CHEF'S CHOICE

LEAVE THE ORDERING TO US 99 PP

APPETIZERS

RAW & COOLING

Beef Tenderloin Tartare YUNNAN . . . . ... ... ................. 26
garlic, mint, bird’s eye chili

Chaoshan Marinated Oysters (6pc) GUANGDONG - - = = = = = v v v o v v 22
cucumber, shallot, calamansi soy sauce

Smacked Cucumber HUNAN . . . . . . . .. ... 16
wood ear mushroom, chrysanthemum, Shanxi vinegar

WARM & SAVOURY

Hotand SourSoup (perperson) . . ......................... 12
cauliflower mushroom, youtiao, silken tofu

Stuffed Chicken Wings GUANGDONG - - -« . . . . . . oo oo 21
sticky rice, fragrant mushroom, bamboo

Pan Fried Potstickers sHAANXI - - - - -« oo oo 21
dry-aged ground beef, charred onion, cedar-aged soy sauce

Chicken WoNtoNS HONGKONG - - - -« « o o v o e e 19
chili oil, chive, sweet soy sauce

Shrimp TOASt HONGKONG -« « « « « « o et e e e e 23
fried bread, red vinegar, hot mustard mayo

Steamed Hokkaido Scallops cuanebong . . . .. ... ... ... 24
vermicelli, seared chive oil, crispy garlic

We work with dedicated Canadian farmers and co-ops who practice
sustainable agriculture and produce exceptional ingredients.

In Chinese food culture, dishes are often enjoyed when shared.
Our menu has been carefully crafted to encourage sharing amongst diners.

Iberico Char SiucuanabonG
wildflower honey, caramelized soybeans
64

Sizzling Seafood Platter cuancbong
tiger prawn, scallop, squid
52

Steamed Atlantic Cod cuanGDoNG
ginger soy broth, peanut oil, white leek
56

General Tao Chicken HuNAN
ginger caramel, leek, Sichuan peppercorn
37

Hidden Crispy Chicken cHonGaing
heaven facing chilies, garlic, dry spices
37

Honey Walnut Shrimp HONG KONG/NORTH AMERICA
lemon dressing, candied walnut, orange

32

Lobster & Shrimp Fried Rice cuancpona
lobster sauce, squid, salmon roe
48

Char Siu Baby Back Ribs cuanapbong
limited availability
36

RICE & NOODLES

Stir Fried Rice Rolls cuanGpbonG - - . . . . . . o oo oo oo oo 25
onion, bean sprout, three kinds of soy sauce

FourFootBelt Noodlesichuan . . . . . . .. ... .. 26
ground pork, ya cai, doubanjiang

Mushroom Fried Rice YUNNAN - - - - - - -« o oo 28
cured ham, seasonal wild mushroom, hen of the woods

Stir Fried Beef Noodles GUANGDONG + .+« . . . . . . . . ... . 29
shredded egg, seasoned soy sauce, flat chive

SteamedWuChangRice . . . .. .......... ... .. ... .. .. ... 5

EACH STEAK ACCOMPANIED BY 1SAUCE & 1SALT
Tenderloin(80z) ... ... ... . . . . ... ... 78
Prime Boneless Striploin(160z) . . . . . . ... ... ........... 88
Canadian Wagyu ................................. MP
ACCOMPANIMENTS
GarlicButter . . ........... 3  Sichuan Peppercorn Salt . . . .. 3
Hotpot Butter - . .. . ... .. .. 3 Thirteen-SpiceSalt . .. ... .. 3
Ginger ScallionOil .. ... ... 3  Five-Spice Grilled Onions ... .5
Make it sizzle. Black pepper skillet +8

VEGETABLES

Seasonal Wok Fried GreensGUANGDONG . . . . . . . . . . . i 14
garlic, rice wine, oyster sauce

Yu Xiang Eggplant SICHUAN - - « o o e e e e e e e e 15
doubanjiang, black bean soy sauce, garlic scapes

Broccoliand Mock XO GUANGDONG « - -« =+ -+ v v oo e 17

shallot, black garlic, lions mane



