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TEXperience Menu

£54 per person

Ry Ok
Sichuan shredded beef

Crispy beef juliennes in a sweet chilli glaze
C, MG, §, SE, SU
EHERE v

Mushroom & spinach dumpling
C, S, SE

B B oRITH
Fried Ring prawn with ginger, garlic ¢ chilli sauce
s

1’ :

i3RI T
Fried chicken fillet with Sichuan dried chilli

C CEELS,SE

FHE RS v
Chot sum wok-fried with garlic sauce

4RI IR
Egy fried rice with seasonal vegetables
E, SE

ERFT v
Mango pudding with fruit salsa
E, SE

* Make your meal extra special *

A7
Half roasted Peking duck with pancakes
C, MO, s, SE

Supplement £60 to share between two

Key to allergens: C - cereals containing gluten, CE - celery and celeriac, CR - crustaceans, E - eggs, F - fish, L - lupin,
M - milk, MO - molluscs, MU - mustard, N - nuts, P - peanuts, S - soya-beans, SE - sesame, SU — sulphur dioxide
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Signature Lunch Menu

£72 per person
Optional wine paring menu £38 per person

4L 3 R IR
Lobster dumpling with Sichuan chilli sauce
C,CR,P,S, SE
BRALA 1 1 AR
Yam & porR crispy dumpling
C,CRE S, SE
2 HE LY
Mushroom spinach dumpling
CS, SE

Amalaya, Torrontés-Riesling, Calchaqui Valley, Salta Argentina

E S
Half roasted Peking duck with pancakes
C, MO, s, SE

R T KT
Wok-tossed King prawns with breadcrumbs, pepper and onion
C CRE

Cabernet-Sauvignon Rose’, Villa D’Orta, Somontano Spain

B B 2
Wok-tossed beef tenderloin with green chilli
E, S, SE
FlhmFa
Stir-fried string beans with chilli
S, SE
4RI IR
Egy fried rice with seasonal vegetables
E, SE
Garnacha Bodegas Obergo, “Caramelos” Somontano Spain

MAGST A v

Chocolate tart with mandarin sorbet
C,E M, N, SU

Key to allergens: C - cereals containing gluten, CE - celery and celeriac, CR - crustaceans, E - eggs, F - fish, L - lupin,
M - milk, MO - molluscs, MU - mustard, N - nuts, P - peanuts, S - soya-beans, SE - sesame, SU — sulphur dioxide




Hutong Signature Dinner

Lotus
£105 per person

(Optional wine paring menu £55 per person)

20 3 L EF AR
Lobster dumpling
with Sichuan chilli sauce | C, CR, P, S, SE

BRIEAFH R AR
Yam T pork crispy dumpling | C, CR, E, S, SE, MO

BHRER Y
Mushroom spinach dumpling | c, s, Se

(Champagne Pommery, Brut Royal, Reims)

s
Half roasted PeRing duck with pancakes | C, s, SE

BT KT
Wok-tossed King prawns
with breadcrumbs, pepper and onion | C, CR, E

(Whispering Angel, Chateau D’Esclans, Provence, Rosé)

& kA
Wagyu beef in hot eI sour broth | C, CR, s, SE

I 45
Chef’s egq fried rice

with pickled vegetables | C,E, S, SU

BEFPNFE v
Braised Chinese mustard greens evaporated milk broth | m, St

(Malbec Las Terrazas, Mendoza)

MAEZ A Hk v
Chocolate tart with mandarin sorbet | C, E M, SU

(Rhythm, Alphonso Mango Wine (75ml))

Key to allergens: C - cereals containing gluten, CE - celery and celeriac, CR - crustaceans, E - eggs, F - fish, L - lupin,
M - milk, MO - molluscs, MU - mustard, N - nuts, P - peanuts, § - soya-beans, SE - sesame, SU — sulphur dioxide




Hutong Signature Dinner

Peoty
£135 per person

(Optional wine paring menu £65 per person)

Fhm e o e 4
Crispy shredded beef
beef juliennes in a sweet chilli glaze | C, MO, S, SE, SU
HEHES
Scallop & prawn wontons
with Sichuan garlic sauce | C, CE, CR, E, S, SE, SU, M

(Champagne Pommery, Brut Royal, Reims)

LTI
Half roasted Peking duck with pancakes | C,s, SE
B AR AT

Sichuan-style deep fried lobster
with chilli, black bean and dried garlic | C, CR, S, SE, SU

(Albarifio , Pazo Senorans, Rias Baixas)

& TG W kY 47
Ma La beef tenderloin
Bell peppers, chilli and black bean sauce | C, CE, E, S, SE

2R
WoR-fried Rai-lan with ginger sauce (v)| SE, Su

RAEX R
Seafood fried rice with dried salted fish cT ginger| Cr, F, MO, SE

(Amarone della Valpolicella Classico, Biscardo)

MG IS v
Chocolate tart with mandarin sorbet | C,E, M, SU

ERABT v
Mango pudding with fruit salsa | € m,F

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

Key to allergens: C - cereals containing gluten, CE - celery and celeriac, CR - crustaceans, E - eggs, F - fish, L - lupin,
M - milk, MO - molluscs, MU - mustard, N - nuts, P - peanuts, § - soya-beans, SE - sesame, SU — sulphur dioxide
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Express Lunch Menu

Three-course set lunch available from Monday to Friday 12pm - 2.30pm
£39 per person

Vegetarian spring rolls
Filled with mushrooms & cabbage, served with spring onions | V
or
BAHEDT
Iberico pork dumplings
with Sichuan garlic sauce

Huzs
Scallop & prawn wontons
with hot & spicy sauce
or
P
Sichuan shredded beef

Crispy beef juliennes in a sweet chilli glaze (supplement of £4)

WL I FRF A
Fried chicken fillet
with Sichuan dried chilli
FRE 2 AT
Mapo tofu
Chilli sauce | V

or
o

Salted egg yolk prawns

& T8 4 X 4 Hp
Ma La beef tenderloin
Bell peppers, chilli & black bean sauce (supplement of £8)
with
AR
Steam rice
IFAE D IR
Chef’s eqq fried rice | v

with pickled vegetables (supplement of £4)

HAEEE
Mandarin sorbet | VG
ERAT
Mango pudding

with fruit salsa | V (supplement of £2)




