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% B8 COCKTAILS

SHANGHAI BLOODY MARY 16

Grey Goose vodka, Tomato, lemon, chinkiang, horseradish, celery & dried chilies

SPICY PASIONIRUIT MIMOGSA 16

Passionfruit liqueur, orange, chili bitters & sparkling wine

JASMINE TEA 8PRITZ 16

Bombay sapphire gin, elderflower liqueur, jasmine honey cordial & soda water

CHINESE LANTERN 15

Aperol, St. Germain, cava, mandarin, plum bitters

COMFORTABLY NUMB 15

Vanilla vodka, lychee liqueur, honey, lime, Thai chili, Sichuan peppercorn
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ESPRESO MARTINI 15
Haku Vodka, Macadamia cacao orgeat, espresso
APEROL SPRITZ 15
Aperol, prosecco & soda water

B\ a

- BOTTOMLESS OPTIONS -

BOTTOMLES BUBBLES & COCKIAILS" | $45pp
BOTTOMLES CHAMPAGNE 8 COCHKIALLS | $90pp

* All cocktails listed above included in package | Bottomless drink packages for 90 minutes
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Portions are per piece unless stated
FEREB vV 45

VEGETABLE SPRING ROLLS
PR v 55
TRUFELE SHITAKE & WILD MUSHROOM BAO
RGERFER v 4
SPINACH DUMPLINGS
AR IR 55
ROSE CHAMPAGNE SHRIMP DUMPLINGS
TOEEY 6
SCALLOP 8 PRAWN WONTONS (2 pieces)
2 E 6
HUTONG PRAWN ROLLS
TR 5
DRY AGED BEEF XIAO LONG BAO
LR RN 6
BERICO PORK DUMPLINGS (2 pieces)
E AR A BR 6
WAGYU BEEF MILLEFEUILLE
7 KA, By, K A 5
KOU SHUI CHICKEN CRISPY DUMPLINGS
FIFAF RV 6
PORCINI MUSHROOMS & VEGETABLE DUMPLINGS
(ERIR S il 7
OSMANTHUS CLAMS & PRAWN DUMPLINGS
7K A AR 6
CRYSTAL DUMPLINGS
Prawn, wild mushrooms, jicamas & cilantro
AT B 6
CRISPY TARO PUFF
filled with clams, black beans & peppers

[ | SignotureDish A

\ PP : /

\

[




& SILK EGGS

O e 16
SOIT & SILKY CHINESE STYLE SCRAMBLED EGGS

#e plus J& %% MUSHROOM 3
#a plus ¥ SHRIMP 7
ho plus A2 % [OBSTER

3k 3 STARTERS
AT v 17
MARINATED RADISH SALAD

with chili bean sauce
~ , XY=
N AKIK 19

WASABI OKRA

in a honey, soy & wasabi dressing
% éﬂ{ S }]}E v 20

JADE HEARTS

Chinese jade gourd in Sichuan peppercorn essence
5] ‘;}‘/ﬁ*;‘g v 19
CHILLED GREEN ASPARAGUS

Roasted white sesame on honey glaze
'J‘#‘Fé%@}[“ﬁ% 23
CALAMARI FLOWERS

Tender squid in Sichuan peppercorn & chili oil
hS A R 2

DEEP FRIED TOFU

filled with prawn & scallop
IRk & A 29
SEARED SCALLOP

Spicy soba noodles, sesame peppercorn sauce

45 & 1 K 24
[KOU SHUI CHICKEN

Tender poached chicken breast in a chili broth served room temperature
WA T Fo B 44
WAGYU BEEF

Stuffed with marinated purple cabbage chili garlic dressing
e AT AV oF o 22
SICHUAN SHREDDED BEEF

Crispy beef juliennes in a sweet chili glaze
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# 8 SEAFOOD

K LLIT % & = 3 63
RED LANTERN

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

N XA X 3T 8 87
HUTONG LOBSTER

Wok-tossed with chili, black beans & dried garlic

FRIRIT 49
MA LA CHILI PRAWNS

Fiery Sichuan peppercorns, garlic, ginger & julienned Chinese celery
B PR AT 47
RUNG PO PRAWNS

Giant prawns tossed in dried chili, garlic
F 2T 45
GOLDEN PRAWNS

Salted egg yolk

# [ISH

ViR 53
CHILEAN SEA BAS

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

RiERZ 51
BRANZINO

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

R ek #5765 @ 49p 51

WORK-FRIED COD FILLET

In a subtle blend of chili & oyster sauce

o4 EE AR B ) 53
HALIBUT FILLET

Spicy chili broth, red & green pepper oil

F AR ] 49
STEAMED CHILEAN SEA BAS

with peppers & soy sauce
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& FUIB IR XY AT
MA LA BEEF TENDERLOIN

Black beans, whole red peppercorns, chili & Chinese celery

e
AROMATIC BEEF RIB IN LOTUS LEAF

Ten-hour slow braised, star anise

L YRR TF G
SANCHEN SPICED CHICKEN

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

T 247
WOR-FRIED CHICKEN

with shallots & black beans

FBEHE R
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

A ¥ ety BARBECUE

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

36 7% B P 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

\\
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}ﬂ'\—’;ﬁ%— 2 ﬁx% v 24
MAPO TOFU

“Granny's tofu” punchy flavors from garlic, dried & fresh chilies
THREE v 24
RUNG PO TOXU

Wok-roasted cashew, ginger & Shao-Xing wine
FHIETINZE v 22
JADE TOFU

Green pepper, oyster sauce

# % VEGETABLES & SIDES

m%%%‘% v 24

FGGPLANT TEMPURA

Crispy eggplant glazed with ginger, garlic & sesame oil
Ly e s 24
FOUR SEASON BEANS

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

EFTEZ 22
RAI-LAN CHINESE BROCCOLI

in garlic & ginger

Mt & v 338 22

DOUMIAO

Pea shoots wok-tossed with shredded dried scallop
TRERE R 21
CHILI FRIED LOTUS ROOT

with diced chicken
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7% SOUP

EEBRRA v 16
VEGETABLE HOT & SOUR sOUP

o #4F A & 17
BEEF & FEGG WHITE BROTH

Y@ RICE 8 NOODLES

KAL) R 25
SEAFOQOD FRIED RICE

Dried salted fish & ginger

BRAE k) 4R 23
CHEFS FRIED RICE

Vegetarian fried rice with finely diced pickled vegetables

TN | v 20
FRIED NOODLES

Wok-tossed with vegetables

YR A X Koy 20
RICE VERMICELLI

Wok-tossed with seasonal vegetables

] 1242 & 18
HUTONG DAN DAN NOODLES

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

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

\é .......................................................................................................... §/

\ [




