k& Starters

EFRAE 16
Vegetarian spring rolls | 4 pieces

Filled with mushrooms & cabbage, served with spring onions | V
H2RH 22.5
Crispy prawn 1olls | 4 pieces

Filled with prawn, mixed seafood & vegetables

He oK 22.5
Kou shui chicken

Tender poached chicken breast in a chilli broth

MM IRE T 16
Sliced radish

Marinated with chilli bean sauce | V, VG

Xt 19
Cured scallops & asparagus

garnished with grilled green pepper dressing

NFEEESE & HE 22.5
Calamari flowers

Tender squid in Sichuan peppercorn & chilli oil

BT A 19.5
Scallop e prawn wontons | 6 pieces

with hot & spicy sauce

BRI F 19
Iberico pork dumplings | 6 pieces

with Sichuan garlic sauce

ERR=A=d 22.5
Sichuan shredded beef

Crispy beef juliennes in a sweet chilli glaze

ok AR F 23.5
Seared scallop @i Xian spicy soba noodles

Dressed with sesame peppercorn sauce

BRI I 21
Beef tripe < celery

with chilli sauce

ERVE-3 4 145
Green asparagus

dressed with white sesame

WA F A % 28.5
Wagyu beef stuffed with marinated purple cabbage

with a garlic chilli dressing

FREaR 19.5
Chilled thinly cut pork belly with cucumber slices

Marinated in chilli & garlic sauce

T 18
Sliced Ring oyster mushrooms

Marinated with chilli oil | v

SEARAR ARG R 23.5
Wok-tossed chicken wings

with garlic & bell peppers

FRRF 145
Chinese pickled asparagus | v

£ Soup

EFARS 15
Chinese leek spicy pepper soup | v

&GN 155
Golden crab sticks soup

with salted egg yolk & kai-lan | GF

Bl Oim Sum Platters

B B
Cod & seaweed dumplings with tobiko | 2 pieces
XO# K dn 4%

XO sauce crystal prawn dumplings | 2 pieces
s R4

Mushroom & spinach dumplings | 2 pieces | V, VG
BRI

Rosé Champagne shrimp dumplings | 2 pieces

Steamed Dim Sum Platter 35

Pan-seared ginger lobster bao | 2 pieces
LA 4B

‘Wagyu 666][7711[[6][6111[[6 | 2 pieces
Slow-cooked with black pepper

A AROR A A

Exquisite Dim Sum Platter 35

Pan-seared corn & mushrooms crystal dumplings | 2 pieces

B8 Oim Sum

ZE¥IEEG

Iberico pork xiao long bao | 3 pieces
Pan-seared ginger lobster bao | 4 pieces

2 e o BR

Wagyu 66{2‘](7711[[6.](6111[[6 | 4 pieces

Slow-cooked with black pepper

T T A L

Pan-fried 1berico pork dumplings | 3 pieces
with seafood, rolled in rice paper net

Mushroom & spinach dumplings | 3 pieces | V, VG
¥ bt

Crispy turnip puffs | 3 pieces

SEAUR T K dh 4

Scallop & prawns crystal dumplings | 3 pieces
MR A K A

Pan-seared corn & mushrooms

crystal dumplings | 3 pieces | V, VG

16.5

22

16.5

B WP I Barbecue

77 B Whole 120 | Half 70

Roasted Peking duck,

Served in two stages, second stage served as a side dish
(Whole duck serves 4-6 people, half duck serves 2-3 people)

FEHF | 50
Mongolian style barbecue rack of lamb

Hutong Signature Dish




#E % Seafood

ML BRI A

Sichuan style deep fried lobster

with chilli, black beans & dried garlic
BRIt IE

Mixed seafood in salted egq yolR broth
Lobster, scallops & prawns | GF
Kk & & B

Red Lantern

Crispy soft-shell crab with Sichuan dried chilli
T KT

Wok-tossed tiger prawns

with breadcrumbs, pepper & onion

AR

Ma La chilli prawns

Fried with dried chilli, Sichuan pepper & Chinese celery
BRI

Kung po style fried prawns

KB A B ET

Wok-fried tiger prawns eI white peppercorn
with flaming Chinese wine

EX

Fried prawns with salted egg yolk, | GF

@ Fish

10

60

47.5

46

45

45

45.5

42

Fil4

Sea bass red star noodles | serves 3-4 people
Steamed sea bass with rice noodles & gong vegetables
in Sichuan broth

Rk 2

Sea bass fillet in spicy chilli broth
Poached with wild mushrooms & Chinese celery
Yo 4% SE AU &

Halibut fillets in salted egg yolk broth
with sizzling red & green pepper oil | GF

R ok 5 95 & A

Wok fried cod fillet

in a subtle blend of sweet chilli & oyster sauce

K & Meat

52

48

45

45

& T4 48 K A4

Ma La beef tenderloin

Bell peppers, chilli & black bean sauce
Fo it Moim B

Wok-fried wagyu beef

with garlic sprouts & chilli sauce

S p A

Wagyu beef in hot & sour broth
FimkE

Aromatic beef rib in lotus leaf

Ten-hour slow-braised in star anise, cinnamon & dark soy sauce

L3RR T

Fried chicken fillet

with Sichuan dried chilli
ERIR e &)

Sweet &7 sour chicken

with red onion, yam & bell pepper

B

Chinkiang pork ribs

Pork short ribs braised with sweet vinegar sauce
R

Crispy de-boned lamb ribs

Marinated for 24 hours, braised & deep-fried

48

49.5

90

48

42

42

42

44

28 Tofu

Mapo tofu
Chilli sauce | V, VG

THRE)E

Kung po tofu | v,V

FAIE T INE B

Braised tofu

with green pepper & oyster sauce

FEER

Choy Sum L tofu in salted egg yolR broth
with spring onions

R 2B

Braised tofu

with chilli sauce | V, VG

#FF Vegetables eI Sides

26

26

26

26

26

Uk A5 T

Sichuan style aubergine tempura | v,vG

E

Wok-fried Rai-lan with ginger sauce | v, VG, GF
R L EXN

Spicy minced beef with string beans

Fried with chilli & dried petite shrimp

BN 5%

WoR-fried pea shoots| V, VG, GF

PR Rice I Noodles

17.5

17.5

VXY |

Seafood fried rice with dried salted fish < ginger | GF

AR 45

Chef’s pickled vegetable fried rice | v
PRI IR

Hutong spicy fried rice

with prawn, fennel seeds & chilli oil

ERDE

Fried noodles with seasonal vegetables | v
Rtz @ i

Hutong Dan Dan noodles (per person)

with minced beef & peanut sauce in chilli soup

# 5. Desserts

13.5

35 %) B MG T AR
Chocolate tart, mandarin sorbet | v
ERA T HAG T AL
Mango pudding

with fruit salsa, mandarin sorbet | GF

13.5

13.5

Hutong Signature Dish




