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 Signature dish

包子和豆浆 
Bao & soy MilkBao & soy Milk

White sesame Chantilly, salted caramel, sesame cake, praline & soy milk ice cream

-  E N H A N C E  Y O U R  E X P E R I E N C E  -

北京烤鸭  
Roasted Peking Duck Roasted Peking Duck 

Served with hoisin sauce, cucumbers, scallions & pancakes
($30pp Supplement)

Hutong Tasting Menu Hutong Tasting Menu 
$138 PER GUEST | *OPTIONAL WINE PAIRING $80
(To be enjoyed by a minimum of 2 guests per table)

小拌鲜鱿魚花 
Calamari flowersCalamari flowers

Tender squid in Sichuan  
peppercorn & chili oil

特色口水鸡 
Kou shui chickenKou shui chicken
Poached chicken breast in 
a chili broth served room 

temperature

碧绿口口脆 v
Jade HeartJade Heart

Chinese lettuce in Sichuan 
peppercorn essence

素菜春卷 v 
Vegetarian spring Vegetarian spring 

Rolls Rolls 

蟹粉蟹肉海鲜餃 
seafood, crab seafood, crab 

roe & crab meat roe & crab meat 
dumplingsdumplings

黑椒和牛酥  
Wagyu Beef  Wagyu Beef  
Mille-feuilleMille-feuille

川式香辣爆炒龙虾   
Hutong lobster Hutong lobster 

 Wok-tossed with chili, black beans &  
dried garlic

姜汁玉兰 v 
Kai-lan Kai-lan 

Chinese broccoli in garlic & ginger

老乾媽煸炒牛柳  
Ma La beef tenderloinMa La beef tenderloin

Black beans, whole red peppercorns,  
chili & Chinese celery

巧妇小炒面 
Fried noodles Fried noodles 

Wok-tossed with vegetables

*Gaston-Chiquet, Traditional Brut - Pinot Meunier, Chardonnay, Pinot Noir
Champagne, France*

*Roland Tissier & Fils, “Les Genets”, Sauvignon Blanc 2023. Sancerre, France*

*Sauternes, Chateau Les Justices 2022, France*

*Bastioni dei Collazzi, Chianti 2021, Tuscany, Italy*


