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380 Lafayette Street - NYC - Phone: (212) 533 7000

www.chinatownbrasserie.com

Z

’

MAINS

barbecue ribs, st-louis style

fresh corn & egg soup with lobster

fresh waterchestnut, mushroom & tofu salad

$35 per person
(Plus tax & gratuity)

starters

assortment A: shrimp dumpling/snow pea leaf & vegetable
 dumpling/lobster dumpling/crunchy vegetable dumpling

*
assortment B: vegetable spring roll/chicken & shrimp

 lollipop/pork potsticker/spicy lamb dumpling
*

assortment C (vegetarian): spring roll/crunchy vegetable
 dumpling/vegetable potsticker/bok choy & mushroom 

dumpling

dim sum

main course

crispy chicken with chili bean sauce
*

sautéed red snapper with winter vegetables
*

wok-sauteed lobster w/ginger & scallion
*

wok-fried  winter vegetables with seasonal mushrooms
*

filet mignon with white asparagus
*

jumbo shrimp with string beans

chocolate mousse
*

custard bao 
*

fresh fruit

dessert

(Choose One)

(Choose One)

(Choose One)

(Choose One)

Restaurant Week, Summer 2010
Dinner $35 per person

Available Sunday-Friday, July 12-25
Choose one option from each course

No substitutions, please

starters
mixed greens with grilled chicken and ginger-soy dessing

 mango, strawberry & mixed greens salad with yuzu dressing
cold peanut noodles with fresh water chestnuts

dim sum
assortment A

shrimp dumpling • snow pea leaf  & shrimp dumpling
lobster dumpling • crunchy vegetable & peanut dumpling

assortment B
lamb dumpling • shrimp, corn & chinese chive dumpling

bbq duck spring roll • tempura chili with shrimp
assortment C (vegetarian)

vegetable spring roll • crunchy vegetable & peanut dumpling
vegetable potsticker • bok choy & mushroom dumpling

main course
kung pao lotus root with snap peas

five spice tempura jumbo soft shell crabs (2) with chili & garlic
1/2 peking duck with mandarin pancakes, cucumber, scallions & hoisin sauce

wok-sautéed jumbo shrimp with coconut sauce
filet mignon with white & green asparagus

steamed sea bass with black bean sauce

dessert
custard bao • fresh fruit plate

strawberry mousse


