W///////////////////////////////////

/ RESTAURANT
WEEK DINNER ﬁmﬁ

40 per person
hoose one from each section

©

mLuWantén

rispy shrimp-pork dumpling, hois
nsalada de Quinoa

inoa, choclo, cucumber, Okinawa potato, fresh cheese,
ttuce cups

Siu Mai Pollo

Chicken, scallion ld mhdemllo
San

F

in-tamarind sauce, furikake
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siuma vvthbl negar chicha de jora dipping s

anguche de Pescado
h fth day, fried lotus bun, rocoto-ponzu mayo,
salsa criolla

ancing Yucca
ucca fries, aji amarillo mayo, kabayaki sauce,

Dan
Y bonito flakes
PapasalaH ancaina
Yu k n gold potatoes, aji amarillo, queso fresco, botija olives,
quaitegg
Ji So ng Chifero
S r-fry chicken, Kung Pao sauce, lettuce cups,
ispy sweet po t to
Salmo Tiradito*
K ng Salmon, watermelon
eetdro pp pper, trout ro

dish,vvhite S0y ponzu,

J ll h k tvv1C sh chee ans, botija olives,

A

Fried rice,egg no es,orisp svveet potato,
sonal vegetables, soy bean sprout, “airplanes”

Tam Tam

Hand-cut wheat noodles, spicy pork, peanut, aji panca

Tallarin Saltado de Ve d

C

S

Sa

pic

hovv mein noodles, toma t callions, bean sprouts, pepper

m t m d ered onion, puffed quinoa, avocado,

LUNAR NEW YEAR 2025 - SPECIAL ADD-ON!

Steamed Wholerh EXE +49
As the Chin

y.
n'tcall itafea tfth o fish pre

Steame d t p db s, green omon,gmger,shaoxmg ght oy

me

Sus
The iconic dessert fP u Sweetened condensed milk custard
tpp dwth ft nd crunchy mer gue,p sion fruit

T

exturas of Banana

Fried mad rrrrrrrrrr ( bananai ccccccc ,chancaca,
b espu uma, and puffed qui

ADD ON TO ANY DISH

Ground Chicken $6
Shrimp $9
Whole-Lobster $60

Fried E%F
Pork Be
Half- Lobster $33

* This it em m b se ed wi h nder-cooked in d C g raw or
under-cooke d p | eafo d shellfis| h gg your
risk ff odbor || ially if you have ce d | d
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//RESTAURANT
WEEK DINNER

Cﬁgopseergneg‘cr)gm each section /
Kam Lu Wantan /
Crispy shrimp-pork dumpling, hoisin-ta ind ,furikak

o Salyadadep;lp o pling, amarind sauce, furikake /
Qui choclo, cucumber, Okinawa potato, fresh cheese, /
le tt ups /
l\:a i Pollo /

Siu

Chi callion, l ud ear mushroom, and aji amarillo

siuma vvth black vinegar chicha de jora dipping sauce /

Sanguche de Pescado /

F h fth d ay, fried lotus bun, rocoto-ponzu mayo, é

Da nci gY cca

Yucca fries, aji amarillo mayo, kabayaki sauce, bonito flakes /

PapasalaH ancaina /

Yu k n gold potatoes, aji amarillo, queso fresco, botija olives,

quail egg /

Ji So ng Chifero /

St -fry chicken, Kung Pao ce, lettuce cups, ?
Ispy sweet po t to

SalmonT radito* /

d sh, white soy ponzu, /

KgSm n, watermelon
eetdro pppp r,troutr
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AJ ll h k tvvf sh chee ans, botija olives, %
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se vegetables, an sprout, “airplanes”

am Tam

Ha d ut wheat noodles, spicy pork, peanut, aji panca /
Tallarin Saltado de Verduras /
Chow mein noo dl ,tomato, scallions, bean sprouts, pepper
Salmon Donbur /
Sal puffed quinoa, avocado, /
pe /

almon, ste md e, red onion,
kld abo, fri d gg

LUNAR NEW YEAR 2025 - SPECIAL ADD-ON! /
Steamed Wholerh BB 449

As the Chin y /

“you can't call it a fea rfm no fish pre g /

Steamed stri p db s, green omon,gmger,shaoxmg ght oy /

sp oLmena /
he iconic des

onic ert fP u Swe t ed condensed milk custard
pp d with s ft nd crunchy meringue, passion fruit /
exturas of Banana

ADD ON TO ANY DISH /

Fried Egg $2
Pork Belly $8
Half-Lobster $33

Srnagpeense
Whole Lobster $60 /
*Tzisitemlr(n?/b dlwrlyh f d }E(I(ij‘h dgg Cy grc;/or /

risk of foodbor II ially if you hav dId
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~ WEEK
/ BEVERAGE SPECIALS BHII.GMW
SPARKLING WINE

N\

t i Blanc Cuvée Jos 17/68

%// p ldt n spar m gw ema dj ust for
/ t ants. Delic andv atile. Medium-bodied
/ d efre h gwthr/'hp dt st notes
/ Conca Riu Anoia, Pened Sp
/Mg el Tor Sth a Estelado Ros 15/55
/ Creamy w. h e toasty aroma h nts f itrus and
/st awber, yldgtf e bubbles ddyf oh
/ Pais, Maule Valley-Chile
~ WHITE WINE
/ ia Verdejo - Spai 12/48
/ ht, fre h nd dense with complex citru y almost

l rality and a

FEREE

/ oi,-ca flavors. Fin h Wth hint of min
/ isht touch f emongra

e in
dnytAm tAblt 12/45

Por

ch aroma f pb ry, plum, and rose petal evolve
show—off ory side with n t fvvht e pepper,
k

bxazgpm

Q§ 38

l Perez Ultrei Godello

Il ba l ced expression of Godello with ripe citrus,
ppl yellow fru t dvvhite pepper.
astillay L n-Spai

sﬁ WINE

Pgl s Criollas Tintas
s with a hint of tart strawberry that

/ rov f shing acidity.
SanJuan—Spam

lED WINE

u Manent Ma lb
gdf 6m nths
avo sareseoml dbl ced. Cassis and berry
notes domin t the p Zt fth malbec.

olchagua Valley-Chile

los de Fou Sb llmP ot Noi
2% Pinot noir and 8% Cinsault

ead to fre hlyg und bakin, g spic

d cherry edge.
/ ccccc gua—Ch

um Monastrell
he s bright w'th t es of sweet black cherry and

th tl ad into t, round mid-palate with hints
/ ft b and dri dl s

16/60

16/65
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12/ 48
sed Fre h ak barrels, the
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14/59
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and a light
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13/52

Uco Val yAg ntin
%% COCKTAILS
/ War mSpk ed Chicha Morada 14
/ Sh cl?at d2y e gol\?v rrr? gt ty
/ ed Wood Shé 17

Red
Mal Bien mezcal, sweet and dry vermouth,
lderflower liqueur,Angostura
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25 half carafe / 45 carafe
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our, cherry, ginger, cucumber,
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BEVERAGE SPECIALS
SPARKLING WINE
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17/68

NN

t i Blanc Cuvée Jos

ial edition pklgw e made just for
staura ts. D sand versatile. Medium-bodied
reshingvvith richp and toast notes
a Riu Anoia, Penedés—Spain

S nta Digna Estelado Ros

e toasty aroma, hints ft and

d gt o fine bubbles
V lley-Chile

WINE

r ejo Spam
dd e with complex citru y almost

ca f[ F h Wth hint of minerality and a
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15/55

0oz 0Q
I oqm 23
—'

anda dyf ish.

=
E”H
ng

12/48

— ~+
?oua Dz

Por dnytAm tAblt 12/45
chd roma f aspberry, plum, and rose petal evolve
show—off y side with n t fwht e pepper,
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l P Ult G d ll 16/60
Il ba l d expre of Godello with ripe citrus,

ppl , yellow f t d white pepper.

illay Leon-Spai

sﬁ wnm

Pgl s Criollas Tintas
s with a hint of tart strawberry that

16/65
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u Man tMlb

g df 6m nths sed French oak barrels, the
are seamles db lanced. Cassis and berry

tdm tthplt fthmlbec
olchagua Valley-Chile

d F S bsollu mP ot No
/ and 8% Cinsault
ead to f hlygroundbakmgspices a light
red cherry edge.
ccccc gua-Chile

Ver Sac mM astrell
T

he s bri ght wi th t of sweet black cherry and
th t ad into ound mid-palate with hints

12/48

;hbs_

14/59
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13/52

ftb and dri d
Uco Val yAg ntin

COCKTAILS
W

Spk ed Chicha Morada 14
t 2y ld aged rumand
d ved warm and toasty!
dSh 17

al Bie cal sweet and dry vermouth,
erflo ur,Angostura
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sjos

25 half carafe / 45 carafe

our, cherry, ginger, cucumber,
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