éEEetizers

APPctizcr Samplcr | Coconut Prawn, Pork Sparerib, Potsticker, Avocado and Onion Spring Roll

Crispy chetab]e Spring Rolls | Lightly Fried Spring Roll with Sweet and Sour Sauce

5hrimp & Avocado Rolls | Red Onion, Cucumber, Jicama, Sambal-Chili

Pork Potstickers | Pan Fried Pork Dumplings with Spicy Soy Sauce

(Crab Cakes | With Sambal Tartar Sauce Mixed with Vegetable Salad

Shrimp or \/cgctablc Chinese Dumplings | Bamboo Steamed Homemade Dumplings

Shanghai Crab and Fork DumPIings | Stuffed with a Ginger Flavored Mixture of Crab and Pork

Sealt & Pepper [Fish [Fillet | Lightly Fried and Salted

Crispg Calamari | Deep Fried with a Red Curry Dipping Sauce

Grilled Satay Skewers | Chicken Skewers with Cherry Tomatoes

Roast Chicken or Duck | _ettuce CuPs | With Pine Nuts and Plum Sauce

BBQBCC{: Short Ribs | Served on Pepper and Asparagus with Soy-Chili Glaze

BBQFork Babg Bac‘c Ribs | With Lemongrass Sauce and Green Onions

Dim Sum Flattcr | Steamed BBQ Pork Buns, Siu Mai, Vegetarian Dumplings, Har Gow

Crab or Grilled Duck Moo—Shu | Minced Cabbage, Eggs, Plum Sauce and Pancake Tortillas
zialacls

GraPcFrui’c Jicama Salad | Lime, Thai Chili, Shallots, Walnuts, Cilantro, Mint

BBQChiCkcn Mango Salacl | Lettuce, Cucumber, Carrots, Soy-Lime Vinaigrette

Bccmc Mango Salad | Lettuce, Cucumber, Carrots, Soy-Lime Vinaigrette

Gri”ccl Duck 5alad | Mixed Greens with Onion-Ponzu Dressing

5carcd Abhi Tuna Salad | Mixed Greens with Onion-Ponzu Dressing

oups Cup
Hot and Sour | Egg, Shrimp, Mushroom 3
Wo Won T on | Pork, Spinach, Carrots, Spinach 3
Miso Shiitake | Tofu, Carrots, Ginger Root 3

(rain
Fried Kice, Chow Mein, or Chow Fun | Choice of Beef, Chicken, Pork, Shrimp, Vegetable, or Combo
Singaporc Rice Noodles | Shrimp, Shredded Roast Pork, with Curry Sauce

Hon Kon St le Cris Noodlcs Choice of Beef, Chicken, Pork, Shrimp, Vegetable, or Combo
g g Ity PY

Fried Brown Rice with [ Jome Made Roast Duck

Banquets and catering
Please inquire for your next business meeting or social gathering
Offering traditional, classic, and supreme menus.

Minimum 6 people, prices vary
18% Gratuity will be added to all parties of 6 or more
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Lunch Prix Fixe $8.75

Served from 11am to 3pm daily
with salad, soup, and choice of white, brown, or fried rice

Water
Honey Walnut Prawns | Sweet Creamy Honey-Mayonnaise Sauce
Hot Crispy Prawns | Lightly Battered Garlic, Jalapeno, Basil, with Papaya Salad
Grilled Jumbo Prawns | Mushroom, Potatoes, Pea Shoots, with Lobster-Cream Sauce
Caramelized Tigcr Prawns Clagpot | Garlic, Onion, Tomato, Wine Vinegar & Thai Chili
Grilled King Salmon | Vegetable Chop-Sue, with Lemon-Pepper Sauce
Seared Dayboat Scallops | Pepper-Crusted, Pea Sprouts, with Black Bean Sauce
Spicg E&gplant with Slm'mp & 5ca||ops | Basil, Jalapeno, Onion
Seared Sashimi-(Grade Ahi T una | Emerald Noodles, Shiitake Mushrooms, Chinese Broccoli
|_emongrass Crusted [Halibut | With Red Curry Sauce, Mango Salsa, on Wasabi Rice
Bamboo Steamed Chilean Seabass | Lily Bun Mushrooms, Vegetable Chop-Sue, & Black Bean Sauce
Bamboo Steamed chctablcs with Shrimp or 5ca"oPs | Vegetable Medley with Sauce on Side
Land
Mango Chicken | Sugar Peas, Jicama, Garlic
Firecracker Chicken|Red & Green Bell Peppers, Onion, Jalapeno
Spicy Crispy Chicken | Onion, Ginger, Basil Sauce, with Papaya Salad
Szechawn Basil Chicken | Jalapeno, Sunflower Seeds, Chopped Bell Pepper
Kungpao Chicken | Red & Green Onions, Roasted Peanuts, with Cayenne-Pepper Sauce
Chicken Clagpot | Chilis, Ginger, with Curry Sauce
Grilled T hai Chicken | Portabella Mushrooms, Asparagus, with Mint-Ginger Sauce
Wok Seared l_cmongrass Pork | Rice Vermicelli, Onion, Cashew, with Peppercorn Sauce
5hal<ing Black FcPPcr Beef | Garlic, Onion, and Sesame Seeds
Mongolian Beef | White & Green Onions, with Hoisin-Pepper Sauce
Asparagus Peef | Asparagus and Carrots
Green Beans with Chicken or Beef | With Ginger-Hoisin Sauce
Broccoli Cashew Chicken or Beef | Carrots, Broccoli
Crispy Peking Roast Duck | with Pancake Tortillas & Plum Sauce
Kibcgc Steak | Asparagus, Shiitake Mushrooms, with Teriyaki-Mirin Marinade
Bamboo Steamed chctablcs with Chicken or Beef | Vegetable Medley with Sauce on Side

(Greens
Organic Baby Spinach | with Fried Shallots
(Green Beans | with Ginger-Hoisin Sauce
Shiitake Mushrooms | with Asparagus & Garlic
Spicy Garlic E_ggplants | with Basil, Jalapenos, & Onions
Bamboo Steamed chctablcs | with Sauce on Side
Tofu Claypot| Lemongrass, Shiitake Mushrooms, Onion, Thai Chili



