
PRIX FIXE LUNCH MENU
Three Courses $36.50 plus tax & gratuity

Select One Item From Each Course Below

FIRST COURSE

HOT & SOUR SOUP

GF CHICKEN SATAY
on a skewer with Chef Chow’s 

famous peanut sauce

CHICKEN LETTUCE WRAPS
zucchini, bamboo shoots and hoisin sauce

VEGETABLE LETTUCE WRAPS
zucchini, bamboo shoots and hoisin sauce

 GF V CRISPY SEAWEED
candied sesame walnuts

SECOND COURSE
served with white rice

GF BEIJING CHICKEN
sweet red bean sauce with walnuts

CRISPY BEEF
sweet orange/carrot sauce

GF VELVET CHICKEN
chicken breast sautéed 

with vegetables & chili in a clear sauce

WOK SEARED BRANZINO
eggplant, sweet and spicy sauce

THIRD COURSE
can be served to-go

RED VELVET CAKE
cream cheese mousse, fresh raspberries

WARM FLOURLESS DARK CHOCOLATE CAKE*
hazelnut ice cream, nib streusel, chocolate sauce

SORBET OR ICE CREAM

 Contains Nuts ( GF ) Gluten-free ( V ) Vegan
Consuming raw or undercooked meats, poultry, seafood, shellfish  

or eggs may increase your risk of foodborne illness.
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