o

Dinner
APPetizers S = 5
W Alaskan King Crab salad 28R 24 88
MANGO, AVOCADO, MISO-YUZU DRESSING (250 CALORIES)
< Field Greens with Peking Duck 1ERESDHI 19.88
SLIVERED ALMONDS, MANDARIN ORANGES, PEANUT-TRUFFLE VINAIGRETTE
Chilled Vegetable Roll REKE 18.88

MANGO, CUCUMBER, TOMATOES, MINT, CHILI VINAIGRETTE

Garlic Shrimp SPring Rolls IREE 20.88

HoIsIN SAUCE, DIJON MUSTARD CREME FRAICHE,
HAWTHORN BERRY SAUCE

Pan-Seared Pot Stickers HRISEAL 18.88

MINCED PORK, CABBAGE, PICKLED GINGER,
GARLIC-GINGER SOY

Crispg Shrimp Toast RNt S 21.88

PICKLED CABBAGE SALAD, DRIED PLUMS, PLUM SAUCE

Honeg«Glazecl BRQ SPare Ribs BIEHEE 21.88

GREEN PAPAYA SALAD

Garden Dim Sum ZXR 21.88

RED BEET, CORN, SPINACH, PEA TENDRILS

Wing Lei SamPler KF A 42.88

KING CRAB SALAD, (2) BBQ SPARE RIBS, (2) SHRIMP TOAST

2 Sliced Beef Shank with Pork Ear BHRKRER 29.88

STAR ANISE JUS

2 Marinated Je”gﬁsh* SRIEERE 28.88

CUCUMBER, SOY VINAIGRETTE

2. Chilled Abalone PKEE/ AR R 98.88

SEASONED SOY SAUCE

<& Chef selection
* Consuming raw or undercooked meat, Poultry, seafood, shellfish or eggs may increase your risk of a food borne illness.

05704721



WING LEI-DINNER

Soup BE1E/0)

Cantonese Wonton SouP & R Bl 5
PORK WONTONS, BABY BOK CHOY, SWEET PEAS

Seafood Hot & Sour SOuP RS

MUsSHROOMS, WOOD EAR, BAMBOO, MAINE LOBSTER,
BAY SCALLOPS, SHRIMP, SNOW CRAB

Tofu Blossom Soup KRN EE5
ORGANIC TOFU, SUGAR PEA, BROCOLLIORGANIC TOFU, SUGAR PEA, BROCOLLI

Live Seafood & ma i

Alaskan Geoduck Clam* oo AT N SRINGE

CHOICE OF: SASHIMI OR POACHED, TWO WAYS (WOK-TOSSED & SAMPAN STYLE)

ADDITIONAL SECOND COURSE (RICE SOUP OR TOFU SOUP)

Santa Barbara SPotted Prawns* B E R 2hR
CHOICE OF: SASH[M], POACHED, SOYA, SALTY EGG OR SAMPAN STYLE

Maine Lobster* AHE M BER
CHOICE OF: GINGER & SCALLIONS OR SAMPAN STYLE

Washington Dungeness Crab HERRTARN AR
CHOICE OF: GINGER & SCALLIONS, SAMPAN STYLE OR GARLIC STEAMED

Australian Coral Cod TENER EDT
CHOICE OF:. STEAMED WITH GINGER & SCALLIONS OR WOK FRIED

Pacific Red Cod RAT+E
CHOICE OF: STEAMED WITH GINGER & SCALLIONS OR BLACK BEAN SAUCE

Cambodian Gobg FEGRA
CHOICE OF: STEAMED WITH GINGER & SCALLIONS, BLACK BEAN SAUCE OR WOK FRIED
Alaskan King Crab HEE
CHOICE OF: SAMPAN STYLE, STEAMED OR GARLIC STEAMED

Pacific SPing | obster* K EEER

CHOICE OF: SASHIMI, GINGER & SCALLIONS OR SAMPAN STYLE

16.88

18.88

15.88

238.88/ea
50.88/ pot

18.88/ca
78.88/ea
72.88/ea
228.88/ca
198.88/ea
128.88/ca
108.88/1b

98.88 /b

*Consuming raw or undercooked meat, Poultrg, seafood, shellfish or eggs may increase your risk of a food borne illness.



WING LEI-DINNER

Seafood ySTENIN

Sichuan Chili Prawns*

EGGPLANT, HEIRLOOM BELL PEPPERS, SUGAR PEAS, ONIONS

Fried Prawns with Candied Walnuts*

ROMAINE LETTUCE, CREAMY KALAMANSI HONEY SAUCE

Peppercom Chili Prawn

7)1 9Bk

1z HRIREK

BRFUREK

FRESH PEPPERCORN, CHILI PEPPER, GREEN, RED, YELLOW BELL PEPPER, GARLIC

Currg Sca“ops*

SUGAR PEAS, HEIRLOOM BELL PEPPERS, CURRY COCONUT SAUCE

Grilled Sog Marinated Sea Bass*

LOTUS ROOT, SHIMEJI MUSHROOMS, SPINACH, ASPARAGUS

Three CuP Sea Bass*

GARLIC, SCALLIONS, BASIL, SWEET GINGER SOY REDUCTION

<= Wok<Tossed Sea Cucumber*

GINGER, SCALLIONS

Meat i ExE

Crispg Pork with Sweet & Sour Sauce*

PINEAPPLE, HEIRLOOM BELL PEPPERS, PEARL ONI

Mu Shu Pork*

BAMBOO SHOOTS, MUSHROOMS, SAVOY CABBAGE, MANDARIN CREPES

Sichuan Beef Short Ribs

RED CHILI, GREEN ONION, CHILI PASTE SOY REDU

W Garlic Beef Tenderloin*

ONS

CTION SAUCE

HEIRLOOM BELL PEPPERS, SUGAR PEAS, SEASONAL MUSHROOMS,

BLACK PEPPER SAUCE (490 CALORIES)

<= Pan-Seared Lamb Chops*

BRAISED EGGPLANT, ROASTED GARLIC, TOFU

<= Braised Pork Be”g

STAR ANISE, SOY REDUCTION

Waggu Beef*

TOSSED WITH HEIRLOOM SWEET PEPPERS; FROM KAGOSHIMA JAPAN

<% Chef Selection

DNNE

=MER
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REESS

IEgl4eN

REA

NIk EGERN )\ BE

iy R

BRIFH

ALK

HEBERSMSG

45.88

45.88

45.88

46.88

46.88

46.88

98.88

55.88

55.88

48.88

52.88

61.88

58.88

520.88

*Consuming raw or undercooked meat, Pou!try, sea)cood, shellfish or eggs may increase your risk of a food borne illness.



WING LEI-DINNER

Poultrg x A
lmPerial Peking Duck* plgsL 118.88

CARVED TABLESIDE, CHOICE OF STEAMED BUNS OR MANDARIN CREPES
CUCUMBER, SCALLIONS, HOISIN SAUCE

Jidori Chicken with Chili-Garlic Sauce =R %8.88
ROASTED PEANUTS, HEIRLOOM BELL PEPPERS, SCALLIONS, JICAMA

| emon Chicken* EhRE L 35 88
FRISEE, HONEY LEMON SAUCE

General Tao’s Chicken AR 5.88
BALSAMIC CHILI SAUCE, BABY BOK CHOY

Crispg Five SPice Duck Leg A 5Z B ERFR R 56.88

TEMPURA MIX CARROTS, GREEN BEAN, HONSHIMEJI MUSHROOM, PLUM SAUCE

Noodles/Rice &R/4H
Yang Chow Fried Rice* M

SHRIMP, BBQ PORK, EGG, SCALLIONS

KOER 28.88

Cantonese Chow Mein* FEER W5 26.88

CHOICE OF: BBQ PORK, BEEF, CHICKEN, OR SEASONAL VEGETABLE

Beef Udon Noodle with Black Pepper Sauce ENMEREZS 28.88

BEAN sPOUTS, HONSHIMEJI MUSHROOM, BLACK PEPPER SAUCE

Vegetable Fried Rice ZMWER 22.88

SWEET POTATO, ONIONS, PICKLED DAIKON,
SUGAR PEAS, BEAN SPROUTS

Steamed Jasmine or Brown Rice MERER 3 SEEXK 6.88

*Consuming raw or undercooked meat, Poultrﬂ, sea\cood, shellfish or eggs may increase your risk of a food borne illness.



WING LEI-DINNER

Vegetarian =245
Tai Chin Gardein™ Chick’n TR 28.88

SCALLIONS, GARLIC, BLACK BEAN-CHILI SAUCE

Braised Tofu AETSE 28.88

SHITAKE MUSHROOMS, BABY BOK CHOY, GARLIC

Wok—Tossed Mushrooms K+ 5k 28.88

SHITAKE, KING OYSTER AND SHIMEJI MUSHROOMS

Sautéed Mixed Vegetables e+ 28.88
HEIRLOOM BELL PEPPERS, MUSHROOMS, CHOY SuUM,
BABY BOK CHOY, BROCCOLI, BLACK BEAN SAUCE

Three CuP Eggplant =M+ 28.88

BASIL, GINGER, SCALLIONS, GARLIC, SOY REDUCTION

W Sautéed Green Beans mEONES 26.88
MINCED GARLIC (130 CALORIES)

Sautéed Asparagus FAWES 26.88

BLACK BEAN SAUCE

l\/\aPo Tofu METE 26.88

SHIITAKE AND OYSTER MUSHROOMS, CHILI SOY

**gar&einTM isa P]ant based Protcin made from 50y, wheat and pea Protcins, vegetab]es and ancient grains (quinoa, amaranth, millet and kamut®).
gardeinm is easy to digcst and free of d‘volcstcrol, trans and saturated fats. gar&cinm is also animal and clairg free.

A“ergen menus available UPOI’] I‘CqUCSt.

IF, LIKE MANY OF US, YOU ARE WATCHING YOUR CALORIES, WE'VE CREATED
LIGHTER, LOWER-CALORIE VERSIONS OF SOME OF OUR FAVORITE DISHES.
THESE SELECTIONS HAVE BEEN CAREFULLY TESTED BY AN INDEPENDENT

LABORATORY FOR CALORIC CONTENT. THE APPETIZERS, SIDE DISHES
AND DESSERTS ARE NO MORE THAN 250 CALORIES EACH
AND THE MAIN COURSES ARE 500 CALORIES OR LESS.
THEY MAY BE LOWER IN CALORIES, BUT THEY ARE EVERY BIT AS DELICIOUS.
WE HOPE YOU WILL AGREE.
LOOK FOR THE SPECIAL ¥ ON TONIGHT'S MENU.

P.S. — WE ARE REALLY, REALLY SURE OF THE CALORIES!

* Consuming raw or undercooked meat, Pou]trg, seafood, shellfish or eggs may increase your risk of a food borne illness.



WING LEI-IMPERIAL PEKING DUCK

CHEF MING YU'S SIGNATURE DINNER

Alaskan King Crab & Caviar IR ATFE

EGG WHITE, STURGEON CAVIAR
Majolini, Brut, Franciacorta, Lombardy, Italy, 2009

Truffle SouP Dumpling MWEHE

MINCED PORK, BLACK TRUFFLES, SUPERIOR BROTH EMULSION, MICRO CHIVES
Jean-Luc Colombo, Cétes-du-Rhéne, “La Redonne,” Rhéne Valley, France, 2015

Poached Maine Lobster* EE SR M FER

GINGER, FUJI APPLE, MICRO PEA TENDRILS, VEGETABLE NAGE
Hakutsuru, Sake, “Sayuri,” Nigori, Hyogo Prefecture, Japan, NV

Braised Prime Short Rib 4T ¥R/ \HE

YAM PUREE, CAULIFLOWER, SHIMEJI MUSHROOMS, FIVE SPICE SOY GLAZE
Tolaini, “Valdisanti,” Toscana, Tuscany, Italy, 2012

Chef’s Dessert Selection *E faEELH T

Sommelier's Wine Selection

$]68.88 Per Person (whole table Partfcipatfon required)
$88.88 Per Person Wine Pairing

IMPERJAL PEKING DUCK TASTING
Table-Carved Peking Duck tRHEHE

STEAMED BUNS, CUCUMBER, SCALLIONS, HOISIN SAUCE
Gaston Riviére, Pineau des Charentes, “Pineau Francois Ter,” France, NV

Peking Duck Salad &I

PEKING DUCK ROLL, MESCLUN GREENS, PEANUT-TRUFFLE VINAIGRETTE
Beauregard Vineyards, Pinot Gris, Rosé, Regan Vineyard, Santa Cruz Mountains, California, 2014

Duck & Foie Gras Shu Mai FEARERTIES

WATER CHESTNUTS, BLACK TRUFFLES, MORELS, CARROT PUREE
Chéteau Gravas, Sauternes, Bordeaux, France, 2015

Duck with Braised Eggplant ) bl

BELL PEPPERS, CAULIFLOWER

Duck Fried Rice FERYER

JIDORI EGG, SUGAR PEAS, YAM, SCALLIONS
Terlano, Pinot Noir, Alto Adige, Italy, 2016

Chef’s Dessert Selection TEIEEIHS

Sommelier’s Wine Selection

$108.88 Per Person (whole table Participation requirecb
$68.88 Per Person Wine Pairing

* Consuming raw or undercooked meat, Poultrg, seafood, shellfish or eggs may increase your risk of a food borne illness.

05704721



