Hakkasan New York
A la Carte






Soup N RERERS Vegetarian hot and sour soup v $9.00
BB OB Hot and sour soup with chicken $10.00
EREHE Crabmeat and sweetcorn Supreme soup $14.00
FEEMTER ARG Lobster and yellow chive soup $19.00
with Brazilian lobster tail

TRy 2258 Shredded duck and fish maw soup $12.00

T K BRETF 35 Chinese Jin Hua ham and prawn soup $12.00
with bamboo pith

NS85 Steamed chicken soup $12.00
with ginseng and bamboo pith

Small Eat s Eh LB Hakka steamed dim sum platter % $24.00

scallop shumai, har gau, prawn and Chinese chive dumpling,
black pepper duck dumpling
EREH Vegetarian steamed dim sum platter v $20.00
morel crystal dumpling, bamboo dumpling, lotus beancurd roll,
chive flower dumpling
BERIERH Hakka fried dim sum platter $20.00
roasted duck and pumpkin puff, crispy prawn dumpling,
X0 seafood puff
Lismah Pan-seared Shanghai dumpling $10.00
_biEEeREs Pan-seared vegetable Shanghai dumpling v $9.00
IERES Crispy duck salad » $26.00
with pomelo, pine nut and shallot
RSB Roasted mango duck with lemon sauce $20.00
EFIEE Crispy duck roll $13.00
BFDER Green salad with asparagus ¥ $15.00
in ginger lemongrass dressing
ESTIDREN Stir-fry mushroom lettuce wrap v $13.00
with pistachio and pinenut
SRR Jasmine tea smoked pork ribs x $19.00
PR Fried soft shell crab with curry leaf and chilli $19.00
HEEEE; Salt and pepper squid $15.00
BIFEES T Sesame prawn toast with foie gras $22.00

A suggested gratuity of 20% will be added to all parties of 6 and more



Fish ERIRER Roasted silver cod $39.00
with Champagne and Chinese honey sauce
IR IR Sha Cha roasted silver cod $39.00
with cloud ear mushrooms
s bl Grilled Chilean seabass with Chinese honey $37.00
fried shimeji mushrooms and gai lan
=AMl faER Stir-fry Chilean seabass with Sanpei sauce $35.00
with Szechuan peppercorn and Thai sweet basil
FERAIESR Steamed red snapper with chilli sauce $29.00
XOFsisRESIfR Stir-fry Dover sole in X0 sauce $46.00
with asparagus and fresh lily bulb
Seafood T4 ER Spicy prawn s $29.00
with lily bulb and almond
RIS APHRER Braised tiger prawn claypot $27.00
with asparagus, taro and spicy bean sauce
WHEEE Sha Cha seafood toban $35.00
prawns, scallop, fish and edamame
T =ER Assam seafood claypot $35.00
prawns, squid and fish served with fried Chinese buns
ST Stir-fry scallop with Chinese chive and rice $29.00
wine sauce
PN i Wok braised Atlantic scallop and prawn $18.00
with pak choi
XO¥ RO FEEEIK Stir-fry Brazilian lobster tail $49.00
with mushrooms in XO sauce
EBRIAT Braised Maine lobster $39.00

with edamame in superior stock



Poultry MR Sanpei chicken claypot $24.00

with Thai sweet basil

HE R R Roast chicken with satay sauce $24.00

TR AR 2 Crispy-skin roast chicken with sesame sauce $24.00
cucumber and red onion salad

BN ] Jasmine tea smoked chicken $26.00

IR KB Stir-fry duck breast with mushrooms and spicy $26.00
bean sauce

BIREB Pipa duck s $32.00

BINEERRLAES Black truffle roasted duck $59.00

LR Peking duck $88.00
with 16 Mandarin pancakes, spring onion, cucumber
and hoi sin sauce

AT EIL RS Whole Peking duck with Kaluga caviar x $295.00
first course with 16 Singapore pancakes, spring onion,
cucumber and 30g Kaluga caviar
second course with a choice of XO or black bean sauce

Meat ERATEFTRL Stir-fry black pepper rib-eye beef with merlot » $37.00

FEDSEIOH Stir-fry beef tenderloin in Sha Cha sauce $35.00
with ginger and Chinese celery

RERT R Wok-fry Wagyu beef tenderloin $69.00
with spicy peanut sauce

BB Shanghai style lamb tenderloin stir-fry $38.00
in Osmanthus flower wine sauce

XO Pt 455 Bk Grilled lamb chop in special X0 BBQ sauce $39.00
with blue foot mushrooms

B IRERR Traditional braised lamb shank $36.00
with morel mushrom and sesame sauce

iR Sweet and sour pork tenderloin with pomegranate $24.00

RYNE Hakka pork belly claypot $24.00
with leek and cloud ear mushroom

efEEuH2n4frg  Veal short rib in superior soya sauce and kumquat $29.00

SHEA Mongolian style venison $39.00



Tofu BITFEER Tofu, aubergine and shiitake mushroom claypot $19.00
with chilli black bean sauce

)| REEE Szechuan Mabo tofu with minced beef $19.00

LRERTE Homemade spinach tofu with Supreme dried $19.00
scallop sauce

ERANBEE Hakka three treasures in black bean sauce $21.00
tofu, aubergine and pepper stuffed with minced prawn

Vegetable EEAEREE Stir-fry lotus root, asparagus and black pepper v $16.00

HEEREELE Three style mushroom stir-fry with macadamia nut v $22.00
gai lan stalks and waterchestnut

SEI RS Stir-fry sugar snap, cloud ear and waterchestnut v $15.00
KEABRNEE French beans with minced pork and preserved olive leaf $14.00
FIRIET T Four-style vegetable stir-fry in sweet Szechuan sauce V' $14.00

asparagus, yam bean, tofu and shimeji

B A Pak choi with salted fish $15.00
EHFHEHESG Stir-fry vegetarian chicken in black pepper sauce v $17.00
EHEE N Braised zucchini with crabmeat and crab roe $19.00
BBEHR EExs,  Seasonal Chinese vegetable v

B3, 7T with choice of oyster sauce, garlic or ginger

SR pak choi $12.00
EL0) choi sum $12.00

T gai lan $12.00



Rice / Noodles

IR

ST LB A AR
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EMAKH
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Spring onion and egg fried rice v
Hakka spicy seafood fried rice
Chicken and crispy fish fried rice

Singapore vermicelli noodle
with prawn and squid

Stir-fry udon noodle with shredded roast duck
and XO sauce

Braised Maine lobster noodle in Royal Supreme sauce

Hakka noodle with mushrooms and
Chinese chive v %

Steamed jasmine rice v

$9.00

$18.00

$15.00

$15.00

$18.00

$31.00

$15.00

$3.50






