HONG KONG | LONDON | DUBAI | MIAMI | NEW YORK

Hutong is where Northern authenticity meets fiery Sichuan flair.
Our chefs reimagine ancient recipes with a contemporary touch,
crafting dishes that balance intensity, elegance, and refinement.
From signature classics to seasonal creations, this menu is a
journey through the heart of Northern Chinese cuisine.



z SOUP

* BB
Hot & Sour Soup o
With chinese leeks, white pepper

B 2 o R
Alaska King Crab Pumpkin Soup 6, o
Asparagus, lobster broth, baby pumpkin

7 3% COLD STARTERS

=)
Spring Salad with Sesame Dressing G, v, N
Peanuts, sesame paste, ginger, chilli oil

5 A9
Alaska King Crab & Shrimp Salad ¢, o

Chinese leeks, red chilli oil, spicy soya sauce

CRIE =4
Chilled Green Asparagus G, o

Dressed with white sesame, oyster chilli sauce

e oK
Chicken Kou Shuip

Qingyuan chicken in chilli sesame sauce

AR A T
Seared Scallops & Asparagus b

Garlic, sichuan pepper, green chilli sauce

WA FFa kb
Wagyu Roll in Sichuan Chilli Sauce b
Red chilli oil, red cabbage, spring onion

3% HOT STARTERS

B2 e
Hutong Prawn Roll o

Scallops, prawns, coriander

£
Vegetable Spring Rollsv, o

Mix mushrooms, cabbage, carrots

WA BN
Steamed Scallops & Rice Noodles b
Black garlic sauce, red chilli, onion

B E Fa - SUBE
Flaming Wagyu Beef Char Siu A N

Kumquat, pinapple, charcoal sauce

LI
Crispy Chicken Wings with Abalone o

Shrimps, mushroom, chilli powder sauce

Wauxi Crispy Eelp

Black Vinegar, crispy ginger, black soya sauce

B 28
Black Diamondv, b

Tofu, mushroom, spiced salf

e Hutong Signature Dish
All prices are in AED and inclusive of 5% VAT and subject to 7% authority fees
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2t DIM SUM

EONEES S ¢
STEAMED DUMPLING PLATTER | 8 pcs

FRECHE
VEGETARIAN DUMPLING PLATTER | 8 pcs

v 3 5 & A
Shrimp Har Gow G, b

Asparagus, fennel, bamboo shoots

X P Fo ST B M A
Prawn & Chicken Siu Mai b

Black garlic, mushroom, tobiko

% ) 48 &4
Spiced Chilean Sea Bass ¢, b

Llaogama sauce, ginger, bamboo charcoal powder

Tea-Smoked Dumpling v, 6,
Tofu, mushroom, spinach, onion

KFkXe
Crystal Vegetable Dumpling v, 6, o

Mix mushroom, asparagus, celery, spinach

REH A
Artichoke & Lily Bud Dumpling v, o

Sichaun bean curd sauce, vinegar, garlic

FAE AL
King Oyster & Shitake Mushroom Dumpling v, o

Black truffle, carrot and truffle oil

BN D E
Spiced Beef Xiao Long Baoo

Ma la chilli sauce, beef broth, onion

Bk N EE
Chicken Xiao long Baop

Hot & sour broth, onion

BE 1 N g BEAR
Seafood Dumpling b, ¢

Crab roe meat, dried onion

B A F N KEK
Charcoal Lamb Dumpling b

Fennel seeds, bamboo charcoal powder, lamb broth
KA
Pan-fried Ma La Spicy Chicken Dumpling b

Ma la sauce, onion, mixed bell pepper

2RI F
Poached Chicken Wontons b

Black garlic, chilli oil, soya sauce

@ Hutong Signature Dish
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e BAO

BRI AIT 6, @ )
Pan-Seared Ginger Lobster Baop
Ma la sauce, coriander, sesame

MEHH A3 6 65
Steamed Wild Mushroom & Truffle Bao v, b

Wild mushroom, carrots, truffle paste

A AR 6 98
Pan-Fried Minced Wagyu Beef with Dan Dan Sauce Bao o

Sichuan bean curd sauce, crispy onion, ma la sauce

+ & 5 MILLEFEUILLE

B AR e 2 B 98
Wagyu Beef Millefeuille
Wagyu beef A5, sesame, black pepper

U e He R ALBR 65
Sand Chicken Millefeuille
Sand ginger, egg, potato starch

HUTONG PEKING DUCK

Half duck serves 2-3 people, whole duck serves 4-6 people

L7 @ Half 288
Roasted Peking Duck With Pancakesp Whole 498

Served in two stages — first with pancakes, scallion and cucumber
carved tableside served with refreshing lettuce leaf cups

X @ Half 338
Flaming Peking Duck b, A Whole 548
Flambéed with fine liquor for a crisp, aromatic finish,

carved fableside served with refreshing lettuce leaf cups

L TET 148
Beijing Vegan Duck ¢

A plant-based creation inspired by our signature duck, delivering the same

rich flavors and textures, served with classic accompaniments

UPGRADE YOU EXPERIENCE

F & % 800
Caviar Kaluga 50g

4 AN ST Subiject to availability
Seasonal Truffle

@ Hutong Signature Dish
All prices are in AED and inclusive of 5% VAT and subject to 7% authority fees
Key to allergens : V - Vegetarian, G - Gluten-free, D - Dairy-free, A - Contains alcohol, N - Nuts



% FISH

RiBFE 2
Hamour Fillet in Chilli Brothp

Ma la sauce, dried chilli, sichuan pepper

F LM IS b A
Steamed Cod b

Soya sauce, fresh sichuan green pepper

Bk &
Pan-Seared Sea Bassp

Crispy leek, onion, celery

B I & B
Seared Seabass on Bean Sauce b

Braised fofu, crispy soya bean, red chill

ZBEAE B
Sweet & Sour Crispy Cod b
Crispy leek, ginger, black vinegar glaze

Roasted Chilean Sea basso

Spring onion, bamboo shoots, green chilli

# 4 SHELLFISH

P s TN )
Red Lantern p

Deep-fried spiced soft-shell crab on a bed of dried whole chillies

N XAEHBI R Q
Sichuan-Style Lobsterp
Wok-tossed with black beans & crispy dried garlic

JRFR IR
Ma La Chilli Prawns G, b

Sichuan peppercorns, garlic, ginger & julienne chinese celery

R T X35 @
Wok-Tossed Tiger Prawns b
Wok-tossed with onion, black pepper & crispy dried garlic

5 PRI
Kung Po Prawns b
Wok-tossed prawns in a sweet, sour & chilli sauce

& BRI
Yu Xiang Tiger Prawns b
Chilli garlic sauce, ginger, onion, sichuan bean curd sauce

Er 4R G HHOR R ST
Flaming Tiger Prawns A
Wok-tossed with white pepper, red pepper & chill

@ Hutong Signature Dish
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M 22 MEAT

IR R 218
Lotus Leaf Steaming Beef Ribs o

Australian wagyu beef, black pepper, soya bean sauce

PR N o3 148
Sichuan Spiced Lamb Shankc, o, N

Tossed with baby potatoes, five spice

X S5 YR XY 2F A @ 178
Wok-Tossed Beef Tenderloin b

Laoganma chilli sauce, green and red chilli, celery

#) v A ) A A AR 298
Sizzling Japanese Wagyu G, b, A
Hunan chilli sauce, Basil, bell pepper

IR 198
Xingjiang Crispy Lamb Ribs ¢, b

Garlic, rose vinegar, chinese leek sauce

T B4 J5 F 218
Braised Wagyu Beefc, o

Ma la sauce, corn starch, bamboo shoot

# CHICKEN

g v K 175
Truffle Kou Shui Chicken b

Truffle, green onion, soya sauce

LI T 148
Sanchen Spiced Chickenp

Wok-fried fillet with dried chillies, star anise & cumin seeds

#%2 VEGETARIAN

Vi 78
Mapo Tofuv,, b

Braised with chilli broad bean sauce, ma la sauce, leeks

Gk AR R 3 118
Sizzling Oyster Mushroomyv, 6,
Honey, mushroom sauce, red chill

& AT 60
Yu Xiang Crispy Eggplantv, o

Chilli garlic sauce, ginger, black vinegar

PR FE MR I 65
Kung Po Fresh King Oyster Mushroom v, o

Wok-tossed in sweet & chilli sauce, cashew nuts, red chilli

@ Huiong Signature Dish
All prices are in AED and inclusive of 5% VAT and subject to 7% authority fees
Key to allergens : V - Vegetarian, G - Gluten-free, D - Dairy-free, A - Contains alcohol, N - Nuts



*4a &4 FRIED RICE & NOODLES

P F R @ 78
Hutong Fried Rice G, b

With shrimp & chilli fennel seed paste

Vegetarian option available 55

Fo IR 118
Wagyu Beef Fried Rice 6, o
With black pepper, onion, celery

8 P AR 65
Duck Fried Rice G, p

With sichuan ya cai, crispy banana shallot

BRI Ky 108
Spicy Seafood Rice Noodlesc, b

Wok-tossed with chives & dried shrimp chilli oil

Vegetarian option available 60

AR O 65
Hutong Dan Dan Noodlesp
Sichuan classic noodles served in sesame & peanut broth

with minced lamb | Individual portion

3 SIDE DISHES

EFRII N FE R 68
Shanghai Choy v, 6,0
Garlic, shredded chilli pepper

HURF & 55
Bamboo Shoots With Sichuan Dressing v, ¢, o

Spring onion, dried sichuan pepper, sichuan oil

KR TE 3% 1 55
Wok-Tossed Lotus Roots , v, o

Chilli broad bean sauce, ginger chilli sauce, garlic

E RN A 68
Four Season Beansc, b
French beans sautéed with fresh chilli, minced beef, dried baby shrimp

9 Hutong Signature Dish
All prices are in AED and inclusive of 5% VAT and subject to 7% authority fees
Key to allergens : V - Vegetarian, G - Gluten-free, D - Dairy-free, A - Contains alcohol, N - Nuts



}_‘l \Atewg

DESSERT

Signature Dessert Platter 75

Chef Selection of our signature desserts, Per person
. . . Minimum for 2

served with seasonal fruits and ice creams

Golden Fortune 65

Lychee and cheese mousse, kumquat ganache, fresh lychee, ginger sorbet

Bao & Soy 55

Sesame ganache, sesame biscuit, sesame praline,

salted caramel, soy ice cream

Ma La 55

Spicy crémeux chocolate mousse, sour plum sorbet

Jasmine Nest 70

Jasmine mousse, yuzu curd, chocolate sponge, meringue shell

lce Cream & Sorbet 15 per scoop

Oolong, sour plum, soy, blood orange,

black sesame, apricotf, mango

Jasmine silver needle 45

Cooked pu-erh 45

Jade sword 45

Flowering Jasmine 45

Organic chamomile 45

Whole peppermint leaf 45

Whole Rosebuds 45

Lemongrass 45

All prices are in AED and inclusive of 5% VAT and subject to 7% authority fees
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