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ATFENK | 18
CRISPY CRAB ROE & CAVIAR DUMPLING

ERBAENE | 28
PAN-FRIED LAMB BAMBOO CHARCOAL BAO

BRRBERNLLHIDTF | 27
POACHED CHICKEN & BLACK GARLIC §PICY WONTON

MERAMEFLESR | 32
WAGYU BEEF & BLACK TRUFFLE SIU MAI

EIERIGERAN | 26
PAN-FRIED SPICED SHRIMP & SCALLOP POT STICKER

HE R RIEAE%ES | 31
SHREDDED DUCH & FOIE GRAS SPRING ROLL

B ERFEENE | 18
CRISPY BEAN-CURD ROLL

with Agaricus Blazei & Wild Mushrooms

RIMAIER | 29
STEAMED GROUPER FILLET & PICKLED CHILI DUMPLING
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NORTHERN DIM 988UM TASTING MENU
PP

Hutong has reimagined dim sum, traditionally a Southern Chinese delicacy, by infusing

it with the bold flavors of Northern China. As innovators, we've incorporated ingredients

like lamb, cumin, wild mushrooms, and garlic, bringing the heart of Northern cuisine into

every bite. Dim sum, meaning touch of heart,’ now carries a piece of our chefs’ passion
to you—a touch of heart from the North.
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STEAMED GROUPER FILLET & PICKLED CHILI DUMPLING

MBERAME SR
WAGYU BEEF & BLACK TRUFFLE SIU MAI

EHBAHDT
POACHED CHICKEN & BLACK GARLIC SPICY WONTON

B EHEETE

HUTONG

CRISPY BEAN-CURD ROLL
with Agaricus Blazei & Wild Mushrooms

#E R RIBRTIB 4 E S
SHREDDED DUCK & FOIE GRAS SPRING ROLL

aFERIK
CRISPY CRAB ROE & CAVIAR DUMPLING

EIEREHER

PAN-FRIED SPICED SHRIMP & SCALLOP POT STICKER

BERIBAAENE
PAN-FRIED LAMB BAMBOO CHARCOAL BAO

FiRERAMNEE
SPICY FRIED FOUR SEASON BEANS
wok-tossed French beans with spicy minced pork, sakura shrimps,

Sichuan pickles & chilies

PNARIETTSE )
RED LANTERN

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

BFEHR

BAO & sOY

Sesame ganache, sesame biscuit, sesame praline, salted caramel, soy ice-cream
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