Prices include VAT at the current rate
A discretionary service charge of 15%
will be added to your bill

X Signature

¥ Vegetarian

Y8 Vegan

& Made with ingredients
not containing gluten

Hakkasan Mayfair
8pm

We ask our guests with allergies or intolerances to make a
member of the team aware before placing an order for food or
beverages.

For any of our guests with severe allergies or intolerances,
please be aware that although all due care is taken to prevent
cross-contamination, there is a risk that allergen ingredients
may be present.

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

The recommended daily calorie intake is 2000 calories a day
for women and 2500 for men.



ABUNDANCE

368 per person - including welcome cocktail and half bottle of 2015 Moét Grand Vintage, Champagne, France

available for parties of two or more
tea, coffee and water are provided, service charge included
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Small eats

Hakkasan signature Peking duck with Oscietra caviar (721kcal) X
Supreme dim sum (612 keal)

lobster dumpling

XO scallop and prawn shui mai

Wagyu beef with black garlic

royal king crab

Black Pepper venison puff (714 kcal)

onion, carrot, coriander

Mains

Grilled Chilean sea bass in honey (542 kca) XK
baby broccoli

Charcoal grilled Japanese Wagyu beef fillet 321 kea)
sake and black truffle honey sauce

Wok fried Australian lobster (809 kcal)
ginger, spring onion

Second course of Peking duck (411 keal
black bean sauce

Sides

Stir-fried baby broccoli and preserved olive (200 keal) &
crispy seaweed, pine nut

Spring onion and egg fried rice (1074 keal)

Dessert

Signature dessert



FORTUNE

298 per person - including cocktail and half bottle of 2015 Moét Grand Vintage, Champagne, France

available for parties of two or more
tea, coffee and water are provided, service charge included

/INiZ Small eats

B4 AIfa F4 A B8 Hakkasan signature Peking duck with Oscietra caviar (z2ikean 2K

ZELOER Supreme dim sum (602 keal)
FEREAFE lobster dumpling
XOEMEFEZE X0 scallop and prawn shui mai
BIANAESE Wagyu beef with black garlic
FEFEER royal king crab

£225 5% Golden fried soft shell crab (583 kca)
egg floss, chilli

N

*3 Mains

E42IR¥EE Grilled Chilean sea bass in honey (s42 kea) 2K
baby broccoli

P TFBHWAFRL Stir-fried black pepper rib eye beef with Merlot (766 keal)
Thai spring onion

JIIWE R BEEBRR Chargrilled Szechuan octopus (412 kea)
aubergine relish, Szechuan pepper dip

JERBEZE Second course of Peking duck (411 kea)
black bean sauce

/I Sides

RAAZIEE Stir-fried baby broccoli and preserved olive (200 keal) V8
crispy seaweed, pine nut

¥FEKIR Steamed jasmine rice (160 kea) V&8

#H /= Dessert

Efan Signature dessert



PROSPERITY

298 per person - including welcome cocktail and
half bottle of 2015 Moét Grand Vintage, Champagne, France

available for parties of two or more
Tea, coffee and water are provided, and the service charge is included
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Small eats

Vegan dim sum (268 kea) V&

golden squash and lily bulb

black pepper shui mai

sugar snap and edamame

wild mushroom with black truffle bean curd wrap

Fresh local greens and beetroot salad, citrus dressing (172 kcal) '
ginger shallot olive oil, beetroot sago cracker, toasted walnut

F 3 Mains
EH3EIS Stir-fried black pepper yellow bean (o1 keay Y&
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sugar snap, red bell pepper

Pak choi (97 keal) ¥

Tofu, aubergine

and shiitake mushroom claypot (sss kea) & X

chilli, black bean sauce

Stir-fry baby broccoli and preserved olive & (133 keal)

Sides

Seasonal vegetables (151 keal) V8

Vegetable fried rice with preserved olive leaf (448 kcan) V&
asparagus, sweetcorn, straw mushroom

Dessert

Signature dessert V8





