
S I G N A T U R E 

M E N U

The story 

Hakkasan’s signature menus have been expertly 

curated by our chefs, showcasing a selection of our 

finest signature Cantonese dishes, 

created especially to be enjoyed between 

friends and family.

Each of the menus will take you on a journey of 

culinary discovery, offering the perfect balance of 

taste and flavour.



JADE 
China’s most precious stone used for ceremonies, carving and jewellery.

228 per person 
available for parties of two or more 

小吃

贝鲁加鱼子酱片皮鸭

精选四式点心
黑鱼子龙虾饺 

七味龙脷鱼蒸饺 

野生松露杂菌饺

XO酱双鲜烧卖

新加坡辣椒软壳蟹    

主菜

蜜汁焗鲈鱼

黑菌炭烧日本和牛西冷

剁椒香煎苏格兰带子

花椒香茅爆炒羊柳

北京鸭二度
 鸭肉蛋桂花粉丝煲

小菜

藜麦酿鲜羊肚菌烩菠菜

茉莉香米饭

甜点

甜品 

Small eats 

Hakkasan signature Peking duck with Beluga caviar (721 kcal) 

Steamed selection of dim sum (692 kcal)  
crystal lobster dumpling with Oscietra caviar
Dover sole with seven spices 
wild mushroom with black truffle vg 
XO scallop and prawn shui mai 

Singapore chilli soft shell crab (183 kcal) 
micro coriander                

Mains

Grilled Chilean seabass in honey (271 kcal) 
baby broccoli
                                                                                                                                                      
Charcoal grilled Japanese Wagyu beef sirloin (182 kcal) 
sake and black truffle honey sauce

Pan-seared Scottish scallop, fermented chilli (225 kcal) g 
smoked sautéed mix vegetable

Wok-fried lamb cannon with chilli lemongrass (315 kcal)                                                                           
cloud ear fungus , baby courgette 

Second course of Peking duck 
Osmanthus glass noodles with roasted duck claypot (329 kcal)        
baby cabbage, onion, Chinese celery 

Sides

Braised quinoa stuffed fresh morels with baby spinach (111 kcal) vg     
mushroom essence, soy cracker   

Steamed jasmine rice (160 kcal) 
vg/g

Dessert

Signature dessert



小吃 

阿斯特拉鱼子酱片皮鸭

精选四式点心
黑鱼子龙虾饺 

七味龙脷鱼蒸饺 

野生松露杂菌饺

XO酱双鲜烧卖

川味炭烧章鱼腿

主菜

香槟焗鳕鱼

蒜子黑椒牛仔粒

 
豆腐茄子天白菇煲

   

北京鸭二度

小菜

藜麦酿鲜羊肚菌烩菠菜

茉莉香米饭

甜点

甜品 

Small eats

Hakkasan signature Peking duck with Oscietra caviar (721 kcal) 

Steamed selection of dim sum (692 kcal)  
crystal lobster dumpling with Oscietra caviar
Dover sole with seven spices 
wild mushroom with black truffle vg 
XO scallop and prawn shui mai 

Chargrilled Szechuan octopus (412 kcal)

aubergine relish, Szechuan pepper dip

Mains

Roasted silver cod (329 kcal)  
Champagne, honey

Stir-fried black pepper rib eye beef with Merlot (255 kcal) 
Thai spring onion

Homemade egg tofu, aubergine and 
shiitake mushroom claypot (392 kcal) 

v  
chilli, black bean sauce   
  
Second course of Peking duck
choice of XO sauce (658 kcal) 
black bean sauce (411 kcal)

or ginger and spring onion (409 kcal)

Sides

Braised quinoa stuffed fresh morels with baby spinach (111 kcal) vg     
mushroom essence, soy cracker   

Steamed jasmine rice (160 kcal) vg/g

Dessert

Signature dessert

PEARL 
A natural stone associated with wisdom as well as hidden talent and beauty.

158 per person 
available for parties of two or more 



SHOU
One of the Five Blessings, signifying long life, happiness and harmony.

118 per person  
available for parties of two or more

小吃

精选四式点心
黑鱼子龙虾饺 

七味龙脷鱼蒸饺 

野生松露杂菌饺

XO酱双鲜烧卖

香酥鸭沙拉

主菜

辣子琵琶基围虾 

鸡枞菌酱虾滑酿石斑煲

花椒香茅爆炒羊柳

沙爹脆皮鸡

小菜

时令蔬菜

茉莉香米饭

甜点

甜品 

Small eats 

Steamed selection of dim sum (692 kcal) 

crystal lobster dumpling with Oscietra caviar
Dover sole with seven spices 
wild mushroom with black truffle vg 
XO scallop and prawn shui mai 

Crispy duck salad (239 kcal)  
pomelo, pine nut, shallot

Mains

Crispy freshwater prawns (389 kcal)

dried chilli, cashew nut 

Claypot grouper stuffed with prawn (258 kcal)        
termite mushroom sauce, Chinese yam, lily bulb

Wok-fried lamb cannon with chilli lemongrass (315 kcal)                                                                          
cloud ear fungus , baby courgette 

Roasted chicken in satay sauce (333 kcal)

chestnut, peanut

Sides

Seasonal vegetables (151 kcal) vg

Steamed jasmine rice (160 kcal) 
vg/g

Dessert

Signature dessert



PLUM BLOSSOM
A symbol of purity and resilience. The first flower to bloom each year.

90 per person  
available for parties of two or more 

小吃

精选四式点心
黑鱼子龙虾饺 

七味龙脷鱼蒸饺 

野生松露杂菌饺

XO酱双鲜烧卖

金丝软壳蟹

主菜

炭烤酱香银鳕鱼

咖哩汁虾球

甜酸杂果炒斋鸡

花椒香茅爆炒羊柳 

小菜

时令蔬菜

茉莉香米饭

甜点

甜品 

 

Small eats 

Steamed selection of dim sum (692 kcal)

crystal lobster dumpling with Oscietra caviar
Dover sole with seven spices 
wild mushroom with black truffle vg 
XO scallop and prawn shui mai 

Golden fried soft shell crab (292 kcal)   
egg floss, chilli  

Mains

Chargrilled spicy soy silver cod (167 kcal)  
red wine lotus root, pak choi, crispy carrot 

Spicy prawns (313 kcal) 
g  

almond 

Sweet and sour plant-based chicken (360 kcal) vg                                                                                
jackfruit, lychee, strawberry, pineapple 

Wok-fried lamb cannon with chilli lemongrass (315 kcal)                                                                           
cloud ear fungus, baby courgette 

Sides

Seasonal vegetables (151 kcal) vg

Steamed jasmine rice (160 kcal)  
vg/g

Dessert

Signature dessert



小吃

纯素四式点心
水晶百合南瓜饺

黑椒膳肉烧卖

豆仁翡翠上素饺

腐皮野菌松露饺

茴香柳橙青柑沙拉   

主菜

甜酸杂果炒斋鸡

孜然風味炒斋羊 

豆腐茄子天白菇煲

藜麦酿鲜羊肚菌烩菠菜

小菜 

贰菘兰花苗

榄菜素炒饭

甜点

甜品 

Small eats 

Vegan dim sum (232 kcal) vg  
golden squash and lily bulb
black pepper shui mai
sugar snap and edamame
wild mushroom with black truffle bean curd wrap

Fresh fennel and orange salad with mixed cress (173 kcal) vg 
calamansi jelly, pickled beetroot, almond

Mains 

Sweet and sour plant-based chicken (360 kcal) vg                                                                                
jackfruit, lychee, strawberry, pineapple 

Wok-fried plant-based lamb with cumin (181 kcal) vg 
cloud ear fungus, baby courgette

Tofu, aubergine and shiitake mushroom claypot (392 kcal) vg        
chilli, black bean sauce   

Braised quinoa stuffed fresh morels with baby spinach (111 kcal) vg     
mushroom essence, soy cracker 

Sides 
 
Stir-fried baby broccoli and preserved olive (134 kcal)  vg

crispy seaweed, pine nut

Vegetable fried rice with preserved olive leaf (299 kcal)  vg

asparagus, sweetcorn, straw mushroom

Dessert

Signature dessert vg

CHRYSANTHEMUM
A symbol of longevity, good health and vitality.  

78 per person 
available for parties of two or more 



Taste of Hakkasan 
curated selection of our signature dishes.  

39 per person 
choice of small eats, mains and dessert

49 per person 
choice of small eats, mains and desserts
choice of selected cocktail

Monday - Sunday 
12 noon to 6:30pm
Excluding special celebration days

小吃

精选三式点心

纯素点心三部曲

羊肚菌春卷

茴香柳橙青柑沙拉

香酥鸭沙拉

主菜

蒜子黑椒牛仔粒

新加坡辣椒虾

蜜汁焗鲈鱼

辣子醬油脆皮鸡

甜酸杂果炒斋鸡

孜然風味炒斋羊

菌菇浓汤烩菠菜百合

豆腐茄子天白菇煲

小菜

茉莉香米飯

甜点

甜品  

Small eats

Steamed dim sum trio (448 kcal)

Vegan dim sum trio (336 kcal) vg

Morel mushroom and vegetable spring rolls (712 kcal) v

crispy seaweed

Fresh fennel and orange salad with mixed cress (208 kcal) vg 
calamansi jelly, pickled beetroot, almond

Crispy duck salad (359 kcal)                           
pomelo, pine nut, shallot
+ £5

Mains

Stir-fried black pepper rib eye beef with Merlot (759 kcal) 

sugar snap

Singapore chilli prawn (648 kcal)  
mantou

Grilled Chilean sea bass in honey (350 kcal) 
edamame
+ £10

Peppercorn soy crispy chicken (1080 kcal)  
yam bean, cucumber, pine nut 

Sweet and sour plant-based chicken (864 kcal) vg                                                                                    
jackfruit, lychee, strawberry, pineapple 

Wok-fried plant-based lamb with cumin (181 kcal) vg 
cloud ear fungus, baby courgette

Baby spinach lily bulb with mushroom essence (326 kcal) vg

goji berry

Homemade egg tofu, aubergine and shiitake mushroom claypot (173 kcal) v  
chilli black bean sauce

Sides

Steamed jasmine rice (160 kcal) vg/g 

Dessert

Signature dessert


