
spicy calamari, indonesian sambal sauce and julienne of snow pea    16.5

chicken, shiitake, hot chili oil and cilantro     16.5

beef (or chicken) and spicy sesame+hoisin sauce     16. 5

beef (or chicken), baby carrot and espresso+kahlua sauce     16.5

wok shrimp, vegetables and spicy basil sauce     16.5

beef (or chicken) and spicy orange rind+grand marnier reduction     16.5 

‘general’ chicken, color pepper, broccoli and spicy ginger sauce  16.5  

chicken, potato, carrot and thai red curry     16. 

mussel, shrimp, scallop and spicy black bean+ginger ‘broth’     16.5 

wok seared salmon, spiced tomato concasse and vegetables     19.

spicy lamb, scallion, baby carrot and ginger+black bean sauce     19.

grilled chicken, sauteed vegetables and mango+passionfruit reduction     16.5

wok sauteed pork (or chicken), scallion, baby corn and cajun seasoning     16.5

grilled lemongrass scented rainbow trout, sauteed vegetables 
and coconut+curry ‘broth’     19. 
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chicken (or vegetable) spring roll     2.5  

goat cheese, crabmeat won ton and asian salsa     7. 

pan seared dumpling with ginger+soy vinaigrette     7.

malaysian style chicken satay, pickled cucumber and spicy peanut sauce     6.5 

asian style chicken wing     7. 

panko crusted calamari and sweet chili+basil dipping     7.5 

wok simmered mussel in spicy black bean+ginger ‘broth’     7.5

vietnamese shrimp+pork ‘cha gio’ and nuoc mam dipping    6.

spicy minced lamb, scallion, water chestnut and romaine lettuce wrap     7.5 

seared black bean marinated scallop, sauteed bean thread and carrot     7.

tuna roll, tempura style, and curry+scallion aioli     7.5

 

soup

first flavor

signature

salad

    

grilled curry marinated tiger shrimp and sweet chili+basil vinaigrette    8.5

seared ahi tuna, tataki style, sesame crusted and hoisin+truffle vinaigrette     8.5

grilled lemongrass scented chicken and sweet chili+basil vinaigrette     8.5 

hydroponic baby lettuce and choice of vinaigrette     5.5

sichuan style hot and sour     3.5

won ton     3.

egg drop      3.

mixed vegetable      2.5



shrimp, fresh snow pea (or broccoli) and water chestnut  

stir fry shrimp, diced vegetables and roasted walnut  

spicy shrimp stir fry and roasted peanut   

shrimp (or sea scallop) and vegetables  

hot + spicy shrimp with vegetables   

stir fry chicken, diced vegetables and roasted walnut

chicken tempura and sweet+sour sauce

sauteed chicken and vegetables   

spicy chicken stir fry and roasted peanut    

hot + spicy chicken and vegetables   
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beef, asian vegetables and shiitake mushroom   

sauteed beef, sweet onion, color pepper and tomato   

mongolian style spicy beef(or pork) and scallion 

spicy beef stir fry and roasted peanut  

hot + spicy beef(pork) and vegetables

seafood   
14.5

chicken     
12.

beef      pork
14.              

veggie
   12.

sichuan style string bean and hot chili oil   

hot + spicy tofu and vegetables   

simmered spicy tofu and cilantro topping   

spicy tofu stir fry and roasted peanut

sauteed vegetables and spicy basil sauce 

ginger+garlic shrimp        scallop     

chicken         

beef         pork    

broccoli + waterchestnut         vegetarian    

rice + pasta
( choice of meat )

fried rice (regular or curry flavor)     8.5

stir fry oriental noodles (regular, curry or spicy ginger+garlic sauce)     11.   

thai style curry pasta          malaysian style pasta     11.

organic brown rice     1.

malaysian style 
curry

shrimp     

beef    

chicken       vegetarian    
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this blossom tea is recognized as one of the finest in the world.   to obtain this status, 
sweet China leaves are married with fragrant flowers seven times during the evening, 
when the jasmine blossoms open.

   

executive chef   p s looi         chef de cuisine   wing tran

mgr+partner  mimi ha             manager   william sembillo
      

water served upon request.

please enquire about our private party room and gift cards

in consideration of other guests, no handphones allowed in the dining area.

a gratuity of 18% will be added to parties of six or more.

photographs in the dining area by dan dry of dan dry + associates.

two-dimension clay by shannon delaney.  they are on consignment.

loose leaf tea +
coffee            3.

dragon well

yellow jade 
oolong

top grade green tea is famous for its jade green color, expansive earthy aroma, linger-
ing mellow taste and long flat leaf.  it’s unique cooling effect refreshes the fortunate 
sipper even in warm weather.

this oolong from the fujian province in China is famous for its fresh, orchid flavor and 
clean finish.   

spring jasmine

ginger ginseng energizing and delicious blend of ginger, ginseng, licorice, mint and rosehip.   this tea 
will surely make a healthy and delightful addition to any day.

vietnamese style 
coffee

an exclusive french style coffee and chicory blend served in a drip coffee pot, with 
sweetened condensed milk.

herbs + spice this caffeine free herbal is a must for traditional herb+spice tea lovers.   it’s sweeter, 
fuller bodied and smoother.


