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樱桃小脆萝卜 v � 20

Marinated Radish salad Marinated Radish salad 
with chili bean sauce 

六角秋葵 v � 21

Wasabi okra Wasabi okra 
in a honey, soy & wasabi dressing

碧绿口口脆   v � 24

Jade Heart Jade Heart 
Chinese lettuce in Sichuan peppercorn essence

白沙春露 v   � 21

Chilled Green asparagusChilled Green asparagus
Roasted white sesame on honey glaze

虾兵蟹将� 32

Crab & prawn saladCrab & prawn salad
Leek, asparagus, red pepper, cilantro, Jade hearts, spring leaves, sesame oil & hot and spicy sauce

小拌鲜鱿魚花� 26

Calamari flowersCalamari flowers
Tender squid in Sichuan peppercorn & chili oil

荞味爽口嫩带子 � 32

seared scallop seared scallop 
Spicy soba noodles, sesame peppercorn sauce

烧椒嫩带子� 33

Roasted green chili scallopsRoasted green chili scallops
with green asparagus 

特色口水鸡� 27

Kou shui chickenKou shui chicken
Tender poached chicken breast in a chili broth served room temperature

香煸口口脆牛丝� 25

sichuan shredded beef sichuan shredded beef 
Crispy beef juliennes in a sweet chili glaze

椒香巧手和牛卷 � 45

Wagyu beefWagyu beef
Stuffed with marinated purple cabbage chili garlic dressing

头盘头盘  startersstarters

 Signature dish



北方点心 北方点心 northern dim sumnorthern dim sum

Hutong has reimagined dim sum, traditionally a Southern Chinese delicacy, by 
infusing it with the bold flavors of Northern China. As innovators, we’ve incorporat-
ed ingredients like lamb, cumin, wild mushrooms, and garlic, bringing the heart of 
Northern cuisine into every bite. Dim sum, meaning ‘touch of heart,’ now carries a 

piece of our chefs’ passion to you — a touch of heart from the North.

刴椒石班饺 � 29

steamed grouper fillet & pickled chili dumpling steamed grouper fillet & pickled chili dumpling 

松露京葱和牛烧卖� 32

wagyu beef & black truffle siu mai wagyu beef & black truffle siu mai 

黑蒜雞肉紅油抄手� 27

poached chicken & black garlic spicy wontonpoached chicken & black garlic spicy wonton

胡同片皮鴨肝鴨絲春卷� 31

shredded duck & foie gras spring rollshredded duck & foie gras spring roll

香煎孜然羊柳包� 28

Pan-fried Lamb Bamboo Charcoal BaoPan-fried Lamb Bamboo Charcoal Bao

点心点心  Dim sumDim sum
3 pieces per order3 pieces per order

黑椒和牛酥� 29

Wagyu Beef Mille-feuille Wagyu Beef Mille-feuille 

素菜春卷 v� 25

Vegetarian spring RollsVegetarian spring Rolls
Light pastry filled with mushrooms, cabbage & glass noodles 

海皇脆筒 � 30

Hutong prawn rollsHutong prawn rolls
Light crispy roll with prawns & scallops

鱼香咸水角 � 26

Yu Xiang crispy dumplingsYu Xiang crispy dumplings
Rice flour & wheat starch dough filled with pork, mushroom, dried shrimp & eggplant 

 Signature dish



点心拼盘点心拼盘  Dim sum PlatterDim sum Platter
8 pieces  | $54

野菌包 v � 28

Truffle shiitake & Wild Mushroom Bao Truffle shiitake & Wild Mushroom Bao 

翠绿菠菜饺 v � 26

Vegetarian spinach DumplingsVegetarian spinach Dumplings

龙虾饺 � 27

Lobster squid-ink Dumplings Lobster squid-ink Dumplings 

香槟虾饺 � 27

Rosé Champagne shrimp DumplingsRosé Champagne shrimp Dumplings

担担小笼包� 26

Dan Dan Xiao Long Bao Dan Dan Xiao Long Bao 
Wheat flour dough filled with pork and peanut soup

姜葱龙虾包� 35

Pan-seared lobster baoPan-seared lobster bao
Wheat flour dough filled with lobster, ginger & scallions

蒸蒸  sTEAMEDsTEAMED

 Signature dish

虾饺 
Lobster squid-ink Dumplings Lobster squid-ink Dumplings 

香槟虾饺 
Rosé Champagne shrimp DumplingsRosé Champagne shrimp Dumplings

百合海鲜饺 
seafood & Lily Bulb Dumplings seafood & Lily Bulb Dumplings 

翠绿菠菜饺 v
Vegetarian spinach dumplingsVegetarian spinach dumplings



大红灯笼高高掛   � 70

Red lanternRed lantern
Deep-fried spiced soft-shell crab on a bed of dried whole chilies 

川式香辣爆炒龙虾   � 92

Hutong lobsterHutong lobster
Wok-tossed with chili, black beans & dried garlic

麻辣虾 � 54

Ma La chili prawnsMa La chili prawns
Fiery Sichuan peppercorns, garlic, ginger & julienned Chinese celery 

宮保虾 � 52

Kung po PrawnsKung po Prawns
Giant prawns tossed in dried chili, garlic

砂锅白胡椒焗虎虾 � 57

smoked tiger prawnssmoked tiger prawns
in hot casserole with white peppercorns, peppers & onions

开门红 � 58

chilean sea basschilean sea bass
Red star noodles steamed chilean sea bass with rice noodles & pickled vegetables in a mild spiced broth 

东海龙皇� 56

BranzinoBranzino
Poached in a delectable chili broth with wild mushrooms & Chinese celery

风味撈汁鳕鱼柳 � 56

Wok-fried Cod filletWok-fried Cod fillet
In a subtle blend of chili & oyster sauce 

青花椒鱼柳� 56

steamed Chilean sea basssteamed Chilean sea bass
with peppers & soy sauce

海鲜海鲜  seafoodseafood

鱼鱼  fishfish

 Signature dish



老乾媽煸炒牛柳  � 65

Ma La beef tenderloinMa La beef tenderloin
Black beans, whole red peppercorns, chili & Chinese celery 

山城辣子鸡 � 46

sanchen spiced chickensanchen spiced chicken
Wok-fried fillet with dried chilies, star anise & cumin seeds

干葱锅鸡 � 42

Wok-fried chickenWok-fried chicken
with shallots & black beans 

草捆牛骨� 67

Aromatic beef rib in lotus leafAromatic beef rib in lotus leaf
Ten-hour slow-braised in star anise, cinnamon & dark soy sauce

香醋排骨 � 51

ZhenJiang pork ribsZhenJiang pork ribs
Tender pork short ribs braised in a famous aged black rice wine

宫保黑豚肉� 48

Kung Pao Iberico porkKung Pao Iberico pork
Kung Pao style Iberico pork with cashews & apples

肉肉  meatmeat

明炉烧烤  明炉烧烤  BarbecueBarbecue

北京烤鸭 HALF $65 | WHOLE $140  

Roasted Peking duck Roasted Peking duck 
with pancakes, served in two stages 

(second stage served in a lettuce leaf cup)

Upgrade Your Experience
Whole Flaming Duck $150

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

 Signature dish



麻婆豆腐 v� 30

Mapo tofu Mapo tofu 
“Granny’s tofu” punchy flavors from garlic, dried & fresh chilies 

宫保豆腐 v� 29

Kung po tofu Kung po tofu 
Wok-roasted cashew, ginger & Shao-Xing wine 

原汁烧豆腐� 27

stir- fried tofustir- fried tofu
with ginger, chili, garlic, yibin sprout sauce

乾煸四季豆� 25

Four season beansFour season beans
French beans sautéed with fresh chili, minced pork & dried baby shrimp 

姜汁玉兰 v � 25

Kai-lan Chinese broccoliKai-lan Chinese broccoli
in garlic & ginger 

干烧莲藕片�  25

Chili Fried Lotus rootChili Fried Lotus root
with diced chicken

蒜香白菜� 25

Bok Choy Bok Choy 
Wok-tossed with garlic & shredded dried scallop 

豆腐豆腐  tofutofu

蔬菜蔬菜  Vegetables & sidesVegetables & sides

 Signature dish



A 20% Gratuity will be added to all parties of 6 or more.A 20% Gratuity will be added to all parties of 6 or more.

浓香炒饭  � 28

seafood fried riceseafood fried rice
Dried salted fish & ginger 

師傅炒饭 v� 26

Chef’s fried riceChef’s fried rice
Vegetarian fried rice with finely diced pickled vegetables 

巧妇小炒面 v� 23

Fried noodlesFried noodles
Wok-tossed with vegetables 

炝椒香炒米粉 � 23

Rice VermicelliRice Vermicelli
Wok-tossed with seasonal vegetables

胡同担担面 � 21

Hutong Dan Dan noodlesHutong Dan Dan noodles
Sichuan classic dish served in a spicy minced pork, sesame & peanut broth  
(individual portion)(individual portion)

素菜酸辣汤 v � 20

Vegetable hot & sour soupVegetable hot & sour soup

西湖牛肉羹 � 20

Beef & egg white brothBeef & egg white broth

饭面饭面  Rice & NoodlesRice & Noodles

汤类汤类  soupsoup


