
RESTAURANT WEEK

APPETIZER 
(choose one)

FIRE ROASTED EDAMAME
ginger, lava salt, rice pearls

SPICY TEMPURA SHRIMP BAO BUNS   
pickled slaw

HAMACHI SASHIMI 
citrus white soy sauce, pickled jalapeno

CHICKEN & GINGER DUMPLINGS 
sesame soy dipping sauce

ASIAN CAESAR SALAD   
spicy cashews

ENTRÉE 
(choose one)

MISO BLACK COD
boy choy, shitake mushrooms, unagi sauce

BARBECUE PORK TENDERLOIN
chinese broccoli, giant panko onion rings

LEMON SESAME CHICKEN 
lemon sauce, jasmine rice

PAD THAI 
shrimp, bean sprouts

BLACK PEPPER BEEF 
wok tossed rib eye, crispy bird’s nest

DESSERT 
(choose one)

“DIP SUM” DOUGHNUTS
seasonal fruit jam, chocolate sauce, ginger cream cheese

CHOCOLATE MOUSSE
vanilla cream, ginger caramel

CHEESECAKE
exotic fruit salad, kaffir sauce

cocktail

STRAWBERRY SHISHO SPRITZ
tres generaciones plata tequila,  

strawberry, shisho, sparkling rose
$13

$40 per person




