Specialty Drinks

Sake & Beer By Glass Botile Bin
Diamond Junmai Ginjo 12 40 51
Silver Tanrel Junmai Gingo 10 35 52
Pearl Junmai Ginjo Nigori Genshu 15 55 50
$ho Chiku Bai Classic Junmai 10 35 54
Moonstone Asian Pear 10 35 53
Hakutsuru Plum Wine 9 35 55
sapporo Beer e

50
Oriental Mojito 11°° Red Dragon 11
Sake, Lychee, Lime & Ginger Ale Dark Rum, Triple Sec, Cranberry Juice,

Grenadine & Sour Mix

- 3 50

Shimas Fire Dragon 11°° All Bacardi Mix Cocktails $10.50 Red Lotus 11
Dragon Berry Rum, Habanero Lime, Bacardi White,Gold & Flavors Vodka, Cranberry Juice, Lychee Syrup
Orange Juice & Splash of Grenadine Asian Sangria 1 £ Splash Ginger Ale

Plum Wine, Orange Liqueur,
Passion Fruit Juice & Tropical Fruits

ASK YOUR SERVER ABOUT OUR BEER & WINE SELECTIONS

18% service charge will be added to all parties of six and above PR tax (6%) and City tax (1%) will be added

Drinking alcoholic beverages while pregnant may cause birth defects, low birth weight babies, mental retardation and Fetal Alcohol
Syndrome. For more information please consult with your healthcare professional or call toll free 1-800-981-0023. 3/14/11



SOUP, SALADS & MORE

(lassic Miso Soup 6
Wakame Seaweed, Tofu, Scallions

Chinese Chicken Chopped Salad 14> seaweed Salad 8
Sesame-Mustard Dressing Soy Dressing
Tempura Goat Cheese Salad 11°°

Sweet Mandarin Vinaigrette,
Hearts of Palm & Cashews

Tempura Vegetables 8°° Thai Beei & Green Papaya Salad 13

Ponzu Sauce Lemon Chili Infusion

NOODLES & STIR-FRY

Pad Thai Noodles 21°° “Carne Frita” Fried Rice 16°°
Egg, Shrimp, Chicken, Crispy Pork, Peas, Carrots,
Bean Sprouts, Scallions, Peanuts, Snow Peas Egg, Green Onions, Amarillos

Chicken “Picadillo” Stir-Fry 17°°

Beel Lo Meinl Noodles 18™ Egg Noodles, Thai Basil, Spicy Sambal

Stir-Fried Egg Noodles, Oyster Sauce,
Shiitake Mushrooms, Snap Peas

Pineapple Shrimp Stir-Fry 22
Wok-Fried Vegetables, Steamed Jasmine Rice
Sweet and Spicy Sauce, Almonds

18% service charge will be added to all parties of six and above PR tax (6%) and City tax (1%) will be added. 3/14/11



ENTREES

12 Spice Hunan Grilled Lamb Chops 28°°
Star Anise Glaze, Green Mango Slaw

. o050
“Sizzling” Mongolian Beef 22 Tangerine BBQ Ribs 19™
Marinated Flank Steak, “Longaniza” Sausage, Pan-Roasted Black Grouper 27 Wok-Braised Bab}t' Back B{bs,
Green Onions, Carrots, Soy Glaze, Steamed Rice Lemongrass-Mango Broth, Sweet & Tangy Tangerine-Hoisin Sauce
Vegetable Escabeche & Chili Oil
Hibachi Style Salmon 25 Grilled Sirloin Mignon 29

Warm Cucumber Salad, Bean Sprous, Five Spice Sweet Potato & Tamarind

Won Ton Chips, Ponzu Vinaigrette

SIDES
Steamed Jasmine Rice 3 Roasted Garlic Edamame 6°°
Wok Sautéed or Bamboo Steamed
Asian & Caribbean Vegetables 7
DESSERTS
Chocolate-Peanut Chinese Spiced Mango & Vanilla Bean Salad 8
Baileys Ice Cream, Peanut Dust
Macadamia Nut Ice Cream, Caramel Sauce Pumpkin Spice (ake 8

Coconut Ice Cream, Raspberry Infusion
Guava Ice Cream, Mango & Raspberry

Sauce

18% service charge will be added to all parties of six and above PR tax (6%) and City tax (1%) will be added. 3/14/11



