
HUTONG’S 
DYNASTY BRUNCH



Free-flowing drinks are available for 90 minutes. One drink per guest at any given time. Each seating is 1.45 hours. All guests are requested to 
order the same beverage package per table. Dine-in only, no take-away. 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. 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’S DYNASTY BRUNCH 
Available on Saturday & bank holidays | 11:30am - 3:30pm

  PACKAGES 

EMPEROR BRUNCH (food) | £60pp 

U P G R A D E  Y O U R  B E V E R A G E

GUIFEI BEVERAGES (free flow) | + £32pp
   B E L L I N I  

Hutong Bellini
  P R O S E C C O    

House Prosecco

  W I N E S  

House White & Red
  B E E R   

Meantime Lager

EMPRESS BEVERAGES (free flow) | + £40pp
  C O C K TA I L S  

Chinese Lantern
Aperol, prosecco, passionfruit, mandarin 

cordial, plum bitter

Exotic Martini  
Respirited vodka, vanilla, pineapple,  

coconut, lime, passionfruit

Hutong Spritz 
Amaro Santoni, Muyu jasmine, strawberry 

cordial, sweet vermouth, apricot soda

   B E L L I N I  

Hutong Bellini
  P R O S E C C O    

House Prosecco
  W I N E S  

House White & Red
  B E E R   

Meantime Lager

FREE FLOW house Champagne + £25pp 

FEI BEVERAGES (free flow) | + £25pp
  M O C K TA I L S  

Misty Harbour
Everleaf Marine, coconut syrup, white grape, 

apricot

Celestial Pearl
Everleaf Mountain, rhubarb, hibiscus,  

chilly bitters, soda

Palowma
Saicho Hoijicha, fresh grapefruit juice, vetiver

  S O F T  D R I N K S  

Coke | Diet-Coke | 
Lemonade 

  J U I C E S  

Orange | Apple  | 
Cranberry



MENU

Chef’s Pickled Vegetable  
Fried Rice | V

Black Truffle Fried Noodles 
with vegetables & fungus | V

Ma La  
Chocolate Tart | V 

Mango Pudding
with fruit salsa | GF

Mandarin Sorbet | VG 

Vegetarian Spring Roll 
Filled with mushrooms & cabbage,  

served with spring onions | V

Slice Lotus Root 
in orange sauce | V, GF 

Mushroom & Spinach Dumpling | V, VG

Scallop & Prawn Wonton 
with hot & spicy sauce

Poached Chicken & Black Garlic  
Spicy Wonton

Crispy Prawn Roll 
filled with prawn, mixed seafood & vegetables

Kou Shui Chicken
Tender poached chicken breast in a chilli broth

Sichuan Shredded Beef
Crispy beef juliennes in a sweet chilli glaze 

  F R E E  F L O W  S T A R T E R S  

Wok-scrambled Egg
with scallops | GF

Seabass 
with ginger & garlic in chilli sauce

Sichuan Style Prawns Tempura

Sweet & Sour Chicken
with red onion, yam & bell pepper

Ma La Beef Tenderloin
Bell peppers, chilli & black bean sauce

Mapo Tofu
Chilli sauce | V, VG

   C H O O S E  O N E  M A I N  F O R  E A C H  P E R S O N  

  C H O O S E  O N E  S I D E  F O R  T W O  P E O P L E  

  C H O O S E  O N E  D E S S E R T  F O R  E A C H  P E R S O N  

Roasted Peking Duck 
with pancakes

(Whole duck: 4-6 people, half duck: 2-3 people) 
WHOLE £120 | HALF £70

Sichuan Spiced Lamb Shank
tossed with baby potatoes 

+ £50 Supplement

U P G R A D E  Y O U R  E X P E R I E N C E


