
A  T R I L O GY  O F

C A N T O N E S E  C O M F O R T

S T R E E T  F O O D  D I M  S U M ,

C A N T O N  R O A S T,  &  N O O D L E S

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 Maître 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.

T E A



H O U S E  C H I N E S E  T E A

T E A

Per Person	

Pu‘er	

Seasonal Oolong

Jasmine Green Tea

Chamomile Blossom

Ginger Lemon



C O C K TA I L S 

B E V E R A G E S

Cocktail Club
the botanist gin, lemon, strawberry,

superberry kombucha

Suntory Sunrise 
suntory toki whisky, aperol, lime, passion fruit,

fever-tree mediterranean tonic

Starlight 
grey goose strawberry and lemongrass vodka,

sūpāsawā, soda water

B E E R

Fontainebleau Exclusive ‘Beer Zombies’  
Blue Haze 

Michelob Ultra 

Tsingtao 

Sapporo  

Modelo Especial 

Bourbon Falls 
bulleit bourbon, wintermelon, 

bittercube cherry bark vanilla bitters

How Do Yuzu 
codigo blanco tequila, shochu, thai chile, yuzu    

Matcha Mar-Tea-Ni 
belvedere, matcha, licor 43, evaporated milk   

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

Select Seasonal - Ask Server for Current Offerings

B E V E R A G E S



B E V E R A G E S

H O N G  K O N G  C L A S S I C S C O F F E E

B E V E R A G E S

Iced Milk Tea	

Iced Lemon Black Tea 	

Add Coconut Jelly 	

Espresso, single	  

Espresso, double	

Cafè latte	

S O F T  D R I N K

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

Lemonade 	

Orange Juice	

Acqua Panna still spring water 	

San Pellegrino sparkling mineral water	



W I N E  B Y  T H E  G L A S S
W I N E  L I S T

S PA R K L I N G

Brut Prosecco, Montefresco, Italy	 	

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

W H I T E

Riesling, Dönnhoff, Nahe, Germany		

Pinot Grigio, Jermann, Friuli, Italy		

Sauvignon Blanc, Cloudy Bay, Marlborough, New Zealand		

Chardonnay, Jordan, Russian River Valley, California	 	

Chardonnay, Olivier Leflaive, Burgundy, France	 	

R E D

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	 	

S A K E

Junmai, SŌTŌ, Niigata		

Junmai Daiginjo, Tatenokawa “Seiryu Stream,” Yamagata		

Junmai Daiginjo, Nanbu Bijin “Shinpaku,” Iwate		



W I N E  B Y  T H E  G L A S S
W I N E  L I S T

H O T  +  C O L D  A P P E T I Z E R  ���

Spicy Persian Cucumber Salad 
 wood ear mushroom, black vinegar vinaigrette

� �����

 Chicken Pot Sticker 
soy-vinegar dipping sauce

� ����

 Chicken Satay 
 spicy sesame peanut dipping sauce

� �����

 Pork and Chile Wonton 
sichuan chile dipping sauce

� ��
�

 Assorted Barbecue Plate 
 roasted duck, barbecue pork, soy chicken

� �
	�

 Vegetable Spring Roll 
 sweet and sour dipping sauce

� �����

 Salt and Pepper Calamari 
 crispy shallot, onion, jalapeños

� ����

 Shrimp and Green Papaya Salad 
 carrots, fish sauce, tamarind

� ������� 

C O N G E E  ­

 Pork with Preserved Egg Congee 
� ����­

N O O D L E  S O U P  ��

Spicy     Suitable for vegetarians

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

 Wonton Noodle Soup 
 shrimp and pork wonton, seasonal vegetables

����

 Beef Brisket Noodle Soup 
 seasonal vegetables

� �����



S T E A M E D  ���

B A K E D  ���

 Har Gow 
 shrimp dumpling

� �����

 Shumai 
 pork and shrimp dumpling, goji berry

� �����

 Scallop Shumai 
 shrimp dumpling, masago

� �����

  Lotus Leaf  
 Glutinous rice, chicken, sausage, dried scallop, 

 salted egg yolk

� �����

  Chicken Feet 
 with black bean

� ���¡¢

 Pork Ribs with Taro   
black bean sauce

� £¤�¥¦

 Pan-Fried Prawn and Chive Dumpling 
§¨��©

  Char Siu Bao 
barbecue pork bun

ª«¬�®

 Xiao Long Bao 
iberico pork soup dumpling

� ¯�°±®

Spinach Sun-Dried Tomato Dumpling 
� ²�³´©

Squash and Pine Nut Dumpling 
� µ�¶·©

 Char Siu Pineapple Bun 
 baked barbecue pork bun 

¬�²¸®

C A N T O N  R O A S T  ¹���

 Char Siu 
 barbecue pork 

� ¹�¬�

 1/2 Peking Duck 
 served with house-made pancakes, baby cucumber, 

 scallion, duck sauce

º»�¼

 Crispy Pork 
 pork belly served with mustard and five-spice blend 

� ½���

 Assorted Barbecue Plate 
 roasted duck, barbecue pork, soy chicken

� �
	�

Spicy     Suitable for vegetarians

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



M A I N S  ¾�

 Mapo Tofu  
 ground pork, mushroom, water chestnut

� ¿ÀÁÂ

 Sweet and Sour Pork   
� ²¸ÃÄ�

 General Tso’s Chicken  
� ÅÆÇ�

 Kung Pao Chicken  
� ÈÉ�Ê

 Mongolian Beef  
� Ëª�

 Black Pepper Beef  
� Ì�Í�Î

 Classic Orange Beef  
� Ï���

 Thai Massaman Curry 
� �ÐÑ�ÒÓÔ     

 chicken ���� �

 shrimp ���� �

 beef ���� �

Walnut Shrimp  
 tempura shrimp, honey, peach sauce

� ÕÖ�

 Seafood Trio  
 prawns, squid, scallop, asparagus, XO sauce 

� ×Ø�ÙÚ�

 Chilean Sea Bass  
 ginger scallion

� Û�ÜÝ

Lobster with Cantonese Sauce    
 pork, egg gravy

� ¹�Þ�

Spicy     Suitable for vegetarians

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

 Pan-Fried Pork Bun 
 taiwanese cabbage 

��§®

 Pan-Fried Turnip Cake        
 dried shrimp, ham 

�§¸ßà

F R I E D  á��



V E G E TA B L E  â�

R I C E  ã

 Shrimp Fried Rice 
� ��Ùã

 Yangzhou (Combination) Fried Rice 
  shrimp, char siu

� äåÙã

 Egg and Vegetable Fried Rice     
â��Ùã

 Cantonese Duck Fried Rice 
� �¼Ùã

Bok Choy with Garlic 
� æçÙ�è�

Choy Sum with Oyster Sauce 
� é���

Gai Lan with Ginger and Garlic 
� êæÙëì

 Sautéed Garlic Green Beans 
� æçíîÁ

 Wok-Fried Taiwanese Cabbage with Garlic 
� æÙ���

Spicy     Suitable for vegetarians 

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

F R I E D  N O O D L E  �ï

  Beef Chow Fun 
� ðÙ�ñ

 Singapore  Fried Noodle    
� òóÙ�ô

 Hong Kong-Style Crispy Noodle  
 with Mixed Seafood
� õ�ö�÷øù

 Chicken Chow Mein 
  sliced chicken, lo mein noodle, bean sprout, 

  green chive, onion

� ���Ù�

 Shrimp Pad Thai 
� ���Ùñô D E S S E R T   úû

  Hong Kong Egg Tart 
� õ�ü��ý

 Milk Chocolate Xiao Long Bao     
� þÿ~°±®�

 Mango Sago     
� }|{�[

 Sesame Mochi 
 red bean 

�Á\¿]

 Selection of Ice Cream  
� ^_ @̀?�
>



R E D  W I N E

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, Château 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	 	

S A K E

250875	 Nigori, Kikusui “Perfect Snow,” Niigata 300ml	 	
296000	 Junmai, SŌTŌ, Niigata 720ml	 	
250975	 Junmai, Kikunosato “Daina Chokara,” Tochigi 720ml	 	
272255	 Junmai Daiginjo, Dassai 39, Yamaguchi 300ml	 	
278250	 Junmai Daiginjo, Senkin “Modern,” Tochigi 720ml	 	
278800	 Junmai Daiginjo, Tatenokawa “Seiryu Stream,” Yamagata 720ml	 	

C H A M PA G N E

1510	 Brut, Charles le Bel “Inspiration 1818” by Billecart - Salmon	 	
1780	 �Brut, Laurent-Perrier “La Cuvée”	 	
2080	 Brut, Perrier-Jouët “Grand Brut”	 	  
4680	 Brut Rosé, Ruinart	 	

W H I T E  W I N E

25066	 Sauvignon Blanc, Jean-Max Roger “Vieilles Vignes,” Sancerre, FR  	 	
25025	 Sauvignon Blanc, Emile Roblin “Enclos,” Sancerre, Loire Valley, FR	 	
13221	 Sauvignon Blanc, Cade, Napa Valley, CA 	 	
60000	 Sauvignon Blanc, Cloudy Bay, Marlborough, NZ	 	
24775�	 Sauvignon Blanc/Semillon, Domaine de l’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, Dönnhoff, 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	 	

W I N E  L I S T


