vodka

whiskey scotch rum

tequila

gin

champagne

bottle service

smirnoff
three olives cherry
firefly sweet tea
van gogh
double espresso
ketel
ketel citroen
nuvo sparkling vodka
boyd and blair
grey goose
belvedere
belvedere ix

captain morgan
bacardi
10 cane

johnnie walker red
johnnie walker black
johnnie walker blue
chivas regal
macallan 12 year

jim beam

jack daniels
crown royal
1792 ridgemont

jose cuervo

don julio anejo
patron silver

jose cuervo platino

tanqueray
tanqueray ten
hendricks

chandon sparkling
moet chandon
imperial (white star)
veuve cliquot
yellow label
moet chandon

nectar imperial rose

dom perignon

20% gratuity will be added to the tab




dim sum

vegetable dumplings

freshly made dough, savory baby bok choy, carrots,
bamboo shoot, shiitake and woodear mushroom,

vegetable pork buns
steamed “bread” wrapped around minced pork, napa

shanghai soup dumplings
steamed fresh dough pouch, filled with
ground pork, broth and scallion

jimmy wan’s dumplings
ground pork, napa, scallion, wrapped
in a special homemade dough

steamed shrimp dumpling
translucent skin embedded with bits of
winter bamboo and shrimp

lotus leaf wrapped rice

sticky rice stuffed with chicken, roast pork,
chinese sausage, shiitake mushroom,
steamed in a lotus leaf for a smoky flavor

pork shu mai
shrimp, pork and shiitake mushroom,
pasta skin, formed into a fluted ‘basket’

fried shrimp balls
chopped shrimp deep-fried until
golden brown and crusty

steamed barbeque pork buns
stuffed with nuggets of savory barbeque pork

sesame seed ball
light sticky rice-flour balls, sweet lotus seed puree,
rolled in sesame seeds, deep-fried

steamed red bean buns
warm fluffy bread buns, sweet red bean paste

appetizers from the kitchen*

egg roll | spring roll | vegetable roll
spicy wontons

classic dumpling

special seafood dumpling

barbeque spare rib

cold sesame noodle

crab meat rangoon

old-fashion scallion pancake
chicken teriyaki | beef teriyaki
chicken wings (6pc) | (12pc)




appetizers from the sushi bar*

hawaiian poké tartar
diced tuna tartar, asparagus, cherry
tomato, garlic,ginger, sesame seed

tuna tartar
diced tuna, avocado, cherry tomato, seaweed salad

"pepperfin

thinly sliced albacore tuna, jalapeno, ponzu sauce

sashimi ceviche
salmon, tuna, escolar white tuna, avocado, basil, lime

seared ahi tuna tataki
thin sliced tuna, black pepper-soy dressing,
cherry tomato, asian greens

seared scallop
aioli, wakame seaweed salad,
tobiko, citrus-soy marinade

" shrimp tempura

squid salad
seaweed salad

edamame

sushi bar*

egg (tamago)

tofu pocket (inari)
crabstick (kani)
alaskan snow crab
shrimp (ebi)

salmon (sake)

white fish

tuna (maguro)

white tuna (escolar)
yellowtail (hamachi)
albacore white tuna
scallop (hotategai)
freshwater eel (unagi)
octopus (tako)

baby octopus

flying fish roe (tobiko) **
salmon roe (ikura) **
sea urchin roe (uni) **




B

B

maki roll

rainforest roll
cucumber, avocado, shiitake mushroom,
asparagus, tomato, aioli

bonzai roll
asparagus, avocado, mango salsa

green cheese roll
cucumber, avocado, scallion, cream cheese

california
crabstick, avocado, cucumber, tobiko

snow crab california
alaskan snow crab, avocado, cucumber, tobiko

“spicy tuna | salmon | yellowtail

avocado, scallion, spicy aioli

philadelphia

salmon, scallion, cream cheese

unagi
freshwater eel, avocado, house teriyaki sauce

boston
shrimp, crabstick, avocado, scallion, aioli

alaskan
salmon, crabstick, avocado, cucumber, tobiko, roe

" crunchy spicy tuna

avocado, scallion, tempura flakes, spicy aioli
crunchy spicy salmon

shrimp tempura
cucumber, avocado, tobiko, house teriyaki sauce

green fuji
salmon, tuna, shrimp, cream cheese,
cucumber, tobiko, seaweed seasoning

volcano
shrimp tempura, topped with spicy tuna,
tobiko, spicy aioli

rainbow
crabstick, avocado, cucumber, tuna, salmon, escolar

dragon
crabstick, cucumber, tobiko, topped with tuna, avocado

lobster
lobster meat, avocado, orange, tobiko,
creamy miso sauce

spider
soft-shell crab, daikon radish, scallion, avocado, tobiko

“aloha

shrimp tempura, asparagus, avocado,
spicy aioli, topped with hawaiian tuna tartar




