Hutong Signature Menu

Flavours of Hutong

THREE-COURSE TASTING MENU
Available Monday to Friday, 12pm - 2:30pm
Choose one dish per course | £39 per person

KRRk
Vegetarian spring rolls
Filled with mushrooms & cabbage, served with spring onions | V

or

SEMRGR ARG 3
Wok-tossed chicken wings
with garlic & bell peppers

9t % 5 ff
Scallop & prawn wontons
with hot & spicy sauce

or

Rl U o
Sichuan shredded beef

Crispy beef juliennes in a sweet chilli glaze

L IRIR T
Fried chicken fillet
with Sichuan dried chilli

R 2R
Mapo tofu
Chilli sauce | V, VG
¥ 17 4 & Bk B A
Seabass with ginger eI garlic
in chilli sauce

or

2 T4 WK 2
Ma La beef
Bell peppers, chilli & black bean sauce
with
5F8
Steamed rice | v

XY
Fried noodles

with seasonal vegetables (supplement of £4) | V

MEEE
Mandarin sorbet | VG
ERAT
Mango pudding
with fruit salsa | GF

)""l utcwg

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



Hutong Signature Menu

Peony

Symbol of wealth eI prosperity.
The royal flowers - enjoyed by Chinese Emperors

£135 per person

Optional wine pairing for £60 per person

e
Roasted Peking duck with pancakes
Ao i 2
Sichuan shredded beef

Crispy beef juliennes in a sweet chilli glaze
otz 4
Scallop & prawn wontons
with Sichuan garlic sauce

Albarifio, Pazo Sefiorans, Rias Baixas, Spain

WA B IRAIT R
Sichuan style deep fried lobster
with chilli, black bean & dried garlic

$f 5 PR A 2
Wagyu beef in hot ¢ sour broth

E I
Wok-fried Rai-lan
with ginger sauce | V, VG, GF
YRR
Hutong spicy fried rice

with prawn, fennel seeds & chilli oil

Corino Giovanni, Barolo, Italy

M%7 #
Chocolate tart

with mandarin sorbet | V

10 yr Tawny Port, Delaforce

Ry = =
e Seafood 28 Tofu
AR B IRAIT R 110 FRBE 2 30
Sichuan style deep-fried lobster Mapo tofu
with chilli, black beans & dried garlic Chilli sauce | V, VG
BRIk 60 TR 30
Mixed seafood in salted eqq yolk broth Kung po tofu | v,V
Lobster, sca‘llo‘ps &rawns | GF PNy 30
XLhT 8 & 48 @rgised—tqﬁl
Red Lantern with green pepper & oyster sauce
Cris‘py soft-shell crab with Sichuan dried chilli EE a2 30
PURT RIF 46 Choy Sum < tofu in salted egg yolk broth
Wok-tossed tiger prawns with spring onions
with breadcrumbs, pepper & onion SRR T B 30
JR RS 45 Braised tofu
Ma La chilli prawns with chilli sauce | V, VG
Fried with dried chilli, Sichuan pepper & Chinese celery
TR 45 F 3 :
Kung po style fried prawns AL A r(/eg etables I Sides
, A=A T 30
KB HIARET 45
Wok-fried tiger prawns el white peppercorn Wo&— t.ossed.[otus root .
with flaming Chinese wine with Chinese pickled vegetables & pine nuts | V, VG
L EX ) =k 30
. . Shiitake mushrooms, black fungus I Chinese asparagus
Fried prawns with salted egg yolR, | GF ' hot & sour broth | V, VG
FELN 30
@ Fish Braised sponge gourd with green soya bean | V,vG
¥ ‘i 30
File E 55 . . .
Sea bass red star noodles | serves 3-4 people Deep-fried yam balls with vegetarian oyster sauce | V,VG
Steamed sea bass with rice noodles & gong vegetables Rk A5 F 20
in Sichuan broth Sichuan style aubergine tempura | v,V
RiEREZ o - 48 £ E2 15
Sea bass fillet in spicy chilli broth Wok-fried kRai-lan with ginger sauce | V, VG, GF
Poached with wild mushrooms & Chinese celery . -
Yo 47 SE AR A TS5 A
sl sl 45 Spicy minced beef with string beans
}[a[lb—utﬁ[[ets m Sd[t&{egg yO[& broth Fried with chilli & dried petite shrimp
with sizzling red & green pepper oil | GF .
Rk 45 765 X2 18
oy 85 B0 48 Wok-fried pea shoots | V, VG, GF
Wokfried cod fillet kefried p
in a subtle blend of sweet chilli & oyster sauce » )
N PRE Rice I Noodles
RS
A& Meat KA 16
% 4B W ) - Hp 50 Seafood fried rice with dried salted fish < ginger | GF
Ma La beef t.eﬂc[er[oin VAT R 15
Bell peppers, chilli & black bean sauce Cﬁff]()s pic&[éc{vegeta&éfriec{rice |V
Fo i d7 B 52 P
Wok-fried wagyu beef 70 Sl I 16
with garlic sprouts & chilli sauce .utong spzcyﬁ@e rice o
A with prawn, fennel seeds & chilli oil
St %0 FEWE 6
T 011 g .
Wagyu beef in hot < sour broth Fried noodles with seasonal vegetables | v,vG
FimFE 50 i )
Aromatic beef rib in lotus leaf Rl i @ 16
Ten-hour slow-braised in star anise, cinnamon & dark soy sauce Hutong Dan Dan noodles (per person)
- with minced beef & peanut sauce in chilli soup
NIESE it 45
Fried chicken fillet
with Sichuan dried chilli %H’Igg‘ Desserts
F RS 45 : i
Sweet L sour chicken 7530 A AR T A . 14
with red onion, yam & bell pepper Chocolate tart, mandarin sorbet | v
55 B 45 ERA T A TR 14
Chinkiang pork ribs Mango pudding
Pork short ribs braised with sweet vinegar sauce with fruit salsa, mandarin sorbet | GF
TWFA 46

Crispy de-boned lamb ribs
Marinated for 24 hours, braised & deep-fried

Hutong Signature Dish




k& Starters

EREE 18
Vegetarian spring rolls | 4 pieces

Filled with mushrooms & cabbage, served with spring onions | V
HZRH 23
Crispy prawn 10lls | 4 pieces

Filled with prawn, mixed seafood & vegetables

H e vk 23
Kou shui chicken

Tender poached chicken breast in a chilli broth

AR 16
Sliced radish

Marinated with chilli bean sauce | V, VG

Xt i 19
Cured scallops & asparagus

garnished with grilled green pepper dressing

AR & FE 22
Calamari flowers

Tender squid in Sichuan peppercorn & chilli oil

#u s 20
Scallop e prawn wontons | 6 pieces

with hot & spicy sauce

EEXHRAYT 20
Iberico pork dumplings | 6 pieces

with Sichuan garlic sauce

o ARy O e 23
Sichuan shredded beef

Crispy beef juliennes in a sweet chilli glaze

Feok o ¥ 23
Seared scallop Pi Xian spicy soba noodles

Dressed with sesame peppercorn sauce

BRI 21
Beef tripe < celery

with chilli sauce

ERVES 3 15
Green asparagus

dressed with white sesame

WA F o 5 28
Wagyu beef stuffed with marinated purple cabbage

with a garlic chilli dressing

AR 20
Chilled thinly cut pork belly with cucumber slices

Marinated in chilli & garlic sauce

b 18
Sliced Ring oyster mushrooms

Marinated with chilli oil | v

BF AR ARG 23
Wok-tossed chicken wings

with garlic & bell peppers

ERIF 15
Chinese pickled asparagus | v

£ Soup

E AR 15
Chinese leek spicy pepper soup | v

e8I A 16
Golden crab sticks soup

with salted egg yolk & kai-lan | GF

B8 Oim Sum Platters

Steamed Dim Sum Platter

BEATIS B AR

Cod & seaweed dumplings with tobiko | 2 pieces
XOF K AR

XO sauce crystal prawn dumplings | 2 pieces
548 334

Mushroom & spinach dumplings | 2 pieces | V, VG

TR
Rosé Champagne shrimp dumplings | 2 pieces

35

Exquisite Dim Sum Platter

2 BRI E,

Pan-seared ginger lobster bao | 2 pieces
B fa o Bf

Wagyu beef mille-feuille | 2 pieces
Slow-cooked with black pepper

R ROK A

35

Pan-seared corn & mushrooms crystal dumplings | 2 pieces

B Oim Sum

ZEENEE

Iberico pork xiao long bao | 3 pieces

2B RITE

Pan-seared ginger lobster bao | 4 pieces

2 A BR

Wagyu beef mille-feuille | 4 pieces

Slow-cooked with black pepper

ARSI

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

Mushroom & spinach dumplings | 3 pieces | V, VG
¥ 2Bt

Crispy turnip puffs | 3 pieces

SRR F K A AR

Scallop & prawns crystal dumplings | 3 pieces
AR KK

Pan-seared corn & mushrooms

crystal dumplings | 3 pieces |V, VG

24

24

B WP I Barbecue

A7 % B Whole 120 | Half 70

Roasted Peking duck,

Served in two stages, second stage served as a side dish

REEF |55

(Whole duck serves 4-6 people, half duck serves 2-3 people)

Mongolian style barbecue rack of lamb

‘g Hutong Signature Dish

Hutong Signature Menu

Lotus

Known as ‘the gentleman’s flower’ as it symbolises honesty,
goodness, purity ¢ unstained

£120 per person

Optional wine pairing for £45 per person

Elva )
Roasted Peking duck with pancakes

XO# K i
XO sauce crystal prawn dumpling

ST
Mushroom & spinach dumpling | v,vG

FARITAL
Rosé Champagne shrimp dumpling

Whispering Angel, Chateau D 'Eclans, Provence, France

BT KT
Wok-tossed King prawns

with breadcrumbs, pepper & onion
% i B

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

BEBFNFRK
Braised Chinese mustard greens
evaporated milk broth | v

E¥EYa
Fried noodles

with seasonal vegetables | V

Malbec, La Terrazzas, Mendoza, Argentina

ERAT
Mango pudding

with fruit salsa | GF

Coteaux du Layon, St Aubin, D. Barres, Loire (75ml)




Hutong Signature Menu

Hutong Signature Menu

Azalea

Symbolises womanhood < thoughtfulness.
In China, it is also called ‘thinking of home bush’

Available Monday to Friday, 12pm - 2:30pm

£85 per person

Optional wine paring for £30 per person

Lxre
Roasted Peking duck with pancakes
21 3 &, IR AR
Lobster dumplings

with Sichuan chilli sauce

BRAEA 1 R 45
Yam &L pork crispy dumplings

B3R R
Mushroom spinach dumplings | v,vG

Riesling, German Job, Meinert Wines, Coastal Region

BRI
Kung po style fried prawns
TR B AR 2
Wok-tossed beef tenderloin

with green chilli

FlhhmEa
Stir-fried string beans | v,vG
with chilli

EENE
Fried noodles

with seasonal vegetables | V

Tempranillo, Bodegas Obergo, Rioja, Spain

MAE 3 2
Chocolate tart

with mandarin sorbet | V

Jasmine

VEGETARIAN / VEGAN MENU

Represent elegance, sensuality, and enduring love.
often given to loved one as a sign of devotion

£75 per person

E XKD
Chinese leek spicy pepper soup

Vegetarian spring rolls

Filled with mushrooms & cabbage, served with spring onions

on VI
Slice Lotus root in orange sauce

A TR R A
Pan-seared corn & mushrooms crystal dumplings

=3B T
Wok-tossed lotus root
with Chinese pickled vegetables & pine nuts

i S
Mapo tofu with chilli sauce

¥ e

WoR-fried pea shoots

XN E
Fried noodles

with seasonal vegetables

Pk
Chocolate tart




