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Sommelier’s wine recommendation

Champagne
“Yellow Label’, Veuve Cliquot Ponsardin N.V
Reims, France
Blanc de Blancs’, Ruinart N.V
Reims, France
Vintage, Dom Perignon 2015

Reims, France VY CORANV I N

White
Riesling “Wild Pony’, Kannan Winery 2023
Ningxia, China
Chablis, Domaine Louis Moreau 2023
Burgundy, France
Cervaro della Sala, Antinori 2023
Umbria, Italy VY CORAVIN’

Red
Chianti Classico ‘Pieppoli’, Machese Antinori 2023
Toscana, Italy
C. Sauvignon ‘Wild Pony’ Kanaan Winery 2023
Ningxia, China
Saint-Estéphe ‘2 de Pez,’ Chdteau de Pez 2021

Bordeaux, France Y CORAVIN

Signature CocRtail
Jasmine
Beefeater London Dry Gin | Jasmine | Lychee | Lemon | Milk Punch
Shang Hai Yeah
Oflmeca Blanco Tequila | Apple Sour Plum Cordial | Ginger Beer

Hutong's MocKtail
Umami Colada
Pineapple | Coconut | Coffee | Wasabi | Milk Punch
Jade Pepper
Lychee | Peppercorn | Citrus | Milk Punch

Sparkling Tea
Hutong'’s Tingling Ginger Da Hung Pao (= E R + i)
Saicho Hojicha

*All prices subject to 10% service charge
* Al menus are subject to price and seasonal cha

Glass

HKS$ 158
HKS$ 228

HK$ 498

HKS$ 128
HKS 158

HK$ 398

HKS$ 128
HKS$ 158

HK$ 398

HKS 88

HKS 88

HKS 88

HKS 88

HKS 68
HKS 78

Bottle

HKS 888

HKS 1,288

HKS 2,888

HKS 628

HKS 748

HKS 1,788

HKS 628

HKS 748

HKS 1,788



Dinner Tasting Menu

% ¥ B g 5 Sliced abalone with peppercorn oil
v /)% % Green asparagus dressed with white sesame
# [ T 'K ZL Chicken marinated in Sichuan chilli sauce

£ 2:2:2-2-2

2 tafot & Wagyu beef puff with black pepper
WEE KA E Crispy bean curd roll with mapo tofu eI lobster

—
choose one item
1SEf 3 22F K0k +HKS 328 per person
Braised 15-heads South Africa abalone with shiitake mushroom
BT fm

Hunan steamed cod with fermented bean

X FoUE R AT
Wok-tossed lobster with Lao Gan Ma chilli black bean sauce

Thtkkik
gt %*:‘—7? 872 e
Wok-seared Angus beef tenderloin with roasted Sichuan Erjingtiao
Thtkkik
OOFLY iEAC B F e ek
Confit carabinero with lobster broth rice
Ktk
R S D
Tieguanyin cheese mousse with yuzu sorbet

6 courses | HK$ 1080 per person

Chef’s recommendation for sharing

X EHE B B H Red Lantern + HK$388 per portion
Crispy soft-shell crab with Sichuan dried chilli

X lGe" Ha 5 L vg Flaming Peking duck,  + HK$488 for half duck,

Served with cucumber, spring onion, Chinese pancakes < duck sauce

*All prices subject to 10% service charge
* All menus are subject to price and seasonal change

*Please let your server Rnow if you have any dietary restrictions and/or food allergies






