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SUNDAY BRUNCH

HUTONG'S BLOODY MARY

Choose your spirit: Haku vodka, Amards mezcal, El Tesoro tequila or

Seedlip 108 (Non-Alcoholic)
SHANCHAI BLOODY

Tomato, lemon, chinkiang, horseradish, celery, dried chilies, pickled quail egg

CHINESE CAESAR

Tomato, lime, ginger, shaoxing, oyster sauce, rosemary, ma la prawn

GARDEN MARY

Carrot, Serrano pepper, Sichuan peppercorn, pickled tomato, blood orange,
baiju-infused pineapple
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CHINESE LANTERN
Aperol, St. Germain, cava, mandarin, plum bitters
COMFORTABLY NUMB
Vanilla vodka, lychee liqueur, honey, lime, Thai chili, Sichuan peppercorn
ESPRESCO MARTINI
Haku Vodka, Macadamia cacao orgeat, espresso
APEROL SPRITZ
Aperol, prosecco & soda water
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Portions are per piece unless stated
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VEGETABLE SPRING ROLLS
RESRE v 6
MAPO TOFU BAO
: FHE v 55 :
TRUFFLE SHITAKE & WILD MUSHROOM BAO
: R R v 4 :
: SPINACH DUMPLINGS g
4 s ||
LOBSTER SQUID-INK DUMPLINGS
: BARIFIZ 5.5 :
ROSE CHAMPAGNE SHRIMP DUMPLINGS
Q : . . :
(z) : AT IR 55 §
= PICKLED WILD CHILI SHRIMP DUMPLINGS
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SCALLOP & PRAWN GARLIC WONTONS (2 pieces)
: w2 H 6 :
HUTONG PRAWN ROLLS
: HFHRK L, 6 :
ROASTED SPICY COD BAO
: RF 4R %8 5 :
DRY AGED BEEF XIAO LONG BAO
: L EX T3 6 :
IBERICO PORK DUMPLINGS (2 pieces)
: 2 A 2 BR 6 :
WAGYU BEEF MILLEFEUILLE
§ v KA K A 5
KOU SHUI CHICKEN CRISPY DUMPLINGS
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SOFT & SILKY CHINESE STYLE SCRAMBLED EGGS
#wplos % MUSHROOM 3
Japlus  HF SHRIMP 7
Jooplus  RIF LOBSTER 10
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Half $60 | Whole $120
with pancakes, served in two stages
(second stage served in a lettuce leaf cup) -
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: MAPO TOFU :
5 “Granny's tofu” punchy flavors from garlic, dried & fresh chilies
: X 447 5.7 B 4 60 :
: RED LANTERN :
Deep-fried spiced soft-shell crab on a bed of dried whole chilies
: N X AFIBI 5T 84 :
HUTONG [OBSTER
Wok-tossed with chili, black beans & dried garlic
: % BEAB YR XY A 57 :
: MA LA BEEF TENDERLOIN
Black beans, whole red peppercorns, chili & Chinese celery
N ;o
Full a la carte menu available ||
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CHEFS FRIED RICE

Vegetarian fried rice with finely diced pickled vegetables
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FRIED NOODLES

Wok-tossed with vegetables
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FOUR SEASON BEANS

French beans sautéed with fresh chili, minced pork, & dried baby shrimp
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HUTONG DAN DAN NOODLES

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

Our signature dessert platter, showcasing our full range of desserts & lucky hidden
treasures
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BAO & 8OY MILK

White sesame Chantilly, salted caramel, sesame cake, praline, soy milk ice cream
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HONG KONG MILK TEA TIRAMISU FOR 2

Hong Kong milk tea mascarpone Chantilly cream, lady fingers, served with Hong Kong
milk tea
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Full a la carte menu available




