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Signature Menu

A celebration of Hutong's most-loved classics. The Signature Menu showcases bold
Northern Chinese flavours, including iconic hero dishes from our flagship Hong Kong location.

£98 per person | ~ Optional wine pairing for £40 per person ~

NHEBESE B T
Calamari Flowers
Tender squid in Sichuan peppercorn & chilli oil

R ARy o o
Sichuan Shredded Beef
Crispy beef juliennes in a sweet chilli glaze
BHES
Scallop & Prawn Wonton

with Sichuan garlic sauce

~ Albarifio, Pazo Sefiorans, Rias Baixas, Spain ~

b % i
Roasted Peking Duck with Pancakes

Whole Supplement £90 serves 4-6 people | Half Supplement £50 serves 2-3 people

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

R AW
Hunan Steamed Cod
with fermented bean
2% 48 Yy k) 2 A9p
Ma La Beef Tenderloin

with Lao Gan Ma bean sauce

Wok-fried Kai-Lan
with ginger sauce | V, VG, GF
1 B4R
Hutong Spicy Fried Rice
with prawn, fennel seeds & chilli oil
(+£10 supplement)

~ Pinot Noir, Ata Rangi, Crimson, Martinborough ~

&3 T
Soy Milk Pudding

Crispy rice, dragon fruit

or

BB RRA R
Hong Kong Milk Tea-ramisu
Mascarpone Chantilly cream, lady fingers, served table side with Hong Kong milk tea
(+£8 supplement per person)

~ Moscatel de Marina, Bodegas Enriques Mendoza ~




