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3k #& STARTERS

HARNIEF | v $16
MARINATED RADISH SALAD

with chilli bean sauce

SAMKEK Y $18
WASABI OKRA

in a honey, soy & wasabi dressing

o ali $19
JADE HEARTS

Chinese jade gourd in Sichuan peppercorn essence

B AE $18
CHILLED GREEN ASPARAGUS

Roasted white sesame on honey glaze

RO BT $22
CALAMARI FTOWERS

Tender squid in Sichuan peppercorn & chilli oil

HEE SRR $22
DEEP FRIED TOFU

filled with prawn & scallop

Fok O HR T $28
SEARED SCALLOP

Spicy soba noodles, sesame peppercorn sauce

e, 0 KA $23
KOU SHUI CHICKEN

Tender poached chicken breast in a chilli broth served room temperature

WA7T FFoF A $43
WAGYU BEEF

Stuffed with marinated purple cabbage chilli garlic dressing

v v 54 $21
SICHUAN SHREDDED BEEF

Crispy beef juliennes in a sweet chilli glaze

e Signature Dish SERE
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%3 DIM oUM

3 pieces per order

A STEAMED
FH OV $23
TRUFFLE SHITAKE & WILD MUSHROOM BAO
S T $2
VEGETARIAN SPINACH DUMPLINGS
KR4 $22
LOBSTER SQUID-INK DUMPLINGS
AR $22
ROSE CHAMPACNE SHRIMP DUMPLINGS
TR $22
PICKLED WILD CHILLI SHRIMP DUMPLINGS
B IR $24
[OBSTER DUMPLINGS, SALTED EGG YOLK BROTH
KT 2R % a $21
DRY AGED BEEF XIAO IONG BAO
T A b20
SCALLOP & PRAWN GARLIC WONTONS
2 $23
IBERICO PORK DUMPLINGS
B2 2 )8 @ $22

MAPO TOFU BAO

e Signature Dish SERE
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¥ BAKED

2 M e 2 B $23
WAGYU BEEF MILLEFEUILLE

AL FRIED

FEE -8 $20
VEGETARIAN SPRING ROLL

Light pastry filled with mushrooms, cabbage & glass noodles
F2iH B 826
HUTONG PRAWN ROLL

Light crispy roll with prawns & scallops

oA E KA B $21
[KOU SHUI CHICKEN CRISPY DUMPLINGS

BRI &, $23
ROASTED SPICY COD BAO

EosH & DIM SUM PLATTER

8 pieces $47
Wi
LOBSTER SQUID-INK DUMPLINGS
TLARITFAR
PICKLED WILD CHILLI SHRIMP DUMPLINGS
B B SRR
SEAFOOD & LILY BULB DUMPLINGS

VEGETARIAN SPINACH DUMPLINGS

e Signature Dish SERE
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# % SEAFOOD

= =

Kokt % 5 & 4 $60
RED LANTERN

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

N R A IR 5T $84
HUTONG LOBSTER

Wok-tossed with chilli, black beans & dried garlic

JRFR T $46
MA LA CHILLI PRAWNS

Fiery Sichuan peppercorns, garlic, ginger & julienned Chinese celery

B PRI $44
RUNG PO PRAWNS

Giant prawns tossed in dried chilli, garlic

H IR $42
GOLDEN PRAWNS

Salted Egg Yolk

# [loH

JF 174 $50
CHILEAN SFA BAS

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

RifERZ 548
BRANZINO

Poached in a delectable chilli broth with wild mushrooms & Chinese celery

R k35 i 65 S Ap $48

WORK-FRIED COD FILLET

In a subtle blend of chilli & oyster sauce

Y4 EE AR B ) $52
HALIBUT FILLET

Spicy chilli broth, red & green pepper oll

F AL B A $46
STEAMED CHILEAN SEA BAS

with peppers & soy sauce

e Signature Dish SERE

\E .......................................................................................................... /

\ |




2 S48 W kY -0 B
MA [A BEEF TENDERLOIN

Black beans, whole red peppercorns, chilli & Chinese celery

e
AROMATIC BEEF RIB IN LOTUS LEAF

Ten-hour slow braised, star anise

oL BRI T
SANCHEN SPICED CHICKEN

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

F % 4m 2,
WOR-FRIED CHICKEN

with shallots & black beans
A EEHEE

ZHENJIANG PORK RIBS

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

TR ERA
KUNG PAO IBERICO PORR

Kung Pao style Iberico pork with cashews & apples

7 N\
oA % e s BARBECUE

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

b % M9 Half 60 | Whole 120

ROASTED PERING DUCK

with pancakes, served in two stages

(second stage served in a lettuce leaf cup)

Upgrade Your Experience
Whole Flaming Duck $150

Signature Dish

$57

$60

$37

$34

$42

$39
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/JI‘?’\@-E/% v $22
MAPO TOFU

“Granny's tofu” punchy flavors from garlic, dried & fresh chillies

THREE v $22
RUNG PO TOU

Wok-roasted cashew, ginger & Shao-Xing wine

FHIETINZE v $20
JADE TOFU

Green pepper, oyster sauce

# 3% VEGETABLES & SIDES

A IEAH v 22
FGGPLANT TEMPURA

Crispy eggplant glazed with ginger, garlic & sesame oil
LIy A $22

FOUR SEASON BEANS

French beans sautéed with fresh chilli, minced pork, & dried baby shrimp

E N R $20
KM-lLAN CHINESE BROCCOL

in garlic & ginger

M o 2w $20
DOUMIAO

Pea shoots wok-tossed with shredded dried scallop

TR & h $19
CHILLI FRIED LOTUS ROOT

with diced chicken

e Signature Dish SERE
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7 & sOUP

BRI v $14
VEGETABLE HOT & SOUR sOUP

iR R S $15
BEFF & FGG WHITE BROTH

wod RICE 8 NOODLES

RAI IR +23
SEAFOOD FRIED RICE

Dried salted fish & ginger

ERAE %) IR $21
CHEFS FRIFD RICE

Vegetarian fried rice with finely diced pickled vegetables

;75&3 /J\J\'}‘@ v $18
FRIED NOODLES

Wok-tossed with vegetables

e AR Koy $18
RICE VERMICELLI

Wok-tossed with seasonal vegetables

HFt2ite i § $16
HUTONG DAN DAN NOODILES

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

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

\E ............................................................................. PP /

\ |




