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HUTONG

REFEMRE

WINTER DINNER RESTAURANT WEEK MENU

$60 per person

Select one appetizer, one main, one side and one dessert

TO START WITH

AL A

CHEF'S DIM SUM SELECTION

APPETIZERS
BEZE
SCALLOP & PRAWN GARLIC WONTONS

Sweet chili dressing
A7k 383 i1
ROU SHUI CHICKEN & ASPARAGUS SALAD

RRBHA v
VEGETABLE HOT & SOUR §OUP

MAINS
BREF BIEHEN
KUNG PO PRAWNS STEAMED COD FILLET
Fiery Sichuan peppercorns, garlic, ginger & with pickled bell peppers, chili,
julienned Chinese celery black beans, cilantro, ginger & garlic
LU R F 35 FtREBE v
SANCHEN CHICKEN STIR-FRIED TOFU
Wok-fried fillet with dried chilies, with ginger, chili, garlic,
star anise & cumin seeds yibin sprout sauce
SIDES
FELbIR v #HEBER
CHEF'S FRIED RICE STEAMED
Vegetarian fried rice with finely diced WHITE RICE
pickled vegetables
DESSERTS
FEAL =W/ §3:7 3
BANOITEE SELECTION OF
Banana cake, dulce de leche, sablee ICE CREAM

biscuits served with fresh banana &
banana gelato

Signature dish

MHOA MIN
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HUTONG

SEEHRE
WINTER LUNCH RESTAURANT WEEK MENU

$30 pp | Select one appetizer, one main and one side

APPETIZERS

BEAR D 4L
RING PRAWN. LEEK. JADE HEARTS & CILANTRO SALAD
FEa kg
KOU SHUI CHICKEN
Tender poached chicken breast in a chili broth served room temperature
RREBIA v
VEGETABLE HOT & SOUR §OUP

MAINS

ERER
KUNG PO PRAWNS
Fiery Sichuan peppercorns, garlic, ginger & julienned Chinese celery

LR F 35

SANCHEN CHICKEN

Wok-fried fillet with dried chilies, star anise & cumin seeds
RESRE v
MAPO TOFU

“Granny's tofu” punchy flavors from garlic, dried & fresh chilies
with ginger, chili, garlic, yibin sprout sauce

SIDES

EDIEXbIR v
CHEF'S FRIED RICE
Vegetarian fried rice with finely diced pickled vegetables
#HEAR
STEAMED WHITE RICE

DESSERTS
Supplement $10 each

BEKLE
BANOFTEE
Banana cake, dulce de leche, sablee biscuits served with fresh banana & banana gelato
Z ki ik
SELECTION OF ICE CREAM

Signature dish

JHOA MIN
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HUTONG

RFREE
WINTER BRUNCH
RESTAURANT WEEK MENU

$45 per person

Choose any 2 individual pieces from our Dim Sum Library,
as well as one appetizer, one main and one side

BOTTOMLESS OPTIONS
Bottomless Bubbles & Select Cocktails* | $45pp
Bottomless Champagne & Select Cocktails* | $90pp

APPETIZERS

BEAR D HL
KING PRAWN, LEEK. JADE HEARTS & CILANTRO SALAD
HEOky
KOU SHUI CHICKEN
Tender poached chicken breast in a chili broth served room temperature
BEZE
SCALLOP & PRAWN GARLIC WONTONS

Sweet chili dressing

MAINS

PR BRAR
MA LA CHILI PRAWNS

Fiery Sichuan peppercorns, garlic, ginger & julienned Chinese celery
BER1G
KUNG PO CHICKEN
BB EKEL
SILK EGGS

Soft & silky Chinese style scrambled eggs with mushrooms

SIDES

R KD IR v
CHEF'S FRIED RICE

Vegetarian fried rice with finely diced pickled vegetables

Signature dish

MHOA MIN
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