
 

 

 

 

CRISPY BRUSSEL SPROUTS 

 

Crispy duck spring rolls, apricot sauce, sesame, soy 

Hong Kong Style BBQ Chicken, red soy, swiss chard, soy egg, ginger chimichurri, sesame

RED CHILI WONTONS 

 

Honey glazed miso salmon, wasabi seaweed rice seasoning, mixed greens salad, soy (GF/C)

 
Duck breast with szechuan chili paste,Chef's soy, fresh basil, sweet peppers

 

Tempura shrimp, honey walnut sauce, crushed walnuts 
WALNUT SHRIMP

BLACK PEPPER DUCK

CHAR SIU CHICKEN RICE

MISOZUKE SALMON RICE

POPIAH DE CANARD 

MATCHA CRÈME BRÛLÉE (GF)

CHOCOLATE CHEESECAKE

first

second

dessert

February 14, 2026 | Dinner $55 

Valentines Day

celebratory Glass of Bubbles: G.H. Mumm brut rosé Champagne 

Pork & shrimp wontons, garlic, chili oil, scallions, soy vinaigrette, sesame

Yuzu-soy vinaigrette, cashews, picked onion (GF/V)

1970’S GARLIC NOODLES

Egg noodles, shiitake, spinach, garlic, parmesan, Chef's soy, oyster & fish sauce 
(Choice of:  Fried Chicken, Sautéed Shrimp, Fried Tofu)


