food menu

Executive Chef Liu Fang

dumplings
8 for 18

sichuan sausage
house ground pork | Sichuan peppercorn | white pepper

beef with cilantro _~
ground chuck | Sichuan peppercorn | ginger | five spice blend

lamb & TomaTto _~
stewed tomato | aged vinegar | lamb

fall rooTs @@
collard greens | lotus root | roasted pumpkin | brown sugar |
agave | scallion | fennel | artichoke

variety sampler _~
two of each dumpling

rice + noodles

five sTar red noodles @@ 18
house tomato base | ramen noodle | shiitake | oyster
mushroom floss | pickled mustard greens | bok choy |
house scallion oil | sesame oill

add ateaegg +3 add a fried egg +2

dan dan noodles _~_~ 22

ramen noodle | house ground pork | roasted pepper sauce |
sesame sauce | pea shoots | ground lotus seeds | tea egg

vegan fried rice (2)_~ @ 15

seasonal vegetables | dark soy | pickled wild peppers |
fermented soy beans

add a fried egg +2 add ateaegg +3

mains

Xiao cai

Gong bao brussel sprouts & 12
house gong bao sauce | spiced cashews | Fresno pepper

wagyu beef ball 16
Wagyu beef meatball | pickled onion | pickled tomato |
sushirice

ginseng chicken () 15
ginseng chicken consommeé | confit chicken | crispy
chicken skin | mushroom | sticky rice | goji berry

wings

china hot _o_o o 20

24 hour marinade | battered | chili crisp | scallion
garnish

honey ma /.0 18

24 hour brine | confit | Sichuan peppercorn
scallion garnish

add-ons
202 for 2
chili crisp
spicy mustard @ gluten free available
flavored soy /@ vegan
mulled vinegar .
. _/J spice level
laoganma aioli

waqyu xiao chao beef_~ () 30

shaved Wagyu brisket | sweet peppers | celery | red onion | pickled wild pepper

lazi chicken _o_2_~ 24

*CONTAINS DAIRY*
Chinese pepper | ginger | garlic | bullhorn pepper | fermented bean
paste | bean curd sauce | lotus root chip

Twice cooked pory _~ 26
pork belly | bullhorn peppers | scallion | sweet peppers
lamb shank _~ 35

braised Beijing style | daikon | tofu | broadbean sauce | kale chips | sticky rice

jiao yan snapper _7 () 33
*CONTAINS EGGS*
salt and pepper crusted snapper | onion | sweet pepper | fermented soy bean | bok choy | fennel

roasted pumprin (%) & 17
crispy rice crust | mushroom | sweet pepper | lotus root | caramelized agave |
tamari | fried shallots | roasted coconut

broccolini & 17
blistered broccolini | Cantonese savory sauce | leek | fresno | fried

shallots | sesame oil

dessert

chinese cobbler 13
granny smith apple | pear | fermented soy bean caramel | cantonese
mooncake cookie | house made salted vanilla caramel ice cream

Please notify your server of any food allergies. Our dishes may contain or come into contact with common allergens
such as soy, sesame, shellfish, peanuts, tree nuts, gluten, and eggs. While we take precautions, cross-contact may occur.

Consuming raw and undercooked meats, poultry, shellfish, eggs, or unpasturized milk may increase your risk for food-borne illness.



