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pork & mushroom stock, bamboo, mushrooms 

 

4pc. steamed, lemon peel, fennel, white pepper  

4pc. garlic, tangerine peel, chinese cabbage 2pc. chinese cabbage, carrots

5-spice duck confit, napa, carrots, bok choy in a 

house-made duck sauce over crispy noodles 

 

niman ranch pork, shiitake mushrooms, bok choy, 

sweet char sui pork glaze over soft noodles 

leek, ginger, crispy garlic over soft noodles garlic, scallion, chinese broccoli served with rice

chinese sausage, egg, jasmine rice 

(sub duck 1.5; add duck 2.5) 

tofu, egg, jasmine rice 
 

ginger, cabbage, carrot, scallion with rice 

 

bean paste, ginger, cabbage, soy, bamboo over 

soft noodle 

meringue, dried chrysanthemum flowers,  

local honey 

 

house-made ginger & tangerine peel soy milk,             

almond cookies 

 

*please inform your server of any allergies or  

  dietary preferences before ordering.
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lychee puree, lemon, vodka 

orange, mint leaf, maraschino liquor, bourbon 

green tea, lime, agave, gin

grapefruit, lychee, lime, spiced rum 

Japan

Ft. Worth

Dallas

NY    

Japan

  Singapore

  China

  Japan

  China

  Ft. Worth

  Ft.Worth

  Utah

  Nebraska  

pinot noir, Willamette Valley  2013 

malbec, Argentina  2012 

merlot, California  2012 

cabernet sauvignon, Napa  2013 

rose,  Minervois, France  2013 

reisling, Idaho  2011 

sauvignon blanc, Napa  2013 

grenache blanc, California  2011 

verdejo,  Spain  2013 

chardonnay (unoaked),  California  2013 

pinot gris, Oregon  2013 

petit chablis, France  2012 

 


