LAS VEGAS

Main

;"\P petizers

=R

Alaskan Kl'ng Cral') Salac]" FEER 34.88 I:ieh:l Greens Wl'l:!-l Fcking Duck" k|4t oH v 10.88
Manco, AvocaDo, MIsoYuzu DREsSING SLIVERED ALMONDS, MaNDARIN ORANGES PEANUT-
TRUFFLE VINAIGRETTE
Cn’sPH Wagau E)ccf Ro" mﬂﬁ 28.88 Ga]‘lic Shrfmp SPrins Ro"s‘ ﬁ#ﬁ 22.88
AMERICAN WaASYU, SCALLIONS, BLACK PEPPER, SWEET Heotsin Sauce, DuoN MUsTARD CREME FRAICHE,
CHILI SAUCE HawTHORN BERRY SAUCE
f’an—Searcd Fot Stickers EBR 20.88 Cl‘fspy Shﬁmp T oast iBIE] 22.88
MinceD Pork. CABBAGE. PICKLED GINGER, GARLIC- PickLED CABBAGE SaLaD, DRIED PLUMS. PLUM SAUCE
GINGER Sov
Hancy-Glazcc{ beSPZﬂ: Ribs EiEHES 22.88 (aarden Dim Sum ZE5EEE 22.38
GREEN PAPAYA SALAD RED BEET, CORN, SPINACH, PEA TENDRILS
Wing Lei 53mp|cr5j<ﬂmﬁ 5188 Sliccd bcc?Shank With Pork E ar ﬁﬁﬁii »0.88
King CrRAB Saan. (2) BBQ SPare RiEs, (2) SHRIMP Star ANISE Jus
ToasT
Man’natcc’ ._Jc”gFiéh Bt B oin] 28.38 C!‘n”ccl Al::a]one vkEE VAR 93.88
CUCUMBER, SO7 VINAIGRETTE SEASONED S0Y SAUCE
Soup BEEL
Cantonasr. Wonton SOUP IRiEEH 16.88 Scafood Hot & Sour f__joup i s = 18.88
Fork WonToNs, Basy BOok CHOY, SWeET PEAS MushrOOMS, Wooo EAR, BAMBOO, MAINE LOBSTER,
BEay SCALLOFS. SHRIME. SNOW CTRAS
|_ e L"}c‘ ifood ;ﬁ EF‘ ;ﬁ%
Alaskan Geoduck Clam* EBRIHRNS kL MF Maine |_obster SABEMFESR MF
Was[‘:fnston Dunscncss Q’ab E32 sy MF Australl'an Cora1 Cad EiMEENE MFP
Pacific Red Cod A&THR MF Cambodian Goby RiE&RIRA MF
Alaskan ans Crab BE2E MF
“‘}\ aload ,E{!ﬁ,ﬂ(
Fried Frawns Witl'r Cancliccl Walnuts‘ iRk +6.88 Fe,PPercom Chiii Frawn BRIk 46.88

RoMaine LETTUCE, CHEAMY FALAMANS] HONEY SAUCE

TR S P ) FEETL PN LT e S S e

FrRESH PEPFERCORN, CHILI PEPPER, GREEN, RED,
YELLOW BELL PEFFER. GARLIC

e 1 e




VWok | ned Dcallop” FRtusalyBHH I 51.88 Qnlled Doy Marinated Deabass B THRIZER 51.88
BLACK THUFFLE. CHINESE SAUSASE, SUGAR FEAS, SUGAR PEAS, LOTUS ROOT, CAULIFLOWER
MUSHROOMS
Three CUP Sca bass' =RER 5188 Wok-T ossed 5:5 Cucum]:n:r‘ REmSS 98.88
GARLIC, SCALLIONS, BASIL, SWEET GINGER S0V GINGER, STALLIONS
REDUCTION
Meat it F3E
JaPancsc Waggu E)cc{:' EIZ‘FEEEE*DLF 31088 Amcr‘ic.an Wagblu E)cc{:" ;Hﬂ* 98,83
ToSSED WITH HEIRLOOM SWEET PEPPERS; FROM GINGER, SCALLION, MONGOLIAN SAUCE
FasosHIMA Japan
Sichuan Beef Short Kibs NskEiERhIvHE 56.88 Garlic Beef T enderain® TR Bt 62.88
ReD CHIL, GREEN Omion, CHILI FASTE Soy HeRLoOM BELL PEFFERS. SUGAR FEAS. SEASCNAL
REDUCTION SALICE MusHROOMS, BLACK PEFPER SAUCE (490 caloRES)
C"iSPfj Fork With Sweet & Sour Saucc' e 38.88 braiscd Fark Bc"‘lj 4TIEERIBE 38.88
FINEAPPLE, HEIRLCOM BELL FEPPERS, FEARL OMNIONS STAR ANISE, SOY REDUCTION
rm.éh'_t_g. %J:}_Jr%
ImPerfaI Fcking Duck* 16588 128.88 Free Kan_gc Chicken With Chili-Garic Sauce & 38.88
CARVED TABLESIDE, CHOICE OF: STEAMED BUNS OR ﬁ%#
MaMDaRIN CREFPES CUCUMEER, SCALLIONS, HorsiN RoasTeD PEANUTS, HEIRLOOM BELL PEFFERS.
SAUCE SCALLIONS, JICAMA
| emon C]'nickcn‘ EEfiEg 38.88 General Tao's Chicken BB 38.88
FRISEE, HONEY LEMON SAUCE BaLsamMIc CHILL SAUCE, BABY BoK CHOY
(N o | [ e y;
\r_a(). s, |\|~,.:‘ ﬁ,ri, -ﬁﬁ
Yang Chow Fried Rice* $3ifHhL R 2888 Cantonese (_how Mein* Eﬁﬂ-‘ﬁ 26.88
ShRIME, BEQ PORK, EGG, STALLIONS Orons, CABBAGE, SCALLIONS
E)rafsecl Scai:oocl Currg Rice BEiHEiSiteR +5.38 Ve.gctal}[e, ]:rie:c[ Rice EEMER 22.88
SCALLOR, SHRIMP, STRIPE DASS, CRAR MEAT, LOBSTER, SWELET POTATO, ONICNS, PICKLED DAIKON, SUGAR
OMION PEns, BEAN SFROUTS
Stcamcc! Jasminc Or Brcwm Ricc5ERRE D 55
sk
'\.-"'Cgc' tanan aiﬁ
T ai Ci‘lin Gardein™ C]‘lick’n e 1888 E)rﬂiscc] To{u HESE 28.88
ScaLLions, GarLc, BLACK BEAN-CHILI SAUCE SHITAKE MusHROOMS. BaBY Bok CHOY. GARLIC
Wok—Tosscd Mushrocms tgﬂ'ﬁ 28.88 Sautéed Mixed chctchs ﬂ'gﬁ 28.88
SHITAKE, KING OYSTER AND SHIMEJ MUSHROOMS HEIRLCOM BELL PEFPERS, MUSHROOMS, CHOY SUM,
Bapy Box CHoy, BrRoccoll, Brack BEAN SalCE
Thrcc CUP ESS Hant Eﬂ;ﬁﬁ? 18.88 Sautécd C]rccn E)cans ﬁﬁﬂ‘&ﬁ 'f 16.88
Basn, GNGER, SCALLIONS, GARLIC, Sov REnucTioN MincER Garuic {150 cALORIES)
Sautéed Asparagus FHUES 26.88 Mapo Tofu FESE 26.88

Brack Bean SaUcE

SHUTAKE AND OYSTER MUSHROOMS, CHILL SOy




Chef Ming’

5 \-"\.-"hﬂ'm f‘_}sgnahu'c ]__):Z:mc‘r

% 185.88 PER PERSONM (WHOLF TARLE PARTICIPATION REQUIRED) - $958.88 PER PERSON WINE PAIRING

Alaskan King Crab & Caviar iRl SERATE

Eee WHITE, STURGECN CAVIAR

FPoached Maine Lobs‘tcr' EREinEMER

WINTER VEGETABLES

Cth’s Dessert Sclcc{:ion m o

Truffle Soup DumPiing HEES
MincED Pork, BLACK TRUFFLES, SUPERICR BROTH
Emusion, Micro CHIVES

E)raiscd Frime 5hort Rib #TizRHE
Yan PUREE, CAULIFLOWER. SHIMEX MUusHROOMS, Five
SPICE S GLAZE

|m-|‘\(‘r!:a:, rC‘.i(II".g ])1 ICl& ] {i::tlﬂ‘%

%1546 PER PERSCN (WHOLE TAELE PARTICIFATION REQUIRED, MIM. 2 FERSONS) - 575,00 FER PERSCN WINE FAIRING

T able-Carved Fc'lr.ing Duck bR EzRE
Mamparin CREPES, CUCUMBER, SCALLIONS, HoisiN
Sauce

Duck & Faie (Gras Shu Mai IBREREHES

WATER CHESTNUTS, BLACK TRUFFLES MORELS,
CARROT FUREE

Duclc Fﬂ'ccl Ric.c“ Eﬁiﬂr‘ﬁ

FrREE RanGE EGG, Susas PEAS. YaM, ScaLLIONS

Feking Duck Salad B8ib4iL

PerinG Duck RoLl, MESCLUN GREENS. PEANUT-
TRUFFLE VINAIGRETTE

Duck With Braised Egg,ﬂant T es) kT

BELL PEPPERS, CAULIFLOWER

Chefs Dessert Selections EEHEIREHGR

- . ; e " :
* (" orsuming raw or undercooked meat, poultny, seafood. =

wheat and pea oroteins, vegetables and ancient grains g

(Gardein is alsa animal and c’s!'n_.; bree A

shor azzs may incraase yournisk ot 3 foodsoma diness, (Gardein ™ is 2 olant based

i (1 g e | ; ;
o, amaranth, millet and K amut®) (Garden s sasy te digest and frae of cholasteral, tran

i made fram 04,

saturated fats,

L menus available upon request,




