WREEZ R v
MAPO TOFU

“Granny’s tofu” punchy flavors from garlic, dried and fresh chillies
THREHE v

KUNG PO TOFU

Wok-roasted cashew, ginger and Shao-Xing wine
HHEETINZE v

JADE TOFU

Green pepper, oyster sauce

# & VEGETABLES & SIDES

BRI v
FGGPLANT TEMPURA
Crispy eggplant glazed with ginger, garlic and sesame oil

R us =g
FOUR SEASON BEANS

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

ETEMW v
KAI-LAN

Chinese broccoli in garlic and ginger

Mot #& o 238
DOU MIAO

Pea shoots wok-tossed with shredded dried scallop

#r@ RICE 6 NOODLES

R HR
SEAFOOD FRIED RICE
Dried salted fish and ginger

B 3K R
CHEF'S FRIED RICE
Vegetarian fried rice with finely diced pickled vegetables

da N d v
FRIED NOODLES
Wok-tossed with vegetables

T AR Kby
RICE VERMICELLI

Wok-tossed with seasonal vegetables

YR
HUTONG DAN DAN NOODLES

Sichuan classic dish served in a spicy minced pork,
sesame and peanut broth

$22

$22

$20

$21

$19

$18

$19

HUTONG

$23

$21

$18

$18

$16

(individual portion)

A 20% GRATUITY WILL BE ADDED TO ALL PARTIES OF 6 OR MORE
Hutong Signature Dish

g d

g Y 111

STARTER

NSRS

CALAMARI FLOWERS

Tender squid in Sichuan peppercorn and chilli oil
N AAE v

WASABI OKRA

In a honey, soy and wasabi dressing

B2 MH B

HUTONG PRAWN ROLL

Light crispy roll with prawns and scallops
FRAEE vV

VEGETARIAN /PRING ROLL

Light pastry filled with mushrooms, cabbage and glass noodles

0 v A4k

SICHUAN SHREDDED BEEF

Crispy beef juliennes in a sweet chilli glaze
Bl y

JADE HEARTS

Chinese jade gourd in Sichuan peppercorn essence
AN

KOU SHUI CHICKEN

Tender poached chicken breast in a chilli broth
served room temperature

NXFBEGELZ S

KING CRAB WITH CHILLED TOFU
Homemade garlic soy

505 E 5

SCALLOP & PRAWN GARLIC WONTONS
W75 F Fa ik

WAGYU BEEF STUFFED WITH MARINATED PURPLE
CABBAGE

Chili garlic dressing

aykER

CHILLED GREEN ASPARAGUS
Roasted white sesame on honey glaze
FFEIE v

CHILLI BROAD BEANS
Crispy broad beans tossed in a light chilli paste

$22

$18

$26

$20

$21

$19

$23

$28

HUTONG

$26
$43

$18
$16

Tk O A
SEARED SCALLOP SPICY SOBA NOODLES

Sesame Peppercorn Sauce

L ok
/ﬁéﬁgK)UP
EEBRHRA v
VEGETABLE HOT & SOUR SOUP
LR S
BEEF AND EGG WHITE BROTH

A 20% GRATUITY Vg]_ 'QE PDDE ) TO (\LL Pﬁ%ﬂfs OF 6 OR MORE

ong Signature

$28

$14

$15




HUTONG

ﬁgtb NN DIM SUM 3 pieces per order
STEAMED

PR DES $20
BAK KUT TEH XIAO LONG BAO

7 qlszl_ I@ v $23
TRUFFLE SHITAKE AND WILD MUSHROOM BAO

PR 8 AR $19
PICKLED CHILLI COD DUMPLINGS

AR $22
LOBSTER SQUID-INK DUMPLINGS

BFmE $22
SCALLOP SHUMAI

BB $18
ROSE CHAMPAGNE SHRIMP DUMPLINGS

K i R $23
CRYSTAL LOBSTER DUMPLINGS

FRRIR $23
IBERICO PORK DUMPLINGS

BAKED

2 Fe 2 B $23
WAGYU BEEF MILLEFEUILLE

FRIED

2R $26
HUTONG PRAWN ROLL

Light crispy roll with prawns and scallops
& &Rk $21
YU XIANG CRISPY PORK DUMPLING

A ARIKE @, $23
ROASTED SPICY COD BAO

oA 1 B b5 BARBECUE

ez Hses §
ROASTED PEKING DUCK WITH PANCAKES

Served in two stages, second stage served in a lettuce leaf cup
Whole duck serves 4-6 people, half duck serves 2-3 people

H $60 | W $120

HUTONG

‘\}, 4

# & SEATOOD

RALKE AL & & # $60
RED LANTERN

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

N XA TR FEB $84
HUTONG LOBSTER
Wok-tossed with chilli, black beans and dried garlic

JRIRIB $46
MA LA CHILLI PRAWNS

Fiery Sichuan peppercorns, garlic, ginger and julienned
Chinese celery

5 PRI $44
KUNG PO PRAWNS

Giant prawns tossed in dried chilli, garlic

AR $42
GOLDEN PRAWNS
Salted Egg Yolk

#. FIoH
PP 4x $50
CHILEAN SEA BASS RED STAR NOODLES

Steamed chilean sea bass with rice noodles and pickled
vegetables in a mild spiced broth

R 2 $48
BRANZINO

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

JEA PRI A M $48
WOR-FRIED COD FILLET

In a subtle blend of chilli and oyster sauce

Yo 48 SE U & P

HALIBUT FILLET $52
Spicy Chili Broth, Red and Green Pepper Oil

A MEAT

& S4B Y K 2 Hp $57
MA LA BEEF TENDERLOIN

Black beans, whole red peppercorns, chilli and Chinese celery

Fim 4
AROMATIC BEEF RIB IN LOTUS LEAF $60

Ten-hour slow braised, star anise

L IRIR T e $37
SANCHEN SPICED CHICKEN

Wok-fried fillet with dried chillies, star anise and cumin seeds
FB4H A $34
WOX FRIED CHICKEN WITH SHALLOTS AND BLACK BEANS
HEHEE $42
ZHENJIANG PORK RIBS

Tender pork short ribs braised in a famous aged black rice wine
vinegar from Jiongstﬁrp{{jf&gg Signature Dish




