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2 person minimum

AMUSE-BOUCHE

Char Siu Pineapple Bun
XEEED

1ST COURSE

Steamed Dim Sum Trio
Har Gow, Shumai, Squash and Pine Nut Dumpling
REFRE, BAKE, AERNR

2NP COURSE

Choice Of:
K
crispy pork, barbecue pork, roasted chicken

MeERZER, el X i, BN NIEEH

ENTREES
Beef Chow Fun Walnut Shrimp Sautéed Gai Lan with
F b A tempura shrimp, honey, Ginger and Garlic
peach sauce EARBYITE
1% Bk R

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



A TRILOGY OF

CANTONESE COMFORT
STREET FOOD DIM SUM,
CANTON ROAST, & NOODLES

The interior architecture of Washing Potato embodies pure
spatial abstraction, evoking a ‘Stage Dining’ concept reminiscent
of a Shakespearean Theatre, now transformed into a modern-day

communal dining room.

This metaphorical dialogue mirrors the essence of ‘All the World’s

a Stage,” where life unfolds through the Seven Ages of Man.

Within this allegory, the rich narratives of the dim sum journey

unfold, each tiny morsel a delicious portrayal.

Anchored as one of the four kings of grazing alongside tapas,
meze, and sushi, the Maitre d’ orchestrates this culinary stage,
with dim sum preparation likened to the delicate artistry of
Japan’s Snow Monkeys washing sweet potatoes on the shores of

Yamanouchi. Truly heavenly.



HOUSE CHINESE TEA

Per Person

Pu‘er

Seasonal Oolong

Jasmine Green Tea

Chamomile Blossom

Ginger Lemon

TEA



BEVERAGES

COCKTAILS

Cocktail Club Bourbon Falls

the botanist gin, lemon, strawberry, bulleit bourbon, wintermelon,

superberry kombucha bittercube cherry bark vanilla bitters
Suntory Sunrise J How Do Yuzu

suntory toki whisky, aperol, lime, passion fruit, codigo blanco tequila, shochu, thai chile, yuzu

fever-tree mediterranean tonic

Matcha Mar-Tea-Ni
Starlight belvedere, matcha, licor 43, evaporated milk
grey goose strawberry and lemongrass vodka,

sUpasawa, soda water

BEER

Fontainebleau Exclusive ‘Beer Zombies’ Sapporo
Blue Haze

Modelo Especial
Michelob Ultra

Tsingtao

Select Seasonal - Ask Server for Current Offerings

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



BEVERAGES

HONG KONG CLASSICS COFFEE
Iced Milk Tea Espresso, single
Ilced Lemon Black Tea Espresso, double
Add Coconut Jelly Cafe latte

SOFT DRINK

Coca-Cola, Coca-Cola Zero Sugar,
Diet Coke, Sprite

Lychee Lemonade
Guava Lemonade
Acqua Panna still spring water

San Pellegrino sparkling mineral water



WINE LIST

WINE BY THE GLASS

SAKE

Junmai, SOTO, Niigata
Junmai Daiginjo, Tatenokawa “Seiryu Stream,” Yamagata

Junmai Daiginjo, Nanbu Bijin “Shinpaku,” Iwate

SPARKLING

Brut Prosecco, Montefresco, Italy

Brut, Laurent-Perrier “La Cuvée”, Champagne, France

WHITE

Riesling, Dénnhoff, Nahe, Germany

Pinot Grigio, Jermann, Friuli, ltaly

Sauvignon Blanc, Cloudy Bay, Marlborough, New Zealand
Chardonnay, Jordan, Russian River Valley, California

Chardonnay, Olivier Leflaive, Burgundy, France

RED

Pinot Noir, Freeman, Russian River Valley, California

Pinot Noir, Cristom “Mt. Jefferson Cuvée”, Willamette Valley, Oregon
Malbec Blend, Clos de los Siete, Mendoza, Argentina

Cabernet Sauvignon, Bezel by Cakebread Family, Paso Robles, California

Cabernet Sauvignon, Caymus, Napa Valley, California



HOT + COLD APPETIZER

J @ Spicy Persian Cucumber Salad
wood ear mushroom, black vinegar vinaigrette

ROHEMN

Chicken Pot Sticker
soy-vinegar dipping sauce

BIARG

JChicken Satay

marinated chicken with spicy sesame dipping sauce

WELBRH

JPork and Chile Wonton
sichuan chile dipping sauce

AomibF

Assorted Barbecue Plate
roasted duck, barbecue pork, roasted chicken

B okt B8

@ Vegetable Spring Roll
sweet and sour dipping sauce

CONGEE

Salted Chicken and Mushroom Congee

BB AN

Pork with Preserved Egg Congee
B EEAW

@ Plain Congee

fried dough, pickled cucumber, pickled bamboo shoot

ER ]

NOODLE SOUP

(choice of noodles: ho fun noodle,
egg noodle, flat wheat noodle)
A, EEHEM, JJEM

Wonton Noodle Soup
shrimp and pork wonton, seasonal vegetables
EESH

Beef Brisket Noodle Soup
seasonal vegetables

& 4 B 5

Spicy Beef Soup

tomato, seasonal vegetables, pickled mustard greens

BB HEE

Dandan Mian

i

braised ground pork, cucumber, peanut sesame dressing

gt

JSpicy @ Suitable for vegetarians

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

53



STEAMED ZF D

Har Gow
shrimp dumpling
KRIRERE

Shumai
pork and shrimp dumpling, goji berry
BEREES

Scallop Shumai
pork and shrimp dumpling, masago
WBTERESE

Lotus Leaf

Glutinous rice

HERAKE

Chicken Feet

with black bean

Bt & B

Pork Ribs with Taro

black bean sauce

FHREHS

Pan-Fried Prawn and Chive Dumpling
FUAESEIRER

Char Siu Bao
barbecue pork bun

mEREE

Xiao Long Bao
iberico pork soup dumpling

EmEE

@ Spinach Sun-Dried Tomato Dumpling

TEEMR

@ Squash and Pine Nut Dumpling

7 I B B AR

BAKED

Char Siu Pineapple Bun
baked barbecue pork bun

XiEEEE

CANTON ROAST

Char Siu

barbecue pork
X%

1/2 Peking Duck

served with house-made pancakes, baby cucumber,

scallion, duck sauce

FERIER

Crispy Pork

pork belly served with mustard and five-spice blend

ffe B2 12 Y

Roasted Chicken
B N E R

JSpicy @ Suitable for vegetarians

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

JE B 10y

Kk
)



FRIED ke Z D JThai Massaman Curry

2= B 55 70 XX I g
Pan-Fried Pork Bun chicken ZH
taiwajese cabbage shrimp £ 1R
FERRIE beef &4 [

Sesame Mochi Yellow Curry

red bean
AT ZRIK HE
chicken ##H
Pan-Fried Turnip Cake shrimp & %
dried shrimp, ham beef 4
ke JSalt and Pepper Ribs
HEEH S
MAINS FxK
JMapo Tofu
Sweet and Sour Pork ground pork, mushroom, water chestnut
EE MR MRESE
Lobster Walnut Shrimp
BE iR tempura shrimp, honey, peach sauce
ginger scallion & 1% bk 1

wok-fried with XO sauce

salt and pepper H{ &

JMongolian Beef
s

JGeneral Tso’s Chicken
ERE#
Black Pepper Beef
ZWESR

JKung Pao Chicken
SRET

JSpicy @ Suitable for vegetarians

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



FRIED NOODLE

Beef Chow Fun
L Ok S|

J Singapore Fried Noodle
B INKD K

Hong Kong-Style Crispy Noodle
with Mixed Seafood
A BEWNE=R

Chicken Chow Mein

sliced chicken, lo mein noodle, bean sprout,

green chive, onion

ECESPOR i

Shrimp Pad Thai
IR LD AR

e VEGETABLE

S

i

@ Bok Choy with Garlic

FENEIR

@ Choy Sum with Oyster Sauce
LB Y

@ Gai Lan with Ginger and Garlic
ERNITE

RICE B

Shrimp Fried Rice
5 45 1D R

Yangzhou (Combination) Fried Rice
191 88

@ Egg and Vegetable Fried Rice

BRRE IR

Cantonese Duck Fried Rice
I B8 b BR

Hong Kong Egg Tart
BRREERE

Milk Chocolate Xiao Long Bao
BRNER

Mango Sago
TERAEKE

DESSERT #m

Fried Banana Spring Roll,
Vanilla-Honey Soft Serve

BFREREGEEEICHHR

Selection of Ice Cream
AGEM (Z0OK)

JSpicy @ Suitable for vegetarians

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







WINE LIST

SAKE

250875 Nigori, Kikusui “Perfect Snow,” Niigata 300ml

296000 Junmai, SOTO, Niigata 720ml

272255 Junmai Daiginjo, Dassai 39, Yamaguchi 300ml

278250 Junmai Daiginjo, Senkin Muku “Classic,” Tochigi 720ml

278800 Junmai Daiginjo, Tatenokawa “Seiryu Stream,” Yamagata 720ml

CHAMPAGNE

1510

Brut, Charles le Bel “Inspiration 1818” by Billecart - Salmon

1780 Brut, Laurent-Perrier “La Cuvée”

2080 Brut, Perrier-douét “Grand Brut”

4680 Brut Rosé, Ruinart

WHITE WINE

25066 Sauvignon Blanc, Jean-Max Roger “Vieilles Vignes,” Sancerre, FR

25025 Sauvignon Blanc, Emile Roblin “Enclos,” Sancerre, Loire Valley, FR

13265 Sauvignon Blanc, Cade, Napa Valley, CA

60000 Sauvignon Blanc, Cloudy Bay, Marlborough, NZ

24775 Sauvignon Blanc/Semillon, Domaine de I'Alliance “Définition,” Bordeaux, FR
39580 Pinot Grigio, Jermann, Friuli, IT

28089 Riesling, Roland Schmitt “Altenberg de Bergbieten, Grand Cru,” Alsace, FR
49000 Riesling, Raimund Prum “Essence,” Mosel, GE

50020 Riesling, Donnhoff, Nahe, GE

17000 Chardonnay, Roland Lavantureux, Chablis, Burgundy, FR

18235 Chardonnay, Olivier Leflaive “Les Sétilles,” Burgundy, FR

8350 Chardonnay, Jordan, Russian River Valley, CA

8950 Chardonnay, Frank Family, Carneros, Napa Valley, CA

RED WINE

75880 Pinot Noir, Failla, Sonoma Coast, CA

79110 Pinot Noir, Freeman, Russian River Valley, CA

76495 Pinot Noir, Joseph Phelps “Freestone Vineyards,” Sonoma Coast, CA

83625 Pinot Noir, Cristom “Mt. Jefferson Cuvée,” Willamette Valley, OR

120175 Pinot Noir, Jean-Pierre Maldant “Vieilles Vignes,” Ladoix, Burgundy, FR
375275 Malbec Blend, Clos de los Siete, Mendoza, AR

98553 Merlot, Duckhorn, Napa Valley, CA

140868 Merlot/Cabernet Franc, Chateau de Pressac, St. Emilion, Bordeaux, FR
92567 Cabernet Sauvignon/Merlot, Chappellet “Mountain Cuvée,” North Coast, CA
94059 Cabernet Sauvignon, Frank Family, Napa Valley, CA

92394 Cabernet Sauvignon, Caymus, Napa Valley, CA

96879 Cabernet Sauvignon, Orin Swift “Palermo,” Napa Valley, CA



