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Peking Duck & Dumpling
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Bygones have already gone and age has left its
traces. Hu Tong witnesses the historical evolution of
China from the ancient time till today. In addition,
the dishes for ordinary people occurred in Hu Tong,
have become the delicious foods which the
contemporary people are desperate for.

You don't need to go overseas. In our restaurant,
you can try authentic Chinese home-style and
classical dishes such as Peking Duck & Dumpling
which enjoy great popularity, and you can also
experience the change of Hu Tong, this carrier of
China's traditional culture.

With a cup of tea, a few dishes and some friends,
let us start the trip of cate and culture.
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Hu Tong(Peking Duck & Dumpling)
2017.05

No Split Billing
One Bill and Payment Per Party
10% Surcharge applies on Public Holidays
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Fresh Homemade
Dim Sum

All our dumplings are freshly made in the house from the Chinese traditional recipe

$13.90 $13.90
i -~ .‘i-'
jxﬁg;g@ (818) ﬂ!a ¥F (818) 2/
Shao-long Bao (8 Picces) (East China) Wontons with Hot Chilli Sauce

(8 Pieces)(Szechuan)

$13.90

B AR o)

Pan-fried Pork Dumpling (8 Pieces)
(Shanghai)

. $13.90 ol $13.90
DT E IR (am) B8 MAkERE )
Prawn Dumpling with Spinach Steamed Prawn & Crab Minced
Pastry (4 Pieces) Dumpling (4 Pieces)
AR RE R A B4R M3

means our signature dish



75 IR (WANE/K) (B8) =2 - - - oo - PEme seeBlbld - - SanES $9.90
Spring Rolls (Duck/Pork/Vegetarian) (3 Pieces)

B. ETFEL (@) - --vrrrrrrorrrsser ittt $9.90
Pork & Prawn Minced Spring Roll (2 Picces)

oo TV S Y $10.90

Peking Duck Dumplings (4 Pieces)

10. Bl qae -« <+~ === §own W ce « <o sugucs « 8 $7.90
Spring Onion Pancake
T R W) Ry - - e s o R - - - $10.90

Steamed Pork & Prawn Minced Dumpling (4 Pieces)

%;ﬁj‘é O ) IR $13.90

Scallop Dumplings (Scallop,prawn and pork mince mixed) (4 Pieces)

T3 ITIREL (P - -~ 2 soanf - SEEvo s 2P ceileeg s et v $8.90
Steamed BBQ Pork Bun (2 Pieces)

14, BBFEEE (ME) - - - - nmrmr et $10.90
Chicken Dumplings (Chicken.prawn and pork mince mixed) (4 Pieces)

BTEE S MG (af) e $13.90
Prawn and Pork Mince Dumplings Steamed with Ginger and Spring Onion Sauce (4 Pieces)
16. JESERR (4H) - - - - v rr ittt c e e $13.90
Garlic Chives with Prawn Dumplings (4 Pieces)

TN _C W i) < o5 voigbe sl « o Gl « TEER - $9.90
Steamed Vegetable Dumpling (4 Pieces)

T e Y NS B SRR O $11.90
Octopus and Pork Dumpling (4 Pieces)

19 SEP 7K AR (6B IR - - - e, - - o G e micinie o o < ne g $9.90
Steamed Pork Dumpling (6 Pieces)
20, BRETKEE (6f)= ) o 20 i 5k s vme sne 2 e Snies o $9.90

Steamed Spinach Dumpling (6 Picces)

Qﬁﬁﬁ/%ﬁg

Appetizer/Soup
15 BB () TG » G~ i n = ~n = o R e - o $18.90
Squid in Salt & Pepper (Small) %
2, WUSBEESE L o ce - SR Sl s wiels < wine 5 oo <G ¢ BRI - $16.90

Lobster San Choi Bao %

AR RE R A B4R M3
Y Gluten Free Option means our signature dish



VoD . A N B N A $18.90
Waygu Beef San Choi Bao

1 hpena doUREE. . BN AL $13.90
Seafood San Choi Bao %

5. ﬁi%#ii?ﬁﬁl ........................................... $9.00
Duck San Choi Bao %

6. BB . e el e e e s B $9.00
Chicken San Choi Bao %

7. EFEETERL -+ -crrr e i e st $9.00
Vegetarian San Choi Baoy

JUBRBEIR /- - - - <o m e e e $9.00

Hot & Sour Soup

0. BB KIS - it $9.00
Sweet Corn with Mashed Chicken Soup %

T e B
G EBE -« - v it it a e $13.90
Minced Prawn with Bean Curd Soup %

11 KLIRMEEIIE -~ - % Mg mror nonalilige = cone o on rat e o $13.90
Crab Meat Soup %

12. BER (R - o< - oo Sigosocee due s R wo g e inaans - e $9.00
Won Ton Soup (3 Pieces)

Cold Dish
1. R EMHER - r e e $13.90
Fresh Cucumber in Garlic
2. TEREBEER - - - - - - $13.90
Boneless Chicken in Chinese Wine
ST E ). . . A B . B T $15.90
Jelly Fish in Onion Oil
4. ﬁﬁg}% -------------------------------------------- $13.90
Fresh Bean Curd with Preserved Egg
5. JIRBREAZKER 7/ - v om e e $13.90
Szechuan Style Spicy Chicken (Szechuan)
B. IEHEARE - - cc vttt i i i i it ettt st i $13.90

Fungus with Dark Vinegar

AR RE R A B4R M3
Y Gluten Free Option means our signature dish
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Peking Duck
B s

Peking Duck

- Carefully sliced meat & skin from the duck which order to roasted then wrapped in a homemade
pancake with cucumber, spring onion and special duck sauce.

~-$0(8K) Half (8 Pieces of Pancake) = = = = = = = = = = =« =« = v e v o v o v owan, $36.90
~EO20F) Whole (20 Picces of Pancake) = = = = = = = = = = = = s v o v v e o v v e un $68.90

Extra Duck Dish Option When Ordered Whole Duck
BAOEKEMLUEZTEHMNES

-85 DStk SGHDIES = fzizur = = 2B« » »ior ¢ rios 2 vz x wmee o0 $20.00
— 8 45 kb B 3 Duck Meat with Vegetabled simteiais™s «e dpsceme « oo afdlfie w « aiaiaia o $15.00
— 8 A kb T Duck Meat with Hokin Noodle = = = = = =+« v e vemeeeeeeon . $15.00
— 8 44 Kb B Duck Meat withRice = s s s s rmeearr e canrens $15.00

tRIER AR
Step-by-Step Guide to Eating Roast Peking Duck

e S
A

B FINRm =B, AERA. @,

ARREEE

The roast duck tastes extremely delicious
with shiny and crispy skin and white and

tender meat.

RERBREEENBAMREEH L,
Place pieces of crispy and delicious duck
on a pancake.

mEEEAL, HINE, SHMHESE.
Add a bit of homemade duck sauce, sliced
cucumber strips and spring onion.

AEFEERATLUIEEBERT,
Roll up the mixture with chopsticks then
enjoy your meal.

e AR 7C R #A 5] 48 R 3
means our signature dish
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All our dishes are carefully selected by the master chef from
different province in China. They are all the most popular signature
dishes in their area. We are very proud to bring these to you.

$38.90 y $36.90
BEXOBET (104) / BB & 4 (Tl

Scallops in XO Chilli Sauce (10 Pieces) Diced Eye Fillet in Tea Flavor ¥

$23.90 - $36.90

EFRpnEs / BT T
Stir Fried String Beans with % Crispy Fragrant Duck (Half)

Minced Pork in Chilli Sauce (Szechuan)

$39.90 $37.90

O )11 T 45 o) / B T F R (10m) /
King Prawn in Szechuan Scallop and Eggplant Cooked with
Chili Sauce (8 pieces) Vinegar and Szechuan Sauce Served

in Claypot (10 pieces)

I ARAE B A B4R RS
Y Gluten Free Option means our signature dish



$23.90 $30.90

7. AREETE 8. MEE A (x) 7
Sauteed Fresh Mixed Vegetables Salt and Pepper Squid(Large) ¥
with Beancurd

$29.90 $32.90
EERTFRHBI B RARE B =R
Chicken Spare Ribs with Dry Chilli Smoked Chicken with Tea Flavor
and Peanut (Shanghai) (Whole) Y

11. AUHEIRES & 12 B REM
Pan-fried Cod Fish with Light Soy Stir Fried Shredded Pork in
Sauce % Mandarin Sauce
LR R A B 48 R 3k

Y Gluten Free Option means our signature dish



13. REFH 14. KRIAKD R (841 )

Mongolian Lamb Fillet Stir Fried King Prawn and
Shredded Fungus , Egg with
Light Soya Sauce (8 pieces)

$31.90 $39.90
S s 1 4 16. FREEMY o81)
Shredded Beef with Home Made King Prawns Cutlet with Garlic &
BBQ Sauce Butter Sauce (8 pieces) Y

$36.90 $29.90

17. Z5EY\HE (kR 18. AER% 7/
Steamed Duck with Shitake Mushroom  Shredded Pork in Szechuan
and Oyster Sauce (Half) Chilli Sauce
HERE B A R AR 3K

Y Gluten Free Option means our signature dish



Seafood b

1. BESR/IRAE (2, MM, BM) - cccrrnto e b
[.ive Lobster/Mud Crab Market Price

-Stir Fried with Ginger& Spring Onion
-Deep Fried in Salt and Pepper /
-Stir Fried with Szechuan Chilli Sauce //

2. BRI R AL e - ~-- = < dBREE e~ ne SRR = i » arwinn gy $32.90
Fish Fillet in Hot Chilli Oil (Chongging)

S.HBEBMA / ----- -t $30.90
Deep Fried White Bait in Salt and Pepper

= $39.90
Deep Fried Prawn in Batter with Diced Dry Garlic (8 pieces)

g Tt A W AT AR e $39.90
Prawns in Ginger and Spring Onion Sauce (8 pieces) W

B. BEEIEER - --- - $39.90
Honey Prawns (8 picces) %

7. XOBIFERK /- - - - o v $40.90
Prawns in XO Sauce (8 pieces)

8. FAGIBEER - ----- - - $39.90
Deep Fried Prawn in BBQ Sauce (8 pieces)

O. MUEEBRER /- - - - - $39.90
Deep Fried Prawns in Salt and Pepper (8 pieces) %

10. BE3EMREK - --------- e $39.90
Prawns with Vegetables (8 picces) ¥

11, BT - - $37.90
Scallops in Ginger and Spring Onion Sauce (10 pieces) ¥

12, BB - e $37.90

Stir Fried Scallops with Vegetables (10 pieces) ¥

BEREUE T oo $37.90

Deep Fried Scallops in Batter with Diced Dry Garlic (10 pieces)

14, BRI R T - - - - - e $42.90
Fried Scallops tossed with Goose Liver Paste (10 pieces)

15 MBEEEET » ----- - - - $32.90
Salt and Pepper Squid and White Bait %

16. BRERIERE 7/ - =oh 5 e - Pmmh b i $37.90

ChongQing Seafood Combination (Prawns.Squid,Scallops and Fish Cooked in Chilli Oil)

AR RE R A B4R M3
Y Gluten Free Option means our signature dish



17. BESEMMEGR - - --voorrrecmramecen it iatctin e $37.90
Seafood & Seasonal Vegetables in Claypot %

18, SEEBHETFIEIRGR /- <o oo rvmmmmmeme e erman e $39.90

Prawns and Eggplant Cooked with Vinegar and Szechuan Sauce Served
in Claypot (8 Picces)

Cr R R NNy e P $19.90/$32.90
Braised Fish Head Soup (Shanghai) ¢
— /NS (R {ic ) Small Size (For 2 persons)
- KSE(MZEARAA) Large Size (For 4 to 6 persons)

T B W S st - T il o < oo+ oo sl .. $40.90
Dccp & Stir Fried Whole Barramundi(Head & Tail Crispy Deep Fried, Stir Fried the
Fillet & Boneless) *

ﬁfﬁgg ........................................... $45.90

Deep Fried Barramundi with Sweet & Sour Sauce and Pine Nut %

Bk B W, wE. B, W) - v e = e R o wionin v $40.90
Barramundi (Braised, Steamed, Stir Fried, Deep Fried with Dark Sweet Vinegar Sauce) *

T T il . W ey $42.90
Stuffed Scallops with Prawns Minced Cooked with Chicken Stock (8 pieces) %

PR

Meat
I EERE TN - G - T o B e e $29.90
Diced Chicken Fillet with Dry Chilli, Peanuts and Vinegar Szechuan Sauce
3. IR - : oo s 0 s R e s $29.90
Stir-Fried Chicken Fillet with Seasonal Vegetable Y
3. BIBEM -----cccrciriiri ittt $30.90
Stir Fried Lamb Fillet with Leeks
A, BUERBIIDZEMD /-« v e $30.90

Stir Fried Lamb Fillet with Cumin
S $32.90
Sizzling Lamb Fillet with Black Pepper Sauce

6. BREEIRP - - -- - e $29.90
Deep Fried Chicken Ribs in Batter with Diced Dry Garlic

@Eﬁﬁp% ............................................ $29.90
Pork Spare Ribs in Sweet and Vinegar Sauce (Shanghai)

8 SRR Nk . S e $29.90
Pork Ribswith Black Bean Sauce

AR RE R A B4R M3
Y Gluten Free Option means our signature dish



0. %Et:‘?‘h\%ﬂ% ........................................... $29.90

Pork Ribs in Mandarin Sauce

10. BINAHIEE B /- - - - - - - - $29.90
Pork Spare Ribs in Salt and Pepper (Shanghai) Y

%*ﬂﬂ:*ﬂp%/ ......................................... $31.90
Stir Fried Shredded Beef with Chilli %

T T MBS - - oo % - T e snt s e i o 2 $36.90
Diced Eye Fillet with Oyster Sauce %

TP BTN /oo $36.90
Dlu,d Eye Fillet with Black Pepper

14, BREEFWIRL------- - - $36.90
Stir Fried Diced Eye Fillet with Dry Garlic

15. ERRE M O b -l T T $36.90
Pan Fried Diced Eye Fillet with Garlic Chives ¥

16. TP - - - - - - - - $36.90
LLye Fillet in Cantonese Style

17. IKBER S/ cserreerrencsecececsccantoasrcasccncnon. $32.90

Beef in Hot Chilli Oil (Chong Qing)
BEPE R BT (— ) oo e $15.90

Dong Po Square Soft Pork (One Piece) (HangZhou)

T L F S s . $65.00
Doubled Boiled Whole Chicken and Wonton Served in Claypot (Pre-order Only)

G AR

Vegetable

r i R (R RS $21.90
Lgﬂpldnl Cooked with Black Pepper Sauce Served in Claypot

OB s 00 W .. M@ N $21.90
Eggplant Cooked with Vinegar and Szechuan Sauce Served in Claypot

3. FTHR e RN ey - « << af -« <o iR S - - $19.90

Chinese Broccoli in Oyster Sauce/Garlic Sauce/Stir Fried ¥

ARTSE(RNR) - - - 4 SRRt - T A s - $19.90
(.EE) (in Homemade Stogk) - - - - ==is =~ =i - <aidis bismmin oth aie = aimia - $23.90

Spinach in Garlic Sauce/Stir Fried v

SIS (BUEE)-Fo - oo QA oo FREERE <R $23.90
(L) (in Homemade Stock): » =+ <= v e e eteemenrnananannnn. $26.90

Snow Pea Shoot in Garlic Sauce/Stir Fried %

G FIMAC TR, SR - - G -SGaeion: - Lol - - o oy - e $23.90

Broccoli (Stir Fried/Garlic Sauce)

AR RE R A B4R M3
Y Gluten Free Option means our signature dish



6. DI REMTIE - B O S $23.90
Szechuan Home Style Spicy Tofu

BEERBE G BRE) /e $23.90

Szechuan Bean Curd with Minced Pork (Szechuan)

ﬁgjg ............................................. $23.90

Bean Curd in Salt & Pepper

9. %,D@ﬁ ............................................. $19.90
Stir Fried Shanghai Bok Choy with Mushroom ¥

- R

Noodle & Rice
THCL S N SR §32.90

Hutong Fried Rice (Seafood Combination Fried Rice with XO Chili Sauce)

2. BMEBER (K- --moeme e $19.90/$16.90
Yang Zhou Fried Rice

3. BRBIMR (/Y - Tt D el e $19.90/$16.90
Vegetarian Fried Rice (Large/Small) %

4; JESEIRBIIDARN - - 7% - - e s ceims s W R e s 1 $19.90
Chicken Fried Rice with Garlic Chives Y

5. EMEREBEIDER - - - - - - $26.90
Prawn and Chinese Sausage Fried Rice

6. MBEBMERAR v e $35.90
Wagyu Beef, Black Truffle Fried Rice

7. EEHAIOTE (Fm/mmmsER) e $19.90
Shanghai Fried Thick Noodle (Beet/Chicken/Pork)

B. TEREEM N = -~ oiTima- = « g =is g woomio inwighs wiie = as $32.90
Seafood Combination Pan Fried Noodles

Q. BBHPBIIE - ------cvcme e $25.90
Chicken Fillet Pan Fried Noodles

10. EUJIABHEM £/ - - - ommemmesse e s $19.90
Szechuan ' Dan Dan' Noodle

11 MBI - - - $19.90
Peking Dry Noodle

12, BIETEIPT - - - v v vme e $19.90
Shanghai Fried Thick Noodle (vVegetarian)

19, SRR - < 2 T - g - e SR R $22.90
Singapore Noodle %

14, BT T (B) Sk oo “SpeR s - el o bl Ges $3.00

Steamed Jasmine Rice (per serve)

AR RE R A B4R M3
Y Gluten Free Option means our signature dish



ol o AR,

Dessert
1, R gy AR . EX. . O 5. AR $12.90
Deep Fried Chocolate Ball
2T RLILRE (el tRler = -mr o vome » ~Ror 2 G« miwroe noimn o o ol o 2 $9.90

Pumpkin Cake with Ice Cream (Deep Fried Rice Pastry Mashed Pumpkin with Golden Syrup
with Ice Cream) (6 pieces)

GBI E (om) - - - P « < TewnFnan vons « SRR - - ¢ $9.90

Cteamed Custard Bun (3 Pieces)

4. E_}’Jbﬁﬁﬁﬁ ............................................ $12.90
Homemade Pancake Filled with Mashed Red Bean Paste Served with Ice Cream
SPILBLE I Bf) - T o5~ sl o o ¢ apiauge's SBBIONT: os 5 a5 $12.90
Peking Style Split Pea Pudding (3 Pieces)

6. TR TECEED) ---- - - o $10.90
Mango Pudding with Milk

T MEBEETRE - - - - - $10.90
Banana Fritter with Ice Cream (Crispy Banana in Batter Served with Ice Cream)

B. M EBEERE (245 ) -~ - $9.90

Sweet Salty Egg York Spring Roll with Ice Cream (2 Pieces)

Q. METEFE v vvrerrmr ittt i ittt e $9.90
Deep Fried Ice Cream

10, B - - - - - - e $3.00
Vanilla Ice Cream

HERE B A R AR 3K
means our signature dish



B 4 25 58

Hu Tong Signature Set A
Minimum for two (5P Ake)

$80.00 per person/fify

A£G
Waygu Beef San Choi Bao
— 88— 8 — 8 — 8 —

HINEE
Pork Spring Roll
— - — 8 — 28— & —
AL 0 F

Wonton with Hot Chili Sauce

— B 8B— 88— 8 —8 —

bR IERS
Peking Duck
— 8- — 88— 2 — 8 —

WIS FERX

Fried Scallops tossed with Goose Liver Paste

— 8- — 8 — 8 — & —

ERENFIERIR

Pan-Fried Lamb Fillet with Black Pepper & Honey Sauce with Steamed Rice

RME=XA

Salmon with Soya Sauce
—B-B-8—8— 8 —
¥riEE an
Dessert of The Day

(Only Same Banquet To Be Chosen Per Party)
B £ Sl Y (] 3% B



Hu Tong Signature Set B
minimum for two (£ A )

$60.00 per person/fijfi $99.00 per person with wine /f:f (fLIEHRLT)

EHS

Won Ton Soup Sauvignon Blanc
— -8 -8 -8 — 8 —

BEERR

Steamed Pork & Prawn Minced Dumpling Pinot Grigio
— 88— 8 — € — & —

HARENEE

Shao-Long-Bao Riesling
— 2 — 88— 8 —8— 28 —

bR RS

Peking Duck served with Pancake Pinot Noir
— 88— 8—828— 8 —

ER T TERIR

Ginger and Spring Onion Scallop Cabernet
— -8 —8 — 8 —

EWT 4 B iR

Eye Fillet with Black Pepper Sauce Served with Steamed Rice Shiraz
— -8 — %6 —8 — 8 —

I m

Dessert of The Day Moscato

(Only Same Banquet To Be Chosen Per Party)
B 7 SUnL R4 ] SR ¥



Hu Tong Signature Set C

minimum for two (£/0H A)

$50.00 per person/fif

MR ARG
Duck San Choi Bao

— - -8 — = —

HAENER
Shao-Long-Bao

— -8 — 88—

AR EVES
Wonton with Hot Chili

— B8 —8—8—8 —

MEEZR I
Chicken in Salt and Pepper

— 88— 8 — 8 — 8 — & —

B £ D ey

Fish Fillet with Blackbean Sauce
— -8 -8 — 8 — 8 —
X4 HE R iR

Eye Fillet in Cantonese Style with Steamed Rice
— -8 —2—8—8 —

¥riEE an
Dessert of The Day

(Only Same Banquet To Be Chosen Per Party)
B £ JU L R4 o] A W



N\GEEBRRAEM
Step-by-Step Guide to Eating
Shao-long Bao

PR FIEasie ViER, RRFFIRINZ.
Gently pick up a Shao-long Bao with the
Chopsticks and make sure that you don't
break the skin. You can do so by holding
the Shao-long Bao in the middle.

1 NEBRAZMTEPET.
Gently dip the Shao-long Bao into the
shredded ginger and vinegar sauce.

#/\EE BIE BB R

Lift it up and place it on the spoon.

fViER CIEA R —I\D, BRAEEEVGER
RLEHBIRRY, SESTRI=EN,

Nibble the side of the Shao-long Bao and
suck the soup/broth inside the Shao-long
Bao. (This is the best way of savoring the
meaty, juicy, and flavorful broth/soup inside
the dumpling.)

RIRIBNERE, B0 CEMAEET, e
MEEBADERBGEIR.

Add some ginger and vinegar (as you like)
to the Shao-long Bao and eat the rest.

R RAER
Step-by-Step Guide to
Eating Roast Peking Duck

B AE TN BUHER e, AERD, B,
The roast duck tastes extremely delicious
with shiny and crispy skin and white and
tender meat.

i H BRI E=0VISAMEEH L.
Place pieces of crispy and delicious duck
on a pancake.

NEsEREH, EBMR. HR6HERE,
Add a bit of homemade duck sauce, sliced
cucumber strips and spring onion.

AR SERMILUEEZR T .
Roll up the mixture with chopsticks then
enjoy your meal.

Shop 1, 162 Commercial Rd, Prahran, 3141 (in Cullen Hotel)
TEL:(03) 90981188

www.hutong.com.au




