
SEASONAL
SPECIALS

WAGYU SLIDERS $17
wagyu beef, kimchi slaw, black sesame aioli,  

pickled cucumber, micro greens 

SESAME GINGER BRUSSELS $9.5
crispy brussel sprouts, sesame ginger sauce, bonito flakes 

MANDARIN SALAD $12.5
cabbage, spring mix, pickled carrots,  

edamame, radish, mandarins, wonton crisps, sesame ginger vinaigrette 
ADD: [tofu ·· 3] or [chicken ·· 4] or [char siu pork ·· 5]  
or [steak ·· 5] or [shrimp ·· 5] or [seared salmon ·· 7*] 

LETTUCE WRAPS $19
sautéed chicken with shitake mushrooms, peppers & cilantro soy sauce, 

served with crisp iceberg, crispy rice noodles, 
cilantro, & spicy tamarind sauce

TERIYAKI STIR-FRY  $19.5
carrots, zucchini, mushroom mix, green onion,  
red onion, broccoli, house teriyaki, jasmine rice

CHOICE OF: chicken or tofu  

SPICY STREET NOODLES $19.5
egg noodles, carrots, onion, cabbage, sesame chili soy sauce

CHOICE OF: chicken or tofu  
ADD: [shanghai sausage ·· 4] or [steak ·· 5]  
or [shrimp ·· 5] or [sunny side up egg ·· 2*]

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

WOK · SUSHI · BAR

PLUM WINE SANGRIA  $14
plum wine, shebang red blend & raspberry liqueur with fresh citrus juices

GINGER PEAR MARTINI  $15
pear vodka & domaine de canton ginger liqueur with fresh lime & cane sugar

SPARKLING PLUM MARTINI  $14
plum wine, vodka and elderflower liqueur chilled & topped with sparkling brut

 : vegetarian


