
4 COURSE PRIX FIXE   $39

S�½��
Smoked Salmon with Spring Mix & Mirin VinaigreƩe

Lobster with Red Beet & Honey Mustard
A5 Wagyu Beef with Green Apple & Capers (supp $20)

Bacon with Spring Mix & Mirin VinaigreƩe
Arugula with White Truffle Oil and Blueberry Goat CheeseArugula with White Truffle Oil and Blueberry Goat Cheese

AÖÖ�ã®þ�Ù
Tuna Tartare with Spicy Mayonaise

Diver Scallop with Sabayon Sauce & Kosho (supp $10)
Crab Cake with Mayonaise & Diced Peppers & Onion (supp $10)

Octopus with Garlic Aioli Sauce (supp $10)
Shrimp Toast with Sweet Chili Chocolate Sauce

Salt & Pepper Calamari with Diced Onions & PeppersSalt & Pepper Calamari with Diced Onions & Peppers
Shanghai Dumpling with Soy Vinegar

Foie Gras Terrine with Orange Marmalade (supp $10)

EÄãÙ��
Chilean Sea Bass with Malaysian Chili Sauce (supp $20)

Grouper with Chinese Black Bean Sauce
Jumbo Shrimp with Spicy Garlic Sauce

Rib Eye Cap with Pink Peppercorn Wine Sauce Rib Eye Cap with Pink Peppercorn Wine Sauce (supp $20)
Mongolian Beef with Sweet Hoisin Sauce
Duck Breast with Szechuan Sauce (supp $10)
General Tso Chicken with Spicy Tangy Sauce

A5 Miyazaki Wagyu Rib Eye with Scallop Red Curry (supp $100)
Filet Mignon with Shrimp Green Curry (supp $20)

Rib Eye Steak with Lobster Tail Chinese White Sauce (supp $20)

D�ÝÝ�ÙãD�ÝÝ�Ùã
Ginger Ice Cream

Blueberry Almond Cake
Lemon Cheesecake

Hot Chocolate Souffle (supp $10)

Please noƟfy your server of any food allergies and/or accommodaƟons. 
Vegetarian, Vegan, and Gluten Free opƟons are available.
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