Lunch Specialties

Monday thwrw Satwrday
11:00 amvto-2:30 pmv

UdovwNoodle Bowl
Braised beef shank and tempuwrow shwimp topped withv av fried egg; served on av bed of
noodles with beef broth.
$12.00

Teriyaki Chicken Bento-Box
Grilled chickew teriyaki served over sushiv rice , fried tempuwrar vegetalbles, tempurow
shwimp and o half Californiav roll.
$12.00

Classic Almond Chicken & Sweet and Sowr Chicken Combo-
Owr almond and sweet and sour chickew served withv your choice of fried ov
steaumed rice.
$12.00

Swrfé& Twrf
Chicken teriyaki with two- fried shwimp tempuwrow & half lobster tail roasted. Served
with grilled asparagus and wasabi mash.

$16.00
Express Stir-fry
Youwr choice of chicken, beef or shwimp sautéed withvcabbage; broocolu carrots,
onions and mushwrooms mired withv your choice of brown, white ginger, Szechuan,
kung pao; Hunaw or fragrant saunce withv o side of fried or gtea/med/rwe/
$12.00

Make it v combo-for $2.00 move

Blackened Chicken Pastu witivGreenw Chili Sauce
Blackened chicken breast served over av bed of perwne pastow withv mushwooms ands
green chili Alfredo- sauce.
$12.00

Fish& Chips
CornMeal breaded catfishv strips sevved withvav side of togarashi spice fries.
$12.00

Seasonal Features

Rouwsted Crispy Honey Duck
Half crispy honey duck served Peking fusiow style with steaumed, lotus bun and,
pickled vegetables; finished withyowr Sriracha Hoisin.
$24

Chilean Sea Basy
Herl crusted Chileow Sea Bass served withy wasabi mashed potatoes, asparagus ands
topped with eel sautce:
$35

Pecan Crusted Rack of Lammly
Organic rack of lamb- crusted withv local gravest pecany served o av bed, of wasalb
mashed potatoes and grilled asparagus; driggled with our ownw blood orange
reduction.
$32

Blackened Mahi-Mahi & Bacon Wrapped Shwimp
Paw seared Mahi-Mahi and bacon wrapped shrimp served onw owr jambalayo pilaf
and roasted corw salsoy, finished withv o roasted corn puree.
$26

Filet Mignow & Grilled Shwimp
Our 8 oz baconw wrapped filet of beef and grilled shwimp served withv av side of
wasabi mashed potatoes and grilled aspawragus; topped with reduced red wine
37

Consumption of undercooked/ raw meats, poultry, seafood or eggs may increase risk of foodborne
iliness, especially if you have certain medical conditions



