DIM sUM LIBRARY

Portions are per piece unless stated

EREE v 6
Vegetarian Spring Roll
Light pastry filled with mushrooms, cabbage & glass noodles

E%@ v 7
Truffle Shiitake & Wild Mushroom Bao

BREBRERR v 6
Vegetarian Spinach Dumpling

BRI 8
Lobster Squid-Ink Dumpling

BFIRINR 4
Rosé Champagne Shrimp Dumpling

BERERAHDF 9
Poached Chicken & Black Garlic Spicy Wonton (2 pieces)

IERAFFER 9
Wagyu Beef & Black Truffle Siu Mai

BERRE 7

Hutong Prawn Roll

BB/ NE 6L 4

Dan Dan Xiao Long Bao

BREHER 7
Seafood Lily Bulbs Dumpling

RIMAER 8
Steamed Grouper Fillet & Pickled Chili Dumpling

I ER 9
Wagyu Beef Mille-feuille

BERKA 7
Yu Xiang Crispy Dumpling

Signature Dish
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SILI EGGo

BFEMWE 16
Soft & Silky Chinese Style Scrambled Eggs
Mplus FEELE Mushroom

mplis T Shrimp v4
——ll i plus jEE-F Lobster 12 II——
B/ NEE DS v 20

Marinated Radish Salad

with chili bean sauce

INATkE v 21
Wasabi Okra

in a honey, soy & wasabi dressing

BAOOME v 24
Jade Heart

Chinese leftuce in Sichuan peppercorn essence

BEE v E 2
Chilled Green Asparagus

Roasted white sesame on honey glaze

iR EEEF 32
Crab & Prawn Salad

Leek, asparagus, red pepper, cilantro, Jade hearts, spring leaves,
sesame oil & hot and spicy sauce

FER RO W F 32
Seared Scallop

Spicy soba noodles, sesame peppercorn sauce

B T 33

Roasted Green Chili Scallops

with green asparagus

BFE Ak 27
Kou Shui Chicken

Tender poached chicken breast in a chili broth served room temperature

WELFHFE 45
Wagyu Beef

Stuffed with marinated purple cabbage chili garlic dressing

e Signature Dish e
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SEAFOOD

PNARSP AN 70
Red Lantern
Deep-fried spiced soft-shell crab on a bed of dried whole chilies

N EFHRIF LD AR 92
Hutong Lobster
Wok-tossed with chili, black beans & dried garlic

FRER AR 54
Ma La Chili Prawns

Fiery Sichuan peppercorns, garlic, ginger & julienned Chinese celery

= RER 52
Kung Po Prawns
Giant prawns tossed in dried chili, garlic

whsR B MR AP 57
Smoked Tiger Prawns
in hot casserole with white peppercorns, peppers & onions

FloH

Fi74a 58
Chilean Sea Bass

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

RBEE 56
Branzino

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

XU 15531 65 S 4] 56

Wok-fried Cod Fillet

In a subtle blend of chili & oyster sauce

B E 56
Steamed Chilean Sea Bass
with peppers & soy sauce

Pl Signature Dish
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ZRCIBIRIS 410 65

Ma La Beef Tenderloin
Black beans, whole red peppercorns, chili & Chinese celery

LLI3B R F 35 46
Sanchen Spiced Chicken

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

T ARG 42
Wok-fried Chicken

with shallots & black beans

LRSS 67
Aromatic Beef Rib in Lotus Leaf
Ten-hour slow-braised in star anise, cinnamon & dark soy sauce

BHEHE 51
Zhenjiang Pork Ribs

Tender pork short ribs braised in a famous aged black rice wine

EREBKA 48
Kung Pao Iberico Pork

Kung Pao style Iberico pork with cashews & apples

BARBECUE

L RS HALF $65 | WHOLE $140
ROASTED PEKING DUCK

with pancakes, served in two stages

(second stage served in a lettuce leaf cup)

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

Upgrade Your Experience

WHOLE FLAMING DUCK | $150

e Signature Dish e
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MREZE v 30
Mapo Tofu

“Granny's tofu” punchy flavors from garlic, dried & fresh chilies

EREE v 29
Kung Po Tofu
Wok-roasted cashew, ginger & Shao-Xing wine

FitRkEE 27
Stir-fried Tofu

with ginger, chili, garlic, yibin sprout sauce

VEGETABLES 6 olDEs

BRI ZES 25
Four Season Beans
French beans sautéed with fresh chili, minced pork & dried baby shrimp

ETE= v 25
Kai-lan Chinese broccoli
in garlic & ginger

TReEER 25
Chili Fried Lotus Root
with diced chicken

R =E2 25
Bok Choy
Wok-tossed with garlic & shredded dried scallop

Signature Dish
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RRBRA v
Vegetable Hot & Sour Soup

A RE
Beef & Egg White Broth

RICE 6 NOODLES

RE IR
Seafood Fried Rice
Dried salted fish & ginger

R IR v
Chef’s Fried Rice
Vegetarian fried rice with finely diced pickled vegetables

IS/ v
Fried Noodles
Wok-tossed with vegetables

AL Kin
Rice Vermicelli
Wok-tossed with seasonal vegetables

CEIEEEEEN
Hutong Dan Dan Noodles

Sichuan classic dish served in a spicy minced pork, sesame & peanut broth

(individual portion)

Signature Dish

20

20

28

26

23

23

21

\é .......................................................................................................... /]

\

|




