Sunday Brunch JAIY)

11 am to 3:30 pm

SPECIAL COCKTAILS s

TRUEBLOODY MARY SOBIESKI VODKA, TOMATO JUICE, TABASCO & ASIAN SPICIES

RADNOR, PA

ORANGE MIMOSA GRAND MARNIER, MARQUIS DE LA TOUR & FRESHLY SQUEEZED ORANGE JUICE

MANGO MANDARIN MANDARIN VODKA, TRIPLE SEC & MANGO
SPARKLING LEMONADE FRESH LIME & SODA (NON ALCOHOLIC - 4)

GINGER ICETEA ORGANIC BLACK TEA FROM TAIWAN, FRESH GINGER, HONEY (NON ALCOHOLIC - 4)

SPECIAL WINE

WHITE WINE SAUVIGNON BLANC, CASAS PATRONALES, CHILE, ‘09
RED WINE MERLOT, RAYMOND “R,” CALIFORNIA *06

DIM SUM & SMALL DISHES (For THE TABLE TO SHARE)

PICKLED CAULIFLOWER, KIRBY CUCUMBER, NAPA CABBAGE, SHALLOTS

CHRYSANTHEMUM BUNS, STEAMED OR FRIED (6)

SEAWEED SALAD JICAMA, CARROTS, BEAN SPROUTS, ROASTED SESAME SEEDS

CLASSIC PORK DUMPLINGS

PAN FRIED CANTONESE PORK BUNS (4)

POPCORN PORK DUMPLING

STEAMED SHRIMP DUMPLINGS WITH TAPIOCA WRAPPER

VEGETABLE DUMPLINGS SMOKED TOFU, BOK CHOY, SPINACH, PARMESAN CHEESE GLASS NOODLES
WILD MUSHROOM-CHICKEN DUMPLINGS ROYAL TRUMPET MUSHROOMS, TRUFFLE SAUCE
DUMPLING SAMPLER (FOR TWO)

CALIFORNIA MAKI CRABMEAT, CUCUMBER, AVOCADO

DUE OF SUSHI ROLL (CHOOSE 2 RoLLS) (12 Pcs)
CHOOSE 2 FROM VEGETABLE, CALIFORNIA, SPICY SALMON, TUNA OR UNAGI MAKI

SOUP & SALAD

SEAFOOD WONTON NOODLE SOUP  SAKE POACHED SHRIMP, WAKAMI & SHRIMP BROTH
SOUP OF THE DAY

CHOPPED ASIAN SALAD ($ 6 GRILLED Shrimp, $ 5 Grilled Thai Chicken)

BON BON CHICKEN SALAD WITH ROASTED SESAME DRESSING
FUJI APPLE, CELERY, JICAMA, BIBB LETTUCE

THAI CAESAR SALAD ($5 CALAMARI TEMPURA, $ 6 FIRE CRACKER SHRIMP)
THAI CAESAR DRESSING, CRANBERRIES, RADISHES, SHAVED PARMIGIANO-REGGIANO

NOODLES & RICES
SPICY MALAYSIAN THREE PORK FRIED RICE BACON, SAUSAGE & PORK

VEGETARIAN PAD THAI
SEAFOOD FRIED RICE WITH SHRIMP, SALMON & ASPARAGUS
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EGG FU-YAUN STATION

CHINESE OMELET

ASIAN NOODLE STATION

ASIAN BENTO BOX

SERVED WITH STEAMED SEASONAL VEGETABLES, FRIED RICE & SOUP OF THE DAY
KUNG PAO CHICKEN VMUSHROOMS, RED PEPPERS, ROASTED PEANUTS

SHAKING VIETNAMESE BEEF TOMATOES, ZUCCHINI, JALAPENO PEPPER

SUSHIBENTO BOX
SUSHI (4PCS), CALIFORNIA ROLL, COLD SESAME NOODLES, PICKLED SEASONAL VEGETABLES

ENTREES

PEKING DUCK WRAP WITH SWEET POTATO FRIES
CARAMELIZED ONION, BOSTON LETTUCE, BRANDY HOISHIN SAUCE

ANGUS SIRLOIN BURGER WITH CRISPY FRIES
CARAMELIZED ONION, LETTUCE, TOMATO, SPICY THAI KETCHUP ON BRIOCHE BUN

CRABCAKE SLIDERS (3) WITH ASIAN COLESLAW
CILANTRO CREAM CHEESE SPREAD, TOMATOES & CUCUMBER

BANANA FRENCH TOAST, CHINESE SAUSAGE, CRISPY FRIED EGGS

GRILLED BIG EYE TUNA SASHIMI GRADE WITH HERB & ASIAN SPICES CRUST
WARM DAN DAN NOODLE WITH TOMATOES, LETTUCES & TARRAGON LEMON VINAIGRETTE
CRISPY PRAWN WITH CARAMELIZED ORANGE SAUCE

YUKON GOLD POTATOES, COCONUT SWEET RICE & STEAMED SEASONAL VEGETABLE

SUSANNA’S CLASSICAL CRISPY DUCK
MASHED SWEET POTATO, FULL VEGETABLES

GRILLED FILET MIGNON WITH MULTI SPICES RUB & HERB EGG CREPE
ROASTED POTATOES, TOMATOES & BRUSSELS SPROUTS

FIERY SZECHWAN WILLIS RANCH PORK WITH STEAMED BUNS
BOSTON LETTUCE, BRANDY HAISHIN SAUCE

SCALLION PANCAKE LAYERED WITH EGG CREPE & GINGER SAKE CURED SALMON

PHILADELPHIA CREME CHEESE, TOMATOES, BABY ARUGULA

NOODLES & RICES
SPICY MALAYSIAN THREE PORK FRIED RICE BACON, SAUSAGE & PORK

VEGETARIAN PAD THAI
SEAFOOD FRIED RICE WITH SHRIMP, SALMON & ASPARAGUS

CHILDREN’S BENTO BOX MENU
POPCORN PORK DUMPLINGS, FRENCH FRIES, STEAMED CARROTS & BROCCOLI

TEMPURA SHRIMP
CHICKEN FINGERS

CHICKEN LO MEIN
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