
Sample Large Party Menu starting at $80pp. Menu subject to change due to availabil ity and
seasonality. Please let us know about any dietary restrictions. 6/01

開胃  APPETIZERS - Choose Two 
(additional option $5 pp)

watermelon & cucumber salad with chili  crisp
cold marinated mussels with soft tofu & pork floss
raw tuna with pickled ramps, egg yolk & rice cracker (+$8 pp)
salt & pepper tofu with chili  aioli
cold “mouthwatering” spicy chicken with cashews (steamed rice)
little rice noodles with XO
scallops with glass noodles, sweet soy & cilantro (+$5 pp)

主菜  MAINS - Choose Two
(additional option $10 pp)

ten vegetable mala dry pot
fried chicken thighs with chili  crisp & cucumber dil l  salad
sweet & sour crispy fish (+$5 pp)
Chinese sausage & gai lan fried rice
salt & pepper pork chop with hot pepper sauce & herb salad
“beef & broccoli” (+$10 pp)

蔬菜  SIDES - Choose One 
(additional option $5 pp)

cucumber & wood ear with wasabi
“fish fragrant” Brussels sprouts
pea shoots in supreme stock
string beans with minced pork
seaweed “shake shake” fries
steamed rice

甜點  DESSERT (optional add-ons)
Hong Kong milk tea bread pudding with matcha gelato (+$8 pp)
passionfruit sago with sorbet & fresh fruit (+$7 pp)
cake cutting fee $5 pp

scan for our complete wine list 

some of our favorite bottles (more on the QR code)

Moritz Kissinger, ‘0 Ohm’ Red 2024
Enfield Wine Co, Pretty Horses Red Blend 2022
Belregard-Figeac, Saint-Émilion Grand Cru 2018

19
18
22

by the glass

Julian Haart, Riesling, ‘1,000L’ 2024
Domaine Olivier Merlin, Bourgogne Chardonnay 2023

18
19

Meinklang, ‘Weisser Mulatschak’ Orange 2024
Ameztoi,  Txakolina Rosé 'Rubentis' 2025

17
17

Anima Mundi, Pét-Nat Rosat 2024
Hammelmann, Spätburgunder, Blanc de Noir Extra Brut

Echigo, Koshikari Rice Lager
Brooklyn Kura, Junmai Daiginjo Nama 'Catskills'

8
22

17
28

parties 6 or more are subject to automatic 20% gratuity 

Vietti Red Vermouth  + Topo Chico
Niepoort White Port + Fevertree tonic

16
15

Pierre Baillette, 'Le Village' Premier Cru Extra Brut (base 2020)
Jean-Pierre Robinot, 'Les Années Folles' Pét-Nat Rosé 2023
Domaine de Villaine, Bouzeron Aligoté 2022
Pierre Boisson, Bourgogne Blanc 'Les Belles Côtes' 2022
Nanclares y Prieto, Rías Baixas Albariño 'Tempus Vivendi' 2024
I Vigneri,  Etna Bianco 'Aurora' 2024
Château Fourcas Dupré, Blanc 2022
Orsi Vigneto San Vito, Solera Orange 'Posca Bianco'
Yann Bertrand, Beaujolais Primeur 'P'tit Bouchon' 2025
Rodolph Demougeot, Bourgogne Rouge 2023
Château Le Puy, VdF Rouge 'Duc des Nauves' 2023
Roagna, Langhe Rosso 2019
Cascina Fontana, Barbera d'Alba 2023
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Sparkling

White

Orange + Rosé 

Red

Beer + Sake

ask us about daily special pours.. .

Moulin Touchais, Coteaux du Layon ‘94 (3 oz) 15
Sweet
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