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EMPEROR DINNER MENU

$65 per person

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

TO START WITH

HUTONG

b HEIE
CHEF'S DIM SUM SELECTION
APPETIZERS
REBEFA v 07k 385 4
VEGETABLE HOT & SOUR §OUP KOU SHUI CHICKEN &
EEUF I T ASPARAGUS SALAD
KING PRAWN, LEEK. JADE HEARTS FERR RO M F
& CILANTRO SALAD SEARED SCALLOP
A Spicy soba noodles, sesame
SCALLOP & PRAWN GARLIC 1510 Supploment
WONTONS
Sweet chili dressing
MAINS
BREF XU #5531 65 & )
KUNG PO PRAWNS WOR-FRIED COD FILLET
Fiery Sichuan peppercorns, garlic, ginger & in a subtle blend of chili & oyster sauce
julienned C‘hinese celery EHETE v
LLISFLIR ¥ 35 STIR-FRIED TOFU
SANCHEN CHICKEN with ginger, chili, garlic, yibin sprout sauce
Wok-fried fillet with éried chilies, 285 1 il £ 1)
s ‘lﬁ& comin seeds MA LA BEEF TENDERLOIN
A L&) Black beans, whole red peppercorns, chili &
STEAMED CHILEAN SEA BASS Chinese celery
with peppers & soy sauce ($18 Supplement)
SIDES
BB IR v FEHX #HE AR
CHEF'S FRIED RICE BOK CHOY STEAMED
Vegetarian fried rice with Wok-tossed with garlic &
%nfely diced pickled ' shre(;ded driefd g:ollop WHITE RICE
vegetables
DESSERTS
BEEALR BRI T KK Bk
BANOFFEE SALTED GRILLED SELECTION OF
Banana cake, dulce de leche, CORN ICE CREAM ICE CREAM

sablee biscuits served with

multi-grain granola, sablé
fresh banana & banana gelato brefon & oat milk

Signature dish
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