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Gluten-Free Menu

Hand-Rolled Cheung Fun (w/out Sauce)
Crabmeat & Corn Soup

Pork & Century Egg Congee

Salted Pork & Cabbage Congee

Abalone Congee

Seafood Congee

Alaskan Crabmeat Fried Rice (w/out Soy Sauce)

Fried Rice, Seasonal Vegetables
(w/out Soy Sauce)

Wok-Fried Flat Rice Noodles, US Black Angus Beef
(w/out Soy Sauce)

Stir-Fried Choy Sum

Baby Mustard in Superior Broth
Wok-Fried Snow Pea Tips, Minced Garlic
Whole Alaskan King Crab 2 Ways
(Body: Ginger & Scallion,

Legs: Steamed)

Whole Australian Lobster
(Steamed or Ginger & Scallion)

Almond & Chocolate, Oolong Tea
“Xiao Long Bao”

Sweetened Mango Soup, Pomelo, Sago

Guava Pudding
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Vegan Menu

Pickled Chayote
Marinated Cucumber & Garlic

Assorted Wild Mushroom in Lettuce Cup,
Black Truffle Sauce

Mushroom & Asparagus Soup

Baby Arugula & Gem Heart,

Beetroot, Crispy Taro,

Citrus Vinaigrette

Vegetarian Siu Mai, Assorted Mushroom
Hand-Rolled Cheung Fun, Soy Sauce
Wild Mushoroom Dumpling

Fried Dough Stick Cheung Fun

Wild Mushroom Spring Roll

Salt & Pepper Tofu, Gloden Garlic
Wok-Fried Snow Pea Tips, Minced Garlic
Stir-Fried Vegetable Lo Mien Noodle
Stir-Fried Choy Sum

Scallion Noodles

Wok-Fried Baby Bok Choy

Fried Rice, Seasonal Vegetables
Wok-Fried Flat Rice Noodles with Tofu

Lychee Sorbet

Chinese Red Date Pudding
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