
SCHNACKS  

assorted seasonal Chinese pickles – 9
Sichuan smashed cucumbers, mala soy vinaigrette – 9
salted napa cabbage, sesame dressing – 9 
bean curd skin, king oyster mushroom, chili ginger emulsion – 9
crispy tofu, garlic sweet soy, water chestnut – 9
omelet, salted turnip and butter – 14

PETITS CADEAUX (HANDMADE BY HELEN LI)

vegetarian potstickers – 16
steamed prawn, scallop and chive dumplings – 18
steamed pork and pickled mustard green dumplings – 18           
pork and prawn wontons, nettle pistou, mala red chimichurri – 17

PETITS PLATS CHINOIS
beef tartare 
preserved mustard root, crispy shallot, ginger, quail egg, watercress, 
burnt scallion oil, taro chips – 25
 add smoked bone marrow – 15

shan tofu
chickpea tofu, Hannah Brook Farm salad, almond & garlic emulsion,
fermented chili tomato, green almond – 24

Sichuan fried chicken
garlic mala oil, gochugaru – 23

mantou buns
braised pork belly, fermented mustard green, pickled carrot, 
candied black sesame, cilantro – 18

shao bing
sesame flatbread, Opal Valley cumin marinated lamb leg, cilantro, 
green pepper, pickled red onion, salted serrano – 24

pork belly
Vietnamese cilantro sauce, triple cooked potato, cucumber, mint, pickled 
ginger & ramps – 35
                add smoked bone marrow – 15

black cod
pan roasted, cilantro & basil pistou, Pixian douban glaze – 42

cold buckwheat noodles
braised chicken, cucumber, Tokyo leeks, soft poached egg, watercress, 
smoked preserved chili sunflower seed sauce – 24

kick ass house fried rice
miso ground pork, jicama, chili bamboo, dill, culantro, katsuobushi – 28
 add sunnyside up egg!!! – 3.75       
 add omelet – 14

VEGETABLES
king pea tips, garlic, shaoxing – 16
brussel sprouts, preserved tofu, fermented chili – 17
glazed crispy eggplant, gochugaru leek and carrot, sesame salt – 16

DESSERTS 

youtiao (Chinese donut), Amarena cherry & chocolate osmanthus dip – 11
crème brûlée, potato skin, salted plum cherry tomatoes – 11
ice creams ask your server! – 4/11

SIDES
steamed rice – 3.5
sunnyside up free range egg – 3.75
smoked bone marrow – 15

20% gratuity will be added to parties of 6 or more 
Due to our menu style we are unable to offer modifications

Eat and drink until your heart’s content

CHEF’S CHOICE
$75/person (minimum 2 ppl)
Allow us to create a meal for you! 
Full table participation required.



FOOD


