food menu

Executive Chef Liu Fang

dumplings Z

8 for 18

sichuan sausage s
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

summer garden @
roasted tomatoes | ginger | kale | fennel | white onion |
yellow squash | black millet | garlic | lime | Thai chili

variety sampler _o
two of each dumpling

rice + noodles

sweeT and spicy noodles '@ 18

ramen noodle | kale | edamame | cucumber | cherry radish |
pickled mustard greens | pickled tomatoes | mint | lime | oyster
mushroom | Thai chili

dan dan noodles _~_~ 22

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

vegan fried rice -~ & 15

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

add a fried egg +2
addateaegg +2

Xiao cai

frisée salad @ 12
frisée | red leaf lettuce | kale | pickled tomatoes | house
smoked plum vinaigrette | fried shallots | sunflower seeds

minT beef Tartare _~ 15
beef tenderloin | house spicy mustard | Thai chili | mint |
scallion | soy-marinated egg yolk | cilantro | lemongrass |
fried garlic

marinaTed scallops 17
Hokkaido scallops | red Koji marinade | garlic | ginger |
cilantro | white soy | candied peaches | ribbon cucumber

hainan chicken 13

poached chicken thighs | rice noodles | chicken broth |
shiitake | pickled onion | scallion ginger sauce | Goji berry

wings

. 20
china hot _o_ o o
24 hour marinade | battered | chili crisp

18
honey ma /.~
24 hour brine | confit | sichuan peppercorn
desserts

chocolate sesame &) 14

chocolate mochi cake | toasted sesame cream | milk
chocolate ganache | grape plum sauce

mango sTicky rice flan & & 13
coconut milk rice flan | mango lime turmeric syrup |
burnt sugar crispy coconut tuile

mains
wagyu xiao chao beef_~ () 28
shaved Wagyu brisket | sweet peppers | celery | red onion | pickled wild pepper
lazi chicken _~_2_s 22
*CONTAINS DAIRY*

chinese pepper | ginger | garlic | bullhorn pepper | fermented bean paste | bean curd sauce |
lotus root chip | cilantro

Twice coored pork 22
pork belly | bullhorn peppers | scallion | sweet peppers
sour broth fish 29
*CONTAINS DAIRY*

cured halibut | house fermented heirloom tomatoes | king oyster mushroom | tree ear
mushroom | pickled tomatoes | pickled mustard greens

dry pot cavliflower /(%)@ 18
cauliflower | fried tofu | red onion | roasted garlic | bullhorn pepper | thai chili | sweet potato
noodles | scallion | celery root

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

@ gluten free available

(@ vegan add-ons

— shallots | sesame oil

_/ spicelevel

20z for 2

chili crisp | spicy mustard | flavored soy | mulled vinegar | laoganma aioli

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 iliness.



