Yum Cha Lunch Menu
P N

Signature Dim Sum (2 pcs per item) 3% 3 3 Choose three

)

2" & Y538 AL Pickled pepper har gau
WE xR Lt ’%‘?\ Wagyu beef < black truffle siu mai
TR A B oK & Charcoal yu xiang crispy pork dumpling
,%, dz 3 BF 9% AL Steamed beetroot o vegetable dumpling
,%,—E AT FZE F S Crispy yellow fungus e vegetable spring roll
j S T R S[icecf beef and pho marinated in chilli oil and coriander
FHEF A B A B EF 3 Seared scallop with termite mushroom paste

ey

PA L A AL Steamed lobster with tiger palm fungus dumpling  +$48/per person

Soup £ 1 i% Choose one
A E % F  Daily double-boiled soup
YA -,»%/,_ % FEIRE Vegetarian hot e sour soup

Main Course % 1 < Choose one
LB R 272 0 _Angus beef tenderloin with spring onion soy sauce
/ =¥ £ F 427 & Mandarin fish fillet poached in salty egg yolk & spicy broth
£ 7 #‘ B FL & Braised chicken with soy bean sauce I wild mushroom in clay pot
]I,&P‘.f“ﬂ;]?] ¥ ¢ Termite mushroom with lettuce e pine nuts
/ A ACHELR, 7 Chilli fried lotus root with bell peppers
258 o #5 L ¥E Tiger prawn with butter and pepper in clay pot  +HK$98/per person

Noodle & Rice % 1 % Choose one
-,% , &b 458 Dry noodle with spring oil
%, % ¥ V) &% Fried rice with chopped vegetable and mushroom
Z BRI I A Chicken el egg fried rice with Yunnan ham

3 course | HK $480 per person
4 course | HK $500 per person

Chef recommendation for Sharing
A_P #iE # 5 Dessert of the day +$35/per person

# e 5 B %8 Aromatic Peking duck, +HK$488

Served with cucumEer, scallion, duck sauce T Chinese pancake (serves 3-4 guests)
/‘ < FH B BB Red Lantern Crispy soft-shell crab with Sichuan dried chilli +HEK$398
2 Spicy
}%{ Vegetarian

*All menus are subject to price and seasonal change
* Please let us Rnow if you have any food allergies or special dietary requirements

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



Premium Lunch Tasting Menu

5% B A
Black truffle scented abalone
Al RN
Chicken marinated in Sichuan chilli sauce

FRRReReY

2 ifes pe
Wagyu beef puff with black pepper
PRAR PR E
Charcoal yu xiang crispy pork dumpling

F2R R ee ey

SLEL B ]
Slow cooked cod fillet with chicken oil

F2R R ee ey

P ]

Beef short ribs with garlic soy sauce

********

R st
Flaming tiger prawns with white pepper and garlic chill
ARFF ER R
Scallops dry noodle with spring onion oil

PR e e ey

3¢ 2 i Longjing panna cotta

EAEs B K+ 4 oK ¥ Seasalt T caramel chocolate mochi

6 courses | HK $780 per person

*All menus are subject to price and seasonal change
* Please let us Rnow if you have any food allergies or special dietary requirements

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



Sommeliers Recommendation

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

Red Wine
Clos Henri ‘Petit Clos’, Pinot Noir, Marlborough, New Zealand

Chianti Classico Peéppoli’, Marchesi Antinori, Toscana, Italy

White Wine
Chablis, Domaine Louis Moreau, Burgundy, France

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 $118
Tanqueray N° Ten Gin, shiso, apricot, pineapple T egqg white

Peach Blossom $118
Longjing infused Pampero blanco rum, peach, raspberry I whey cordial

Hutong's Signature MocRtail

Asian Beauty 568
Jasmine, pineapple eI lemongrass

Lavender Lemonade Spritz $78
Lavender, [ychee, lemonade, chamomile tea foam

Cﬁinese Tea $36 per person
S RLRVAR - ST VAR B VAR (R VALY
Pu'Er / Osmanthus oolong / Jasmine / Longjing / Chrysanthemum

*All menus are subject to price and seasonal change
* Please let us Rnow if you have any food allergies or special dietary requirements

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



Bei Fang Dim Sum Series #* > Bhos
A Culinary Adventure and Global First for Contemporary Dim Sum

In a historic first in the restaurant’s 20 years of history, Hutong's global teams come together to co-
create a menu of innovative dim sum, the Bei Fang Dim Sum Series (#* > B )

From our first opening in Hong Kong back in 2003 to international expansions
in London, New York, Miami and Dubai, Hutong has always been committed to bringing the
preservation and innovation of China’s diverse regional culinary traditions together.

We have brought together the talents of our global team of chefs and taken on the quintessential
Chinese food with the Northern Style Dim Sum Series.
Enjoy eight bold and innovative dim sum items combining signature dishes from each location with
elements of Northern and Southern Chinese cuisine and Hutong'’s hallmark fieriness.

Join us on an unparalleled dining experience and journey through
a medley of contemporary dim sum _from our five global locations.

2 ik AR $ 88 /2 pieces
Steamed garoupa fillet T pickled chilli dumpling

g K fot g $ 148 /4 pieces
Wagyu beef  black truffle siu mai

/ LA G R $ 128 / 4 pieces
Poached chicken eI black garlic spicy wonton

}%,_ W Ag 0T RBET % $ 88 / 3 pieces

Crispy bean-curd sheet roll with agaricus blazei e wild mushroom

R A gtk X $ 138 / 4 pieces
Hutong shredded duck L foie gras spring roll

4+ &k $ 128 / 3 pieces
Crispy crab roe and caviar dumpling

2% B B RE $ 128 / 3 pieces
Pan-fried spiced shrimp &I scallop pot sticker

2% jﬁiif?%{i%ﬁr’é’ $ 128 / 3 pieces
Pan-fried lamb bamboo charcoal bao

L Spicy

: %{ Vegetarian

*All menus are subject to price and seasonal change
* Please let us Rnow if you have any food allergies or special dietary requirements

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



* 8L Steamed

LIS S ] $298/8 pieces
S Dim Sum Platter

FEpk g e dB AL ~ e PB4~ I AL ] A 4E A AR

Ma la Sichuan prawn dumpling, Pickled pepper har gau,

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

K B A $88/3 pieces
Traditional har gau

L s A $88/3 pieces
Pickled pepper har gau

;%,_ dr R RR Y pA AL $78/3 pieces

Steamed beetroot < vegetable dumpling

AR $88/3 pieces
Steamed cod with black olive dumpling

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

AP 4 $78/3 pieces
Barbecue pork_bao
WANEE R AL wieg 30 A4 $138/serving

Seafood < chicken dumpling in matsutake broth

Preparation time approx, 30 minutes

&

&3 Signature Dish

| ®

2 Spicy

; % , Vegetarian

*All menus are subject to price and seasonal change
* Please let us Rnow if you have any food allergies or special dietary requirements
¥ 4v— JRIE P Al prices subject to 10% service charge



}[I,

B} ¥F Crispy e Baked
2 it pe
Wagyu beef puff with black pepper

(=]}

LFE2mEE 5
Crispy yellow fungus e vegetable spring roll

&

O ruzwe

S Panfried mapo tofu bao

| ®

-
Hutong prawn roll
Light crispy roll with prawns and scallops

ARLA AR Rk
Charcoal yu xiang crispy pork dumpling

(=]}

% % Cheung Fun Rice Roll

A2 ERRE- SR

Roasted 1bérico pork with spring onion & coriander cheung fun

Vs Sl

Chicken fillet and chilli peanut sauce cheung fun

. {.ﬁzﬁfiﬁﬂy;ﬁ.g%*;

Yellow fungus with wild mushrooms cheung fun

Signature Dish

[=s]]

P Spicy

i E  Vegetarian

*All menus are subject to price and seasonal change

$108/3 pieces

$78/6 pieces

$78/3 pieces

$124/4 pieces

$98/3 pieces

$118

5118

$118

* Please let us Rnow if you have any food allergies or special dietary requirements

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



