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-Starters-
Lamb
(Vietnam) Chili Paste, Garlic, Scallion, Soy, Ginger, Lemon Grass, Rice Stick Salad
Tuna
(Japan) Spiced Sashimi, Fried Rice Cake, Wakame Salad
Cauliflower
(India) Fried, Bengal Dal, Pomegranate Yogurt Sauce
Scallop
(Korea) Kalbi Sauce, Spiced Corn Purce, Wonton Dust
Chicken
(Indonesia) Rissoles, Coconut, Potato, Scallion

-Salad-
(Served Family Style)
Fall Thai

(Thailand) Romaine, Napa Cabbage, Edamame, Carrot, Cucumber, Radicchio, Cashew, Miso Lime Vinaigrette

-Sedfood-

Salmon
(Vietnam) Coconut Poached, Curried Jasmine Rice, Macadamia nuts
Shrimp
(China) Miso Glazed, Lo-mien Salad
Ono/Mahi-Mahi
(Polynesian) Panko Crusted, Black Rice, Pincapple Marmalade

-Dim Sum-
Spare Rib
(Korea) Fried Dumpling, Oriental Herb Salad
Lobster
(Thailand)Rice Paper, Napa Cabbage, Bamboo Shoots, NyggCham, Sambal, Peanut Sauce
Vegetable
(China) Steamed Bao Bun, Bok Choy, Garlic, Ginger, Carrot, Pepper, Scallion, Hoisin Glaze
— —

-Entrée-
Chicken
(Filipino) Adobo Style, Potato, Carrot, Cassava Frites
Eggplant
(Indian) Chat Style, Candied Ginger, Roasted Peppers, Pine Nuts, Grilled Polenta, Orchid
Duck
(China)Pcking Style, Scallion cake, Cucumber Salad
Sirloin
(Mongolia)Mongolian Style, Ed Puree, Kimchi Fried Rice
Pork
(Japan) Belly, Swect Potato Chipgy, Baby Bok Choy, Sweet Chili
—_
-Dessert-
Coconut
(Polynesian) Créme Caramel Lime, Tuille
Cheesecake
(Japan) Japanese Style, Ube, Tahitian Vanilla, Lychee
Sponge Cake
(China) Matcha Cake, Strawberry Sauce, Black sesame Ice Cream
Yuzu Bar
(Japan) Hibiscus, Five Spice Chantilly
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