august

M

chinese bistro
b r u n c h

first flavor

pan seared dumpling and ginger+soy vinaigrette
goat cheese + crabmeat wonton and asian salsa
spicy minced lamb (chicken), scallion, water chestnut and romaine lettuce
panko crusted calamari and sweet chili+basil dipping
malaysian style chicken satay, pickled root vegetables and spicy peanut sauce
asian style chicken wing
wok simmered mussel, spicy black bean+ginger broth and grilled naan
vietnamese shrimp+chicken ‘cha gio’ and nuoc mam dipping
*ahi tuna roll, tempura style, and miso+curry aioli
wok sauteed five spice shrimp on field mix
grilled indocine lemongrass+5 spice beef satay and tamarind dipping sauce

entree

all entrees include choice of soup or spring roll
chicken tempura and sweet+sour sauce
beef (or chicken) and spicy orange rind+grand marnier reduction
beef (or chicken) and spicy sesame+hoisin sauce
‘general’ chicken, color pepper, broccoli and spicy ginger sauce
wok fired shrimp and spicy basil sauce
malaysian style curry and coconut milk
chicken, potato, carrot and thai red curry
sauteed chicken (or shrimp) and vegetables
sichuan style string bean and hot chili oil
stir fry beef, sweet onion and color pepper
beef, broccoli and water chestnut
mongolian style beef (or chicken), white onion and scallions
sauteed pork (or chicken) and spicy ginger+garlic sauce
hot + spicy pork (or beef) and vegetables
spicy chicken (or tofu) stir fry and roasted peanut
stir fry chicken, diced vegetables and candied walnut
classic fried rice (choice of meat or vegetarian)
stir fry chinese noodle (choice of meat or vegetarian)
stir fry singapore stye vermicelli (choice of meat or vegetarian)
salad of grilled shrimp (or chicken) and sweet chili+basil vinaigrette
*salad of sesame crusted ahi tuna, tataki style, and hoisin+balsamic vinaigrette
*salad of indocine style grilled beef and honey+garlic vinaigrette

a gratuity of 18% will be added to parties of six or more.
the department of health would like to inform you that consuming raw or undercooked foods may
contribute to your risk of food borne illness. the chef would like to inform you that overcooking fresh
seafood ruins the quality of it.

