LUNCH MENU
MALL DISH/DUMPLINGS

Seaweed Salad
Dressed seaweed tossed withscallions,
arrots, and cilantro.
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Topped with sesame seeds

Vegetable Dumpling

3 pieces

spinach, shitake mushroom, tofu served

in chili 0il .ocoeeevernneeeiienieeneeen. .

Chili Black Bean Beef Wonton

S pieces

laplatte river angus farm beef, slow roasted,
scasoned with black bean, chili, wok fried

or steamed®...... ST L1 S 1L SSSRRNNNNN S— {3

Pork Potstickers

3 pieces

house hand formed dumplings filled with

minced pork, cabbage, scasoned with ginger,

WIILE. & SOY.cecissoeseananssboconssdaassosans . L ...0

Vegetable Spring Roll
2 rolls
‘abbage, shitake mushroom, carrot .........ccoeeeevveeeenn?

Chicken Dumpling
% pieces
minced chicken, cabbage, scallion................

LUNCH MENU
NOODLES

Shiny Noodle with Shitake Mushroom & Carrot
cellophane noodle, scallion,
flavored in a light soy sauce 9

Spicy Sichuan Noodle with choice

of Chicken, Tofu or Shrimp

thin egg lo mein in a korean chili, sichuan

pepper & chive sauce, served with greens ................13

House Special Noodle
rice noodle with pork, shrimp, chicken & mixed
vegelables, in a sha cha, ginger Sauce coueeeeeevceeeeeenne 12

Tofu and Vegtable Noodle Bowl
enoki muchsrooms, bok choy, roasted tofu,

and noodles.. y . . . Rt 0

Kunming Noodle

rice noodle with minced pork, tree ear

mushroom & onion, seasonedwith

oyster & fish sauce .. 13

Chow Fun with choice of Chicken, Tofu or Scafood
fresh wide rice noodle with mixed
vegelables in a light cantonese SauCe ...eeeeeeeseeeeeennnee 12

DINNER

Japanese Red Snapper Sashimi
with Dry Miso

Yellowfin Tuna Tataki

26

Cilantro Dressing.

Fluke Sashimi
with Baby Artichoke.......

30

Salmon Tataki
with Karashi-Su-Miso

Bluefin Chu Toro, Wasabi Salsa

o DT
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Octopus Carpaccio

with Jalapefio Dressing ..

Creamy Ceviche King Crab Tacos
(% pieces) ...

206

Matsuhisa Bluefin Tuna Tacos

3

(% pieces) ...

New York Prime Beef Tataki Salad
with Tosazu....

Truffled Baby Spinach Salad

with Fluke Sashimi ........cccoovveiiiiniiciinnens

with Scallop Sashimi




