
S h r i m p ,  S c a l l o p ,  P o r k  a n d  A s s o r t e d  V e g e t a b l e s
w r a p p e d  i n  C h i n e s e  T o f u  S k i n s

B r a i s e d  i n  a n d  S e r v e d  w i t h  C h i n e s e  C h i c k e n  S o u p

S A V E  T H E  D A T E

3 - C O U R S E  P R I X  F I X E  M E N U
$ 4 1  P E R  P E R S O N

STARTER

PULLED COLD POACHED CHICKEN SALAD
C o l d  P o a c h e d  C h i c k e n  s e a s o n e d  w i t h  S z e c h u a n  S a l t

C u c u m b e r ,  L e e k s ,  C i l a n t r o ,  F r e s h  H e r b s
B u t t e r  L e t t u c e ,  C r i s p y  S h a l l o t s

S h i s o  P o n z u  a n d  G i n g e r  S c a l l i o n  O i l

SEAFOOD VEGETABLE FU JOOK BUNDLE
IN CHICKEN SOUP

A P R I L  1 5 ,  1 6 ,  1 7 ,  2 2 ,  2 3 ,  2 4

STUDENT MENU

A p r i l  2 9 ,  3 0 ,  M a y  1

C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,
s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s ,

e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s



M a n g o  C o m p o t e

BEVERAGES

JAPANESE STRAWBERRY SHORTCAKE
F r e s h  S t r a w b e r r i e s ,  V a n i l l a  C h i f f o n  C a k e  

V a n i l l a  W h i p p e d  C r e a m
S t r a w b e r r y  C o u l i s

GRILLED LAMB CHOPS
IN THAI LYCHEE RED CURRY

G r i l l e d  L a m b  C h o p s  
s e r v e d  w i t h  T h a i  L y c h e e  R e d  C u r r y

B a m b o o  S h o o t s ,  E g g p l a n t ,  T h a i  B a s i l  a n d  L y c h e e

THAI COCONUT STICKY RICE “MUSUBI”

ENTREE

GRILLED “KALBI” AHI BELLY
F r i e d  S a i m i n ,  P a n  A s i a n  S a k e  B u t t e r

DES S ERT

BREWED NORTH SHORE BLEND COFFEE, 
BREWED DECAFFEINATED COFFEE, 

THE PEARL’S SELECTION OF HOT HERBAL TEAS,  OR
UNSWEETENED PASSIONFRUIT ICED TEA
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