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HUTONG

% 2064 RESTAURANT WEEK DINNER MENU™

Select one appetizer, one main, one side and one dessert
$60 per person | *Optional wine pairing $28

TO START WITH
BIDTEIE
Chef’s Dim Sum Selection

APPETIZERS
RREBRA v INEEEER SR TE
Vegetable Hot & Sour Soup Calamari Flowers :
EEEE Y Tender squid in Sichuan peppercorn & chili onI

Vegetable Spring Roll Frlk R O F
wEI b hT Seared Scallop

Spicy soba noodles, sesame peppercorn sauce

Chicken, Leek, Jade Hearts & ($10 Supplement)
Cilantro Salad

* Jean-Marc Brocard, Chablis 2023 Burgundy, France
Chardonnay

MAINS
FEAHREE v XUBE 1855+ 65 & i
Stir-Fried Tofu Wok-fried Cod Fillet

with ginger, chili, garlic, yibin sprout sauce in a subtle blend of chili & oyster sauce

FRERAT BEREBKA
Ma La Prawns Kung Po Iberico Pork
Fiery Sichuan peppercorns, garlic, ginger & juli- Kung Pao style Iberico pork with cashews & apples

enned Chinese celery 28 Wk AR 1
N EFIR I AR & Ma La Beef Tenderloin
Hutong Lobster Black beans, whole red peppercorns,
Wok-tossed with chili, black beans & dried garlic chili & Chinese celery
($22 Supplement) ($20 Supplement)

* Chéteau Le Crock, Saint Estéphe 2018 Bordeaux, France
Cabernet Sauvignon, Merlot, Cabernet Franc, Petit Verdot

SIDES
R IR v EHROEH HEBR
Chef’s Fried Rice Dou Miao Steamed

Vegetarian fried rice with finely Pea shoots wok-tossed with White Rice
diced pickled vegetables shredded dried scallop

DESSERTS
BB IMFARRL KIS EAZTER B okiHk
Hong Kong Milk Tea  Soy Milk Cheesecake Selection of
Tirqmisu SOy milk 10[U, brown butter Ice Creqm
Hong Kong milk teg, cookie & butterscotch
mascarpone Chantilly cream &
lady fingers

\ : *2022 Chateau Les Justices, Sauternes : /

~

Signature dish



N\N\ /1
A uteng

@)

/NN
NEW YORK

FTHRE
RESTAURANT WEER
LUNCH MENU




HUTONG

TR E
RESTAURANT WEER LUNCH MENU

Select one appetizer, one main & one side

$30 pp | *Optional wine pairing $28

APPETIZERS

RRBRRA v HEOks
Vegetable Hot & Sour Soup Kou Shui Chicken
I Tender poached chicken breast in a chili broth
. _%a_gi,.)i;iéfﬁi \4 . served room temperature
Vegetarian Spinach Dumplings Sk e 1S
BERR DL Seared Scallop
King Prawn, Leek, Jade Hearts & Spicy soba noodles, sesame peppercorn sauce
Cilantro Salad ($10 Supplement)

* Jean-Marc Brocard, Chablis 2023 Burgundy, France

Chardonnay
MAINS
RETE v LR F 35
Mapo Tofu Sanchen Chicken
“Granny's tofu” punchy flavors from garlic, Wok-fried fillet with dried chilies, star anise &
dried & fresh chilies cumin seeds

BIRIEF
Kung Po Prawns
Fiery Sichuan peppercorns,
garlic, ginger & julienned Chinese celery

ET G40 3
Ma La Beef Tenderloin
Black beans, whole red
peppercorns, chili & Chinese celery
HEHEm ($20 supplement)
Steamed Chilean Sea Bass
with peppers & soy sauce

* Chéteau Le Crock, Saint Estéphe 2018 Bordeaux, France
Cabernet Sauvignon, Merlot, Cabernet Franc, Petit Verdot

SIDES
EDIEIbIR v FiRUES #HE AR
Chef’s Fried Rice Four Season Beans Steamed
Vegetarian fried rice with finely French beans sautéed White Rice
diced pickled vegetables with fresh chili, minced pork &
dried baby shrimp
DESSERTS
Supplement $10 each
FRMFRAL AT BHEZLTER FkiE Mk
Hong Kong Milk Tea  Soy Milk Cheesecake Selection of
Tiramisu SOy milk TOfU, brown butter Ice Cream
Hong Kong milk teg, cookie & butterscotch

mascarpone Chantilly cream &
lady fingers

*2022 Chateau Les Justices, Sauternes ($10 supplement) :...:

JHOA MIN

Signature dish
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