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® OYSTERS (HALF DOZEN/ONE DOZEN) 22/42

Longan Granite, Pickled Kholrabi, Green Peppercorn Mignognette

©® GOLDEN HALIBUT 35

Jin Broth, Kabocha, Habanero

® HOKKAIDO SCALLOPS 19

Mandarin Vinaigrette, Hami Melon, Pickled Cauliflower

PLAT
Main

@ CRISPY SPICY CHICKEN 32

Free Bird Half Chicken, Chrysanthemum, Five Spice Veloute

Il

APERITIF
Cold Appetizer

® BEEF TARTARE 18

Dou Ban Jiang, Crispy Capers, Shrimp Chips © TEA SMOKED DUCK 39

Hudson Valley Duck Breast, Hong Cha, Peking Jus
@@ MALA CUCUMBER CILANTRO SALAD 14

Sauce Verte, Candied Cashew, La You

# "BEEF AND BROCCOLI" AU POIVRE 42

American Wagyu Hanger, Romanesco, Peppercorn Fries

HAMBURGER CHINOIS 24

Australian Lamb, Pickled Cucumbers, Shao K3o Fries

o

o SOUP DUMPLING 15
AL N Charred Allium Vinegar, Seasoned Celtus, Crispy Ginger
(2
= o £ FRIED SHRIMP BALL 16 © TAI CHi FRIED RICE 22
Z < Black Tiger Shrimp, Chiin Juan Pi, Mala Béchamel Duck Confit-Foie Gras/Tiger Shrimp-Squid Ink
Wy

T FLOWER DIM SUM A 15 & DANDAN CAPELINI 16

Free Bird Chicken, Charred Broccoli Puree, Seasonal Vegetables Bk Choy, Creme Fraiche, Freshly Shaved Parmesan
& @@ SPRING DIM SUM 14 ® CRISPY CHINESE EGGPLANT 12

Ramp-Mushroom Stuffing, Smoked Tofu Puree, Spring Herbs "Sweet and Sour", Pineapple Brilée, Bell Pepper Medley

SHRIMP FRENCH TOAST 24

Shrimp Farce, Hot Honey, Caviar

@@ SAUTEED YU CHOY 12

Beurre Noisette, Compressed Tomato, Kalamansi

MALA WINGS 15

Sichuan Peppercorn, Five Spice, Cilantro

ACCOMPAGNEMENT \"vﬁé
Shareable
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PEKING DUCK BAO 16 WHOLE WHEAT SOURDOUGH BOULE
Confit Duck Leg, Tianmianjiang, Cucumber Kimchi Organic Stoneground Flour, Gruyére, Herbs de Provence
9
® @ FRENCH ONION SPRINGROLL 16 s
Caramelized Onion, Gruyere Sauce
@ Vegetarian @ Gluten-Free bl Dairy




