Hakkasan
A la Carte



Taste of Hakkasan
£28 per person
minimum two for sharing

Daily
Lunch and 5:30pm to 7pm

Sunday to Wednesday
Dinner 10pm to last order

Small Eat

Main

Four style dim sum platter

Black pepper rib eye beef
with merlot

Spicy prawn with lily bulb
and almond

Grilled Chilean sea bass
with honey

Pipa duck

Cloud ear vegetables

all main courses are served with rice

Vegetarian option

Small Eat

Main

Vegetarian dim sum platter

Black pepper vegetarian chicken

Tofu, aubergine and mushroom
in black bean sauce

Mock roast duck

Crispy bean curd on steam bun

Cloud ear vegetable

all main courses are served with rice

Although all due care is taken, dishes may still contain ingredients
that are not set out on the menu and these ingredients may cause an
allergic reaction.

Guests with allergies need to be aware of this risk and should ask a
member of the team for information on the allergen content of our food.



Supreme Special
Dishes

SRHBHE (S)

Monk jumps over the wall per person £80.00

Double-boiled soup with abalone, fish maw
dried scallop, sea cucumber and dried shiitake
(24 hours notice required)

BFREB Peking duck with Royal Beluga caviar £235.00
whole duck, with 16 pancakes and 30g Royal Beluga caviar
second course with a choice of X0 sauce, black bean sauce
or ginger and spring onion
LR RNE Peking duck with pancake £100.00
whole duck, with 16 pancakes,
baby cucumber and spring onion
second course with a choice of X0 sauce,
black bean sauce or ginger and spring onion
IR Braised supreme dried whole Japanese abalone £350.00
BAMBMINERE  with morel mushroom and sea cucumber
(24 hours notice required)
o Braised dried whole Japanese abalone £188.00
BAAEMEMESL  in Royal Supreme stock with sea cucumber
Soup ZrHmEEHE  Sweetcorn soup £9.00
with corn fed chicken and blue swimmer crab
HRMER kSR Hot and sour soup £12.50
with chicken, shiitake and pomelo
W B RS Lemon sole soup with wild mushrooms £13.90
RiEIES S Vegetarian hot and sour soup ¥ £11.50
B2k Supreme seafood soup £17.00

with sea cucumber, dried scallop and blue swimmer crab



Small Eat MR OB Dim sum platter £15.00

scallop shumai, har gau, Chinese chive dumpling
and shimeji dumpling

EEOB Vegetarian dim sum platterV £11.00
crystal dumpling, vegetable shumai, yam bean and shiitake
dumpling, vegetable beancurd roll

ES e Stir-fry wild mushroom and water chestnut £10.00
lettuce wrap V

FERAB Jasmine tea smoked organic pork ribs £13.50

BT Roasted mango duck with lemon sauce £12.50

BEFBS Crispy duck roll £8.00

ERTMEENT Fried aubergine and oyster mushroom £9.00
with crispy oat v

LiHARY Grilled Shanghai dumpling £8.00

paii:tan Sesame prawn toast £13.00

e, Salt and pepper squid £13.00

SRR Golden fried soft shell crab £13.00
with red chilli and curry leaf

EbHNE Fried home made pumpkin tofu v £9.00

FHEES Morel mushroom and vegetable spring roll ¥ £13.00
with edamame and Gui Hua

Salad U S T Crispy duck salad £21.50

with pomelo, pine nut and shallot

FRARE R Lamb salad with spicy peanut dressing £11.50

BELREIER Cordycep flower and Chinese pickle salad v £13.00
with lotus crisp

HEAERD R Lobster salad £19.80
with white truffle and lily bulb

anEfsssE  Warm Wagyu beef truffle salad £31.00



Fish ERIRER Roasted silver cod £39.50
with Champagne and honey
BHRER Grilled Chilean seabass in honey £39.50
BERENER Snow egg white Chilean sea bass £36.00
in superior sauce
BUNSEE St Stir-fry Chilean sea bass in white truffle £39.50
and black bean sauce
Seafood DHEE R Sha cha seafood toban £33.00
with silver cod, scallop, prawn, squid,
chow chow and edamame
TR R B ARk Stir-fry lobster in spicy black bean sauce £61.00

RAEBNER

RTEEEER

T4

IR S #EEK

ERIERTTF

REERBER

BRTEE
E5R
SRR
BT

Braised whole lobster with egg noodles
in Royal Supreme sauce

Fresh water prawn
with spicy salt and dried chilli

Chilli prawn in Jin Chuan sauce

Spicy prawn
with lily bulb and almond

Atlantic scallop and prawn cake
with dried scallop sauce

Seared scallops in sesame dressing

Steamed Royal King crab legs
in superior broth

or garlic sauce

or black bean sauce

sold per 100g £9.00

£23.50

£28.00

£19.50

£29.00

£29.00

£39.00



Poultry FERE Jasmine tea smoked chicken £17.50
WEM R B Roast chicken in satay sauce £18.50
AXEMEE Sanpei corn fed poussin claypot £18.00
with sweet basil, chilli and spring onion
AR BERS Black truffle roast duck £33.00
with tea plant mushroom
HMEEEES Pipa duck £22.00
Meat AIIEA Sweet and sour Duke of Berkshire pork £16.00
with pomegranate
mMEgERsEE  Stir-fry organic pork belly in salted fish sauce £16.00
TR Stir-fry black pepper rib eye beef with merlot £24.00
TEMBERIRAEH Pan-fried Angus rib eye £33.00
44 with Szechuan pepper and onion confit
KigFnameEs  Seared Wagyu beef with white asparagus £61.00
xoswm AR Wok-fried X0 lamb chop £28.00
RIBIOEEA Stir-fry venison with water chestnut and £24.00

Thai celery



Tofu MIREEE Szechuan Mabo tofu with minced beef £13.50
xEginraEE®e Tofu, aubergine and Japanese mushroom claypot £12.80
with chilli and black bean sauce
Vegetable REEB3E Choice of seasonal Chinese vegetable ¥
RERH Pak choi £11.00
EZ0) Choi sum £11.00
Eid | Gai lan £11.00
2wEsEawEs  Stir-fry lotus root, asparagus and lily bulb £12.00
in black pepper v
B TER Stir-fry water chestnut, sugar snap and cloud earV  £11.00
BIM B Morning glory stir-fry in chilli, preserved £11.00
beancurd and ginger sauce v
sui=swERE  Three style mushroom stir-fry v £18.50
with gai lan, lily bulb and macadamia nut
IR Gai lan and salted fish stir-fry with fresh chilli £13.00
B RNFS French bean and minced chicken £12.50

Prices include VAT at the current rate
A discretionary service charge of 13%
will be added to your bill

May 2013

in spicy bean sauce



Zai Choi B ER R Stir-fry black pepper vegetarian chicken v £14.50
with sugar snap
IR IE Four style vegetable stir-fry in Szechuan sauce v £17.00
with Thai asparagus, yam bean, shimeji mushroom
and Morinaga tofu
Noodles Bk Singapore vermicelli £11.50
with prawn and squid
EMEK Vegetarian Singapore vermicelli ¥ £9.00
BT Rib eye beef ho fun in king soya £15.00
zxwhEssm  Hakka noodle v £10.50
with shimeji mushroom and beansprout
Rice 152K AR Mui choi glutinous rice v £8.00
PNEY0 Dried scallop and crab meat fried rice £12.00
HELELR Spring onion and egg fried rice v £5.50
TR RIDER Vegetable and preserved olive fried rice v £8.00
FHERER Steamed jasmine rice v £3.50



Small eat

Mains

Signature menu

Vegetarian
£50 per person
available for parties of two or more

Cordycep flower and Chinese pickle salad v
with lotus crisp

Morel mushroom and vegetable spring roll
with edamame and Gui Hua

Stir-fry black pepper vegetarian chicken
with sugar snap

Four style vegetable stir-fry in Szechuan sauce
with Thai asparagus, yam bean, shimeji mushroom and

Morinaga tofu

Tofu, aubergine and Japanese mushroom claypot
with chilli and black bean sauce

Three style mushroom stir-fry
with gai lan, lily bulb and macadamia nut

Seasonal Chinese vegetables

Steamed jasmine rice

Selection of dessert



Small eat

Mains

Signature menu

£60 per person
available for parties of two or more

Dim sum platter
scallop shumai, har gau, Chinese chive dumpling

and shimeji dumpling

Jasmine tea smoked organic pork ribs

Roast chicken in satay sauce
Pan fried silver cod
Stir-fry black pepper rib-eye beef with merlot

Spicy prawn
with lily bulb and almond

Seasonal Chinese vegetables

Steamed jasmine rice

Selection of dessert



Small eat

Mains

Signature menu

£80 per person
available for parties of four or more

Crispy duck salad

with pomelo, pine nut and shallot

Sesame prawn toast

Stir-fry lobster in X0 sauce

Roasted silver cod
with Champagne and honey

Stir-fry venison with water chestnut
and Thai celery

Sanpei corn fed poussin claypot
with sweet basil, chilli and spring onion

Seasonal Chinese vegetables

Steamed jasmine rice

Selection of dessert



Small eat

Mains

Signature menu

£118 per person
available for parties of two or more

Peking duck with Royal Beluga caviar
first course with pancakes, baby cucumber and spring onion
second course with a choice of X0 sauce, black bean sauce

or ginger and spring onion

Golden fried soft shell crab
with red chilli and curry leaf

Grilled Chilean seabass in honey
Seared Wagyu beef with white asparagus
Stir-fry lobster in spicy black bean sauce

Stir-fry Peking duck

with choice of sauce; ginger and spring onion, black bean or X0

Three style mushroom stir-fry
with gai lan, lily bulb and macadamia nut

Seasonal Chinese vegetables

Mui choi glutinous rice

Selection of dessert



