
Sunday Brunch Menu
soups

mushrooms miso
chicken wonton soup

salads and cold pasta

cold soba noodles, peppers, mango, cashews and tsuyu sauce.
potato salad, olives, red onions, roasted red peppers, fennel cream.

gomito pasta salad, carrots, shitake mushrooms, tear drops tomatoes.  
asian green salad, avocados, vermicelli, cucumber, ginger carrot dressing.

dim sum station

bbq pork buns, vegetables pot stickers, pork gyozas.
shrimp shumai, chicken dumplings, crab rangoons, vegetables spring rolls,

duck wings with assorted dipping sauces.

sea food display on carved ice

peel and eat shrimp
ceviche shooters and assorted maki and sushi.

fresh cold apple wood smoke salmon made ala minute.
cocktail sauce , wasabi mustard aioli, spicy mayo, lemon wedges.

sous vide carving station

sous vide short ribs and wuxi glaze
kurabuto pork belly with char sui sauce

or
tandoori grill station

assorted skewers, tandoori chicken, beef, lamb with the traditional condiments 

made to order

omelet station
with assorted ingredients

hot buffet

chicken curry, indo noodles, poach salmon in hondashi broth,  spicy bok choy,                         szechuan  
eggplant and tofu,  ginger coconut mash potato, lemongrass jasmine rice

dessert station

chocolate yuzu charlotte
passion fruit crème brulle with coconut crispy macaron

key lime pie
banana cheesecake caramel glaze

pineapple upside down pandan cream
apple crisp


