Winter Restaurant Week 2024

Appetizers
Asian Kale Salad
crispy shallots and ginger-miso dressing

Fried Spring Rolls

with chicken, vegetables, and glass vermicelli

Summer Roll of Shrimp & Chicken
vermicelli, bean sprouts and mint, wrapped in
rice paper with peanut sauce

Grilled Eggplant

cherry tomatoes, coriander, scallion and sesame seeds

Grilled Baby Back Ribs

Asian spices and coriander seed rub

Entrées

Grilled Salmon
marinated in tamarind and lemongrass, with sugar snap peas,
water chestnuts, mushrooms, and chive oil

Spicy Chicken Breast
sautéed with asian basil, chili, shallots and peanuts

Pork Collar
grilled pork collar marinated in sweet soy and asian spices,
chilli, cilantro root, and lime

Spicy Shrimp

sautéed with asian basil, chili, shallots and peanuts

Vegetable Stew
assorted seasonal vegetables, curry, lime leaves

Sides
Steamed White Jasmine Rice

Desserts
Classic French Lemon Tart
Coconut Flan

$60.00

(not including beverage, tax, or service)



