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

BUBBLES & BAO 
BRUNCH MENU



BOTTOMLESS DRINKS 

HUTONG LYCHEE MARTINI
Vodka, lychee liquor, lychee purée, lime

SPICY MARGARITA
Tequila, lime, Thai chili, Cointreau

ANCIENT OLD-FASHIONED
Bourbon, Hennessy VS, Benedictine, mole bitters sesame oil, lantern chili

THE COLADITA 
Brugal 1888, J.F. Haden’s coffee liqueur, espresso, Madagascar vanilla 

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

All beverages are subject to 90 minutes consumption

BUBBLES & BAO MENU
Available every Saturday & Sunday | 11.30am - 4pm 

$68pp | Food Menu
$88pp | Food & bottomless cocktails & bubbles 

MIMOSA
LYCHEE MARTINI

SPICY MARGARITA
OLD FASHIONED

ESPRESSO MARTINI

PROSECCO
RED AND WHITE WINE

BEER



MENU
F R E E  F L O W  S T A R T E R S

T A S T E  O F  H U T O N G

北京烤鸭 
ROASTED PEKING DUCK

Pancake, cucumber & leek

C H O O S E  O N E  E N T R É E

C H O O S E  O N E  S I D E

D E S S E R T

包子豆浆
BAO & SOY MILK ICE CREAM

素菜春卷 v 
VEGETARIAN SPRING ROLLS

海皇脆筒 
HUTONG PRAWN ROLLS  

Light crispy rolls with prawns & scallops 

叉烧煎包 
PAN-SEARED ROASTED  

PORK BAO 

野菌菠菜饺 v 
WILD MUSHROOMS &  
SPINACH DUMPLINGS 

龙皇抄手 
PRAWN & SCALLOP WONTONS

鱼香咸水角 
YU XIANG CRISPY PORK 

DUMPLINGS

师傅炒饭 v 
CHEF’S FRIED RICE

干煸四季豆 
FOUR SEASON BEANS

干葱锅鸡
WOK-FRIED CHICKEN 

with shallots & black beans

香醋骨
ZHEN JIANG PORK RIBS

Tender pork short ribs braised in a famous aged 
black rice wine vinegar from Jiangsu province

姜醋鲈鱼
CRISPY CHILEAN SEA BASS  

with ginger & vinegar

麻辣虾  + $10
MA LA CHILI PRAWNS

Fiery Sichuan peppercorns, garlic, ginger & 
julienned Chinese celery

宫保黑豚肉
KUNG PO IBERICO PORK

Kung Po style Iberico pork with cashews & apples

铁板和牛烧 + $35 
SIZZLING WAGYU STEAK

with soy, cilantro, black pepper sauce



HUTONG
HONG KONG | LONDON | NEW YORK | MIAMI | DUBAI


