TOWN Brochure and

Every employee
Table Tent and customer

becomes Quality

TOWN is a fictional restaurant for which | part of TOWN
designed a brochure, menu, and table tent. for not only the
TOWN is meant to be a high-end Chinese evening, Style
restaurant, where | was given a style guide, but for a lifetime
including logos, colors, and information | of memories.
could use in my designs. For the brochure Good Fortune
and table tent, | used simple and elegant "

designs to portray the high-end style of the SIEPPOD a1meuSiS
restaurant.
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Happy Hour Specials

Signature Cocktails

SAKE SPARKLER

Our goal is to create

Our logo speaks to the MAT SAMURAT

TOWN combines experiential dining
high-end brand . 5 . .
& ‘ avariety of that is more than just
in which we specialize. L . . . SNAPDRAGON
Chinese cuisine a night out.
TOWN brings

fortune and cuisine from

xceile o ai NG alitv
Lo excile We aim to bring quality SHANGHAT MELON MULE

and delight and luxury across

Chinatown to
< our customers. all aspects DARK MOON

your town. .
- of our brand.

The symbol for fortune

comes at the front
end of our logo as we want
all who enter
our restaurant to be
greeted with warm

wishes during their stay.

Brochure (inside) Table Tent



TOWN Menu

TOWN is a fictional restaurant for which |
designed a brochure, menu, and table tent.
TOWN is meant to be a high-end Chinese
restaurant, where | was given a style guide,
including logos, colors, and information |

could use in my designs. | used the same style

in the menu as | did for the brochure and
table tent, to help make the brand cohesive
and give the same elegant style as the other

pieces.

Vegelarian & Salads

Ma Pa Tofu « 13

Spicy garlic-red chili sauce wok-tossed with erispy silken tofu,

served in a ring of stcamed broceoli

Stir-Fried Eggplant « 11.50

cet chili soy glaze over soft Chinese eggplant

with scallions and garlic

Coconut Curry Vegetables « 12

Light madras curry sauce tossed with crispy silken tofu, baby

5ok choy, broccoli, snap peas, red onio

\sian mushrooms and peanuts

Lemongr Chicken Salad - 13

Flame-grilled lemongrass chicken breast with [resh s

greens, avocado, mango, cucumber,bean sprouts

snap peas, tomatoes, wok'd corn,and wonto

in a lime vinaigrettc

Shanghai Waldorf Salad « 13.50

Fresh chopped kale, cabbage, crisp apples, grapes

tomatoes and candied walnuts tossed in a light

miso-lime vinaigrette

Desser

Mandarin Cake « 8
Light orange sponge cake infused with a ereamy vanilla sauce and

topped with mint and fresh orange slices

Apple Chai Cobbler « 8.50
Warm apples mixed with chai spices. topped with a erispy oat and

coconut crumble and vanilla bean ice cream

Town’s Triple Chocolate Cake « 10.50
Six rich layers of frosted chocolate cake topped with semi-sweet
chocolate chips, served with [resh berries

and raspherry saucc

Sweet Vanilla Cream Wontons « 7.50
Four handmade, warm and crispy wontons filled with vanilla
cream cheese, dusted with powdered sugar

served with vanilla and raspberry sauces

Chocolate Raspberry Wontons « .50
Four handmade, warm and erispy wontons with a creamy
chocolate-raspberry filling, dusted with powdered sugar, served
with chocolate and raspberry sauces

and fresh raspberrics

Appetizers

Chicken Lettuce Wraps « 13
Wok-seared chicken, green onions and water chestnuts
served over erispy rice sticks with cool

erisp lettuce cups

Iland Folded Crab Wontons « 13.50
Crispy wontons filled with crab, bell peppers and

green onions, with a spicy plum sauce

Crispy Green Beans « 11

Tempura-battered with our signature spicy dipping sauce

Vegetable Spring Rolls « 10
Four Crispy Rolls served with Bibb lettuce leaves

for wrapping, cilantro and sweet chili sauce

Seared Ahi Tuna « 17
Sushi-grade Ahi tuna, served chilled with spicy mustard

vinaigrette and fresh mixed greens

BBQ Spare Ribs « 1%
Slow-braised and wok-seared with a tangy

\sian barbecue sauce

Salt and Peppe umari « 13
Fender strips of calamari lightly dusted and tossed
with a salt and pepper mix and green onions

served with a dipping saucc
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cafood 1shi

Oolong Chilean Bass « 30 Lobster Avocado Roll « 16

Line-caught, tea-marinated filet broiled with sweet ginger-soy Wild-caught lobster hand-rolled to order with curry aioli, topped

sauce, over warm spinach with avocado

Shrimp with Lobster Sauce + 2% Dynamite Seallop Roll - 13
Tossed with chopped black beans, peas, scallions, Asian Seared scallops atop hand-rolled kani kama, cucumber,
mushrooms. water chestnuts and cgg and avocado in sesame-chive rice, finished with
a creamy sriracha sauce
Kung Pao Shrimp « 22
Stir-fried with peanuts. chili peppers and scallions California Roll - 10
Kani kama, cucumber and avocado hand-rolled in sesame-chive
Asian Grilled Norwegian Salmon « 28 rice. and sweel soy sauce
Dry-rubbed with Asian spices, simply grilled, servec
asparagus with red pepper slaw Ahi Tartare with Avocado « 13
Diced sushi de ahi, cucumber, scallions, citrus soy sauce and
Shrimp with Candied Walnuts « 21.50 sesame seeds over sliced avoeado, served

Tender shrimp tossed in a creamy sauce with candied walnuts with sesame wanton crisps

and honeydew melo

Spicy Tuna Roll - 10.50
Mahi Mahi « 28 Sushi-grade Ahi and cucumber, hand-rolled in sesame scasoned

rice, and spicy sriracha
Line-caught and grilled with a lemongrass garlic sauce e

served with cilantro ricc

Fried Snapper « 32.50

Chicken, Beef & Pork

Coconut Curry Chicken « 20
Sautéed chicken and vegetables, prepared in a delicious curry

sauce, coconut milk, and peanuts

Almond & Cashew Chicken « 20.50
Stir-fried with bell peppers, onions, mushrooms.
celery, bamboo shoots and water chestnuts

Beef ala Sichuan « 23.50
Fiery pepper sauce wok-tossed with crispy strips of marinated

flank steak, julicnned carrots, celery and green onion

Wok-Charred Beef « 2%
Sweet soy-glazed flank steak wok-seared with

scallions and garlic

Sweet & Sour Pork « 19.50
Fender pork loin stir-fried with pincapple, bell peppers

onions and candied ginger

Sichuan Chili-Garlic Chicken « 21
Lightly erisped and thinly sliced chicken breast filets
seasoned in a spicy chili-garlic glaze, topped with
red chili peppers, garlic chives

and bean sprouts

Town’s Crisp Salad with Seared Ahi - 16 New York Style Cheesecake « 2.50 Fresh snapper fried to crisp perfection accompanied

Sushi-grade seared Ahi over mixed greens with cucumber, carrots, Smooth and creamy cheesecake with graham cracker crust served by savory sautéed oyster mushrooms

crispy shallots, erispy wonton strips and crushed wasabi peas with fresh berries and raspberry sauce and a slightly spicy saucc

tossed in sesame vinaigretie

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

Page 3-4 Page 5-6 Back Cover



	town1-portfolio.pdf
	town2-portfolio.pdf

