
3 - C O U R S E  D I N N E R  3 - C O U R S E  D I N N E R  ||   $$5 5 / P E R S O N5 5 / P E R S O N
C H O I C E  O F  O N E  D I S H  F R O M  E A C H  C O U R S E

Beverage, gratuity, and tax not included

FIRST COURSEFIRST COURSE
P I C K  O N E

TIGRESS WEDGE
Sesame Leaf Green Goddess 

Chinese Bacon — Pickled Red Onion

SPICY CHICKEN BAO
Nashville Hot — Kewpie Mayo

WATERMELON SALAD
Feta — Citrus Truffle Soy

MONGOLIAN BBQ PORK RIBS
Chives — Crispy Noodle Nest

EDAMAME
Chili — Sesame — Soy

SECOND COURSESECOND COURSE
P I C K  O N E

SIZZLING VEGETABLE FRIED RICE
Umami Butter — Black Truffle

10OZ WAGYU SKIRT STEAK
Lettuce Wraps — Scallions — Pickles — Choice Of Sauce

14OZ DRY AGED PORK CHOP
Char Siu Glaze — Lettuce Wraps — Pickles

WALNUT SHRIMP
Candied Walnuts — Walnut Aioli — Radish

KUNG PAO CHICKEN WINGS
Buttermilk Ranch — Shaved Celery Salad — Peanuts

THIRD COURSETHIRD COURSE
P I C K  O N E

MANGO MOCHI WAFFLE
Mango Sorbet — Coconut

GUAVA CHEESECAKE RANGOONS
Guava Coulis — Mint

BEVERAGE MENUBEVERAGE MENU
CRIMSON TIGER

$13
Blood Orange — Grey Goose Berry Vodka
Simple Syrup — Grenadine — Lime Juice

PERRY SMASH
$13

Bacardi Rum — Watermelon — Basil
Watermelon Liqueur — Lime Juice

GOLDEN DYNASTY
$14

Mizu Lemongrass Shochu — St. Germain
Honey Ginger Syrup — Lemon Juice — Limoncello

WINE BOTTLEWINE BOTTLE
$45

LIBERTY SCHOOL
Cabernet Sauvignon

Paso Robles (California)

AVALINE
Chardonnay

Languedoc Roussillon (France)

LYLO
Sauvignon Blanc

Martinborough (New Zealand)

*Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk to food borne illness, 

especially if you have certain medical conditions.

THIS MENU CAN NOT BE COMBINED WITH
ANY OTHER OFFER OR COUPON/DISCOUNT. 

NO SUBSTITUTIONS OR SPLIT PLATES.


