
L U N C H  &  D I N N E R 

 
 

WATER 
HONEY WALNUT PRAWNS / $22 

Lightly Battered, Fried Prawns with Honey Mayo 
 

SALT & PEPPER PRAWNS OR FISH / $22 
Lightly Battered, Garlic, Jalapeno, Basil, with Salt & Pepper Seasoning 

 

Lemon Pepper Seasoning 
 

SPICY CRISPY PRAWNS / $22 
Lightly Battered, Garlic, Jalapeno, Basil, Sweet & Spicy Sauce 

 

GRILLED JUMBO PRAWNS / $22 
Mushroom mashed potatoes, Chinese Broccoli, Lobster Cream Sauce 

 

CARAMELIZED TIGER PRAWN CLAYPOT / $22 
Garlic, Onion, Tomato, Wine Vinegar & Thai Chili 

 

KUNG PAO PRAWNS / $22 
Red & Green Onions, Chili Peppers, Cayenne Pepper Sauce 

PRAWNS W/ GREEN BEEN OR BROCCOLI / $22 

STEAMED VEGGIES W/ SHRIMP OR SCALLOPS / $22 
Vegetable Medley, Shrimp or Scallop, Ginger Chili Soy sauce on Side 

 

PRAWNS ASPARAGUS & SNOW PEAS / $22 
Asparagus, Snow Peas, Carrots, White Garlic Ginger Sauce 

 

 

SCALLOPS SNOW PEAS / $22 
 

EGGPLANT W/ SHRIMP & SCALLOPS / $23 
Basil, Jalapeno, Onion 

GRILLED KING SALMON / $23 
Vegetable ChopSuey, Lemon Pepper Sauce 

 

FRESH MUSSELS WITH BLACK BEAN SAUCE / $22 

Spicy Mussels, Bell Peppers, Jalapeno, Onion, Black Bean Sauce 
 

SEARED SASHIMI-GRADE AHI TUNA / $25 
Emerald Noodles, Shiitake Mushrooms, Chinese Broccoli 

 

LAND 
FIRECRACKER CHICKEN / $18 

Red and Green Peppers, Onion, Jalapeno, Cayenne Pepper Sauce 
 

MANGO CHICKEN / $18 
Sugar Snap Peas, Jicama, Garlic, Mango 

 

SPICY CRISPY CHICKEN / $18 
Onion, Ginger, Basil, Jalapeno, Sweet & Spicy Chicken 

 

COCONUT CURRY CHICKEN CLAYPOT / $18 
Potato, Tomato, Onion, Carrots, Coconut Curry Sauce 

 

SHAKING BLACK PEPPER BEEF / $19 
Garlic, Onion, Sesame Seeds 

 

ASPARAGUS CHICKEN/BEEF / $18/19 
Asparagus, Carrots, Black Bean Sauce 

 

GREEN BEANS CHICKEN/BEEF / $18/19 
Ginger Hoisin Sauce 

 

CRISPY PEKING ROAST DUCK / $24 
With Steamed Chinese Buns, Slivered Scallion, Plum Sauce

SZECHUAN BASIL CHICKEN / $18 

Red and Green Peppers, Onion, Jalapeno, Basil 
 

KUNG PAO CHICKEN / $18 
Red & Green Onions, Chili Peppers, Peanuts, Cayenne Pepper Sauce 

 

ORANGE CHICKEN / $18 
Sweet & Spicy Orange Sauce, Orange Chunks 

WOK SEARED LEMONGRASS PORK / $18 
Rice Vermicelli, Onion, Jalapeno 

 

MONGOLIAN BEEF / $19 
White & Green Onions, Hoisin Pepper Sauce, Served on Crispy Rice Noodles 

 

BROCCOLI CHICKEN OR BEEF / $18/19 
Carrots, Broccoli, Black Bean Sauce 

 

STEAMED VEGGIES W/ CHICKEN OR BEEF / $18/19 
Vegetable Medley, Chicken or Beef, Ginger Chili Soy sauce on Side 

 

 

 

GREENS 
 

ORGANIC BABY SPINACH / $16 
with Fried Shallots 

 

GREEN BEANS / $16 
with Garlic, Ginger Hoisin Sauce 

 

ASPARAGUS SNOW PEAS  / $16

 

CHINESE BROCCOLI W/ GARLIC 

SAUCE / $16 
 

SPICY GARLIC EGGPLANTS / $16 
Basil, Jalapenos, Onions

 

BAMBOO STEAMED VEGETABLES / $16 
Ginger Chili Sauce on Side 

 

TOFU CLAYPOT / $16 
Lemongrass Sauce, Shiitake Mushrooms, Onion, Thai Chili 

 

ASPARAGUS & SHIITAKE MUSHROOMS/$16 
 

NOODLES & RICE 
 

STEAMED WHITE OR BROWN RICE $4/cup 
 

CHOW MEIN / $16 
Long Spaghetti-Like Noodles. Choice of Chicken, Shrimp, Pork, Beef, Veggie, or Combo 

 

CHOW FUN / $16 
Square, Flat Rice Noodles. Choice of Chicken, Shrimp, Pork, Beef, Veggie, or Combo 

 

FRIED RICE / $16 
With Peas & Carrots. Choice of Chicken, Shrimp, Pork, Beef, Veggie, or Combo

 

SINGAPORE RICE NOODLES / $17 
Shrimp, Shredded Roast Pork, Veggies, Curry Sauce 

 

DUCK PINEAPPLE FRIED BROWN RICE / $17 
Brown Rice, Roast Duck, Pineapple, Peas & Carrots 

 

HONG KONG CRISPY NOODLES / $17 
Wok Fried Crispy Noodles, Veggies. Choice of Chicken, Shrimp, Pork, Veggie, or Combo 

 

DIM SUM  
 

 

 
 

 
 

$7 $7 
GREEN ONION PANCAKE (4) 

CHICKEN & SHRIMP 

DUMPLING (3) 
 

SWEET POTATO FRIES 
VEGIE DUMPLING (3) 

CHICKEN NUGGETS (5) 
 

HAR GOW 
(4) 

SIU MAI (4) 
 

BBQ PORK BUNS (3) 
CRAB & PORK DUMPLING (3) 

STICKY RICE IN LOTUS LEAF (2) 
 

COCONUT PRAWNS (3) 
SHRIMP & CHIVE DUMPING (3) 

SWEET SESAME BALLS (3) 
 

 

 

 

18% Gratuity Will Be Added to All Tables. Only up to FOUR tabs may be issued for group payment 

P R E – F I X E  L U N C H  M E N U  A V A I L A B L E  1 1 A M - 3 P M  
S M A L L E R  P O R T I O N S +  S O U P  +  S A L A D +  R I C E  

O N L Y  $ 1 4 . 9 5  

DIM SUM PLATTER / $16 
Two of Each: Siu Mai, Har Gow, BBQ Pork Bun, Vegetable Dumpling 

 



SUSHI $11 
 

California Roll       ( Crab meat, cucumber, avocado)              

Poki Roll                (Spicy tuna, cucumber, topped seaweed salad) 

Spicy Tuna Roll                (Spicy tuna, cucumber) 

Avocado & Cucumber Roll 

Salmon Avocado & Cucumber Roll 

Tuna Avocado & Cucumber Roll 

Neigihama (Yellow tail , green onion)   

SASHIMI        3 pcs /$10.  6pcs/ $18   9pcs/$26 

Sake ( Salmon)         Maguro ( Tuna )       Hamachi ( Yellow Tail)     

NIGIRI            2 pcs /$8.  4pcs/ $14    6pcs/$20 

 Sake ( Salmon)         Maguro ( Tuna )    Hamachi ( Yellow Tail) 

 

 

DESSERTS  
 

TRIPLE CHOCOLATE MOUSSE    $10 
Three creamy layers of chocolate, Served with chocolate shavings, 

 

TEMPURA ICE CREAM    $10 
Tempura-Fried Vanilla or Green Tea Ice Cream with Chocolate Fudge 

 

GELATO   $10 
Available in Vanilla, Chocolate, or Green Tea Flavors 

 

COFFEE TRUFFLE   $10 
Mocha Ice Cream with Nuts and whipped cream 

 

CHOCOLATE SOUFFLE  $10 
 

RED VELVET CAKE   $10 
 

RASPBERRY CHEESECAKE  $10 
 

LIMONCELLO MASCARAPONE CAKE $10 
 


