
restaurant week

DINNER $40

first
RED CHILI WONTONS

Pork & Shrimp Wontons, Garlic, Chili-Oil, Scallions, Soy Vinaigrette

HOISIN RIBS
Chef’s BBQ Sauce, Soy, Tri-Colored Peppers

CRISPY SHRIMP BAO
Tempura Shrimp, Sriracha Mayo, Chili Oil, Cucumber, Scallions, Sesame

(3 Per Order)

ROASTED MUSHROOM SALAD
Shiitake Mushrooms, Bean Sprouts, Harissa, Black Vinegar, Confit Garlic, Scallions

(V/GF/C)

second
CHAR SIU CHICKEN RICE

Hong Kong Style BBQ Chicken, Red Soy, Egg, Seasonal Chinese Greens, Ginger
Chimichurri

1970’S GARLIC NOODLES
Egg Noodles, Shiitake, Spinach, Garlic Butter, Parmesan, Chef’s Soy Sauce

 (Choice of Fried Chicken, Sautéed Shrimp, Fried Tofu)

MISOZUKE SALMON RICE
Honey Glazed Miso Salmon, Wasabi Seaweed Rice Seasoning, Mixed Greens Salad 

(GF/C)

BLACK PEPPER DUCK
Duck Breast with Szechuan Chili Paste, Chef’s Soy, Fresh Basil, Sweet Peppers

dessert
MATCHA CRÈME BRÛLÉE (GF)

CHOCOLATE CHEESECAKE


