
 

    

    The Silk Road    The Silk Road    The Silk Road    The Silk Road            
$65.00 per guest$65.00 per guest$65.00 per guest$65.00 per guest    

    

STARTERS TO SHARESTARTERS TO SHARESTARTERS TO SHARESTARTERS TO SHARE    
Select one to be served family styleSelect one to be served family styleSelect one to be served family styleSelect one to be served family style    

 
 
 

 

 
 

CHEF’S TASTINGSCHEF’S TASTINGSCHEF’S TASTINGSCHEF’S TASTINGS    
Select one to be served individuallySelect one to be served individuallySelect one to be served individuallySelect one to be served individually    

 
 

    

    

    

    
PROTEINSPROTEINSPROTEINSPROTEINS    

Select two entrees from which your guests may chooseSelect two entrees from which your guests may chooseSelect two entrees from which your guests may chooseSelect two entrees from which your guests may choose 
 

Chili Infused Crab Cakes 
okinawa sweet potatoes, chinese broccoli,  

tonkatsu hollandaise   
  

Miso BBQ Hanger Steak 
american natural beef,  

japanese ratatouille, ginger teriyaki   
  

Wild Mushroom & Tofu Fried Rice 
asparagus, ginger, corn, baby bok choy,  

mushroom soy, bamboo rice   
 

Miso Pekin Duck Breast 
yuzu braised baby bok choy,  

fried bamboo rice   

    
SIDES TO SHARESIDES TO SHARESIDES TO SHARESIDES TO SHARE    
Select two to be served family styleSelect two to be served family styleSelect two to be served family styleSelect two to be served family style    

 

    

 
DESSERTSDESSERTSDESSERTSDESSERTS    

SeleSeleSeleSelect one to be served individuallyct one to be served individuallyct one to be served individuallyct one to be served individually    

Wilted Baby Spinach 
sautéed with garlic & olive oil 

Black Sticky Fried Rice 
stir-fried vegetables, fried egg,  
mushroom soy teriyaki sauce  

 

Thai Steamed Mussels 
prince edward island mussels steamed in a 

red curry & coconut broth 

 

Banana Pesto Hummus 
chickpeas, banana, pesto & olive oil  
served with flat bread & fried plantains 

Boston Baby Bibb 
walnuts, oranges, rogue creamery 
smoky blue, aged sherry vinaigrette  

 

Hearts of Romaine 
sun dried peppers, wonton crisps, fried egg, 

miso caesar dressing 

 

Smoked Salmon Bruschetta 
vermont goat feta, bell pepper, tomato, baguette 

Grilled Asparagus 
with teriyaki drizzle 

Wasabi Mashed Potatoes 
with grated fresh wasabi 

Banana Mousse Torte 
chocolate cake, chocolate 
ganache, macadamia nuts 

Ginger Pannacotta 
mango soup, caramelized 

plantain 

5 Spice Apple Croustade 
caramel sauce 

 


