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BRICKELL NIGHTS
MENU

Please inform your server about any dietary restrictions.
20% gratuity will be added to your final check.




BRICKELL NIGHTS
MENU

Available every Thursday evening | 6pm - 11pm
$68pp | Food Menu
$88pp | Food & bottomless cocktails & bubbles

BOTTOMLESS DRINKS
SELECTION

GOLDEN GINGER MULE
Vida Puebla Mezcal, LNB Groves Turmeric, House Ginger Beer

SPICY PASSION FRUIT MARGARITA
Altos Organic Reposado Tequila, Thai chili, Passion fruit

5 SPICE OLD FASHION
5 spice duck fat washed Jefferson’s Bourbon, Remy Martin V.S.O.P, Chocolate bitters

ELLEVEN ESPRESSO MARTINI

Elleven Vodka, Passalacqua Espresso, Kahlua

UNA CLUB MARTINI
UNA Vodka, Raspberry, Lemon

RED WINE, WHITE WINE, PROSECCO, MIMOSA,
BEER & SOFT DRINKS

All beverages are subject to 90 minutes consumption

Menu available for groups up to 8 guests




MENU

FREE FLOW STARTERS

TEREE v R v
VEGETARIAN SPRING ROLLS WILD MUSHROOMS &

HEE SPINACH DUMPLINGS

HUTONG PRAWN ROLLS REDT
Light crispy rolls with prawns & scallops PRAWN & SCALLOP WONTONS
UEME & Bk A
PAN-SEARED ROASTED YU XIANG CRISPY PORK
PORK BAO DUMPLINGS

TASTE OF HUTONG
El 8- )
ROASTED PEKING DUCK

Pancake, cucumber & leek

CHOOSE ONE ENTREE

F A48, B[ + $10
WOK-FRIED CHICKEN MA LA CHILI PRAWNS
with shallots & black beans Fiery Sichuan peppercorns, garlic, ginger &
PP julienned Chinese celery
ZHEN JIANG PORK RIBS TREBFN

Tender pork short ribs braised in a famous aged KUNG PO IBERICO PORK

black rice wine vinegar from Jiangsu province Kung Po style Iberico pork with cashews & apples
Ko & iAo Bk + $35

CRISPY CHILEAN SEA BASS SIZZLING WAGYU STEAK
with ginger & vinegar with soy, cilantro, black pepper sauce

CHOOSE ONE SIDE

PP AR v FREES
CHEF’S FRIED RICE FOUR SEASON BEANS
DESSERT
oFai
BAO & SOY

Milk ice cream




