Monday Dine & Wine Dinner Specials

2 for Fifty Two
2 soups, 2 salads, 2 entrees, 1 shared dessert, 1 bottle of wine
An incredible four course meal and wine for 2 for just $52. Start with your choice of soup and
salad. Then select your favorite entree from the list, and finally finish off with a delectable dessert
to share.

CHOOSE YOUR SOUP
MISO SOUP Seaweed, tofu, scallions
VEGAN TOM YUM SOUP V/GF
Thai sour soup, tofu, mushroom, lime juice, lemongrass, scallions

ENJOY YOUR SALAD
HOUSE SALAD Lettuce, cucumber, carrots, ginger kale dressing

SELECT YOUR CHOICE OF ENTREE
VEGETARIAN DELUXE V/GF
Assorted vegetarian nigiris and makis including cooked squash, pickled radish, tofu skin and cucumber, served with shredded cucumber salad

VEGAN SIZZLING CHICKEN V
Mocked chicken stir‐fried with ginger, onions, scallions, julienned bell peppers in brown sauce, simmered on hot plate, steamed jasmine rice

MAMBO MANGO ROLL GF ●
Spicy salmon, avocado, mango, topped with salmon and spicy mayo

PINEAPPLE MANGO SEAFOOD GF
Sliced scallop, jumbo shrimp, calamari, mango, pineapple, onion, zucchini , steamed coconut rice

SIZZLING SEA BASS GF
Boneless sea bass filets stir‐fried with ginger, onions, scallions, julienned bell peppers in brown sauce, simmered on hot plate, steamed jasmine rice

HONG KONG BBQ PORK CLAY POT
Garlic buttered fried rice served in a sizzling buttered clay pot topped with char siu, drizzled in sweet and savory soy sauce

GENERAL TSO CHICKEN GF
Floured golden chicken, sweet onion, chili pepper, citrus glazed, steamed broccoli, jasmine rice

SIRLOIN CLAY POT
Garlic buttered fried rice served in a sizzling buttered clay pot topped with marinated rib eye, sesame seeds

SCALLION STEAK WRAP
USDA angus flank steak, carrots, onions, scallions, scallion pancake, hoisin mayo and sriracha

KUNG PAO SHRIMP
Shrimp stir‐fried with carrots, celery, crunchy peanuts in spicy chili oil sauce, jasmine rice

CARAMELIZED SALMON CLAY POT
Garlic buttered fried rice served in a sizzling buttered clay pot topped with tempura fried salmon drizzled in savory caramelized sauce

FINISH WITH ONE DESSERT TO SHARE
VANILLA FRIED ICE CREAM

MOCHI SAMPLER

GREEN TEA ICE CREAM

WOODBRIDGE WINE SELECTION
CHARDONNAY / PINOT GRIGIO / SAUVIGNON BLANC / CABERNET / PINOT NOIR / MERLOT
—Please Note Marked Items—
● May be raw or undercooked / V (Vegan) / GF (Gluten Free)
Consuming raw or undercooked meat, seafood, shellfish, poultry or egg may result in food borne illness
Before placing your order, please inform your server if you or a person in your party has a food allergy.
The following items have components that are prepared on a grill or fried in oil that may have come in contact with shellfish, nuts or gluten.
These dishes may not be safe for those who are highly allergic.

