
Appetizers
hot edamame † 

maldon sea salt

shishito peppers † 
yuzu, sesame

temple salad † 
asian greens, soy vinaigrette

chicken satay 
mango papaya salad, peanut dipping sauce

imperial vegetable egg roll  
wild mushroom, cabbage, snap peas

Restaurant Week Every Week
Available Tuesday-Friday from 5:00-6:00pm - $42

Please alert your server to any food allergies
*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces the risk of foodborne 

illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.
†Can be made gluten-free, please ask your server

Entrées
crispy orange chicken 

steamed bok choy

thai sweet and spicy shrimp 
tamarind, bell pepper

honey glazed salmon 
lotus root, green beans, baby sweet peppers

pad thai noodles † 
chicken, shrimp or vegetable 

peanuts, mushrooms, tofu

beef mongolian 
snow peas, shimeji mushrooms

sushi roll duo 
spicy tuna roll and avocado cucumber roll

Desserts
fresh fruit and sorbet 

chef’s seasonal seletions

bread pudding doughnuts 
brandy ice cream

molten chocolate cake 
salted caramel gelato, cherry sauce


