March 3-8 and 10-15, 2019
$28/Person (Dinner Only)

15T COURSE

WOOD-EAR MUSHROOM SALAD (V)
AU BRAR

house-made hot & sour sauce

SESAME BEEF LA ROU
ZRBY AT

house-smoked beef flank, peppercorn oil, cilantro

STEAMED PORK BAO (4)

AN
pork filling, five spice dipping sauce

2\" COURSE

CHINESE CABBAGE POT (V)
LT RS

dried chili, garlic, XO sauce

SNOW PEA SHRIMP
ERE BIFH

pepper, scallion, garlic, seasoned soy sauce

BEEF & EGG RICE NOODLE
o B

marinated egg & beef, pickled bean, cilantro, peanut

RED-BRAISED PORK BELLY
£ X1z &

dark soy sauce, garlic, cooking wine, red bell pepper

DESSERT

SWEET TOFU PUDDING
#EL

house honey ginger syrup, Osmanthus

CHOCOLATE TRUFFLE
TTHE 5 LN ME R

zabaione semifreddo with chocolate and hazelnut gelato topped by cocoa powder

SUMIAO
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