SAT /FEBS8

800 PM

ARTISAN GREENS Ed
Cucumber, shredded carrots, edamame beans, red onion,
Sesame soy vinaigrette, wasabi ranch dressing

PEANUT NOODLE SALAD [
Red peppers, cabbage, carrots, green onion,
cilantro, peanut sauce

THAI GREEN PAPAYA SALAD [HE
Toasted Sesame, bean sprouts, garlic, bird's eye chilies,
green beans, tomato, lime juice, fish sauce

ASIAN CUCUMBER sALAD A IH
Spinach, cucumber, soy sauce, sesame oil,
rice vinegar, garlic, cilantro

SZECHUAN GRAVLAX [H
Star anise, brown sugar, kosher salt, citrus zest, soy sauce

HONEY SOY SHRIMP ACTION STATION 0F
Sticky rice, crispy nori, cucumber pickles

CHAR SIU PORK CARVING STATION OF
Sweet and sticky glaze

LEMONGRASS COCONUT BRAISED BEEF SHORTRIB [ I
Ginger, garlic, lemongrass coconut broth

KOREAN FRIED CHICKEN Q@
Sweet and sour glaze, pineapple, peppers

SCALLOPS AND TOBIKO FRIED RICE
Egg whites, green onions, tobiko, dried scallops

STIR FRIED VEGETABLES [ [
Green and red peppers, broccoli, snow peas, pepper sauce

SAUTEED BOK CHOY AND ROASTED MusHrooms [ I
Garlic sauce, sesame seeds

CHOCOLATE FOUNTAIN, FRESH SEASONAL FRUIT
CHEF'S SELECTION OF DESSERTS

43.95

GSTincluded
GLUTEN-FRIENDLY m DAIRY-FRIENDLY VEGETARIAN
PLEASE NOTE: MENU ITEMS SUBJECT TO CHANGE.




