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DIM SUM AND HAWHER DELIGHTS < WECKEND RRUNCH MENU < 11.208M - 2PM SATURDAY AND 12PM - 2PM SUNDAY

dim sum
hum bao barbeque pork 5
har gow hand chopped shrimp 6
shu mai hand chopped pork and shrimp 5
scallop and chive pan fried dumpling 6
beef dumpling scented with five spice 5
kabocha squash sweet pan fried dumpling 4
prawn and sesame deep fried with mayo dip 5
sticky rice wrapped in a lotus leaf 6
salt water dumpling lightly fried mochi style dumpling §
radish cake daikon and barbeque pork wok fried with chili hoisin sauce é
chicken and corn dumpling minced chicken and fresh corn 5
baby bok choy with garlic oil 4
sichuan green beans 4
grilled scallion bread 2

hawker specialties

Hawker foods are ubiquitous throughout Asia and each country has their own specialties. They are commonly
sold in open-air food markets where grazing takes on a new meaning.

SOuUp
seven element rich, coconut curry chicken soup 11/7
laksa a spicy seafood bouillabaisse from malaysia 10.5/ 7.5

eggs
thai omelet chicken, green curry, thai basil, nuoc mam 10
vietnamese omelet pork, shrimp, shallot, herbs 10
home style chinese fried rice Iop chong and fied egg 10

salad
green papayd peanuts and herbs ¢ with chicken 11 prawns 13
chicken chieu cabbage, chicken, red onion, peanuts and herbs 13/10

We request one check & 18% Sratuity on parties of seven or more, Please notiFygour server oFany a[iergies or dietary concerns.
*A note from the Washington State Health'Department:

“Items can be ordered undercooked. Consuming raw or undercooked food may increase your risk of food borne illness.
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noodles
singqpore noodle thin rice noodle, curry, house made barbeque pork 13
phad thai the classic with chicken 13.5 prawns 15 fried tofu 12.5

seafood thai noodle rice noodies with scallops, prawns, squid and mussels in a light
soy sauce with hints of basil and chili 16

beef chow fun tender flank steak wok-fried with fresh rice noodles, bean sprouts, red
onion, scallions, and oyster sauce 15

children’s plates
egg noodles piain or with veggies 4
wild chicken nuggets with ketchup 5

beverages
young coconut 4
mango lassi with yoghurt 3.5
orange or grapefruit juice 3.75
san pellegrino sparkling small 4 large 7
aqua panna spring water large 7

coffee 2.75
starbucks sumatra or verona decaffeinated

pot of tea 2.75
oolong traditional teahouse blend
jasmine scented green tea
keemun rich and toasty black tea
sencha elegant green tea
orange ginger mint soothing herbal

cocktails

kaffir lime cooler hanger one kaffir lime vodka with house made sweet and sour,
fresh mint and a splash of soda 8
bellini white peach puree, peach schnapps and bubbles 8
pomegrqnate mMimosa fresh squeezed orange and pomegranate juices,
chambord, bubbles 8.50
silver cloud fresh squeezed grapefruit juice, créme de violette, sparkling wine 9

grapefruit sparkler fresh squeezed grapefruit juice topped off with sparkling wine
8.50
‘sturgeon’ mary absolut peppar vodka with cilantro, horseradish, celery salt, tomato
juice and tabasco and a curry-chili salt rim 7



