
lunch  午餐  
gong bao brussel sprouts        12 
house gong bao sauce,  spiced cashews,  fresno pepper

shanghai scallion noodles        18  
fennel, �avored soy, scallions 

dan dan noodles       15 
roasted pepper sauce and ground lotus seeds  

fried rice        16 
seasonal vegetables,  pickled wild peppers,  fermented soy beans 

+2 for fried egg or +3 tea egg
+4 for ground pork

dumplings 餃子        18
sichuan sausage   pork,  sichuan peppercorn,  white pepper 
beef with cilantro   chuck,  ginger,  �ve spice blend 
lamb and tomato   lamb,  tomato,  aged vinegar 
spring bloom   cabbage, kale, green peas 

variety sampler  two of each dumpling 

buns 包子     two for 7,  four for 12,  six for 16
beef with mint   
chuck, mint, thai chili

longevity buns  
long beans, zucchini, leek

spicy  vegan  gluten free available

chicken wings  雞翅

china hot bu�ermilk marinade,  ba�ered,  chili crisp  20
honey ma honey,  sichuan peppercorn    18

add-ons 自家醬料  2
chili crisp  
spicy mustard  
�avored soy  
mulled vinegar  
laoganma aioli  

consuming raw or undercooked foods could increase the risk of foodborne illness.
please let your server know about any food allergies or dietary restrictions.

beer + cider 啤酒 苹果酒
pils    german pilsner, perenial artisan    10
dark apparition   imperial stout, jackie o’s pub and brewery 8
original     blend of three apples cider, bent ladder    10
will be    farmhouse saison, is/was brewing      15

co�ee 咖啡

espresso 3.50          americano 4           la�e 5           cappuccino 5           mocha 5

speciality la�e 6.50

 devilwood crush  

 brown sugar chinese 5 spice la�e  

 blueberry ginger la�e

tea 茶

dian hong  6           organic red tea 

beijin smog  7  tea with steamed milk

so� drinks  軟飲     5 
house iced tea   
house lemonade  
mandarin orange soda  
apple soda   

wine 葡萄酒

SPARKLING
NV DOMAINE EDEM, sparkling non-alcoholic rose, LA MANCHA SP 15/56
NV POGGIA COSTA, prosecco, VENETO IT    14/50
NV GAMET, rive gauche, VALLEE DE LA MARNE FR    22/98

WHITE
’23 DR BÜRKLIN-WOLF, estate blanc sauvignon blend, PFALZ DE 15/56
‘23 GARY FARRELL chardonnay russian river valley, SONOMA CA  17/66

RED
‘24 GIOVANNA MADONIA, tenentino sangiovese, EMILIA-ROMAGNA IT  14/46
’25 APOLLO’S PRAISE, picardie cabernet franc, SENECA LAKE NY  16/60
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executive chef : liu fang

beverage director :  roohi rustum


