wine FF B

SPARKLING

NV DOMAINE EDEM, sparkling non-alcoholic rose, LA MANCHA SP

NV POGGIA COSTA, prosecco, VENETO IT

‘23 LA GRANGE TIPHAINE, nouveau nez chenin, LOIRE VALLEY, FR

‘20 RECAREDO, TERRERS CORPINNAT BLANC DE BLANCS, PENEDES SP

WHITE
24 WALTER SCOTT, fir crest blanc, WILLAMETTE VALLEY OR
‘25 VOLKER EISELE, sauvignon blanc, NAPA VALLEY CA

RED
24 BROOKS WINERY, jimi‘s pinot noir, WILLAMETTE VALLEY OR
24 ELODIE BALME, champs libres cotes du rhone, ROAIX FR

beer + cider I8/E ZER A

lifting fog nonalchoholic IPA

dark apparition imperial stout, jackie o’s pub and brewery
perennial pils german pilsner

original bent ladder three-apple cider

return flight bourbon barrel impreial stout

mooncusser spelt, sea salt, oyster shell brewed saison
cocktails #ZH

passionfritz
sharen-infused gin, passionfruit, chinese allspice, lemon, rosemary

15/50
15/56
18/72
23/99

18/72
23/99

16/62
18/72

0o

10
10
15
25

spiritfree 14/17

five spice pear sling 17
sharen-infused gin, pear, spiced pear liquer, cardamom, pear eau di vie
beijing iced tea 17
roasted barley tea, oolong vodka, vermouth, allspice, lemon
coffee MMk & tea 2%
espresso 3.50 americano 4 latte 5 cappuccino 5 mocha 5
speciality latte 6.50 devilwood crush | brown sugar chinese 5 spice
dian hong 6 organic red tea
beijing smog 7 tea with steamed milk
soft drinks BREX 5
house iced tea
house lemonade
Reckon tart soda 7

buns &F
big plate chicken
ground chicken, salt roasted potatoes, onion, bullhorn peppers

two for 7, four for 12, six for 16

egg &tomato
local eggs, tomato, green onion

shandong dumplings &F 8 for18
sichuan sausage 4 pork, sichuan peppercorn, white pepper

beef with cilantro chuck, ginger, five spice blend

lamb and tomato lamb, tomato, aged vinegar

summer garden sweet corn, rainbow chard, spinach

variety sampler two of each dumpling

lunch 8

china hot chicken wings 4

buttermilk marinade, battered, chili crisp 20
gian long napa salad 13

napa cabbage, radicchio, sesame

suoyi cucumber salad 14
mini spiral cut cucumber, tree ear mushroom, pickled pepper

mi fen rice noodle @ @ 18
house pickled vegetable meadley, napa cabbage, shallot, mint

dan dan noodles 4 15
roasted pepper sauce, 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
add-ons BREH 2
chili crisp
spicy mustard
flavored soy
mulled vinegar
laoganma aioli

& spicy vegan @® glutenfree available

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

beverage director : roohi rustum



