
COCKTAILS

ANSWER $12

cazadores blanco tequila, gochugaru chili , agave, blood orange

ROYAL $12

alb vodka, yuzu, lavender, elderflower tonic

TRANQUILITY $12

woodinville rye, oolong tea, kalamansi, lemongrass

WINE

ROSÉ

CHÂTEAU MINUTY, $10

 ‘Prestige,’ Côtes de Provence, FR 2023

WHITE

PINOT BIANCO, Elena Walch $10 

Alto Adige, Italy 2023 

RED

SANGIOVESE, Bibbiano  $10

Chianti Classico DOCG, Tuscany, Italy 2021

BEER

SIXPOINT BREWERY, Bengali  $7

 American IPA, New York, New York (6.6% ABV)

TSINGTAO BREWERY $7

Lager, China (4% ABV)

APPETIZERS

TUNA TARTARE SPRING ROLLS*   $14
crispy shallot, ponzu

SPICY YELLOWTAIL YU SHENG* $14
smoked chili, pineapple

SHORT RIB AND SCALLION PANCAKE $14
asian pear, ginger

CHILI ROCK SHRIMP  $19
toasted garlic, pineapple

DIM SUM

EDAMAME DUMPLINGS $12
shallot-sauternes broth

CANTONESE SPRING ROLLS $14
shrimp, chicken

JADE SHRIMP DUMPLINGS $12
bamboo shoot, pea shoots

PORK POTSTICKERS $12
soy vinegar, chili

CRISPY CAULIFLOWER LOLLIPOPS  $12
truffle, sweet rice, aged cheddar

GENERAL TSO’S DUMPLINGS $12
chicken, hot & sour broth

CARROT DUMPLINGS $12
carrots, shiitake mushrooms, scallion

“NO. 6” SICHUAN PORK WONTONS  $12
chili oil, pickled mustard greens, cilantro

DUCKS IN A ROW   $12
bbq duck, lotus, shiitake

DIM SUM TASTING FOR TWO  $30
edamame dumplings, cantonese spring rolls, jade shrimp dumplings, 
pork potstickers, general tso’s dumplings, carrot dumplings.*
*1 piece per person

Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness.
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