Tao Group Hakkasan UK Allergen's Chart
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- Salad Crispy Duck Salad Wheat oS M Pinenut v v v v v viv|v v v
Salad Secret garden salad (VG) W,B,M Macadamia v v v v v v iv|v | Vv v
3 Soup Royal Sweetcorn Soup With Lobster And Gai Lan Wheat Lobster v | v v | v v | A v
4 Soup Hot and Sour Soup with Chicken, Shiitake and Pomelo Wheat v v v v v | v v ¥ Chervil v
5 Soup Vegetarian Sweetcorn Soup (VG,G) e v v v v | v v
6 Soup Royal Sweetcorn Soup With Chicken And Gai Lan Wheat | v v | v v | A v
7 DimSum |Classic steamed dim sum Wheat prawn, langoustine| Squid OS Scallop cav;tI;::l)smo, Butter 4 sesame oil 4 v VI V| YI|Y| Y|V Parsley v
Langoustine har gau with Prunier caviar Wheat prawn, langoustine caviar sesame oil 4 4 v|v 4 v
Scallop and chicken shui mai crispy chicken skin and caviar Wheat Prawn 0s S;a;:lll(ig;)rled tobiko v sesame oil v 4 V| v |vY v|v v
seabass jade dumpling goji berry Wheat Squid seabass Butter v sesame oil 4 v v | v vI|v 4
wild mushroom with black truffle dumpling (VG) Wheat 4 v v v v Parsley 4
' : i v v v v v iviv|viv|v Parsley v
8 Dim Sum Classic baked dim sum WBM oS anchovy Butter sesame g
Coriander
Truffle mushroom sesame ball WBM Butter sesame 4 4 VI v |v|vV|Y Parsley v
Venison puff black pepper WB (0 1) anchovy 4 Butter v sesame 4 v 4 v|v Coriander 4
Peking duck plum and balsamic onion jelly WBM oS 4 Butter sesame v v v v |v 4
9 DimSum  |Supreme Dim Sum Platter Wheat LOb;::I"’:firab’ 0S Scallop Salted Fish v sesame oil v v v |V vIiv|Vv v Parsley v
Lobster dumpling Lobster oil pearl Wheat Lobster,Prawn v sesame oil v v v |v v |v Parsley 4
XO scallop and prawn shui mai Wheat Prawn Scallop Salted Fish 4 sesame oil 4 v 4 v|v v 4
Wagyu beef with black garlic dumpling Wheat (o} v v v v v|v v v
Royal king crab Wheat Crab, Prawn Scallop v sesame oil v v v |V v |V v
10 Dim Sum Vegan Dim Sum Platter (VG) WBO v v v v v |IvV|Y Parsley v
Golden squash and lily bulb crystal dumpling (VG) Wheat v v v |Iv|Y Parsley v
Black pepper shui mai (VG) WBO v v v v v I|IvV|Y Parsley v
sugar snap and edamame jade dumpling (VG) Wheat v v v v v Parsley v
Wild mushroom with black truffle bean curd wrap(VG) Wheat v 4 4 4 v Parsley v
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1 Small Eat Peking Duck with Caviar WBM oS Caviar v v v v viv |V
12 Small Eat Peking Duck with no Caviar WBM (0] v v v v V| v |Vv
2nd Course XO Sauce WBM Prgl:?ilnll{se’ OS Scallop Salted Fish 4 4 4 Y|V I d|v|iv |V 4 4
2nd Course Black Bean Sauce WBM oS v v V| v I Md|v|v | M v v
2nd Course Ginger and Spring Onion WBM Dried Shrimp oS Lizard Fish v v v v | v viv | M v v
13 Small Eat  |Sesame Prawn Toast Wheat Prawn v Butter v v v ViV | Id|v|Y 1ty v
Coriander
14 Small Eat Crispy vegan Silken tofu with mix spices Wheat 4 v v v v v v v
15 Small Eat  |Salt and Pepper Squid Wheat Squid v v v M| M4 | v
16 Small Eat  |Golden Fried Soft Shell Crab With Red Chilli (G) Crab | Butter v v v v
17 SmallEat  |Morel Mushroom and Vegetable Spring Roll Wheat Milk 4 4 4 v Iv|Y 4
18 Small Eat |24 hours slow roasted Iberico pork char siu WBM v v v v v v | v bacon | v
19 Small Eat  |Chargrilled soy-glazed octopus Wheat Dried shrimp Octopus OS Lizard Fish v v v v v | v V| v |Vv v coriander v
- Smalleat  |Wagyu beef Shanghai dumpling Wheat 0S v v v v v|v v v
n St Crispy spicy beef papaya, carrot VY181 Anchovy 7 \é 7 7 v v V| v v
22 Fish Roasted Silver Cod with Champagne and Honey Wheat Cod Butter v 4 4 v | v ™ Coriander
23 Fish Grilled Chilean Seabass in Honey Wheat oS Seabass v v v v v viv v
. Red snapper double boiled soup, sizzling rice Chinese yam, yu er . .
24 Fish golden fungus, silken tofu Wheat Red snapper Milk v v v v v | v Coriander v
25 Fish Steamed Chilean seabass -(G) Seabass v v 4 4 Coriander v
26 Fish Stir-fry Chilean seabass with Szechuan pepper Wheat Seabass v v v v v iv | v v v
q . Prawn Roe Cod, Anch o
27 Fish Pan-fry Silver Cod barbecue XO sauce(SM only) W,B,M Shrimp ? Scallop gaite chig}‘iy > v v v v v vI|v v Chervil v
28 Seafood Crispy Fresh Water Prawn with Dried Chilli and Cashew Nut Wheat Prawn ¥ Cashew v v v v v V| v |Vv v v
29 Seafood Spicy Prawn with Lily Bulb and Almond(G) Prawn M Almond v Butter Milk v v v v v
- Seafood Whole native lobster, crispy wonton noodle Wheat lobster v v v |V |Y v |V v
31 Seafood Sweet and Sour Prawn with Pomegranate BM Prawn Anchovy v 4 v v|v v Chervil v
32 Poultry Roast Chicken in Satay Sauce WBM ¥ Dried Shrimp ™ Lizard Fish M Chestnut v v v v | v V| v v v
33 Poultry Sanpei Chicken Claypot Wheat v v v v v vI|v v v
34 Poultry Black Truffle Roast Duck with Tea Plant Mushroom WBM v v VI VI IV I Y| Y|V Coriander v
Poultry Hanway 20 year Kumquat duck W,B,M (O] v v v v v|v
Meat Sweet and Sour Duke of Berkshire Pork with Pomegranate BM Anchovy v v v v|v Pork v Chervil v
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Meat Stir-fry Black Pepper Rib-Eye Beef with Merlot BM Anchovy v Butter v v v v|iv | ™ v
Meat Lamb two ways Wheat 0S v v v VI IV I VI Y|V v parsley v
40 Meat Jasmine smoked beef ribs lotus root pickled WBM Anchovy v v v v | v V| v |v v v
a1 Meat Grilled Wagyu beef sirloin sake honey truffle sauce Wheat Dried shrimp oS Lizard Fish v v v VIV I|IYI Y|V I|V v
a2 Meat Grilled Wagyu beef tenderloin sake honey truffle sauce Wheat Dried shrimp oS Lizard Fish v v v VIV I|IYI Y|V I|V v
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43 Vegetable (Tofu, Aubergine and Japanese Mushroom Claypot ‘Wheat [015) v v v v VI Vv I|vI|Yv|v |V v Parsley v
44 Vegetable (Tofu, Aubergine and Japanese Mushroom Claypot(VG) Wheat v v v v v |v|vY v Parsley v
45 Vegetable Tofu, Aubergine and Japanese Mushroom Claypot(VG,G) 4 v v M|v|v |V 4 4
46 Vegetable Pak Choi ’ ’
47 Vegetable Asapargus Y
Garlic (VG,G) | v | v d| & v
Ginger (VG,G) | v | M| ™ v
Oyster Sauce Wheat oS v v v | v M| A v
XO Sauce Wheat PI‘an"l Roe Scallop Salted Fish 4 4 v | viv | M4 v 4
Shrimp
Plain (VG,G) | v | M| ™ v
Steamed (VG,G)
a8 Vegetable [stir-fry Baby Broccoli and Preserved Olive (VG) Wheat ¥ Pinenut v 4 4 v|iv | ™ Parsley v
49 Vegetable |Stir-fry Black Pepper yellow bean(VG) Wheat 4 v 4 v | M| v | ™ 4 4
- Vegetable |Spring vegetable stir fry with mushroom (VG) W,B,M Macadamia v v v vivivy |V v v
Stir-fried yellow French bean black garlic, soy mince, fried leek
51 Vegetable (V'G) ed yellow garlic, soy miee, frt WBO v v v viviv|v v Parsley v
52 Rice Steamed Jasmine Rice (VG,G)
53 Rice Egg Fried Rice (G) v | |
54 Rice Vegetarian Fried Rice (VG,G) | | |
55 Noodle Wok-fried Wagyu beef ho fun noodles Wheat oS v v v v |v|vY v | v Chervil v
56 Noodle Hakka Noodle (V) Wheat v v v v IV Y v Parsley v
57 Gluten Free |Sakura Salad with Olive Oil (VG,G) v
58 Gluten Free (Sél)r—fry ShaCha Chicken with shitake mushroom and waterchestnut dried shrimp oS Lizard Fish v v v v viviviviv]y v v
DIM SUM LUNCH
Steamed  |XO scallop and prawn shui mai Wheat Prawn Scallop Salted Fish v sesame oil v v v |V viv v v
Steamed langoustine har gau with Prunier caviar Wheat prawn, langoustine caviar sesame oil v v v |V v v
St d bass jade dumpling goji berry Wheat Squid seabass Butter v sesame oil v v v |V vIiv |V v
Steamed  [Scallop and chicken shui mai crispy chicken skin and caviar Wheat Prawn 0s S;igﬁgt?med tobiko v sesame oil v v viv| Y v |V v
Steamed  |Lobster dumpling Lobster oil pearl Wheat Lobster,Prawn v sesame oil v v v |V v |V Parsley 4
Steamed Royal king crab Wheat Crab, Prawn Scallop v sesame oil v v v |V v |V v
Steamed Wagyu beef and black garlic Wheat [} v v 4 4 Y| v v v
Steamed  |wild mushroom with black truffle (VG) Wheat v v v v v Parsley v
Steamed  |Golden squash and lily bulb crystal dumpling (VG) Wheat v v v |Iv|Y Parsley v
Steamed Black pepper shui mai (VG) WBO v v v v v |Iv|Y Parsley v
Steamed  [sugar snap and edamame jade dumpling (VG) Wheat v v v v v Parsley v
Cheung Fun |Prawn and Gai Lan Cheung Fun ‘Wheat Prawn sesame oil v v v |V v |V v
Cheung Fun  |Crispy wild mushroom cheung fun (V) ‘Wheat sesame oil v v v v v Parsley v
Fired/ Baked |Truffle mushroom sesame ball WBM Butter sesame v v VI vV I|IvI|vV|Y Parsley v
Fired/ Baked |Venison puff black pepper WB (0] anchovy 4 Butter 4 sesame 4 4 4 v|v Coriander v
Fired/ Baked |Peking duck plum and balsamic onion jelly WBM (0] v Butter sesame v v v v |V v
Fired/ Baked |Wagyu beef pan fried dumpling ‘Wheat oS v v v v | v vI|v v v
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TOH Classic 3 steamed dim sum Wheat Prawn, Crab, Scallop Salted Fish v sesame oil v v VIV I|YI|Y|vY| Y v Parsley v
wild mushroom with black truffle dumpling (VG) Wheat v 4 4 4 4 Parsley v
XO scallop and prawn shui mai Wheat Prawn Scallop Salted Fish 4 sesame oil v 4 v|v v|v 4 4
Royal king crab Wheat Crab, Prawn Scallop v sesame oil v v v v |v v
TOH Morel Mushroom and Vegetable Spring Roll(V) Wheat Milk v v v v |¥v| Y v
TOH Vegan 3 Dim Sum Platter (VG) WBO v v v v IV Y Parsley v
Black pepper shui mai (VG) WBO v v v AR AR Parsley v
black truffle with mushroom bean curd wrap(VG) Wheat 4 4 4 4 4 Parsley v
Sugar snap and edamame dumpling (VG) Wheat v 4 4 4 4 Parsley v
TOH Secret garden salad (VG) W,B,M Macadamia v v v v v | Vv|v | Y v
TOH Wok fry chilli seabass with sweet basil Wheat seabass v v v v viv|v v v
TOH Spicy Prawn with Lily Bulb and Almond(G) Prawn ¥ Almond v Butter Milk v v v v v
TOH Sweet and Sour Duke of Berkshire Pork with Pomegranate BM Anchovy v v v v Pork | v v
TOH Stir-fry Black Pepper Rib-Eye Beef with Merlot WB Anchovy v Butter v v v|iv | ™ v
TOH Stir-fry Black Pepper yellow bean(VG) Wheat v v v M| v | M v v
TOH Stir-fry Baby Broccoli and Preserved Olive (VG) Wheat ¥ Pinenut v v v v|iv | ™ Parsley v
TOH Stir-fry Asparagus (VG,G) 1| v v v | M v
Sauces Sweet & Sour Sauce BM Anchovy v v|v v
Sauces Shanghai Chilli Oil Wheat Shrimp v v v viv v
Sauces Chilli Sauce(VG,G) 4 4 v
Sauces Curry Sauce(G) Butter Milk v v
Sauces Satay Sauce Wheat Dried shrimp Lizard Fish Chestnut v v v v V| v v
Sauces XO Sauce Pr;lv;v:imnll{se, Scallop Salted Fish v v v viv v
Sauces Duck Sauce Wheat 0s v v v v v 4
Sauces Soy Sauce Light KCT Wheat v 4
Sauces Soy Sauce Pearl River Bridge Wheat v
Sauces Soy Sauce Kikkoman (Gluten Free) v v
Sauces Red Vinegar Chinese Tung Chun
Sauces L&P Worcestershire Sauce Barley Anchovy v|v
Sauces Teriyaki Sauce Kikkoman 4L Wheat v 4 vIiv | v
Sauces Sesame Cashew nut BM Cashew v
Sauces Prawn Crackers Thai Prawn v v
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Weekend Brunch
Salad Crispy Duck Salad Wheat oS o Pinenut 4 4 v 4 4 vI|Iv v v
Steam dim sum Lobster dumpling Lobster oil pearl Wheat Lobster,Prawn v sesame oil v v v | v v | v Parsley v
Steam dim sum XO scallop and prawn shui mai Wheat Prawn Scallop Salted Fish v sesame oil v 4 4 v|v 4 4
Steam dim sum seabass jade dumpling goji berry Wheat Squid seabass Butter sesame oil v v v | v v v | Vv v
Baked dim sum Morel and vegetable spring roll(V) Wheat Milk 4 4 4 4 V| v|vY v
Baked dim sum Venison puff black pepper WB (01) anchovy 4 Butter sesame v 4 4 v|v Coriander v
Main Spicy Prawn with Lily Bulb and Almond(G) Prawn ¥ Almond v | Butter Milk v v v v v
Main Stir-fry Black Pepper Rib-Eye Beef with Merlot WBEB Anchovy v Butter v v Viv|H¥ v
Main Sweet and Sour Duke of Berkshire Pork with Pomegranate BM Anchovy 4 v 2% Pork v @ Chervil 4
Side Plain Vegetable (VG,G) o v v M|~ v
Side Egg Fried Rice (G) v M M
Weekend Brunch(V)
Salad Secret garden salad (VG) W,B,M Macadamia v v v v AR AR AR v
Steam dim sum Black pepper shui mai (VG) WBO v v v R AR Parsley v
Steam dim sum sugar snap and edamame jade dumpling (VG) Wheat v v v v v Parsley v
Steam dim sum wild mushroom with black truffle dumpling (VG) Wheat v v v v v Parsley v
Baked dim sum Mooli and onion pancake(V) Wheat v v v v
Baked dim sum Morel and vegetable spring roll(V) Wheat Milk v v v v v | v|v v
Main Tofu, Aubergine and Japanese Mushroom Claypot(VG) Wheat v v v v v I|IYv|iv|v v Parsley v
Main Stir-fry Black Pepper yellow bean(VG) Wheat v v v M v | ™ v v
Main Stir-fry Baby Broccoli and Preserved Olive (VG) Wheat ¥ Pinenut v v v v|iv | ™ Parsley v
Side Plain Vegetable (VG,G) ) \ v M| o v
Side Vegetarian Fried Rice (VG,G) v | %] %]
V for Vegetarian
VG for Vegan
G For Gulten Free
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