By Kristin

Garden Grove Restaurant Week

January 15 - 22, 2017 [$20]
APPETIZER
Choose One
Spicy Toothpick Lamb
Garlic Marinated Lamb Pieces
Fresh Ahi Tuna Spring Roll or Salmon Belly Spring Roll

Ahi Tuna or Salmon Belly wrapped in a rice paper with crispy wonton, pickled daikon and
carrots, fresh herbs and lettuce served with our house special sauce

Pomelo Salad

Grapefruit, pork, shrimp, banana blossoms, pickled daikon and carrots, and fresh herbs tossed in
our house vinaigrette

ENTREES
Choose One
Shaken Beef Filet Mignon

Cubes of Filet Mignon cooked in our house garlic seasonings served with garlic noodles or garlic
fried rice

Garlic Butter Grilled Seabass

Marinated grilled seabass topped with garlic butter, bell peppers and onions. Served with a salad
and garlic noodles.

Colossal Black Tiger Shrimp with Garlic Noodles
Marinated Colossal Tiger Shrimp served with our Garlic Noodles.
Garlic Butter Lamb Chops (+$3.95)

Marinated lamb chops topped with garlic butter served with sautéed green beans and garlic
noodles. Served with our house chimichurri sauce on the side.

DESSERTS



Choose one
Crispy Caramelized Banana with Ice Cream

Coconut Sticky Rice with Fresh Mango



