(%) CHEF'S RECOMMENDATIONS

n‘—‘n

Grilled Rack of Lamb with Teriyaki 27 P \
Sauce B TIRFHE - )

Red Dragon BBQ Spare Ribs 24
miEGRAEE

Sizzling Short Ribs in Black Pepper 23
Sauce EBWHFIFE

Sichuan Style Beef with Peppers 19 ST p
FRER S S Grilled Rack of Lamb w/
R Teriyaki Sauce

Sichuan Style Beef w/ Red Dragon BBQ

Peppers Spare Ribs
. g
Peking Spare Ribs (Pork Tenderloin) |17
RERE
Shanghai Sweet and Sour Spare Ribs 18
MR
é Sichuan Peppercorn Chicken 18
with Peanuts
REET
, “ Sichuan Double Cooked Chicken 18
Sichuan Peppercorn Chicken CIEED

with Peanuts

é Recommended
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SANG KEE

peking duck house
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sangkeechinatown @ www.sangkeechinatown.com


https://www.sangkeechinatown.com/

