
We kindly Request No Substitutions. Items may be purchased à la carte. We Accept Visa & MasterCard. Menu items may contain or come into 
contact with wheat, peanuts, soybeans, tree nuts, eggs, fish, shellfish, or dairy. Consuming raw or undercooked meats, poultry, seafood, shellfish 

or eggs may increase your risk of foodborne illness. Gratuity not included. Please no split checks. 

    

 
A VISIT TO CHINA~ 

Thirty-Five Dollar 3-Course Prix Fixe Menu 
 
 

AMUSE BOUCHE 

CHINESE SCALLION PANCAKE 
Ginger dipping sauce 

 
ONE 

WONTON SOUP  
Homemade fresh ginger & chicken wontons in fragrant black mushroom broth- Lacinato kale, chives,  

Enoki mushrooms, & fresh coriander 
*or* 

MUSHROOM POTSTICKERS 
Shitake & scallion-filled handmade dumplings, sambal seasoned dipping sauce, toasted sesame, fresh Kadota fig 

*or* 
HONEY-GLAZED WALNUT SHRIMP 

Lemon & ginger-steamed rice, Sichuan green beans, candied walnuts 
 

TWO 

LION’S HEAD MEATBALL 
Giant pork & tofu meatball in umami broth, Napa cabbage & rice vermicelli 

*or* 
MU XU PORK 

 From northern China, Shandong province~ stir-fried pork tenderloin, Chinese mushrooms, bamboo shoots,  
garlic chives, crisp Napa cabbage & egg ribbons~ handmade Mandarin crêpes, hoisin 

*or* 
KUNG PAO TOFU  

Garlic-braised bok choy, traditional Chinese rice, roasted peanuts, pea shoots, onion blossoms 
 

THREE 

SELECTION OF DELICIOUS, FRESHLY BAKED,  
CHINESE-INSPIRED DESSERTS 

 


