
RESTAURANT WEEK DINNER WINTER 2026
PRIX FIXE 60

CHOICE OF ONE PER COURSE      
OPTIONAL WINE PAIRING  + 45

OPTIONAL LYCHEE MARTINI + $16.25

  DIM SUM

   Hamachi Crudo  
Cherry tomatoes, chili oil, bubu arare, lemongrass- Szechuan pepper vinaigrette

Jaffelin, Cremant de Bourgogne, Burgundy, France NV

Steamed Crystal Shrimp  
 Aromatic chili oil

Arnaud Lambert Saumur ‘Clos de Midi’, Chenin Blanc 2022

                              Char Siu Jerk Baby Back Ribs 	
	                                       Plantain dukkah, Holland Peppers, cilantro, chives

Immich- Batterieberg Riesling, Mosel , Gernamny 2022

                                              Chicken Liver Pate             
                                              Soy gelee, blueberry jam, Chinese donut +$8
                                     Elk Cove, Pinot Gris, Willamette Valley, Oregon 2023

ENTREE
     Chilled Fire Mouth Lo Mein Noodles  

Tofu, spicy szechuan vinaigrette, asian pear, bok choy
Gilles Coperet Brouilly ‘Saburins’, Beaujolais, France 2022

  Steamed Branzino
                                   Ginger, scallion, cilantro, caramelized soy sauce, jasmine rice

Domaine Thevenet & Fils, Chardonnay, Burgundy, France 2023

                                                    XO Fried Rice	
Scallops, crawfish, xo sauce, garlic +28

Salmon Selection Brut Champagne, Reims, France NV

 Half Roasted Cantonese Duck
Carrots, jicama, green beans, edamame, butternut, crispy garlic, red peppers, onions
                                  Illahe Pinot Noir, Williamette Valley, Oregon 2023

DESSERT

                                 BANANA BRULEE SPLIT 
vanilla & banana ice cream coconut cajeta, chocolate sauce

                                 YIN YANG FRENCH TOAST 
Stuffed with ube cream, topped with sweetened condensed milk  +$12



COCKTAILS
Chinese 5 Spice Old Fashioned  	 19
Bulleit rye, chinese five syrup, bitters
Apple Cider Daiquiri	 19
Kracken rum, lime, lemon, cinnamon syrup,apple cider
Hibiki Harmony Sour	 28 
Hibiki Harmony Japanese Whiskey, egg white, ginger, angosture, lime
Lotus	 19
Illegal mezcal, habanero, lime, agave, bitters
Basil Mojito	 20
Cruzan Rum, fresh basil, lime
Lychee Martini                                                                	             19
Beluga vodka, lychee, lemon
Yuzu Dreams                                                                	             19
Arette tequila, yuzu omai sake, cinnamon agave, mint
                                                               	            

BY THE GLASS
CHAMPAGNE

Fichet Cremant de Bourgogne, Burgundy, France NV	 18
Schramsberg ‘Mirabelle’ Rose, N. Coast , California NV	 23
Gosset Brut, Champagne, France NV	 30

WHITE
Schloss Gobelsburg Riesling, Kamptal, Austria 2023	 18
Elk Cove, Pinot Gris, Williamette Valley, Oregon 2023	 19
Domain Ducroix, Beau Roy Cuvee, Sancerre, France 2022	  21
Tensley “Fundamental” Chardonnay, C.Coast, California 2022	 17

ROSÉ
Rumor, Provence, France 2023	 20

RED     
Tectbook, Cabarnet Sauvignon, Napa Valley  2021	 25
Illahe Pinot Noir, Williamette Valley, Oregon  2022	 17
Domaine des Espiers, Cotes du Rhone, S.Rhone, Fance 2021	 17
Signorello ‘Edge’ Cabernet Sauvignon, Alexander Valley 2019	 25

                                                             BEER	
Lager- Tsingtao, Qingdao, China	 12
White Ale- Hitachino Nest Ale, Konosu, Japan	 17
N/A Athletic Brewing Company IPA 12oz Connecticut 	 10  

NON-ALCOHOLIC

Lychee Soda 	 10 
	        

TEA
Jasmine Tea    Lychee Black Tea     White Peony

8 small pot or 20 for large pot serves 4


