DINNER MENU
B"ST“N February 22 - March 7, 2026

$46/GUEST

S O UP +$2h00-088
o Hot & Sour Soup B&¥R7% or oe Melted Gold Fa/IVVKE

v 5 APPETIZER
, ® Garlic-Flavored Okra R Fn STk 3

house-made hot & sour sauce, garlic

e e Chili Chicken FEWIFY

[ sesame chili oil, peanuts, cold cucumbers

Five-Spiced Braised Beef &R X4A

sesame chili oil, garlic, cilantro

» Scallion Twisty Roll (3) FIREREE

scallion, flour, salt

ENTREE
oe Farmer's Style Stir-Fried Yuba BE/INW E4T

beancurd, wood-ear mushroom, snow peas, g:;rlic. bell peppers

» o e Stir-Fried Diced Lotus Root HEERFE T

garlic, dried chili, banana pepper, vinegar, scallion, pickled cabbage

oe La Rou With Mushrooms L& EER

house-smoked hunan bacon, fresno pepper

Double-Cooked Five-Spice Duck ZNZ Tk HS

braised duck, dried pepper, red bell pepper, onion, cilantro, mala sauce, dark soy sauce
Duck Yolk Breaded Crispy Shirmp R %= IFHF=

salted dud(‘yolk, pc‘clcd \hrimp‘ salad green mix

White Rice Included
Optional: Brown Rice +$1 | Black Rice +§2

“ DESSERT
oeSweet Sticky Rice Cakes FETEHE MDA

osmanthus flower, brown sugar

oe Douhua Blossom faES1E

tofu, coconut cream, matcha powder, soy milk, gelatin

oe Fat Choy Rice Cake (3) BERE& #%

rice flour, granulated sugar, ostmanthus flowers

Gluten-Free @ Contain Non Removable Non-Spicy ) Vegetarian
By Request 4 Allergens ® Option Unavajiable () Vegetarian o By Request

Gueests may c/iose one s/t fromt eacli course No substitution. DOD menus are per table on).

ey



AR} »

DINE: LUNCH MENU

B"ST“N February 22 - March 7, 2026 b,
I 11:30 AM - 3:00 PM

$32/GUEST

SOUP
oo Hot & Sour Soup BR¥Ri% or oe Melted Gold mINIINKE

AN APPETIZER
e Sumiao Gyoza (5) &AM

pork gyoza, vinegar sauce
oo Wood-Ear Mushroom Salad 7R AE

house-made hot & sour sauce, pickled pepper, sesame oil, cilantro

® Mini Shrimp Shumai (5) FR{REF & l5esE
wonton wraps, minced pork, minced xhrimp, garhc, ginger and soy sauce

ENTREE
® Spicy Beef Over Golden Rice Crunch BHemRB4RA

(egg), marinated beef, oyster sauce, green peppers, onions, ginger, garlic, cumin

’ * Cumin-Scented Mini Potatoes FRIRIR L E1F
Chinese sausage, red bell peppers, garhc, scallions, crushed chili, 50y sauce
oo BBQ Ribs Festival AERIRIEH &

housemade bbq sauce, dried chili pepper, spring greens

%oe Rustic Fried Rofu REFSJE

pork bclly, scallion, duo Jiao, longhom pepper

White Rice Included
Optional: Brown Rice +$1 | Black Rice +$2

SOFT DRINKS

Choose one:

Assorted Soda | Soy Milk | Wang Lao Ji | Chrysanthemum Tea ‘

Gluten-Free Contain Non Removable Non-Spicy . Vegetarian
By Request Allergens . Option Unavailable . Vegetarian * By Request

Gueests may c/iose one s/t fromt eacli course No substitution. DOD menus are per table on).
.
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