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Dinner
APPe’cizers B &

*Alaskan King Crab Salad F2%ibHi
MANGO, AVOCADO, MISO-YUZU DRESSING

*Peking Duck Salad It FEREbHI
MESCLUN GREENS, SLIVERED ALMONDS,
MANDARIN ORANGES, PEANUT-TRUFFLE VINAIGRETTE

*Wing Lei Garden Salad 7k F b i
MIXED GREENS, AVOCADO, RASPBERRIES,
POMEGRANATE-RASPBERRY VINAIGRETTE

*Crispy Prawns g YE1R

PONZU SAUCE

*Shrimp Toast iR £ A
GREEN PAPAYA SALAD, PLUM SAUCE

*Vegetable SPring Rolls &¥xEE

SWEET & SOUR SAUCE

*Pan-Seared Pot Stickers & RI$AEG

MINCED PORK, NAPA CABBAGE, PICKLED GINGER

*Honcy{}lazed BBQ SPare Ribs ZiEHS
GREEN PAPAYA SALAD

*Crispy Pork Belly BERIERN

SICHUAN PICKLED CABBAGE, HONEY BBQ SAUCE
*Wing Lei Sampler k¥

CRAB SALAD, (2) POT STICKERS, (2) CRISPY PRAWNS

Soup BEED

Shang]’mai Chicken Wonton Soup LBEERS
MUSHROOMS, EGG, SEAWEED

Vegetable Hot & Sour SouP BR #8155
WoOOD EAR MUSHROOMS, BAMBOO SHOOTS

*Crab & Corn Egg DroP SouP R KE
VELVET EGG

Cantonese SouP Z K fli5

Executive Chef—Ming Yu
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*Consuming raw or undercooked meat, poultry, seafood, shellstock, or eggs, may increase your risk of food borne illness.

Menu items and prices are subject to change.



WING LEI — DINNER

Seafood BBk

*Sichuan Chili Prawns  T0)1| #] 5k
WOK-FRIED CHOY SUM, GARLIC, CHILI SOY BEAN SAUCE

*Walnut Prawns & HEIRER
CARAMELIZED WALNUTS, HONEY CREAM SAUCE

*Steamed Prawns in Garlic Sauce FRE &R
GINGER SOY, WOK-TOSSED BROCCOLI, SERVED IN SHELL

*Shanghai Braised Sca”ol:)s BEEF
EGGPLANT, SCALLIONS, ONIONS, BELL PEPPERS, SPICY TOMATO SAUCE

*Grilled Sea Bass EBitEZS A
LOTUS ROOT, INOKI MUSHROOMS, SPINACH, ASPARAGUS

Pan Seared Atlantic Salmon ki & &
SPINACH, BELGIAN ENDIVE, MISO-YUZU SAUCE

*Three Cup Sea Bass = Ef
GARLIC, SCALLIONS, BASIL, SWEET GINGER SOY REDUCTION

*Chili Dungeness Crab B#E

GARLIC, SICHUAN DRIED CHILI, SCALLIONS, SERVED IN SHELL

*“Wok-Fried Maine Lobster EEZIZEIR
SCALLIONS, GINGER, SHERRY SAUCE, SERVED IN SHELL

Meat Ht_EE

*Sweet & Sour Pork TEIER
GOLDEN PINEAPPLE, ONIONS, BELL PEPPERS

*Mu Shu Pork RZER

BAMBOO SHOOTS, MUSHROOMS, SAVOY CABBAGE, MANDARIN CREPES

*Orange Beef #EELH

TANGERINE YUzU, SWEET CHILI SAUCE

*Mongolian Beef HFHHR
BELL PEPPERS, ASPARAGUS, MUSHROOMS, GARLIC CHILI SAUCE

*Garlic Beef Tenderloin 75 B Z2HI 4]
BLACK PEPPER SAUCE, CHOY SUM, OVEN ROASTED TOMATO

*Pan-Seared Lamb Chop HRIEHE
BRAISED EGGPLANT, ROASTED GARLIC, TOFU
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*Consuming raw or undercooked meat, poultry, seafood, shellstock, or eggs, may increase your risk of food borne illness.

Menu items and prices are subject to change.



WING LEI — DINNER

Poultrg x L7

*Imperial Pcking Duck 1t 388
CARVED TABLESIDE

STEAMED BUNS, CUCUMBER, SCALLIONS, HOISIN SAUCE

SECOND COURSE — DICED DUCK IN LETTUCE CUPS

Kung Pao Chicken E{R# 28
ROASTED PEANUTS, BELL PEPPERS, SCALLIONS, GARLIC, CHILI SAUCE

Lemon Chicken EEREiEH 52
LIGHTLY BREADED CHICKEN, GARDEN GREENS SALAD,
HONEY-LEMON SAUCE

Hunan Chicken X% 50

SUN-DRIED CHILI, SHALLOTS, SPICY BLACK BEAN SAUCE

General Tao’s Chicken ZRZ 28
BABY BOK CHOY, BALSAMIC CHILI SAUCE

*Braised Duck Breast 4[IEREH 52
MIXED MUSHROOMS, SPINACH, FIVE SPICE SOY

Side Dishes i {¥

Braised Eggplant A JEAnF 4
MINCED PORK, MUSHROOMS, SOY REDUCTION

Sautéed Green Beans FREWMNET 14
MINCED GARLIC

Sautéed AsParagus BT EE 14

BLACK BEAN SAUCE

MaPo Tofu METE 14
MINCED PORK, MUSHROOMS, CHILI SOY

*Yang Chow Fried Rice  #5 kb 8R 16
SHRIMP, BBQ PORK, EGG, SCALLIONS

*Singaporc Rice Vermicelli 2 kb4 16
BBQ PORK, SHRIMP, BELL PEPPER, BEAN SPROUTS, ONIONS,
YELLOW CURRY

Cantonese Chow Mein BB b4 14
CHOICE OF BBQ PORK, BEEF, OR CHICKEN

Ja Jiang Noodles 224 14
MINCED PORK, TOFU, CUCUMBER, FIVE SPICE SAUCE

Steamed Jasmine or Brown Rice % HEEER 3 =4k 5

This is a sample of our current menu. Vegetarian, Vegan and Allergen Menus are available upon request.
*Consuming raw or undercooked meat, poultry, seafood, shellstock, or eggs, may increase your risk of food borne illness
Menu items and prices are subject to change.



WING LEI — DINNER

Vegetarian xR

*Spmach Salad HEEibH 14
CHINKIANG VINAIGRETTE

*Chilled Summer Roll HEZFEE 12
MANGO,CUCUMBER, TOMATOES, MINT, CHILI VINAIGRETTE

Steamed Vegetable Dim Sum Sampler ZIH& 20
SHIITAKE MUSHROOMS, PEA LEAVES, SWEET CORN, SPINACH

*Mixed Vegetables in Lettuce Cups ZEHEZE# 14
WATER CHESTNUTS, MUSHROOMS, BELL PEPPERS, LETTUCE CUPS

Wonton Soup E&S 12
GARDEIN™, BABY BOK CHOY, MUSHROOMS, CARROTS

Kung Pao Gardein™ Chick'n ={RZEH 28
ROASTED PEANUTS, BELL PEPPERS, SCALLIONS, GARLIC, CHILI SAUCE

Lemon Gardein™ Chick’'n &HEREEZ= 28
GARDEN GREENS SALAD, LEMON SAUCE

Braised Tofu 4IETFE 24
SHIITAKE MUSHROOMS, BABY BOK CHOY, GARLIC

Wok—Fried Assorted Mushrooms k3 {t%& 24
SHIITAKE, ENOKI, KING OYSTER MUSHROOMS

Sautéed Mixed Vege’cables TEE 24
BELL PEPPERS, MUSHROOMS, CHOY SUM, BABY BOK CHOY, BROCCOLI

Vegetable Fried Rice Z3HER 20
SWEET POTATO, ONIONS, CORN, SUGAR PEAS

Vegetable Chow Mein EE 32 22
CABBAGE, BEAN SPROUTS, SCALLIONS, ONIONS

Vegetarian, Vegan and Allergen Menus are available upon request.
*Consuming raw or undercooked meat, poultry, seafood, shellstock, or eggs, may increase your risk of food borne illness.
Gardein™ is a plant based protein made from soy, wheat and pea proteins, vegetables, and ancient grains (quinoa, amaranth, millet, and kamut®).
Gardein™ is easy to digest and free of cholesterol, trans or saturated fat. Gardein™ is also animal and dairy free.

Allergen menus available upon request.
18% gratuity will be added to parties of 7 or more.
Menu items and prices are subject to change.



