
                   dinner january week 2

                                                                                                                                                                                                                                    

                                                                                                                                                                                                                                    

                   asian pear salad, butter lettuce, mint, chamapagne vinaigrette        9     

                   hawaiian starfruit salad, grilled prawns, carmelized shallots       10                                                                           

                   kabocha squash soup, poached shrimp, cilantro, green onion (single serving)        5                                                       

                                                                                                                                                            

                   fresh rolls with prawns, asian pear, fresh mint        8

                   vegetarian fresh rolls, roasted shiitake mushrooms, tofu, fresh basil, peanut sauce        7.5                                 

                   crispy vegetarian rolls, taro root, tofu, carrots, woodear mushrooms        8.5    

                   crispy imperial rolls, kurobuta pork, shrimp, glass noodles, nuoc cham        8.5                                                         

       

                   barbecued carlton farm pork spare ribs, ginger, hoisin and five spice        11

                   bo la lot (la lot leaves wrapped around carlton farm flank steak and grilled)          8                                                                        

                   wagyu beef carpaccio, lime juice, rau ram, roasted peanut        9

                   grilled monterey squid stuffed, duck, basil,  jicama       10                                                                                                 

                               

                   caramelized idaho catfish claypot, fresh coconut juice, green onion       18

                   sauteed white prawns, lemongrass, spicy saigon yellow curry, roasted peanuts, ngo om       21

                   wokked squid, pickled mustard greens, jalapeno peppers, cherry tomatoes        16

                   pan seared sea scallops  with butternut squash, water chestnuts, and ginger         25                                             

      

                   grilled organic lemongrass chicken breast with kaffir lime leaves, asian pear, and roasted pineapple        19 

                   crispy organic draper valley farm drunken chicken, yu choy       17

                   grilled painted hill rib eye with lemongrass and sliced green beans (16 oz)        38

                   wokked grass fed flat iron steak, ginger, green onion        19                                                                                             

                   wokked willamette valley lamb, fermented soy beans, walla walla onions        20                                                    

                   grilled mangalitsa pork, lemongrass, pickled mustard greens        25  

                                                                                                                                                                                                                                    

                   wokked chinese mustard greens, shitake mushrooms, green onions        12         

                   bok choy, fresh wood ear mushrooms, garlic        11

                   green beans, roasted chili, fermented soy beans, hon shimeji mushrooms        10

                   asian eggplant, green onions in spicy coconut sauce        12

                   crispy organic tofu, lemongrass, sweet onions, roasted shiitake mushrooms        12                                                

                   fresh bean curd tofu, roasted shitake and hon shimeji mushrooms        12 

                   wokked soft noodles, oyster mushrooms, duck egg, green onions        12

                   jasmine rice        1.5 (small)        5 (large)

                   brown rice        2 (small)        6 (large)

                                     

P L E A S E  A D V I S E  Y O U R  S E R V E R  O F  A N Y  F O O D  A L L E R G I E S .

C O N S U M I N G  R A W  O R  U N D E R C O O K E D  F O O D S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D - B O R N E  I L L N E S S

1 8 %  G R A T U I T Y  W I L L  B E  A D D E D  T O  P A R T I E S  O F  6  O R  M O R E .  S I X  C R E D I T / D E B I T  C A R D S  M A X I M U M  P E R  T A B L E  P L E A S E .


