Restaurant Week (Lunch Menu) $10.10

Starter

Miso Soup or Chicken Hot and Sour Soup
Fried Wonton (3)

Serve with Tangerine dipping Sauce

Green Salad

Serve with Ginger Dressing

Entrée

Choice of White rice or Brown rice

Tangerine Crispy Chicken

Crispy Tender chicken make till perfection glazed with chef’s tangerine sauce

Szechuan Crispy Beef

Crispy Shredded Beef, vegetable wok fried with Chili Szechuan sauce
Singapore Thin Noodles (spicy)
Chicken or Shrimp or Vegetable

Blackberry Teriyaki Chicken

Pan-Seared Chicken Breast base by mix vegetable with blackberry teriyaki glaze

S/AJS Roll

Shrimp Tempura, Avocado, Spicy Tuna Wrapped with Soy Paper

Dessert

Lychee Fruit (2)
(One Selection from each Category)




Satay with Paanut Sauce

Restaurant Week (Dinner Menu) $20.10
Starter
Sea-Fruit Salad

Fresh Salmon, Kani, Cucumber, Mango, Lychee , with spicy mango sauce top with pine nuts

Thai Chicken Spring Roll (1)

Serve with Thai Chili Sauce

Home made Pork Fried Dumpling (2)

Serve with Balsamic vinegar sauce

Chicken Satay (2)

Serve with Lemongrass- Peanut dipping Sauce

Fried Wonton (3)

Serve with Tangerine dipping Sauce

Green Salad

Serve with Ginger Dressing

Entrée

Choice of White rice or Brown rice

Tangerine Crispy Chicken

Crispy Tender chicken make till perfection glazed with chef’s tangerine sauce

Blackberry Teriyaki Salmon

Pan Roasted Salmon, base by sautéed vegetable with Blackberry Teriyaki Glaze

Szechuan Crispy Beef

Crispy Shredded Beef, vegetable wok fried with Chili Szechuan sauce

S/A/S Roll with Eel Sandwich

Shrimp Tempura, Avocado, Spicy Tuna Wrapped with Soy Paper pair with Eel Sandwich
Tengda Roll with Black Jack Tuna

Spicy crunchy tuna topped with eel, shrimp, avocado, tobiko, scallion & wasabi mayo
Dessert
Choice of Japanese Mochi Ice Cream

Mango . Green Tea . Vanilla
(One Selection from each Category)




	Restaurant WeekSpecial $10.10
	Restaurant WeekSpecial $20.10

