BITES

HOT & SOUR SOUP - 12
Char sui pork, tofu, mushrooms, bamboo shoots,
wonton chips

MISO SOUP (GF) -10

Dashi, tofu, scallions

SEAWEED SALAD (GF) - 12

Fuji apples, shaved radish, yuzu dressing

EDAMAME (GF, V) - 10

Sea salt, miso aioli

POKE BOWL* (GF) - 22

Tuna, salmon, sushi rice, tobiko, cucumber,
avocado, citrus ponzu, spicy mayo,
toasted sesame seeds

VEGETABLE SPRING ROLLS (V) - 14

Chili garlic sauce + housemade duck sauce

LOBSTER RANGOONS - 18

Cream cheese, scallions, sweet soy

PORK DUMPLINGS -« 16

Chili garlic, crispy onions

ROCK SHRIMP -« 16
Coconut sriracha, grape tomatoes, watercress,
spiced macadamia nuts

PORKEGG ROLL - 16

Char siu pork, sweet chili sauce

CHINESE CHICKEN FINGERS - 14

Crispy golden, duck sauce

CHOPSTICK CHICKEN - 16

Green apple teriyaki, sambal chili

TUNA RICE BITES* 6pcs « 24
Seared crispy rice cakes, roasted corn salad,
#5 sauce, spicy mayo

PUPU PLATTER - 34

Lobster rangoons, pork dumplings,
spring rolls, rock shrimp,
Chinese chicken fingers

MAINS

GENERAL TSO’S (GF) - 28
Crispy chicken, broccoli, pineapple,
sweet & spicy sauce, jasmine rice

BEEF & BROCCOLI (GF) - 30

Asparagus, baby corn, Chinese broccoli, carrots,
snow peas, bean sprouts, sweet & sour sauce,
jasminerice

BLACK PEPPER STEAK - 32
Wok fried skirt steak, chilis, bell peppers, onions,
black pepper sauce, jasmine rice

RED CURRY COCONUT CHICKEN (GF) - 28

Flattened chicken, green & yellow squash, jasmine rice

GRILLED SKIRT STEAK* - 36

Sweet potato, mushroom, onions, chili sweet soy

ORANGE GINGER SALMON (GF) - 32

Miso cured, bok choy, potatoes, sesame salad

NOODLES & RICE

TERIYAKI STEAK NOODLES - 30

Wok fried skirt steak, peppers, onions,
house-made teriyaki, lo mein noodles, herb salad,
carrots, cabbage, bean sprouts

DRUNKEN NOODLES

Chinese broccoli, chilis, egg, spicy brown sauce,
bean sprouts, Thai basil, cabbage, onion,

rice noodles

Steak 28 - Shrimp 28 - Chicken 26 - Pork 25 - Veg 24

CLASSIC LO MEIN

Oyster sauce, baby corn, straw mushrooms,
snow peas, bok choy, cabbage, bean sprouts
Steak 28 - Shrimp 28 - Chicken 26 - Pork 25 - Veg 24

WOK FRIED RICE (GF)

Garlic, soy, vegetables, egg
Steak 28 - Shrimp 28 - Chicken 26 - Pork 25 - Veg 24

SPICY SINGAPORE STREET NOODLES
Madras curry, spicy chilis, XO sauce, bean sprouts,
cabbage, eggs, onion

Steak 28 - Shrimp 28 - Chicken 26 - Pork 25 - Veg 24

*This item is served raw or undercooked. Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. ***Before placing your order please advise your server if anyone in your party has a food allergy.
Information regarding any menu ingredients is available upon request




SPECIALTY MAKI

TEMPURA SOFT SHELL CRAB - 20
Avocado, cucumber, daikon sprouts,
sriracha, eel sauce, spicy mayo

RAINBOW* - 20
Tuna, salmon, hamachi, white fish,
cucumber, avocado, crab stick

RED DRAGON* (GF) - 20
Spicy tuna, cucumber, avocado,
daikon sprouts, sriracha

CRAB TEMPURA * 16
Crab stick, cucumber, spicy mayo,
eel sauce, sriracha

ROCKROLL - 18

Tempura rock shrimp, crab stick, cucumber,

masago mayo

CRUNCHY ROLL* -18
Torched salmon, crab stick, cucumber,
tobiko, eel sauce, spicy mayo,

tempura flakes

ONIKU ZUKI* - 22
Steak, bacon, fried cream cheese,
jalapeno, corn salad, avocado, sweet chili

CRAZY SALMON* - 18

Tempura salmon, tobiko, avocado,
jalapeno, eel sauce, Japanese mayo,
ponzu

BLACK DRAGON - 24

Cucumber, avocado, shrimp tempura,
topped with eel, toasted sesame, nori,
eel sauce

NEW PHILLY TEMPURA - 16
Smoked salmon, red chili cream cheese,

cucumber, eel sauce, spicy mayo, scallions

TRADITIONAL MAKI

TUNA TEMPURA - 18
SHRIMP TEMPURA - 16
SPICY TUNA* - 12
SPICY SALMON* - 12
CALIFORNIA - 8
PHILADELPHIA - 10
SALMON* -+ 10
EEL CUCUMBER - 12
TUNA* - 12
CUCUMBER - 8

AVOCADO -8

NIGIRI & SASHIMI*

AVOCADO - 6

UNAGI - 14

OCTOPUS - 12

TUNA - 12

SALMON - 10

YELLOWTAIL - 12

SHRIMP - 12

SASHIMI FLIGHT - 48

Chef’s selection of sashimi
(18 pcs)

*This item is served raw or undercooked. Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. ***Before placing your order please advise your server if anyone in your party has a food allergy.
Information regarding any menu ingredients is available upon request




SPECIALTY COCKTAILS

MAI TAI - 15
Bacardi Spiced, Orgeat, Lime, Pineapple,
Bacardi Black Float

ISLAND MAITAI 15
Bacardi Coconut, Fresh Lime, Orgeat,
Branson VSOP Float

RYE TAl- 16
Knob Creek Rye, Bacardi Spiced, Fresh Lime,
Orgeat, Bitters

APRICOT MAITAI - 15
Gold Apricot Vodka, Pineapple, Lime, Orgeat,
Grand Marnier Float

MERMAID MULE - 15
Effen Orange, Bacardi Mango, Mango Nectar,
Ginger Beer

OPIUM DREAM - 15
Corvus Vodka, Fresh Lime, Pink Guava
& Tropical Red Bull

PINK LOTUS < 16
Branson VSOP, St. Germain, Mint, Lime & Strawberry

MERAPI MARGARITA - 16
Avion Silver, Passion Fruit, Fresh Orange & Lime
Agave, Jalapenos & Tajin Rim

HOT NIGHT IN HONG KONG -+ 17
Chocolate Washed Ghost Spicy Reposado,
Cinnamon Simple & Orange Twist

PARTY DRINKS

ENTER THE DRAGON - 70
Grey Goose Strawberry & Lemongrass, St.
Germain, Joto Yuzu Sake & Fresh Lime

RL VOLCANO - 55
Bacardi Pineapple, Black & Spiced,
Branson VSOP, Tropical Juices

CROUCHING TIGER - 28 (SERVES 2)
Bacardi Coconut, Bumbu Tropical Rum, Lime,
Pineapple & Bacardi Black Float

HIDDEN DRAGON - 28 (SERVES 2)
Patrén Silver, Fresh Lime & Pink Guava

*Items marked with an asterisk can be cooked to order. Consuming raw or undercooked meats, seafood and eggs may increase risk
of food-borne illness, especially if you have certain medical conditions. Before placing your order, please inform your server if a

SIGNATURE MARTINIS

LYCHEE - 16
Tito’s Vodka, House Lychee,
Blinged out Bubbles

ZEN GARDEN- 16
McQueen Ultraviolet, Pink Guava, Lavender
Orange Bitters, Fresh Lime & Bubbles

BLUSHING GEISHA - 16
Grey Goose La Poire, St. Germain,
Grapefruit, Cranberry

BOURBON GINGER GIMLET - 16
Maker’s Mark, Ginger, Fresh Lime & Agave

&
THE 23 MARTINI » 23  cneore
Cincoro Blanco, Chilled Espresso & Mr. Black

SAKE

COCONUT - 12
Tyku, Nigori

BLOSSOM OF PEACE - 12
Tozai Plum Blossom

HAWK IN THE HEAVENS - 13
Tentaka Kuni, Junmai Ginjo

HOUSE - 12 / BEAKER
Warmed Sake

GET BOMBED - 10

HAPPY FAMILY
Kirin + Gekkeikan Sake

MOMO BOMB
Kirin + Peach Soju

TANKED IN TOKYO
Kirin + Strawberry Soju

BANGKOK BOMB
Kirin + Apple-Mango Soju

person in your party has a food allergy.




SPARKLING WINE

PROSECCO, LA MARCA (ITA) ¢ 14/54

SPARKLING ROSE, MAISON MARCEL (FRA) « 14/54

WHITE WINE

SAUVIGNON BLANC, KIM CRAWFORD (NZ) - 15/58

PINOT GRIGIO, ECCO DOMANI (ITA) « 13/50

CHARDONNAY, KENDALL JACKSON (CA) * 14/54

RED WINE

PINOT NOIR, MEIOMI (CA) « 14/54

CABERNET SAUVIGNON, JOSH CELLARS - 14/54

RED BLEND, JOEL GOTT (WA) - 14/54

BEER

BLUE MOON - 8
BUD / BUD LIGHT + 7
CORONA -8
GIN & JUICE SELTZER - 8
HEINEKEN - 8
HIGH NOON - 10
MICHELOB ULTRA + 7
KIRIN - 8
SAPPORO (220Z) * 14
TWO ROADS LIL HEAVEN IPA - 8
VIVA TEQUILA SELTZER - 8

*Items marked with an asterisk can be cooked to order. Consuming raw or undercooked meats, seafood and eggs may increase risk
of food-borne illness, especially if you have certain medical conditions. Before placing your order, please inform your server if a
person in your party has a food allergy.




//\

@ DESSERT

COCKTAILS

PISTACHIO MARTINI 16
Amaretto, Irish Cream, Frangelico

NIGHT CAP 16
Grey Goose Strawberry, Yuzu, Raspberry Jam,
Orange and Aperol

FORTUNE COOKIE S-MORES 10
Marshmallow stuffed cookie with chocolate drizzle

CHINESE CHURROS 12
miso caramel, coconut chocolate sauce

MATCHA CHEESECAKE 14
Green tea ice cream, chopped strawberries,
chocolate sauce, cinnamon sugar wontons

FRIED ICE CREAM CONE 12
Sugar cone, vanilla ice cream, chocolate & nuts

GUAVA PINEAPPLE SORBET 10
Lemon lime sauce

CHOCOLATE LAVA CAKE 14
Warm chocolate cake, vanilla ice cream,
candied pecan

***Before placing your order please advise your server if anyone in
your party has a food allergy. Information regarding any menu
ingredients is available upon request
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