Hakkasan Mayfair

A la Carte
Prices include VAT at the current rate Guests with allergies and intolerances should make a member of the team aware,
A discretionary service charge of 13.5% before placing an order for food or beverages.

will be added to your bill
Guests with severe allergies or intolerances, should be aware that although all due

January 2018 care is taken, there is a risk of allergen ingredients still being present.

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






Taste of Hakkasan

38 per person with a choice of selected cocktail

Monday - Friday
Lunch - 12 noon to 5pm
Dinner - 6pm to 6.30pm

Saturday - Sunday
12 noon to 6.30pm

Small eat
choose one

Main
choose one

Side

Dessert
choose one

Dim sum selection
with Szechuan salad

Vegetarian dim sum selection v
with Szechuan salad

Veal ribs in Zhengjiang vinegar

Sanpei chicken claypot
with sweet basil, chilli and spring onion

Stir-fry black pepper rib eye beef with Merlot

XO scallop stuffed zucchini

with royal pumpkin sauce

Spicy prawn
with lily bulb and almond

Grilled Chilean seabass in honey

Stir-fry black pepper vegetarian chicken v

with sugar snap

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

Stir-fry baby broccoli and preserved olive v
with crispy seaweed and pine nut

Seasonal vegetable
Jasmine rice
Chocolate and orange delice

gianduja, kalamansi, roasted hazelnut

Coffee and cassis ganache
coffee ganache, cassis, pecan nut

Jivara Bomb
hazelnut praline, milk chocolate, rice crispies



GBP

Supreme SR Monk jumps over the wall 80
double-boiled soup with abalone, fish maw
dried scallop, sea cucumber and dried shiitake mushroom
(24 hours notice required)
+E—HR Braised dried whole Japanese abalone (10 head) 350
A A A48 E N F AL whole supreme abalone with morel mushroom
(R€) and sea cucumber (24 hours notice required)
Z+ERAESR Braised dried whole Japanese abalone (20 head) 188
() whole abalone in royal supreme stock with fish maw,
sea cucumber and Thai asparagus tip
BT H RS Hakkasan signature Peking duck with:
Beluga caviar 280
Hakkasan special reserve Qiandao caviar 215
Prunier caviar 140
whole duck, with 16 pancake and 30g of caviar
second course with a choice of X0 sauce, black bean sauce
or ginger and spring onion
KHBRARAS Stir-fry lobster, sweetcorn and yam bean wrap 20
BpiEmRs4ms  Braised supreme bird nest with bamboo pith 43
(24 hours notice required)
Only at Mayfair  &&FZFRIHES Stir-fry Norfolk quail 35
The locally sourced with winter chestnut, basil and lemongrass
ingredients that we
use are subject to .
market avajilabimy BIOEMSRET Wok-fry pork belly in lychee sauce 23
with plum and kumquat
BRAEH Brixham wild seabass soup 36
with dried chilli, preserved vegetable and mountain yam
TriEEEEE B A ALE Grilled Japanese Wagyu rib eye beef 65
with spring onion soya
JIIkBEARIT Stir-fry Szechuan style langoustine 59
with eryngii mushroom and basil leaf
EETERE Sautéed spicy okra 12
with shiitake mushroom and bonito flake
Soup BEETAKE Royal sweetcorn soup 17
with lobster and minced gai lan
HRMNERRREE Hot and sour soup 13
with chicken, shiitake mushroom and pomelo
HEEAY @3 Alaskan king crab and Chilean seabass soup 15
e S Vegetarian sweetcorn soup v 9
EibiES 2ES Vegetarian hot and sour soup " 12



GBP

Small eat EHMRIEOH Supreme dim sum platter 30
gold leaf lychee and lobster dumpling
abalone and chicken shumai with caviar
royal king crab jade dumpling
dover sole dumpling with black truffle
Ut e Dim sum platter 19
scallop shumai
har gau
Chinese chive dumpling
duck and yam bean dumpling
BB LH Vegetarian dim sum platter v 14
gong choi and lily bulb dumpling
cordycep flower shumai
Chinese chive jade dumpling
soy crumble bean curd dumpling
SIBEIRR Steamed har gau with gold leaf 25
ES UV Stir-fry vegetable lettuce wrap v 11
FERAB Jasmine tea smoked organic pork ribs 17
EEEE Crispy duck roll 9
_EiEeaRs Grilled Shanghai dumpling 9
BT EES T Sesame prawn toast with foie gras 18
HREEEHE, Salt and pepper squid 15
EEEFM Smoked beef ribs with jasmine tea 24
LU Golden fried soft shell crab 15
with red chilli
EHEINE Salt and pepper tofu v 10
homemade pumpkin tofu
FHEEE Morel mushroom and vegetable spring roll ¥ 14
with edamame and gui hua
Salad IS Crispy duck salad 24
with pomelo, pine nut and shallot
TRIRE R E Lamb salad with spicy peanut dressing 12
WEEEE Crispy aubergine and eryngii mushroom salad v 15

with mixed cress and lily bulb



GBP

Fish EEIRESR Roasted silver cod 43

with Champagne and honey

S REE IR Stir-fry Chilean seabass with Szechuan pepper 40
with sweet basil and spring onion

RREFESE S Pan fried silver cod 39
with dried seafood and soya sauce

BHRIER Grilled Chilean seabass in honey 43

EHREFER Steamed Chilean seabass 41
with a choice of soya sauce, black bean sauce
or ginger and spring onion

Seafood BRI Braised lobster with egg noodle per 100g 10

in royal supreme sauce

R RKBERIT Steamed langoustine wrapped in glass vermicelli 40
with chilli garlic sauce

waaEi itk Stir-fry Australian lobster in white peppercorn sauce 60

RTESLER Crispy fresh water prawn 25
with dried chilli and cashew nut

XOEBREHT X0 scallop stuffed zucchini 28
with royal pumpkin sauce

NGRS HARER Spicy prawn 25
with lily bulb and almond

XO#HEE Stir-fry Alaskan king crab in XO sauce 50

with sugar snap and shimeji mushroom



GBP

Poultry FRER Jasmine tea smoked chicken 19
PR B Roasted chicken in satay sauce 21
AR Sanpei chicken claypot 21
with sweet basil, chilli and spring onion
EHIAEETS Black truffle roasted duck 37
with tea plant mushroom
HEIREEBS Pipa duck 25
REBBA Stir-fry Peking style duck 25
with dried chilli, Szechuan pepper, baby leek and onion
Meat AR Sweet and sour Duke of Berkshire pork 19
with pomegranate
HUT 75 Veal ribs in Zhengjiang vinegar 28
PR B TRL Stir-fry black pepper rib eye beef with Merlot 26
BT B PR Pan fried Wagyu beef in spicy Szechuan sauce 61
SHEFH Mongolian style lamb chop 30
BTSRRI Stir-fry spicy venison 26
with eryngii mushroom, baby leek and dried chilli
Tofu RETEAHZEE Tofu, aubergine and Japanese mushroom claypot 15
with chilli and black bean sauce
Ul R Szechuan mabo tofu with minced beef 14



GBP

Vegetable R B Chinese vegetable v
SRE Pak choi 14
Eiil Gai lan 14
BHERE ST Stir-fry lotus root, asparagus and lily bulb ¥ 13
in black pepper
IRF IR Stir-fry morning glory v 13
in chilli, ginger and preserved bean curd sauce
RARTEE Stir-fry baby broccoli and preserved olive v 13
with crispy seaweed and pine nut
BERH=IEDERE Three style mushroom stir-fry v 19
with gai lan, lily bulb and macadamia nut
ERTRIEZ French bean and minced chicken 12
in spicy bean sauce
Zai Choi BT Stir-fry black pepper vegetarian chicken v 18
with sugar snap
BRI Stir-fry four style vegetable in Szechuan sauce 18
with Thai asparagus, yam bean, shimeji mushroom
and silken tofu
HESERBRER Mui choi glutinous rice ¥ 10
Noodle EMpK Singapore vermicelli 14
with prawn and squid
BRI IR Hakka noodle v 13
with shimeji mushroom, baby leek and salted turnip
R Rib eye beef ho fun in king soya 19



Small eat

Main

Dessert

Signature menu
Vegetarian

58 per person
available for parties of two or more

Crispy aubergine and eryngii mushroom salad"
with mixed cress and lily bulb

Vegetarian dim sum platter v
gong choi and lily bulb dumpling
cordycep flower shumai

Chinese chive jade dumpling

soy crumble bean curd dumpling

Stir-fry black pepper vegetarian chicken v

with sugar snap

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

Stir-fry baby broccoli and preserved olive v
with crispy seaweed and pine nut

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

Seasonal vegetable

Jasmine rice

Selection of dessert



Small eat

Main

Dessert

Signature menu

68 per person
available for parties of three or more

Dim sum platter

scallop shumai

har gau

Chinese chive dumpling

duck and yam bean dumpling

Lamb salad with spicy peanut dressing

Pan fried silver cod
with dried seafood and soya sauce

Spicy prawn
with lily bulb and almond

Roasted chicken in satay sauce

Stir-fry black pepper rib eye beef with Merlot

Seasonal vegetable

Jasmine rice

Selection of dessert



Signature menu

78 per person
available for parties of three or more

Small eat Dim sum selection
scallop shumai
har gau
Chinese chive dumpling
duck and yam bean dumpling

Crispy duck salad

with pomelo, pine nut and shallot

Main Grilled Chilean seabass in honey

Crispy fresh water prawn
with dried chilli and cashew nut

Pipa duck

Veal ribs in Zhengjiang vinegar

Seasonal vegetable

Jasmine rice

Dessert Selection of dessert



Signature menu

98 per person
available for parties of three or more

Small eat Supreme dim sum platter
gold leaf lychee and lobster dumpling
abalone and chicken shumai with caviar
royal king crab jade dumpling
dover sole dumpling with black truffle

Salt and pepper squid

Main Roasted silver cod
with Champagne and honey

Stir-fry Alaskan king crab in XO sauce

Black truffle roasted duck

with tea plant mushroom

Mongolian style lamb chop

Seasonal vegetable

Jasmine rice

Dessert Selection of dessert



Small eat

Main

Dessert

Signature menu

128 per person
available for parties of two or more

A glass of Louis Roederer Brut Premier NV
Champagne, France 12%

Peking duck with Hakkasan

special reserve Qiandao caviar

first course with pancake

second course with a choice of X0 sauce,
black bean sauce or ginger and spring onion

Steamed har gau with gold leaf and sesame
prawn toast with foie gras

Golden fried soft shell crab
with red chilli

Grilled Chilean seabass in honey

Stir-fry Australian lobster in white peppercorn sauce

Grilled Japanese Wagyu rib eye beef

with spring onion soya

Stir-fry lotus root, asparagus and lily bulb v
in black pepper

Egg fried rice

Selection of dessert












