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TASTE OF HAKKASAN

A curated menu of our signature dishes designed for you to build your perfect dining

experience.

Enjoy additional cocktails from our exclusive list starting at £10, beers at £5 each, or
choose a carafe of rosé, white, or red wine for £19.

29 per person - choice of small eats and mains
35 per person - choice of small eats, mains and desserts
42 per person - choice of small eats, mains, dessert and a cocktail

Monday to Friday: 12 noon to 4:30pm
Excluding special celebration days
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Small eats

Steamed dim sum trio
Vegan dim sum trio '8
Crispy duck salad >K
pomelo, pine nut, shallot

+5

Morel mushroom and vegetable spring rolls v
crispy seaweed

Barley pumpkin salad with passion fruit vinaigrette V#
fried youtiao, baby tomato, yellow frisee lettuce

Mains
Grilled Chilean sea bass in honey »K
edamame

+10

Stir-fried black pepper beef fillet with Merlot K

sugar snap

Spicy prawns ¢ K

almond

Stir-fried silver cod with Szechuan pepper
garlic, chilli, spring onion, basil

Roasted chicken in satay sauce
chestnut, peanut, mantou

Stir-fried baby broccoli and preserved olives ¥&
crispy seaweed, pine nut

Stir-fried plant-based chicken and sugar snap “®
black pepper, red bell pepper

Homemade egg tofu and aubergine claypot " K

shiitake mushroom, chilli, black bean sauce

Sides

Steamed jasmine rice V&/8

Dessert

Signature dessert




DIM SUM LUNCH
12 noon to 4.30pm

Steamed
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Fried, baked R R

and grilled
Fas A TEIR
FEREHE

FRABUEE IR

Sugar snap and edamame “&
carrot, yam bean, Chinese chive

Crystal lobster dumpling with Oscietra caviar
asparagus, ginger, spring onion

Dover sole with ginger and spring onion
celery, asparagus

Peppercorn blue swimmer crab dumpling
baby corn, gong choi

Black truffle chicken shui mai
water chestnut

Golden squash and lily bulb V&

lotus root, asparagus, cloud ear

Black pepper shui mai Y&
yam bean, shiitake mushroom, soy mince

Har gau with gold leaf

bamboo shoot

Prawn and gai lan
bean curd, soy sauce

Crispy wild mushroom "8
morel, maitake, shiitake and enoki mushroom

Wagyu beef Shanghai dumplings

black vinegar glaze

Black truffle prawn toast
youtiao, truffle mayo, sesame

Morel mushroom and vegetable spring rolls ¥

edamame, osmanthus fragrance

Black pepper venison puff

onion, white sesame
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