
SPICY WOK FRIED RICE GF, V*

STEAMED RICE, FRIED EGG, BROCCOLINI STEMS, GINGER,
GARLIC, SCALLIONS, FRESNO CHILIS

GENERAL  TSO’S CAULIFLOWER 19GF, V

DIM SUM
Egg rolls V

VEGAN ROLLS, CABBAGE, MUSHROOMS, CARROTS
11

CRISPY POT STICKERS
STUFFED WITH PORK & CABBAGE, SWEET CHILi SAUCE

15

CHILI WONTONS
PORK & GINGER DUMPLINGS IN A SWEET CHILI &
GARLIC SAUCE

15

VEGGIE BAO DUMPLING
RICE NOODLES, SHIITAKE MUSHROOMS, SCALLIONS,
GINGER & GARLIC

9V

XIAO LONG BAO “XLB” SOUP
DUMPLINGS

16

PORK, GARLIC, GINGER, SCALLIONS

GUA BAO
$6 EACH, MIX & MATCH: 3 FOR $16
CHOICE OF PORK BELLY, FRIED CHICKEN, GARLIC
BUTTER SHRIMP, OR TOFUVT

NOODLES & RICE

CHOW MEIN 
EGG NOODLES, BROCCOLINI STEMS, SLICED CELERY,
CARROTS, ONIONS, SCALLIONS

22

ADD BEEF: $8, CHICKEN: $6, SHRIMP: $8, PORK BELLY: $8

VT

23

SPICY DAN DAN MIAN
slow cooked ground brisket, peanut paste,
spiced chile oil, bok choy, Fresno chilIs,
mustard greens 

22

ADD SAUSAGE: $6, CHICKEN: $6, STEAK: $8, SHRIMP: $8,
PORK BELLY: $8, ADD EXTRA EGG: $3 

22

FORMOSA CHOW FUN
BEAN SPROUTS, GARLIC, CHIVES, XO SAUCE, CRISPY
GARLIC, SHALLOTS
VEGAN OPTION AVAILABLE UPON REQUEST

STICKY SHORT RIB SESAME NOODLES
Seared short rib, egg noodles, cilantro leaf,
Fried garlic & Shallots, pickled Fresno chilIs

28

GF,V*

VEGETABLES
MARINATED CUCUMBERS
Persian cucumbers marinated in sesame chilI &
fish sauce

STEAK + BROCCOLINI
8oz. FILET MIGNON PEPPERED BEEF, FRESH CUT BROCCOLIN,
CARAMELIZED ONIONS. served with white rice

ASIAN GREENS
Seasonal vegetables, crispy garlic &
shallots, light mushroom glaze

Crispy cauliflower, General tso sauce,
jalapeñno garnish

ORANGE CHICKEN
Fried organic chicken thighs, house orange sauce,
dried chilIs, chives. served with white rice

CHINESE BBQ PORK
Crispy pork hock with Chinese bbq sauce,
steamed bao buns, spicy mustard, sweet citrus
sauce, bean sprouts, cabbage & cucumber
slaw with citrus dressing. serves 2-4

WALNUT SHRIMP
Battered shrimp, honey glaze, Candied walnuts,
shaved radish, sesame seeds. served with white rice

KUNG PAO CHICKEN
SEARED organic chicken, peanuts, zucchini,
garlic, Ginger. SERVED WITH WHITE RICE

FRIED TOFU
Sweet soy glaze, pickled Fresno chilIs,
scallions

WONTON SOUP
Pork wontons, cilantro, baby bok choy,
chilI oil, scallions, jalapenos, cilantro
garnish. serves 2

DESSERTS
FRIED SESAME BALLS & TARO ICE CREAM
Ice cream   And sesame balls   May be ordered
separately upon request: $6 each

APPLE CINNAMON WONTON
Gala apples, cinnamon, caramel, Nutella
& pecan crumbles served over ice cream

Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness,

especially if you have certain medical conditions 

Executive chef: Dan huerta

10

10

9

29

17

24

42

26

23

17

20

GF, V

GF

GF

GF

V

vt V

SZECHUAN WINGS
SPICY CHICKEN WINGS, HOUSE MADE RANCH

SHRIMP & PORK SHU MAI
OPEN FACED STEAMED DUMPLINGS, MINCED CARROTS,
SERVED WITH CHILI OIL AND HOUSE DIPPING SAUCE

CRAB RANGOON DIP
LUMP CRAB MEAT, CREAM CHEESE BLEND, ONIONS,
CHILI OIL, SERVED WITH HOUSE CHIPS

GF*

15

TUNA TARTARE ON WONTON 15
AHI TUNA, MINCED SHALLOTS, CHIVES, SCALLIONS,
MICRO GREENS, SESAME OIL, PONZU, HOUSE SAUCE

17

26

20

STEAK RICE NOODLE SALAD
FLANK STEAK, RICE NOODLES, ROMAINE LETTUCE,
CUCUMBER, BEAN SPROUTS, CARROT, MINT, PEANUT,
JALAPENO, HOUSE DRESSING
SUB TOFU, CHICKEN OR SHRIMP
VEGAN or Gluten free OPTION AVAILABE 

ChINESE CABBAGE SALAD WITH TOFU 15
BOK CHOY, CABBAGE, PEPPERS, CRISPY TOFU,
ALMONDS, SESAME SEEDS, VINAIGRETTE, CRISPY RICE
NOODLES
SUB CHICKEN 6 OR SHRIMP 8 

GF,V

CHINESE EGGPLANT
STIR FRIED EGGPLANT, CHARRED CHILI GINGER SAUCE,
CILANTRO, GARLIC CREAM, ALMONDS

16GF

KUNG PAO BRUSSELS SPROUTS
BRUSSELS SPROUTS, ZUCCHINI, GREEN ONIONS,
PEANUTS & DREID CHILIS

V 18

MAINS

SALMON + ZUCCHINI
SEARED SALMON, ZUCCHINI, CREAMY JALAPENO SAUCE,
MICRO GREENS, LEMON

GF 32

SLOW COOKED DUCK LEGS WITH BAOS
DUCK LEGS, STEAMED BAOS, SEASONAL VEGGIES, HOUSE
SAUCE. SERVES 2-4

GF44

SOUPS

DUCK NOODLE SOUP 25
DUCK LEG CONFIT, EGG NOODLES, BOK CHOY,
MUSHROOM, LEMONGRASS, ONION

CHINESE EGG TART
TART OF FLAKY PASTRY, LIGHTLY SWEETENED
EGG CUSTARD 

10



HOUSE COCKTAILS

NAY NAY ROSÉ MARTINI
CUTWATER HIBISCUS VODKA, combier grapefruit
liqueur, falernum, peychaud’s Bitters, fresh lemon
& grapefruit juice, topped with zonin prosecco

GREEN TEA MARTINI
Jameson Irish whiskey, Peach liqueur, Aquafaba,
fresh lemon & lime juice, matcha green tea

El VENCIDO
MILAGRO BLANCO TEQUILA, POMEGRANaTE LIQUEUR,
AMARO DI ANGOSTURA, PRICKLY PEAR, LEMON JUICE

BELLE OF GEORGIA
SANTA TERESA GRAN RESERVA ANEJO RUM, JULIETTE
PECHE DE VIGNE PEACH LIQUEUR, BASIL SYRUP, LIME,
HOUSE MADE BITTERS

WHAT SHE’S HAVING
SMOOTH AMBLER CONTRADICTION RYE, LO-FI GENTIAN
AMARO, GINGER, LEMON, CUCUMBER JUICE, AQUAFABA

MEZCAL IT A DAY
MADRE MEZCAL ENSEMBLE, ANCHO REYES VERDE POBLANO
LIQUEUR, FRESH CUCUMBER & LEMON JUICE

THE SECRET GARDEN
EMPRESS ELDERFLOWER ROSE GIN, SELECT APERITIF,
ROSEMARY SYRUP, LEMON JUICE, AQUAFABA

BLUE VELVET
ST. GEORGE CITRUS VODKA, COCONUT CREAM,
PINEAPPLE, LIME, BITTER TRUTH VIOLET LIQUEUR

COLD BREW MARTINI
NUE VODKA, BOMANI SPIKED COLD BREW, KAHLUA,
BAILEY’S IRISH CREAM

SAKE

MURAI FAMILY SUGIDAMA JUNMAI GINJO
YUKI TORA SNOW TIGER NIGORI
TAN REI HOT SAKE 
HEAVENSAKI JUNMAI 12

DRAFT

BOOMTOWN MIC CZECH PILSNER

CANS & BOTTLES
TAIWANESE CLASSIC
BIG NOISE LAGER
ALESMITH NUT BROWN ALE
STONE DELICIOUS IPA
SMOG CITY CITRUS BLONDE
BOMANI SPIKED COLD BREW COFFEE
FLYING EMBERS GINGER YUZU MULE HARD KOMBUCHA

17

18

18

19

19

19

19

19

19

17, 64
13, 48
10
16, 60

9

7
8
9
9
10
10
10

TROPICAL

MATADOR
JAJA TEQUILA BLANCO, TRIPLE SEC, FRESH
PINEAPPLE, LEMON & LIME JUICE

18

MAI TAI
BACARDI SUPERIOR, BACARDI BLACK, TRIPLE
SEC, FRESH PINEAPPLE & LIME JUICE, LIQUID
ALCHEMIST ORGEAT, MINT GARNISH

18

PIÑA COLADA
MARTELL V.S. COGNAC, FRESH PINEAPPLE JUICE,
BANANA LIQUEUR, LIQUID ALCHEMIST
COCONUT CREAM, ANGOSTURA BITTERS

18

SINGAPORE SLING
BOMBAY DRY GIN, CHERRY HEERING,
BENEDICTINE, FRESH PINEAPPLE & LIME JUICE

18

PUEBLA HURRICANE
VIDA MEZCAL, SOLERNO BLOOD ORANGE
LIQUEUR, BITTER TRUTH FALERNUM, PASSION
FRUIT, GINGER BEER, LEMON JUICE

19

WINE
WHITE
FRANCIS COPPOLA DIAMOND COLLECTION CHARDONNAY 12, 44
MONTEREY, CALIFORNIA

BANFI LE RIME PINOT GRIGIO
TUSCANY, ITALY

12, 44

STONELEIGH SAUVIGNON BLANC
MARLBOROUGH, NEW ZEALAND

12, 44

SPARKLING
ZONIN PROSECCO
ITALY

13, 48

SUMMER WATER BUBBLY SPARKLING ROSE 13, 48
FRANCE

G.H MUMM CHAMPAGNE BOTTLE
CHAMPAGNE, FRANCE

    85

RED
CAMPO VIEJO TEMPRANILLO
LA RIOJA, SPAIN

13, 48

NOBLE VINES PINOT NOIR 
MONTEREY, CALIFORNIA 

13, 48

TROUBLEMAKER RED BLEND BY AUSTIN HOPE 13, 48
PASO ROBLES, CALIFORNIA

ANGELINE RESERVE CABERNET SAUVIGNON
SONOMA, CALIFORNIA

13, 48

ROSÉ
MICHAEL DAVID ROSE
LODI, CALIFORNIA

13, 48

SKIN CONTACT 
NOMADICA ORANGE
NEVADA COUNTY, CALIFORNIA 250ML CAN

15


