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STARTER
CHOICE OF ONE

MAIN COURSE
CHOICE OF ONE

SPECIALTY DRINK

Zi Ran Yang Rou 孜然⽺⾁
Sliced lamb shoulder, marinated in 

cumin and Chinese chili powder, served with fresh lettuce wraps

Steamed Dumplings (V) Aêx
Kale, eggs, Asian rice noodles, served with sweet & spicy sauce.

Uyghur Lamb Pilaf （Polo） ⽺⾁抓饭
with Chinese Salad

Tender sauteed lamb, with short grain rice, carrots, onion, and raisins

Rou Jia Mo with serving of Egg Drop Soup
（Chinese style sandwich & soup）⾁夾饃

Slow braised pork belly infused with Chinese five spice, 
served in fresh baked flatbread.

.Mama's Shou Gan Mien 媽媽的⼿擀麵
(Chinese style spaghetti with Chili Sauce)

Handmade noodles topped with slowly simmered sauce with 
pork belly, tomatoes, carrots, mushrooms, tofu, potatoes, cilantro

Uyghur Hot Milk Tea
Tea Imported from Hunan Province

Traditional savory black milk tea 
served for more than 100 years.


