Sommeliers Recommendation

Sparking Wine
La Gioiosa, Prosecco, Treviso, DOC, Italy (N.V.)

Red Wine
Clos Henri ‘Petit Clos’, Pinot Noir, Marlborough, New Zealand
Yalumba ‘Organic’ Shiraz, Barossa Valley, Australia

White Wine
Wente ‘Morning Fog’, Chardonnay, Livermorre Valley, USA
Martinborough Vineyards ‘Te Tera’ Sauvignon Blanc, Martinborough, New Zealand

Any 2 glass| HK $240
Any 3 glass| HK $300
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Hutong's Signature Cocktail

Blush in Love
Tanqueray N° Ten Gin, shiso, apricot, pineapple T egg white

Peach Blossom
Longjing infused Pampero blanco rum, peach, raspberry <l whey cordial

Hutong's Signature MocRtail

Asian Beauty
Jasmine, pineapple e lemongrass

Lavender Lemonade Spritz
Lavender, Lychee, lemonade, Chamomile tea foam

Chinese Tea
SN RVAR = 2o 3 VAR S VAR VAL LS
Pu'Er / Osmanthus oolong / Jasmine / Longjing / Chrysanthemum

¥ 4v— JRIE P Al prices subject to 10% service charge

5118

$118

568

578

$36 per person



7 BL Steamed

BEoo PR ;53 $288/8 pieces
Dim Sum Platter )

FEIKE s AL ~ e B AL~ D R AALE I 4R A A

Ma la Sichuan prawn dumpling, Pickled pepper har gau,

Steamed beetroot e vegetable dumpling, Steamed cod with black olive dumpling

A ‘?x $88/4 pieces

Caviar siu mai

K g BB A $78/3 pieces
Traditional har gau

€ FRE AL $88/3 pieces
Pickled pepper har gau

fr R T AL $78/3 pieces

Steamed beetroot eI vegetable dumpling (V)

PR R $88/3 pieces
Steamed cod with black olive dumpling

N $128/3 pieces
Steamed lobster with tiger palm fungus dumpling

Bt ES $78/3 pieces
Barbecue pork bao
L b $92/3 pieces

Crab meat dumpling with spicy fish soup
WANEJE R Qg3 s a 4 $138/serving

Seafood < chicken dumpling in matsutake broth (g’

Preparation time approx, 30 minutes

¥ 4v— JRIE P Al prices subject to 10% service charge



B *F Crispy &L Baked

2 fig o fk 4
Wagyu beef puff with black pepper @

LN

Scallops and black garlic spring roll

FowEAL S
Crispy yellow fungus eI vegetables sping roll (1)

A
Crispy dumpling with abalone eI mashed taro topped with caviar

Pan-fried mapo tofu bao (V) (&)
¥ ORE e
Pan-fried Kung Po prawn bao

A3
Hutong prawn roll
Light crispy roll with prawns and scallops

ARA AR Pk p
Charcoal'yu xiang crispy pork dumpling | {8)
Eg‘ 7""; Cﬁeung Fun Rice Roll

é ?{‘g LR E. ;;g_ 7},;
Roasted 1bérico pork with spring onion &I coriander cheung fun

e K e ds F ¥ - %k
Longjing tea prawns cheung fun

Y
Chicken fillet and chilli peanut sauce cheung fun

flﬁ% By *Egl‘p%#,;
Yellow fungus with wild mushrooms cheung fun (V)

¥ 4v— JRIE P Al prices subject to 10% service charge

$98/3 pieces

$98/6 pieces

$78/6 pieces

$98/3 pieces

$78/3 pieces

$98/3 pieces

$124/4 pieces

$88/3 pieces

$118

$118

$118

5118



BE % Appetisers

ik 5218
Chilled thinly-cut pork, belly

with cucumber marinated in chilli T garlic sauce

LR T $218
Crispy eggplant tossed with sakura shrimp and fermented beans

A B 4858 3 $248/2 pieces
Seared foie gras & caviar with Shanghainese coddled egg

Pk Y.} $218

Akang

Chicken marinated in Sichuan chilli 3

v h R ) $218

k=g

Green asparagus dressed with white sesame (V) (8

B Soup

AR & $168/person
Daily double-boiled soup

e T ;ﬁ‘@ $168/person
Braised seafood soup 8
with crab, abalone, fish maw, conpoy &l sweet corn

RAHE 4 & $138/person
Cod fish <L tofu soup
2 FERF $138/person

Vegetarian hot & sour soup (V)

¥ 4v— JRIE P Al prices subject to 10% service charge



a ¥ Main Course

—F Ll- ﬁ\ H% ﬁ
Aromatic PeRing duck, 3
served with cucumber, scallion, duck sauce & Chinese pancakes

T

Sautéed Angus beef tenderloin with onion < soy sauce

efai o
Hunan style pork belly with pickled pepper

jhp 2 Fe
Spicy minced pork with lettuce ¢ pine nuts

EUIEE T
Crispy-skin chicken with ginger

ll‘ké?* %J'/g;‘ ;“ig

Sichuan-style lobster (around 1,000 g)  {3)
WoR-tossed with chilli, black beans and dried garlic

1B
Fried prawns with salted eqg yolk,

¥ iR
Kung po chilli prawns
served with cashew nuts and sweet Shaoxing wine sauce

A F = &

Braised Mandarin fish in sweet & sour sauce

BB BHE £
Itutens

Red Lantern 3
Crispy soft-shell crab with Sichuan dried chilli

¥ 4v— JRIE P Al prices subject to 10% service charge

$540 Half
$1,080 Whole

$448

$368

$328

$398 Half

$1,788

$398

$398

$588

$498



PR~ B Vegetables I Tofu
FRLT EREYFA

Sautéed seasonal vegetables with garlic (V)
(Chinese yam, [ily, ginkgo, Rale & carrot)

fche F B )

Hukens

String beans with spicy minced pork & fennel seeds  {3)

A Ew
Bok choy poached in fish broth

ek 4

Lt

Mapo tofu  {3)
Braised Mapo tofu with chilli sauce (V)

&~ & Rice L Noodles

AP EE b feRe B %
Cod fish Inaniwa udon in pickled chilli soup

G RLE S ]
Pan-fried scallops dry noodle with spring oil

+ P4 Fp 0¥ EE]-{'/" q
Hand-shredded chicken eI mushrooms with fried noodles

2 R R A
Chicken & egg fried rice with Yunnan ham

o AGIFL R Br 2 e A
Angus beef fried rice with foie gras < black pepper

¥ 4v— JRIE P Al prices subject to 10% service charge

$248

$258

$248

$258

$188

$188

$238

$238

$138/person



