DINNER
4-COURSE $60

: APPETIZER :

Poached Okra in Chili Sauce (V)
itk

Clear Bean Jelly (V)
NAtw#3

Scallion Oil Jumbo Shrimp 3 pcs (GF)
ZIAKHTF

Salt-Baked Chicken Wings 3 pcs (GF)
Eh IS

VEGETABLE

Choose One

—a
Stir-Fried Water Spinach w. Garlic (V)(GF)
METIDER

Stir-Fried Celtuce w. Wood Ear (V)(GF)
BEFNAKE

Abalone w. Baby Bok-Choy
L5EtE

} |: Paired w. Wine

w4 SZECHUAN RESTAURANT

ENTREE

Choose One

—3
Sliced Black Fish in Chili Soup
qaRaR

Diced Beef w. Green Peppercorn

R{3: S st i

Spicy Jumbo Tiger Shrimp 2 pcs
FFERKERAT

Stir-Fried Chicken w. Pickled Lotus Root Shoots
ERERFET MDIS

DESSERT

Choose One

Herbal Jelly w. Milk
FinfasE

—m[c

Sweet Osmanthus Rice Porridge

HETE/\EH
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	NYC RESTAURANT WEEK SUMMER 2026

	DINNER 4-COURSE $60
	APPETIZER
	Poached Okra in Chili Sauce (V) 捞汁秋葵
	Clear Bean Jelly (V) 川北凉粉
	Scallion Oil Jumbo Shrimp 3 pcs (GF) 葱油大虾
	Salt-Baked Chicken Wings 3 pcs (GF) 盐焗鸡翅

	VEGETABLE
	Choose One
	Paired w. Wine

	ENTRÉE
	Choose One

	DESSERT
	Choose One



