Dim Sum and Asian Specialties

Dim Sum F\p{peﬁzer Sampler
Daily Selection of bite Sized Samplings
of our Appetizers with Steamed Assorted
Dim Sum Dumplings and
Special Dipping Sauces $I6

Pamboo Steamed Edamame PBeans
Maldon Sea Salt Flakes and Fresh l.ime $6

Steamed Shrimp Shumai Dumplings
Sweet Chili Dipping Sauce $7

Steamed Pork Dumplings
Sweet Chili Dipping Sauce $6

Wok Flashed Baby Bok Choy
Crispy Garlic and Soy Filipino Sauce $5

RKRabayaki-Avocado Salads
(Choice of Salmon, Tuna, Beef or Shrimp minced and fried Crispy
tossed in Japanese Sweet Soy Rabayaki Sauce with Cooling Avocado, Scallion, and Sesame Seed
over a crunchy Miso-Sesame lceburg Salad)
Tuna, Shrimp or Beef S$IO0
Salmon $8

Chinatown Style Stir Firy Wolk Noodles

(chef's specialties)
Chai Lobster Bouillabaisse
Giant Cold Water Lobster Tail Poached in Spicy Thai Coconut Green Curry with Tiger Shrimp,
Mussels, Calamari, and Scallops served over Thai Rice Noodles with Wok Yegetables
$48 Full ( (b lobster Tail / $3 Falf lLobster Tail)
Peef Tataki
Sesame seared Prime Sirloin, Wok Yegetables, thick .o Mein Noodles and
our house specialty“Cabo” sauce $24. /815
Japanese Udon Soup
Chicken and Shrimp in a Japanese Miso Broth with Togarashi and Thick Odon Noodles $2(/$(3
Chicken “Adobo”
Coconut Green Curry, Filipino Garlic Sauce, Wolk Yegetables, Glass Noodles and Cilantro $21/$(3

Choose One from each Category to create your own Onique Dinner Combination
(818 EntreePowl, $li Petitepunch, $3 each additional meat)

Meat Choice  Chicken /Beef ) Shrimp /LLobster (seasonal price) / Tofu
Noodle! l.o Mien / Glass / Soba Puckwheat / Thai Rice /Odon Noodle
Sauces Chinese XO /Peanut (spicy) / Filipino Garlic / Cabo (spicy) /

Chinese Chiclen Broth ) Thai Green Coconut Currry (spicy)




