
ask about our panda of the week

non-alcoholic COCKAILS 

LYCHEE LEMONADE $6
house-made lemonade, lychee

under the sea $7
coconut, pineapple, lime, soda, Bitters

GUAVA KOMBUCHA COOLER $8
gUAVA, kOMBUCHA, LIMe

PASSION PUNCH $7
pASSION FRUIT PUREE, ORANGE, SODA�

Coconut cold brew $6
House-made cold brew, coconut cream, 
whipped cream 

cream pop $6
orgeat, lI HING MUI (salty sour plum) SYRUP, 
LEMON, orange BITTERS

THE LUX $6
HOUSE-MADE GRENADINE, ORANGE, LEMON,
GINGER BEER

N/a lychee float $11
Lychee sorbet, n/a Sparkling rosé

SODA | Juice | tea

Little soda $4
COKE, diet coke, sprite, diet sprite, ginger ale $3  
GINGER BEER $3
hot tea $3 
ice Tea $3
milk tea $4
sweet tea $4
wang lao ji herbal $4 
cranberry $3

HOUSE cocktaIls

Mai Tai $14
rum blend, orange curacao, orgeat, lime

Singapore Sling $13
Gin, orange curacao, cherry Liqueur, 
benedictine, pineapple, soda

PAINKILLER $13
rum blend, Pineapple, Orange, 
House-made coconut cream

LYCHEE MARTINI $12
Vodka, Lychee Liqueur, Lychee, lemon

li hing margarita $10
classic margarita with  
li hing mui (salty sour plum)

PHOENIX FLAME $11
House-infused chili tequila, triple sec,
strawberry, pineapple, lime

MILK TEA PUNCH $10
RUM, BLACK TEA, CREAM, BITTERS

lychee float $14
lychee sorbet, sparkling wine

Duck sauce $12
plum bourbon, apricot liqueur, 
pineapple ginger shrub, lemon

Smoking bananas $12
mezcal, banane du brÉsil,
cinnamon, lime

SWEET AND SOUR $12
VODKA, PASSION FRUIT, ORANGE, LIME,
LEMON, STRAWBERRY, BITTERS

BLUE LOTUS $12
RUM, ORANGE CURACAO, VELVET FALERNUM, 
LIME, DEMERARA

wine $10 glass|$40 bottle

Red 
cabernet | Penley Estate ‘Phoenix’ | australia 
pinot noir | Clos des Fous ‘Pour Ma Gueule’ | chile
merlot | Pecorari | italy | 
malbec | Inkarri | argentina

white
sauvignon blanc | Chartron La Fleur | france
pinot grigio | Wilhelm Walch 'Prendo' | italy
chardonnay | lone birch | Washington, US
riesling | Dr. Loosen 'Dr. L' | germany

Rosé
rosé | Moulin de Gassac | france
n/a Sparkling rosé | Leitz 'Eins Zwei Zero' | germany 

PLum 
Plum | kikkoman | California, US

sparkling
prosecco $13 | Cavit 'Lunetta' | italy
cava $45 bottle |Campo Viejo | spain

beer & cider

Tsingtao $7
china | 4.7% abv

Heineken $6
netherlands | 5.0% abv

MODELO ESPECIAL $6 
MEXICO | 4.4% abv

NEW GLARUS SPOTTED COW $6
new glarus, wi | 4.8% abv

MILLER HIGH LIFE $4 
milwaukee, WI | 4.6% abv 

SIPPIN' TROPICAL $7
FORT COLLINS, CO | 4.5% ABV

FOUNDERS ALL DAY IPA $9 
GRAND RAPIDS, MI | 4.7% ABV

Downeast original blend CIDER $9 
BOSTON, MA | 5.1% ABV

HARD SELTZER $6

CLOUDLESS MANGO LYCHEE
Sheboygan, WI | 5% abv

shareables

SCORPION bowl $20
Brandy, gin, rum blend, orange, lime, 
orgeat, Demerara 

Volcano Bowl $35 
rum blend, Luxardo, demerara, passion 
fruit, pineapple, lime

beverages beverages



appetizers

Cucumber Salad (Vg) $4 
Sweet & tangy dressed cucumbers 
soy, sesame oil, sesame seeds 

House special egg roll $3 
Fried & crispy, with sweet & sour 
chicken, bamboo, cabbage, celery

Pork Spring rolls $4
Golden fried, with sweet & sour 
Cabbage, taro, carrot

VEGgie Spring rolls (Vg) $4
Golden fried, with sweet & sour 
Cabbage, carrot, sesame oil 

Crispy Shrimp rOLLS $5
Crispy wrapped shrimp, with sweet & sour 

golden pockets $4
FRIED golden, WITH SWEET & SOUR
CHICKEN, GINGER, green onion, sesame oil
 
Crab Rangoon $8
Cream cheese filled fried wontons, 
with sweet & sour 
imitation crab, white onion

pork potstickers $9
Pan-seareD, with sweet & savory soy
Napa, ginger, green onion, sesame oil 

Impossible Potstickers (vg) $9
Pan-seared, with sweet & savory soY
Impossible "pork," napa, cabbage, ginger, 
green onion, sesame oil

Flaming Beef Sticks (gf) $8
Skewered beef on flaming mini grill 

lollipop wings $10
fried & glazed
garlic, green onion 

SPICY WONTONS $9
STEAMED CHICKEN WONTONS 
GINGER CHILI SAUCE, SZECHUAN PEPPERCORN, 
BLACK VINEGAR

sides

Blistered Green Beans (vg) $8
Garlicky, sweet, tangy

chinese broccoli - gai lan $8
STEAMED, WITH GARLIC OYSTER SAUCE

mongolian fries $13
SWEET SOY STIR-FRIED beef
kewpie mayo, cabbage, carrots, sesame
oil, sesame seeds, white & green onion

charred spicy baby corn (gf) $8
wok-charred
kewpie mayo, garlic, green onion, chili oil,
sesame seeds

singapore fries (vg|gf) $6
tossed in fragrant curry singapore
seasoning 

Crispy Green BEANS, BROCCOLI, OR 
CAULIFLOWER (vg) $8
fried crisp, with sweet & SAVORY soy

noodles & rice

bird's nest $15
savory & Saucy, on CRISPY EGG NOODLES
PEAPOdS, BROCCOLI, CARROTS, BABY CORN, White & green ONION
Chicken, bbq Pork (+1), tofu, Vegetable, Beef (+$1), shrimp (+$2), or subgum (+$3)

Lomein $12
Sweet hoisin and soy tossed yellow noodles
peapods, shredded cabbage & carrot, white & green onion
Chicken, bbq Pork (+1), tofu (vg), Vegetable (vg), Beef (+$1), shrimp (+$2), or subgum (+$3)

Singapore noodles (gf) $12
Fragrant curry stir-fried rice vermicelli.
yellow curry, peapods, shredded cabbage & carrot, white & green onion
Chicken, bbq Pork (+1), tofu (VG), Vegetable (VG), beef (+$1), shrimp (+$2), or subgum (+$3)

Fried Rice $11
Quintessential, flavorful
Peas, carrot, egg, white onion
Chicken, bbq Pork (+1), tofu (v), Vegetable (v), Beef (+$1), shrimp (+$2), or subgum (+$3)

Modifiable: spicy          vegan          gluten free
v=vegetarian | VG=vegan | GF=gluten free

ENTRÉES

Broccoli $13 
Rich amber SAUCE
Chicken, tofu, or beef (+$1)

Cashew Chicken $14
crunchy cashew saucy sauté 
broccoli, celery, carrot

chow mein $14
Saucy sauté, topped with crispy wonton strip noodles
peapods, cabbage, broccoli, bamboo, celery, carrot
Chicken, bbq Pork (+1), Vegetable, beef (+$1), shrimp (+$2), OR SUBGUM (+3)

GENERAL TSO'S $16
sweet ginger 
Pineapple, broccoli, carrot
chicken, tofu (VG), eggplant (VG), cauliflower (VG), shrimp (+$2), or fish (+$2)

HONEY WALNUT SHRIMP $15
Creamy honey sauce, on crispy rice noodles
Candied walnuts 

Kung Pao $14
Savory and sweet crunchy peanut stir-fry 
Peanut, water chestnut, carrot, celery, bell pepper, white onion
chicken, tofu, or shrimp (+$2)

Mongolian $13
Sweet soy glazed stir-fry, on fried crispy rice noodles
White onion, green onion
tofu or beef (+$1)

moo shu $14
Light stir-fry, with thin pancakes and sweet hoisin
Cabbage, carrot, bamboo, green onion
bbq pork or vegetable

orange $16
Candied orange glaze
BROCCOLI
chicken, tofu (VG), cauliflower (VG), or beef (+$1)

PEKING SHRIMP (Gf) $17
SMOOTH, RICH, saucy 
BABY CORN, STRAW MUSHROOM, PEAPODS, BROCCOLI, CELERY, CARROT

salt & pepper $15
crispy, dry stir fry
white onion, green onion, jalapeño
shrimp or squid

ENTRÉES

sesame $16
Vibrant, glossy, sweet
On shredded cabbage & carrot, TOPPED WITH sesame seeds
Chicken, beef (+$1), tofu (VG), eggplant (VG), cauliflower (vg), shrimp (+$2), or fish (+$2)

Shrimp with Lobster Sauce (Gf) $17
satiny & Luscious sauce
Peapods, water chestnut, peas, carrot, egg

Sweet & Sour $13
Sticky, sweet, tangy
Pineapple, bell pepper, tomato, white onion
Chicken, Tofu (VG, GF), cauliflower (vg), Shrimp (+$2), or fish (+$2)

Veggie Delight (vg|Gf) $13
bright stir-fry
broccoli, Carrot, bell pepper, peapods, baby corn, straw mushroom, white onion

CANTO STYLE LOBSTER $22
STIR-FRIED LOBSTER TAIL 
GINGER, PEAPODS, White & Green onion

LOBSTER & Garlic CHINESE BROCCOLI $24
Lobster tail, RICH garlic SAUCE
CHINESE BROCCOLI - GAI LAN, white & green onion

desserts
 

almond cookies (v) $2
Buttery & sweet

 
ice cream sandwich (V) $4

blue moon, almond cookies, rainbow sprinkles
 

Lychee Sorbet (vg) $4
Refreshing & light

 
CHINESE CRULLER  (V) $4

FRIED, WITH CONDENSED MILK
 

"Chinese" Donuts (v) $5
Fried & sugar-tossed, with Condensed milk

Our kitchen is not allergen-free. 
our fryer is shared among gluten, egg, meat, & seafood products.

menu is subject to change based on availability.
parties of 6 more will be subject to a 20% gratuity charge.

soups

Hot and sour (vg) $4
Sharp, rich, savory
Cabbage, carrot, wood ear, bamboo

Egg Drop (v|Gf) $4
Luscious, with velvety egg ribbons
Cabbage, carrot, wood ear, bamboo, Egg

Food FoodFood


