CRISPY CRAB PILLOW
Bell Pepper, Honey Glaze

NANTUCKET BAY SCALLOP CEVICHE
Mango & Pink Peppercorn Dressing

Brut, Charles Heidsieck “Réserve,” Champagne, France

IBERICO PORK
SEA URCHIN
BLACK TRUFFLE

Junmai Daiginjo, Dassai “39,” Yamaguchi Prefecture

GLUTINOUS RICE WITH BRAISED PORK BELLY

Bamboo Shoot, Mushroom, Superior Broth

Meursault, Bouchard Pére & Fils “Les Clous,” Burgundy, France 2018

WOK-CHARRED PRIME BEEF TENDERLOIN
Chanterelle Mushroom, Sugar Snap Peas, Black Peppercorn Sauce

Cabernet Sauvignon, Silver Oak, Alexander Valley, Sonoma, California 2019

J SICHUAN SLICED FISH FILLET IN CLAY POT
Mung Bean Noodle, Cabbage, Mushroom, Chile

Vouvray Demi Sec, Domaine Huet “Le Mont,” Loire Valley, France 2022

MARINATED CRISPY JIDORI ORGANIC CHICKEN
Sautéed Pea Leaf, Crispy Rice Noodle, Conpoy Sauce

Ladoix, Jean-Pierre Maldant “Vieilles Vignes,” Burgundy, France 2021

CHEF’S FEATURED DESSERT

Beerenauslese, Kracher, Burgenland, Austria 2020

J Spicy

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



CRISPY DUCK & TARO CROQUETTE
Osetra Caviar Créme Fraiche

Brut Rosé, Laurent Perrier, Champagne, France NV

PEKING DUCK CARVED TABLESIDE
Crépe, Scallion, Cucumber, Hoisin Sauce

PEKING DUCK SALAD
Mixed Lettuce, Toasted AlImond, Orange, Crispy Wonton
Citrus, Peanut Dressing

DUCK WONTON, DUCK CONSOMME
Kabocha Squash, Zucchini

Gevrey-Chambertin, Jean Michel Guillon “Cuvée Alexis,” Burgundy, France 2019

WOK-TOSSED DUCK WITH GARLIC, LEEKS,
MOREL MUSHROOMS, & SUGAR SNAP PEAS

Black Bean Sauce

DUCK FRIED RICE OR CHOW MEIN
Napa Cabbage, Soybean, Mushroom, Carrot

Saint Emilion, Chéteau Grand Mayne, Bordeaux, France 2016

DESSERT SAMPLER

Sauternes, Chéteau Les Justices, Bordeaux, France 2019

J Spicy

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



