
NEW YEAR’S EVE 2024
$238 per person

 Upgrade the hutong experience with a glass of Dom Perignon upon arrival | + $40 pp

北京烤鸭
ROASTED FLAMING PEKING DUCK

served with pancakes, cucumber & leek

M I D D L E  C O U R S E

白松露椎茸配露笋 v
FRESH WHITE TRUFFLES & 
SHIITAKE MUSHROOMS

with asparagus 

龙鯏柳
DOVER SOLE

川式香辣爆炒龙虾
SICHUAN STYLE LOBSTER

Wok-tossed with chilies, black beans &  
dried garlic

铁板和牛烧
SIZZLING WAGYU STEAK 

with soy, cilantro, black pepper sauce 

E N T R É E
(choose one per guest) 

干煸四季豆
FOUR SEASON BEANS

French beans sautéed with fresh chilies, 
minced pork & dried baby shrimp

师傅炒饭 v
CHEF’S FRIED RICE

Fried rice with finely diced pickled vegetables

S I D E S

包子豆漿
GOLDEN BAO & SOY

White sesame Chantilly, salted caramel, sesame cake, praline, soy milk ice cream

F I N I S H  I N  S T Y L E

和牛白松露烧卖
WAGYU BEEF & 

WHITE TRUFFLE SIU 
MAI

鸭丝春卷
SHREDDED DUCK 

SPRING ROLL
covered in 24K gold

帝皇蟹鱼子酱酥饺
CRISPY KING 

CRAB & CAVIAR 
DUMPLING

D I M S U M  P L A T T E R
(3 pieces)



除夕夜菜單 

NEW YEAR’S EVE 2024 MENU


