H \Atewg

All dim sum may contain traces of nuts & most of our dishes contain sesame.
Please let your waiter or waitress know if you have any allergies or intolerances. Minimum 2 people to order set menu.

Prices are indicated in GBP (£). All prices include VAT at the current rate. A 15% discretionary service charge will be added to the final bill.
Our menus are sample menus & are subject to change.

V - vegetarian, VG - vegan, GF - gluten free

Signature dish



Our name, Hutong, comes from the ancient
Beijing alleyways created during the Yuan Dynasty
(1271-1368). Once paths to water wells, they became
the heart of neighbourhood life, lined with homes,
tea shops and local stores. They symbolise connection,
ritual and belonging - the same warmth we aim to
recreate with every visit.

Hutong offers a bold, modern take on the fiery
cuisine of Northern China, inspired by the imperial
palaces of old Peking. Our menu honours the Lu
school, or Shandong cuisine, one of the “Four
Great Traditions” of Chinese culinary art, known
for refined seafood, vinegars and influences from
Sichuan’s spice-forward flavours.

THE BEST PEKING DUCK IN LONDON

Our Roasted Peking Duck is considered among the best in London - and for

good reason. At Hutong, each bird is air-dried for 24 hours, lacquered and

roasted in our Duck Kitchen. Served tableside, this dish with over 700 years of

history is reimagined 33 floors above the city.




k& Starters

2 IH
Crispy prawn rolls | 4 pcs
Filled with prawn, mixed seafood & vegetables

TRAL

Vegetarian spring rolls | 4 pes

Filled with mushrooms & cabbage, served with spring

onions | V

4 & o KA

Kou shui chicken

Tender poached chicken breast in a chilli broth
AR A T

Cured scallops e asparagus

Garnished with grilled green pepper dressing
N FREE R B L

Calamari flowers

Tender squid in Sichuan peppercorn & chilli oil
B2

Stired-fried scallops

with chives, dried shrimp & Macadamia nuts
HH TR

Scallop & prawn wontons | 6 pes

with hot & spicy sauce

&

| wontons showcase the elegance and refinement of

traditional Chinese seafood cuisine.

[l A modern take on a Qing Dynasty staple, these delicate
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B B G
Black diamond

Deep-fried charcoal tofu tossed with spiced salt | v, VG

e AR e oA
Sichuan shredded beef

Crispy beef juliennes in a sweet chilli glaze

B AR 4 1) F
®oached chicken eI black garlic

Spicy wWontons | 6 pes
CEEES

Green asparagus
dressed with white sesame

WETF Aot A
Wagyu beef

stuffed with marinated purple cabbage
with a garlic chilli dressing

BAE SEIRK My B

King crab

with Yunnan pepper & kumquat chilli sauce
HHE L

Sliced Ring oyster mushrooms
marinated with chilli oil | v

EE AR ARG R
Wok-tossed chicken wings
with garlic & bell peppers

BR P B HE Barbecue

20

23

20

15

28

28

18

23

b = 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)

) Hutong’s Peking Duck is air-dried for 24 hours, lacquered, and roasted
3 to perfect crispness — paying homage to centuries of tradition.
UPGRADE YOUR EXPERIENCE

+ Caviar Oscietra | £130/ 30g
+ Summer black truffle | price per gram

REWF |55

Mongolian style barbecue rack of lamb




B8 Oim Sum

EXHE I EE
Iberico pork xiao long baos | 3 pes

Pan-seared ginger lobster baos | 4 pes

A BR
Wagyu beef mille-feuille | 4 pcs
Slow-cooked with black pepper

B 3E R
Mushroom < spinach dumplings | 3 pes | V, VG
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B R A 16
Pan-seared corn & mushroom
crystal dumplings | 3 pes | Vv, VG

WEIFR LG 16
Steamed wild mushroom eI truffle baos | 3 pes | v
PRI 16
Spicy crispy dumplings

with bamboo, lotus & gongcai | 3 pes | V

Steamed Dim Sum Platter | 35

BEAT45 & il A
Cod &I seaweed dumplings with tobiko | 2 pes

XO ’/’r’;‘% TK A
XO sauce crystal prawn dumplings | 2 pes

Mushroom < spinach dumplings | 2 pes | V, VG

AR IR
Rosé Champagne shrimp dumplings | 2 pes

Exquisite Dim Sum Platter | 35
Z BRI G,

Pan-seared ginger lobster baos | 2 pes

A bR
Wagyu beef mille-feuille | 2 pes
Slow-cooked with black pepper

AL R s
Pan-seared corn & mushroom
crystal dumplings | 2 pes

7 RD—IE D S

BELEANG DIM UM

The Legacy Continues

Steeped in rich cultural heritage, our menu honours the centuries-old southern Chinese tradition of dim sum while
embracing bold Northern Chinese flavours, delivering a true taste of Chinese cuisine.

E R B AL 5
Wagyu beef < black truffle siu mai | 3 pes

BUBOE 845 | 20
Steamed sea bass fillet eI pickled chilli dumplings | 4 pes
KA | 18

Pan-fried ma la spicy chicken dumpling | 3 pes

B A RS F AL | 20
Pan-fried spiced shrimp & scallop pot sticker | 4 pes




i 8% Seafood

S H KA 110
Sichuan style deep-fried lobster
with chilli, black beans & dried garlic

Our signature lobster delivers the perfect balance of bold
spice, rich umami, and a perfectly crispy finish - just like
authentic Sichuan cuisine should be.

B BRI i 5 60
Mixed chilli seafood & beancurd

Lobster, scallop, prawn, fermented rice

I
)

R T RIT 46
Wok-tossed tiger prawns

with onion & crispy dried garlic

FRIRIT 45
Ma La chilli prawns

Fried with dried chilli, Sichuan pepper & Chinese celery

KT e i 48
Red Lantern
Crispy soft-shell crab with Sichuan dried chilli

() Inspired by traditional red lanterns that mark celebration in
@ China, our Red Lantern hides golden soft-shell crab beneath
a mountain of fiery ‘Facing Heaven’ chillis.

B RIT 45
Kung po style fried prawns

KB #A AR ET 45
WoR-fried tiger prawns ¢ white peppercorn

with flaming Chinese wine

EER S 42
Fried prawns with salted egg yolRk, | GF

& Fish
FrIl4 55 PR AG i85 & A 48
Sea bass red star noodles | serves 3-4 people WoR-fried cod fillet
Steamed sea bass with rice noodles & gong vegetables in a subtle blend of sweet chilli & oyster sauce
in Sichuan broth o
RiERZ 48

% Served in a Sichuan broth, when the red peppers are
L carefully pulled back, this spicy and flavourful fish is
revealed.

208 & My 45
Seared halibut on bean sauce
served with braised tofu

Sea bass fillet in spicy chilli broth

Poached with wild mushrooms & Chinese celery

K & Meat

X T8 45 k) A 50
Ma La beef tenderloin
Bell peppers, chilli & black bean sauce

RIAUE ) A 4 52
Wok-fried Wagyu beef

with black fungus, yellow pepper & chilli sauce
FIR4 R 50
Aromatic beef 1ib in lotus leaf

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

L PRI T A 45
Fried chicken fillet

with Sichuan dried chilli

F R 45

Sweet & sour chicken
with red onion, yam & bell pepper

et E f 45
Chinkiang pork ribs
Pork short ribs braised with sweet vinegar sauce

(| These ribs get their depth of flavour from Chinkiang
¥ vinegar, a prized black vinegar from Jiangsu province
made from fermented glutinous rice and known for its

A

rich, slightly smoky profile.

ok o R 50
Sichuan spiced lamb shank,

tossed with baby potatoes

IR 46
Crispy de-boned lamb ribs

Marinated for 24 hours, braised & deep-fried




2 )3 Tofu

FR 2B 30
Mapo tofu

Chilli sauce | v, VG

TREE 30

Kung po tofu | v,ve

A

MR T2 30
Braised tofu

with chilli sauce | v, vG

FR Vegetables < Sides

=BT 30
Wok-tossed lotus root
with Chinese pickled vegetables & pine nuts | v, VG

SRV 30
Shiitake mushrooms, black fungus

Chinese asparagus

in hot & sour broth | v, VG

HNTE R BTN 30
Stired-fried chayote

with shimeji mushrooms, asparagus & carrot | V, VG

A

FihwEe § 18
Spicy minced beef with string beans
Fried with chilli & dried petite shrimp

Originating from bold and fiery Szechuan cuisine, this
¥ simple but punchy stir-fry is a flavour-packed dish that’s
hugely popular across China.

E S 15
Wok-fried Rai-lan

with ginger sauce | V, VG, GF

Iy e F 18
WoR-fried Chinese asparagus with chilli|v

Wk A T 20
Sichuan style aubergine tempura | v,ve

£ 7 Soup

E AR 15
Chinese leeR spicy pepper soup | v

NN ) 16
Golden crab sticks soup

with salted egg yolk & kai-lan | GF

RIRE 4 % 16
Cod & tofu soup

PR Rice I Noodles

HEFRY & 20
Scallops & shrimp spicy fried noodles

wok-tossed aubergine & dried shrimp chilli oil

JFAE KD AR 15
Chef’s pickled vegetable fried rice | v

R iR B 18
Hutong spicy fried rice

with prawn, fennel seeds & chilli il

I E AR @ 16
Black truffle fried noodles

with vegetables & fungus | v

YR etz B 16
Hutong Dan Dan noodles
with minced beef & peanut sauce in chilli soup

Dan Dan derives from when street vendors carried around
™ noodles on a pole (dan dan) across their shoulders, with
baskets of noodles on each end.




