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ABOUT HAKKASAN HANWAY PLACE

Hakkasan Hanway Place, the original Hakkasan restaurant, opened in 2001 and is located just off London’s famous Oxford Street and
Tottenham Court Road.
Designed by Christian Liaigre, the restaurant embodies the Hakkasan design ethos now found in Hakkasan restaurants around the world.
Wooden screens and latticing made of dark English oak give the restaurant an intimate feel, while the 16-metre bar, made of the same
material stocks an extensive range of unusual spirits and liqueurs.

The Ling Ling dining area evokes old school decadence, punctuated by black and gold traditionally drawn panels.
An The open-plan kitchen is visible from the restaurant, making food preparation and the activity in the kitchen a part of the
restaurant’s theatre.
The kitchen is by Global Executive Chef, Andrew Yeo and Head Chef Kieth Lim., the restaurant’s menu features signature dishes, such as
Peking duck with caviar and Roasted silver cod with Champagne and honey. A dim sum, dessert and signature menu are also available,
as are Hakkasan’s award-winning wine list and signature cocktails.

In 2003 the restaurant was awarded a Michelin star which it has retained to this day.



https://hakkasan.com/hanway-place/private-events/
https://hakkasan.com/hanway-place/reservations/

Ancient
gastronomy
reimagined
for the
modern day

Chinese cuisine is one of most ancient and diverse in the
world. Its influence has spread across mountains and
jungles, and rivers and cities, to impress upon the rest of
the globe.

Hakkasan’s unique cuisine blends authentic Cantonese
recipes with contemporary influences. The kitchen teams
create modern dishes using traditional techniques and the
finest quality ingredients.

Our Signature menus follow the traditional Chinese
sharing concept and are available for groups across our
semi private areas, and 10 or more in the main restaurant.,



Group Events

Hakkasan Hanway Place can
accommodate 210 seated guests or 350
standing for an exclusive hire.

Groups of ten or more can also dine in
this area and enjoy the ambience of the
main restaurant.

Hakkasan Hanway Place’s cage seats up
to 150 guests, or each cage can be hired
exclusively for a semi private area of
up to 50 guests.

Guests can enjoy the Silk, Jade, Pearl,
Shou, and Chrysanthemum signature
menus, which feature modern
Cantonese dishes including Hakkasan
signatures: Peking duck with Beluga
caviar, Supreme dim sum and Spicy
prawns.

Enjoy with world-class mixology and
a list of fine wines, chosen to pair per-
fectly with every signature menu.



Ling Ling

This dining area is perfect for private
events for up to 65 guests.

This semi-private space offers an
element of exclusivity with the
ambience of Hakkasan restaurant,
perfect for special occasions.

Guests can enjoy signature menus that
have been expertly curated by our
chefs, showcasing a selection of our
finest signature Cantonese dishes. The
menus feature classic flavours
including Crispy spicy beef, Roasted
silver cod and Classic steamed dim sum.



Ling Ling Semi private room

This area contains a semi-private
dining room that is perfect for special
occasions and private dinners.

Featuring one long table, up to 18
guests can enjoy our signature menus,
which have been created especially to
be enjoyed between friends and family.

Enhance your experience with us by
curating personalised menus and place
cards, as well as bespoke florals.
(Availble upon request)



Harmony:

the Hakkasan
wine
philosophy

Hakkasan features over 400 wines from all over the world
as part of an extensive wine program, ranging from classic
wines available by the glass, to fine vintages.

Every week, Hakkasan’s wine team conducts a dedicated
tasting session, trying out new wines with different

dishes from the menu: if a wine does not work with one
dish - even if it is great with the others - it does not make
the list.

All our wines are continually tasted as the vintages change
to ensure that they complement our cuisine.



General Infomation:

Hakkasan Hanway Place
8 Hanway Place
London W1T 1HD

Enquiry
events@hakkasan.com
+44(0)207927 7010
hakkasan.com

Service Charge: 15%
Dress Code: Smart casual
Amenities: Additional florals can be arranged with
our preferred suppliers, printed menus and place
cards are available on a bespoke basis, DJ's and AV
is hireable upon request for private events.


https://hakkasan.com/hanway-place/360-tour/
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