Hakkasan Las Vegas
A la Carte



Small Eat

e Hakka steamed dim sum platter % $28.00
har gau, scallop shumai, perch dumpling
and black pepper duck dumpling

LZREOBE Vegetarian steamed dim sum platter v $22.00
morel mushroom dumpling, truffle beancurd roll,
edamame dumpling, crystal vegetable dumpling

BRIEEH Hakka fried dim sum platter $24.00
roasted duck pumpkin puff, XO scallop puff, crispy prawn dumpling

LiEHmEL Pan-seared Shanghai dumpling $12.00

LiEERGRRG Pan-seared vegetable Shanghai dumpling ¥ $9.00

U Crispy duck salad $28.00
with pomelo, pomegranate and pine nut

EEBE Crispy duck roll $12.00

R Salt and pepper squid $15.00

EFEE Green salad with asparagus and mountain yam " $19.00
in ginger and lemongrass dressing

BRI 5 Stir-fry mushroom lettuce wrap ¥ $14.00
with pistachio and pine nut

Emegm g Seared scallop with fresh mango in chili sauce * $18.00

BREF B E LD 8555 Crispy quail with Chinese five spice $17.00
and chili sauce

RIBE BT Salt baked chicken with fragrant ginger $18.00
and scallion oil

[llE2 s 0 Stir-fry fresh abalone with mountain yam $48.00
and mustard greens

KEBTHT Jasmine tea smoked beef short rib $26.00

BFEBET Sesame prawn toast with foie gras $22.00

TS S Fried soft shell crab with curry leaf and chili $18.00

Applicable taxes will be included on each check. A suggested gratuity of

20% will be added to all parties of 6 and more.

Consuming Advisory: Thoroughly cooking food of animal origin,

including but not limited to beef, eggs, fish, lamb, milk, poultry, or

shellstock reduces the risk of food borne illness. Young children, the

eldery, and individuals with certain health conditions may be at higher

RISK if these foods are onsumed raw or undercooked.



Soup BAARIRS Hot and sour soup with chicken $8.00
BiDIESi Vegetarian hot and sour soup v $8.00
AMESES Chinese mushroom soup with wolfberry $12.00
can be prepared vegetarian upon request
RTEBRRHS Chilean seabass soup scented with Angelica root $15.00
miEEesmEmEeE Lobster soup with tofu and Chinese yellow chive $24.00
LHREEHS Double boiled soup with silkie chicken $38.00
and Cordyceps
Fish EHRTRRER Roasted silver cod with Champagne $42.00
and Chinese honey %
W EREE Sha cha roasted silver cod with cloud ear $42.00
rsEtaEER Crispy silver cod with superior soy sauce $29.00
Epayed 3= Roasted Chilean seabass with Chinese honey $39.00
R Chiu chow style Chilean seabass claypot $35.00
with salted plum
waEmTE4aER  Steamed red snapper in spicy assam sauce $29.00
EHE RSN Braised grouper with black bean sauce $24.00
and Angelica root
Seafood TR S5 G MRk Spicy prawn % $29.00
with lily bulb and almond
HIBEFER Braised tiger prawn claypot with taro $25.00
in mandarin sauce
WEIEEER Sha cha seafood toban * $36.00
prawns, scallop and Chilean seabass with edamame
FLFEER Braised seafood in spicy ginger flower sauce $32.00
prawns, squid and Chilean seabass with okra
R T I EER Stir-fry lobster with sweet and spicy sauce $58.00
and cashew nut
XO#IRBEBIR Stir-fry lobster in X0 sauce $58.00
ExtmEwes  Stir-fry scallop in Chinese chive $28.00

and rice wine sauce *



Poultry SHEEREER Sanpei chicken claypot with sweet Thai basil $22.00
WM R Roast chicken with satay sauce $25.00
T E s Peking duck with Tsar Nicoulai Reserve caviar * % $245.00

whole duck with pancakes, cucumber and scallion.

Second course stir-fry with choice of X0 sauce

or black bean sauce
FEARE Jasmine tea smoked chicken $26.00
Hfe Rt Crispy chicken in lemon sauce $19.00
BRI AR ES Stir-fry duck breast with dried mandarin peel $32.00
ST Crispy roasted duck with kumquat and mustard sauce $36.00
zugEamerms  Black truffle roast duck $68.00
EEEEELE Pipa duck = $36.00

Meat mwsoESfr4 Stir-fry black pepper beef ribeye $37.00

with merlot * %
S AR Mongolian style beef tenderloin * $29.00
mExTHEm  Wok-fry Wagyu beef with spicy sesame sauce * $68.00
AR IE Sweet and sour pork with pomegranate $17.00
R & KA Hakka braised pork belly claypot $21.00
HEIE RN Shanghai fried lamb tenderloin * $38.00
JETXOME Wok-fry New Zealand lamb chop $42.00
[EESE with X0 BBQ sauce *
FRERERER Braised lamb shank with Chinese herbs $38.00
2EIDER Stir-fry venison with spicy yellow bean sauce * $32.00



Tofu BT EER Tofu, aubergine and shiitake mushroom claypot $16.00
in black bean sauce %

HETE Szechuan mabo tofu with minced beef $18.00
— R Braised egg tofu with luffa melon $16.00
All tofu dishes can be prepared vegetarian upon request

Vegetable ExikwEs  Stir-fry asparagus with dried shrimp $12.00

and preserved vegetables

wEEREYE2E Three style mushroom with gai lan stalks $23.00
and macadamia nut

R Stir-fry lotus root with royal trumpet $15.00
in sweet X0 sauce

B e Stir-fry sugar snaps and cloud ear v $12.00

TRAZE French beans with minced pork and dried shrimp $9.00

e aEE Pak choi with salted fish $10.00

IR Four style vegetable in sweet Szechuan sauce v $12.00

Ba#ni\E®  Braised pea shoots with crab meat $15.00

(IER eSS Chinese green vegetable with choice of

B, FRE oyster sauce, garlic v or ginger v

=it

BB pak choi $9.00

A, S, gai lan $9.00

X pea shoots $10.00



Noodles
and Rice

i SR B ER Chicken and salted fish fried rice
B Egg and scallion fried rice v
HEER Steamed jasmine rice v

BERINH Hakka noodle with mushrooms

and Chinese chive V %

Xomuusxsm  Stir-fry udon noodle with shredded duck
and XO sauce

£ 1A Braised Maine lobster with homemade
spinach noodles
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mEewERE4s Truffle braised noodle with scallop
and crab meat *

$12.00

$9.00

$2.00

$18.00

$16.00

$48.00

$42.00



Supreme Special
Dishes
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Braised Supreme dried whole Japanese
abalone in Royal Supreme stock

Braised Emperors seafood *
with abalone, scallop, dried scallop, lobster and fish maw

Braised whole abalone with black truffle

Braised lion head meatballs with truffle
and Chinese cabbage

“Monk jumps over the wall” double boiled soup

$450.00

$168.00

$188.00

$58.00

$188.00



