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First Course

Hawaiian walu sashimi, jalapefio, ginger soy 8
Fried baby calamari, fried wonton tortilla, sweet chili sauce 7
Tuna tartar, quail egg, spicy mango salsa 12
Grilled shrimp, Lemongrass 10
Crab cake, daikon, arugula 10
Steamed mussel, spicy Thai curry 8
Baked Japanese eggplant, fresh basil, Mozzarella 7

Goat cheese and garlic chive ravioli, tomato, shiitake mushroom pesto 7

Salad

Classic Caesar 6
Tomato, fresh Mozzarella, roasted chestnuts, balsamic &
Butter lettuce, Asian pear, Bleu d'Auvergne, candied walnut, garlic vinaigrette 10
Baby spinach salad w. strawberries and goat cheese, strawberry vinaigrette 9

Asparagus, field of greens, Parmigiano-Reggiano, white truffle oil 9

Pasta

Homemade ravioli, chicken, mushroom 12
Homemade fettuccine, chicken, fennel seeds, garlic chive 12
Homemade linguine, shrimp, tomato,fresh basil 14
Homemade linguine, tomato, shiitake mushroom pesto 10

Udon noodle, kimchi soup, with chicken 12
with steak 14 with tofu 10

Rice noodle, shrimp, coconut curry broth 14

ALLERGY WARNING - If you have a food allergy, please notify your server and he or she will try to accommodate you.
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Main Course

Chicken breast, green bean, potato, chicken croquettes, tomato cream 14
“Butter chicken”, curry spices, broccoli, red pepper 15
Duck breast, baby bok choy, corn, jalapenio pepper, duck confit pyramids 18
New York strip steak, mushrooms, broccoli, WT spicy steak sauce 20
Braised short ribs, potato, carrot, cauliflower 19
Pork tenderloin, Japanese eggplant, spicy mango salsa 18
B.B.Q rib, Shanghai style, Lotus salad 16
Shrimp, asparagus, spicy basil tomato butter 16
Australian barramundi, sea scallops, cauliflower, 21
Chilean sea bass, celery, wood ear, baby calamari, tapioca pearl, 22
Salmon, baby bok choy, shrimp, shallots confit, spicy coconut curry 18

Bouillabaisse-crab legs, sea scallops, baby clams, mussels, shrimp and sea bass, ginger tomato
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Sides
Garlic potato mousseline 4 Steamed broccoli 4
Basil potato mousseline 4 Sautéed baby bok choy 4
Truffled French fries 5 Sauteed asparagus 6
Sweet potato fries 4 Homemade Kimchi 3
Sautéed mushroom 4 Mango salsa 4
Sauteed spinach 4 Lotus salad 5

o) SRVSNIR. I
g O g

Vegetarian

T(_)fu steak, cau]yqower, baby bok choy 14
Veggie stew-smoked tofu, shiitake mushroom, wood ear, tofu skin 13
Japanese eggplant, fried silky tofu, asparagus, spicy soy beans 13

Taco-tofu, celery, wood ear, spicy mango salsa 10

20% service charge will be added to the check for parties of six or more



