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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.



HI ) Ju R

SIGNATURE CHEF TASTING MENU

This menu has been thoughtfully curated as an individual dining experience,
showcasing the chef's favorite selections. Each dish highlights the bold,
mouth-watering flavors of Northern Chinese ingredients and traditions.

AED 350 per person

1st Course
Smoked Vegetables Tri-color Rolls v, o
Crispy Shallot Abalone with Bobo Sauce b
Truffle Kou Shui Chicken o

2nd Course
Dim Sum Platter
Guilin Mushroom Dumpling v. G, 0

Bamboo Shoots Har Gow G, p

Prawn & Chicken Siu Maip

3rd Course

Premium Scallion Baked Beef Tenderloin

Roasted Peking Duck With Pancakes o
Half AED 198 | Whole AED 298 Supplement

4th Course
Sichuan-Style Chilean Sea Bass with Bamboo Shoots b

Sauteed Seasonal Vegetables with Garlic v. ¢,
Chinese yam, lily, ginko, kale & carrot

5th Course

Hutong Dan Dan Noodle b, N
Desserts

Golden Fortune

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

@ 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



VEE =SS
PREMIUM HUTONG TASTING MENU

An elevated journey into the essence of Hufong, this menu is crafted as
an individual experience of rare refinement, offering a wider selection to savor
all our signature flavors. Each course balances fiery Sichuan taste with
premium ingredients,creating a distinguished exploration of flavor and arfistry.

AED 550 per person

1st Course
Alaska King Crab Salad o
Abalone with Black Truffle o,
Wagyu Roll in Sichuan Chilli Sauce o

2nd Course
Wagyu Beef Millefevuille
Chicken Xiao Long Bao o

3rd Course
Dimsum Platter
Guilin Mushroom Dumpling v, D
Bamboo Shoots & Shrimp Har Gow 6,0
Tea-Smoked Tofu Dumpling v, G, b

Seabass Dumpling 6,0

4th Course
Grilled Lamb Rack with Fennel Seed

Roasted Peking Duck With Pancakes o
Half AED 198 | Whole AED 298 Supplement

5th Course

Wok-Fried Lobster o
With black beans & dried garlic

6th Course

Scallion Scallops with Noodles

Dessert

Signature Dessert Platter

@ 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



7 SOUP

E FBRG 58
Hot & Sour Soup b
With chinese leeks, white pepper

g2 eNg 68
Alaska King Crab Pumpkin Soup ¢, b
Asparagus, lobster broth, baby pumpkin

7.3 COLD STARTERS

k= 68
Spring Salad with Sesame Dressing v, N

Peanuts, sesame paste, ginger, chilli oil

5 A 34 198
Alaska King Crab & Shrimp Salad 6, o

Chinese leeks, red chilli oil, spicy soya sauce

SRV 68
Chilled Green Asparagus G, o

Dressed with white sesame, oyster chilli sauce

e oK 88
Chicken Kou Shuip, N

Qingyuan chicken in chilli sesame sauce

B A T 158
Seared Scallops & Asparagus o

Garlic, sichuan pepper, green chilli sauce

WA FFo 5 8 148
Wagyu Roll in Sichuan Chilli Sauce b
Japanese wagyu A5, red chilli, red cabbage

3% HOT STARTERS

H2HE e 95
Hutong Prawn Roll o

Scallops, prawns, coriander

*RA A 68
Vegetable Spring Rollsv, b

Mix mushrooms, cabbage, carrots

A N 110
Steamed Scallops & Rice Noodlesp

Black garlic sauce, red chilli, onion

B Fa 2 U 158
Flaming Wagyu Beef Char Siu A, N
Japanese wagyu A5, kumquat, pineapple

4 e 6% 78
Wauxi Crispy Eelp

Black vinegar, crispy ginger, black soya sauce

N 68
Black Diamondyv, p

Tofu, mushroom, spiced salt

@ 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



2ts DIM SUM

et @
STEAMED DUMPLING PLATTER | 8 pcs

EESOHE
VEGETARIAN DUMPLING PLATTER | 8 pcs

) 3 5 & AL
Shrimp Har Gow s, 0

Asparagus, fennel, bamboo shoots

XM P Fa T MR £
Prawn & Chicken Siu Mai b

Black garlic, mushroom, tobiko

% ) 68 & A
Spiced Chilean Seabass ¢, p

Laogama sauce, ginger, bamboo charcoal powder

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

K ERE
Crystal Vegetable Dumpling v, 6, o

Mix mushroom, asparagus, celery, spinach

REF M
Artichoke & Lily Bud Dumpling v, o

Sichaun bean curd sauce, vinegar, garlic

FRE
King Oyster & Shitake Mushroom Dumpling v, o

Black truffle, carrot and truffle oil

BRFHAR S @
Spiced Beef Xiao Long Bao o

Ma la chilli sauce, beef broth, onion

BHEHDEL
Chicken Xiao long Baop

Hot & sour broth, onion

TRy N B
Seafood Dumplingo,c

Crab roe, crab meat, caviar

KA F AL
Ma La Chicken Dumpling o

Ma la sauce, onion, mixed bell pepper

ZHBERNIT O
Poached Chicken Wontons b, N

Black garlic, chilli oil, soya sauce

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



A BAO

HHMELEAITE @ 98
Pan-Seared Ginger Lobster Bao o
Chinese leek, ginger and lobster broth

NE IR LT 68
Steamed Wild Mushroom & Truffle Bao v, b

Wild mushroom, carrots, truffle paste

A A A O 108
Wagyu Beef Bao with Dan Dan Sauce b, n

Australian wagyu MBY7, peanut, sesame sauce

2 e F B @ 108
Wagyu Beef Millefeuille
Australian Wagyu MB7, sesame, black pepper

HUTONG PEKING DUCK

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

LTS @ Half 298
Roasted Peking Duck With Pancakesp Whole 528

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

Kt @ Half 348
Flaming Peking Duck b, A Whole 568
Flambéed with fine liquor for a crisp, aromatic finish,

carved tableside served with refreshing lettuce leaf cups

T AET 148
Beijing Vegan Duckyv, o

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

rich flavors and textures, served with classic accompaniments

UPGRADE YOUR EXPERIENCE

FhE s FE 800
Caviar Kaluga 50g

4~ B AN Subject to availability
Seasonal Truffle

@ 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



% FISH

RAHEEZO
Hamour Fillet in Chilli Broth o

Live hamour, ma la broth, dried chilli

FIHEE B AP
Steamed Cod b

Soya sauce, fresh sichuan green pepper

E 7
Pan-Seared Seabass b

Crispy leek, onion, celery

2 Ju B B
Seared Seabass on Bean Sauce b

Braised fofu, crispy soya bean, red chilli

£ B 4G Sy
Sweet & Sour Crispy Cod p
Crispy leek, ginger, black vinegar glaze

Roasted Chilean Seabassp

Spring onion, bamboo shoots, green chilli

# % SHELLFISH

ReoE it d &4 @
Red Lantern o
Deep-fried spiced soft-shell crab on a bed of dried whole chillies

N X AR LA Q
Sichuan-Style Lobstero
Live Canadian lobster, black beans & crispy garlic

JRIRIB
Ma La Chilli Prawns , o

Sichuan peppercorns, garlic, ginger & julienne chinese celery

WRT K5 @
Wok-Tossed Tiger Prawns b
Wok-tossed with onion, black pepper & crispy dried garlic

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

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

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



R #8 MEAT

A e ) 228
Lotus Leaf Beef Ribsp
24HR Slow braised Australian Wagyu MB7, soya black bean sauce

#ek N @ 158
Sichuan Spiced Lamb Shankp, N

Australian Lamb, baby potato, five spice

X S4B k) A @ 198
Wok-Tossed Beef Tenderloin b

Australian Wagyu MB7, laoganma sauce, green and red chilli

#) v A ) A A A R 318
Sizzling Japanese Wagyu A5 p, A

Hunan chilli sauce, bell pepper

TIRFER 208
Crispy Lamb Ribsp

Garlic, rose vinegar, chinese leek sauce

T B 4T e A 2 228
Braised Wagyu Beef o

Ma la sauce, corn starch, bamboo shoot

# CHICKEN

oK 188
Truffle Kou Shui Chickenp

Truffle, green onion, soya sauce

LBk F 5 @ 158
Sanchen Spiced Chickenp

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

#% VEGETARIAN

B2 @ 78
Mapo Tofuv, G, b

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

Sk AR R 3E 128
Sizzling Oyster Mushroomyv, 6,
Honey, mushroom sauce, red chill

& AT 68
Yu Xiang Crispy Eggplantv, o

Chilli garlic sauce, ginger, black vinegar

& PR FE R I 68
Kung Po Fresh King Oyster Mushroom v, p, N

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

a 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



¥ 4& & 4 FRIED RICE & NOODLES

HFL R @ 78
Hutong Fried Rice b

With shrimp & chilli fennel seed paste

Vegetarian option available 55

Fa 1R 128
Wagyu Beef Fried Rice p
Japanese Wagyu A5, black pepper, onion

% O 75
Duck Fried Ricep

With sichuan ya cai, crispy banana shallot

HEERARIY Kb 118
Spicy Seafood Rice Noodlesp

Wok-tossed with chives & dried shrimp chilli oil

Vegetarian option available 68

YR 0 @ 68
Hutong Dan Dan Noodlesp,n
Sichuan classic noodles served in sesame & peanut broth

with minced lamb | Individual porfion

3% SIDE DISHES

EFRRI I FE R 68
Shanghai Choy v, 6,0
Garlic, shredded chilli pepper

MR A & 58
Bamboo Shoots With Sichuan Dressing v, G, o

Spring onion, dried sichuan pepper, sichuan oil

KHEEFE R 62
Wok-Tossed Lotus Roots G, v, o

Chilli broad bean sauce, ginger chilli sauce, garlic

LR A 68
Four Season Beans, o
French beans sautéed with fresh chilli, minced beef, dried baby shrimp

@ 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



EPEE
BUSINESS LUNCH

AED 88 per person - Soup and choice of 1 main course
AED 110 per person - Soup and choices of 2 starters and 1 main course

Available from Monday - Friday 12pm - 2:30pm

Hot & Sour Soup v, D

Choices of 2 Starters
Spring Salad With Sesame Dressing 6, v, N
Seared Scallops And Asparagus o
Spiced Beef Xiao Long Bao b

Shredded Duck Crispy Roll
Steamed Dumpling Platter
Tea-Smoke Dumpling v, 6, 0

Crystal Vegetable Dumpling v, 6, o

Artichoke & Lily Bud Dumpling v, o

Choice of 1 Main

(Served with Steamed Rice]
Wok-Tossed Chicken b
Crispy Black Vinegar Beef b
Kung Po Prawns 6, b
Mapo Tofu v, o
Grilled Eggplant with Almond Glaze v, o, 6

Roasted Peking Duck With Pancakes b @
Half AED 298 | Whole AED 528 Supplement

Hutong Fried Rice p
AED 60 Supplement

Spicy Fried Rice Noodlesc,
AED 60 Supplement

Desserts
AED 58 | Golden Fortune

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

AED 48 | Bao & Soy

Sesame ganache, sesame biscuit, sesame praline, salted caramel, soy ice cream

This menu has been designed for a maximum of 8 guests
and it is only available when ordered for the whole table

@ 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
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