7.
VAENTINE'S MENU
¢ ’ February 14-16, 2025 "’ .
i $98 per person o
APPETIZER
SWeET & SOUR SEAFOOD SOUP

Swai, Shrimp, Chinese Celery, Tomato, Pineapple, Beansprout,
Go Gai, Jalapefio + Cilantro

OR
ScA|10P ROl & ORANGE SAUCE

Crab, Cucumber + Tobiko

MaiN COURSE
StR FrRIED UpoN NOOD(ES WiTH FIiET MIGNON

Cabbage, Carrot, Onion, Green Onion, Oyster Sauce, Bell Peppers

OR
Kune Pao (oBSTER TAIL

Peanuts, Bell Peppers, Yellow Onion, Dried Chilies

DESSERT

STRAWBERRY PUDDING
Popping Pearls, Fresh Mint



