


Deep-fried charcoal tofu tossed with spiced salt

V, D |  AED 65
black diamond

|  AED 118
wagyu beef millefeuille

hutong signature dish

Our menus are subject to change depending on availability.
All prices are inclusive of 5% VAT and subject to 7% authority fees.

Key to allergens

V - Vegetarian, G - Gluten-free, D - Dairy-free, A - Contains alcohol

soup
G, D

|  AED 70

HOT & SOUR SOUP

G, D
ALASKA KING CRAB PUMPKIN SOUP

|  AED 60

With chinese leeks and peppe

starter

|  AED 168G, D
wagyu roll in sichuan chilli sauce

G, D |  AED 85

With spicy Dongbei salad
seared scallops

|  AED 98 
CHILLED CALAMARI WITH LAOGANMA SAUCE

D

Light crispy roll with prawns & scallops

|  AED 85D
hutong prawn roll

|

D |  AED 90
scallop & prawn garlic wontons

D |  AED 70
wok-tossed shrimp on wafer paper

|  AED 75

Light pastry filled with mushrooms & cabbage
vegetable spring rolls

V, D

无锡脆鳝  D |  AED 88 
JIANGSU CRISPY EEL
Glazed with dark soy sauce

G, D |  AED 90
chicken kou shui

Poached chicken served chilled in chili sesame sauce

D |  AED 110
STEAMED SCALLOPS WITH GARLIC SAUCE

Served on rice noodle

|  AED 228G, D

alaska king crab & shrimp salad
With sichuan dressing



dim sum

hutong signature dish

Our menus are subject to change depending on availability.
All prices are inclusive of 5% VAT and subject to 7% authority fees.

Key to allergens

V - Vegetarian, G - Gluten-free, D - Dairy-free, A - Contains alcohol

D |  AED 80
spiced beef xiao long bao

D |  AED 75
prawn & chicken siu mai

AED 148 | 8 pieces 
vegetarian dumpling platter素菜点心拼盘

steamed dumpling platter
AED 165 | 8 pieces 

king oyster & Shitake Mushroom

V, D |  AED 88   羊肚菌饺

crystal vegetable
V, G, D |  AED 55 

tea-smoked dried tofu & mixed vegetable
|  AED 55 V, G, D

|  AED 85 G, D
spiced chilean sea bass

|  AED 85 G, D
bamboo shoots & shrimp har gow

|  AED 75G, D
cumin scallop, squid & shrimp

artichoke & lily bud
V, D |  AED 55   菜蓟百合饺

BLACK TRUFFLE HAR GOW
|  AED 78G, D黑松露虾饺

HUNAN CHIlLI SEA BASS HAR GOW
G, D|  AED 78利椒鳕鱼虾饺

SICHUAN PEPPER LOBSTER HAR GOW 
|  AED 88G, D藤椒芦笋龙虾饺

GRAPEfRUIT HAR GOW 
G, D|  AED 68柚子虾饺

AED 88 | 4 pieces
虾饺拼盘 HAR GOW PLATTERG, D

BAO

Steamed wild mushroom & truffle bao
V, D |  AED 75

|
pan-seared ginger lobster bao

D |  AED 95

Har Gow哈高

D |  AED 80
suan cai yu crispy dumplings

Sea bass & pickled cabbage



scallops & shrimp spicy fried rice noodles
Wok-tossed with chives & dried shrimp chilli oil

Vegetarian |  AED 60

D |  AED 75|
hutong dan dan noodles

Sichuan classic dish served in a spicy minced lamb,
sesame & peanut broth | Individual portion

G, D|  AED 108海鲜香辣炒米粉

|  AED 548D
Lobster with soba noodle

Vegetarian |  AED 108

|  AED 275G, D |
chilean sea bass red star noodles

(Serves 2-3 people)

barbecue

roasted peking duck with pancakes
Served in two stages, second stage served in a lettuce leaf cup
Half duck serves 2-3 people, whole duck serves 4-6 people.

upgrade your experience

|  H AED 298 |  W AED 498| D

hutong signature dish

Our menus are subject to change depending on availability.
All prices are inclusive of 5% VAT and subject to 7% authority fees.

Key to allergens

V - Vegetarian, G - Gluten-free, D - Dairy-free, A - Contains alcohol

SEASONAL TRUFFLE | Price per gram

caviar kaluga 50G
| AED 800

flaming whole peking duck
D, A |  H AED 348 |  W AED 548|

面条NOODLES



seafood

|  AED 155

|

G, D

sichuan-style lobster
Wok-tossed with black beans & crispy dried garlic

ma la chilli prawns
Sichuan peppercorns, garlic, ginger & julienne Chinese celery

|  AED 548D

fish

G, D |  AED 235
hamour fillet in chilli broth

(Serves 2 people)

G, D |  AED 258
STEAMED COD WITH FRESH SICHUAN GREEN PEPPER

Served in sichuan soy & vinegar

D |  AED 225
pan-seared sea bass with crispy leek

G, D |  AED 225
SEARED SEABASS ON BEAN SAUCE

Served with braised tofu

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

(Serves 2 people)

|  AED 195|D

D |  AED 155

|
wok-tossed tiger prawns

 Wok-tossed with onion & crispy dried garlic

kung po prawns
Wok-tossed prawns in a sweet & chilli sauce

G, D

yu xiang tiger prawns
With a chilli garlic sauce

|  AED 155

|  AED 155

D

hutong signature dish

Our menus are subject to change depending on availability.
All prices are inclusive of 5% VAT and subject to 7% authority fees.

Key to allergens

V - Vegetarian, G - Gluten-free, D - Dairy-free, A - Contains alcohol

CRISPY COD WITH SWEET BLACK VINEGAR GLAZE

Served on wafer tuile

脆皮鱈魚片配糖醋醬 D |  AED 228



|  AED 80 |
hutong fried rice

With shrimp & chilli fennel seed paste
Vegetarian |  AED 55

G, D

wagyu beef fried rice

和牛炒飯  D |  AED 118

With black pepper

Duck fried rice
鴨肉炒飯  D |  AED 75

With Sichuan Ya Cai

| AED 195G, D

Chinese relish, rosemary, five spice & cumin
herbal grilled lamb chops

meat

|  AED 225G, D

(Serves 2 people)
aromatic beef rib in lotus leaves

|  AED 318G, D, A
SIZZLING JAPANESE WAGYU

With hunan chilli sauce

G, D |  AED 208
xingjiang crispy lamb ribs

G, D |  AED 195
truffle kou shui chicken

|  AED 148
sanchen spiced chicken

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

wok-tossed beef tenderloin

G, D |

With Laoganma chilli sauce

|  AED 198

滋味小羊腿  D   |AED 168
SICHUAN LAMB SHANK WITH SPICED CRUST

Tossed with baby potatoes

蜀城脆烧和牛腩 228 G, D |  AED 
BRAISED JAPANESE WAGYU BEEF

With crispy crust on mala sauce

hutong signature dish

Our menus are subject to change depending on availability.
All prices are inclusive of 5% VAT and subject to 7% authority fees.

Key to allergens

V - Vegetarian, G - Gluten-free, D - Dairy-free, A - Contains alcohol

Fried rice炒饭



|  AED 75 G, D

four season beans
French beans sautéed with fresh chilli, minced beef,

dried baby shrimp

chilled green asparagus
Dressed with white sesame

|  AED 55V, G, D

V, D |  AED 55
wok-tossed lotus roots

With chilli broad bean sauce

hutong signature dish

Our menus are subject to change depending on availability.
All prices are inclusive of 5% VAT and subject to 7% authority fees.

Key to allergens

V - Vegetarian, G - Gluten-free, D - Dairy-free, A - Contains alcohol

vegetarian

|  AED 90 V, G, D

mapo tofu
Braised with chilli broad bean sauce

V, G, D |  AED 138
SIZZLING OYSTER MUSHROOM
With dark vinegar and mushroom sauce

V, D |  AED 75
yu xiang crispy eggplant

With chilli garlic sauce

V, G, D |  AED 68
SHANGHAI CHOY IN GARLIC & GINGER GLAZE

Chinese cabbage in garlic & ginger

V, D |  AED 65
kung po fresh king oyster mushroom

Wok-tossed in sweet & chilli sauce

wild mushrooms in sichuan pepper broth

什錦蘑菇與四川辣椒湯 V, D|  AED 198

Our menus are subject to change depending on availability.
All prices are inclusive of 5% VAT and subject to 7% authority fees.

小盘子 Small Plates

|  AED 55V, G, D
BAMBOO SHOOTS WITH SICHUAN DRESSING



DESSERT

TEA SELECTION

Spicy crémeux chocolate mousse, sour plum sorbet

Signature Dessert platter
 

招牌甜品拼盘  |  AED 380

Jasmine nest茉莉花巢  |  AED 76

Jasmine mousse, yuzu curd, chocolate sponge, meringue shell 

Bao & Soy | Mala | Golden fortune | Jasmine mousse | Date pudding 
Yuzu crème brûlée | Selection of ice cream | Mix fresh fruits

Our menus are subject to change depending on availability.
All prices are inclusive of 5% VAT and subject to 7% authority fees.

Key to allergens

V - Vegetarian, G - Gluten-free, D - Dairy-free, A - Contains alcohol
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