
 
 

 

raw and cold appetizers           
 

Bloody Mary Oyster Shooter    g 2    Add a Shot of Vodka or Tequila   5 

Garlic and Cilantro Gremolata 
 

Shiso Cured Albacore Sashimi    g       15 
Yuzu Kosho, Pomelo Grapefruit and Avocado, Soy Poached Foie Gras 
 

House Smoked Salmon Carpaccio Chips      11 
Crème Frâiche Whipped Horseradish, Wasabi Wonton Crackers, Tobiko Caviar  
 

Baby Field Greens Salad    vg        8 
Shallot-Thyme Vinaigrette, Orange Medallions, Manchego Cheese, Cashews 
 

Classic Caesar Salad    g         9 

Hearts of Romaine, Parmesan Croutons, Grated Parmesan Cheese 
 

Poached Pear and Endive Salad    vg       11 
Warm Hawaiian Bread Muffin, Roaring 40’s Blue Cheese, Pomegranate, Macadamia Nuts 
 

hot appetizers            
 

Vietnamese Caramelized Chicken Wings      10 
Cilantro, Blue Cheese, Pickled Daikon and Carrot 

 

Wild Mushroom Cappuccino Soup    g       9 
Shiimenji Mushrooms, Truffle Foam, Porcini Powder 
 

Garlic Seared Mussels    g         14 
Mirin, Lemongrass, Sesame Grilled Bread, Cilantro 
 

Wok Seared Shanghai Garlic Noodles    vg      9 
Scallions, Toasted Garlic 
 

Crispy Fried Calamari         11 
Ponzu Cucumbers, Toasted Garlic, Micro Cilantro, Tabasco Remoulade 
 

Kalua Pig with Butter Lettuce Cups       10 
Hoisin BBQ Sauce, Pepper Brunoise, Toasted Cashews, Scallions 
 

Duck Confit Spring Rolls         9 

Chinese Hot Mustard and Honey Dipping Sauce 

 
v   Can be Prepared Vegan g   Can be Prepared Gluten Free 

 



 
 

 

Entrees             
 

Fried Whole Fish    g         market 

Chinese Sausage Chow Fun, Sweet and Spicy Black Bean Sauce, Housemade Kim Chee 

 
Grilled NY Steak “Kalbi” Style 12oz      28 
Medley of Stuffed Vegetables, Royal Trumpet Mushroom Jus de Veau, Mache Salad 

 
Vegetarian Bento Box Trio    v       18 

Tempura Sweet Potatoes and Onion Ring, Squash Curry, Pea Tendril and Rice Cake Stir Fry 

 
Thai Pesto Crusted Swordfish g      26 

Tom Kha Gai Clam Chowder, Pickled Bermuda Onions and Shrimp Escebeche, Shellfish Oil 

  
Roasted “Peking” Duck    g           26 

Seared Duck Breast, Duck Confit Crepes, Citrus and Kumquat Salad, Hoisin Cream Sauce 

 
Chicken Roulade Clay Pot           22 
Chinese Bacon Sticky Rice, Soft Boiled Egg, XO Shrimp and Chili Sauce 

 
Five Spice Braised Beef Short Ribs      24 

Crispy Rice Cakes, Butternut Squash, Scallion and Pumpkin Seed Relish, Braising Jus 

 
Sizzling Cowboy Steak 22oz g       39 

Chorizo Sausage and Tomatoes, Caramelized Onions and Jalapeno, Foie Gras Butter, Steak Fries 

 
v   Can be Prepared Vegan g   Can be Prepared Gluten Free 

 

18% Gratuity will be added to all parties of 6 or more guests 


