Rcstaurant Week Everg chk

Available Tucsday~f:riclag from 5:OO~6:OOPm ~$42

APPetizers

hot c&amamc 1

maldon sea salt

shishito peppers

yuzu, sesame

temple salad 1

asian greens, soy vinaigrette

chicken sata
mango papaya salad, Peanut iPPir\g sauce

imPerial vcgetable egg roll

Wlld mushroom, cabbagc, SﬂaP PCaS

I ntrées

cn’spg orange chicken
steamcd bok cl’uog

thai sweet and sPicg s}m'mP
tamarind, bell pepper

hOﬂC g]azcd salmon

lotus root, green beans, babﬂ sweet peppers

ad thai noodles t

chicken, s]wrimp or vegetable

Pear\uts, mushrooms, tofu

beef mongo]ian

snow peas, shim?ji mushrooms

sushi roll duo

SPiCH tuna I‘OII and avocado cucumbcr I‘O”

Desserts
fresh fruit and sorbet

chef's seasonal seletions

bread Puclc}ing &oughnuts

I:)randg ice cream ,
F L B :

molten chocolate cake 4o
salted caramel ge|ato, CI"ICI’I‘H sauce
o

Flease a[er‘tgour server to any food

*Tl’roroughl cooking foods of animal origin such as beef, eggs, fish, lamb, i
ilhess. ﬁxéivic{ua%s with certain health conditions may be at l‘n’gher risk it ti
r

; .
:gl ‘-‘.Tf»-.

']'Can be made gluten—?rce, P[e



