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The story

“At the heart of the city, the streets are paved with stories. Each person becomes a
character, each window a scene. Each door is a new act. What lies beyond could be

danger, excitement, envy, lust, fear, hope. But above all, the unknown.”

There are many stories that exist behind the scenes at Hakkasan. With modern
Cantonese dishes inspired by ancient recipes, a unique wine philosophy, innovative
cocktail creations, artistic patisserie and an iconic design, Hakkasan is now one of the

world’s most distinguished Chinese restaurants.

Hakkasan was founded in London in 2001. Since the first opening, the brand has

expanded globally, with many restaurants worldwide.

Prices include VAT at the current rate We ask our guests with allergies or intolerances to make a

A discretionary service charge of 15% member of the team aware before placing an order for food or
will be added to your bill beverages.

K Signature For any of our guests with severe allergies or intolerances,

* Vegetarian please be aware that although all due care is taken to prevent
Y8 Vegan

cross-contamination, there is a risk that allergen ingredients

& Made with ingredients may be present.

not containing gluten

Please note, any bespoke orders requested cannot be
guaranteed as entirely allergen free and will be consumed at
your own risk.

Spring / Summer 2024 The recommended daily calorie intake is 2000 calories a day
for women and 2500 for men.
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Vegetarian sweetcorn soup 79 keay &/
gai lan

Double boiled saffron poussin soup (97 kea) &
wa wa cabbage, Chinese yam, lotus seed

Fresh fennel and orange salad with mixed cress @6 kea) V&8
calamansi jelly, pickled beetroot, almond

Golden fried soft shell crab (74 keay &
five spice seasoning

Thai Prawn Crackers (603 kea)

Steamed Chilean sea bass (740 kea) &
okra, ginger, spring onion

Spicy prawns (38 kea
almond

Black bean chicken claypot (23 kea) &
bell peppers, garlic

Charcoal grilled Japanese Wagyu beef sirloin (s20 kea) &
black truffle cucumber cress salad

Stir-fried Yorkshire Wagyu beef with
ginger and spring onion (79 ke &
shimeji mushroom, crispy seaweed

Pan-seared Scottish scallop, fermented chili (225 kea) &
smoked sautéed mix vegetable, red chili
(minimum 2 pieces)

Tofu, aubergine and shiitake mushroom claypot (ses kcay Y&/
chilli, black bean sauce

Pak choi (291 keal) velg
garlic (32 keal), ginger (39 keal)

Asparagus (o2 kea) &/
garlic (32 keal), ginger (39 keal)

Stir-fried baby broccoli and preserved olive o1 keay V&8
crispy seaweed, pine nut

Steamed jasmine rice (21 kea) V&8
Spring onion and egg fried rice (1074 kea) ¥/8

Vegetable fried rice with preserved olive leaf (o7 keay Y&/
asparagus, sweetcorn, straw mushroom

Wok-fried Yorkshire Wagyu beef ho fun noodles (02 keay &

beansprout, spring onion, chive
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