SUSANNA’S HANDCRAFTED DUMPLINGS

CLASSIC PORK POT STICKERS NAPA CABBAGE, SCALLIONS, SOY & BLACK VINEGAR REDUCTION

CRISPY CURRY CHICKEN DUMPLINGS MUSTARD, APRICOT SAUCE, ROASTED CARROT PUREE
VEGETABLE DUMPLINGS SMOKED TOFU, BOK CHOY, GLASS NOODLES, SPINACH

WILD MUSHROOM CHICKEN DUMPLINGS GRILLED EMPRESS OYSTER MUSHROOMS, TRUFFLE JUS
JAMISON LAMB POT STICKERS WITH ROASTED EGGPLANT & ANCHO CHILI SAUCE
POPCORN PORK RAVIOLI WITH BROWN BUTTER ROASTED CORN, SCALLIONS, PARMIGIANO-REGGIANO
STEAMED CRAB RAVIOLI SOYOBEAN PUREE, BABY SPINACH, LEMONGRASS IMUSIFY

DUMPLING SAMPLER (FOR TWO) PORK, LAMB, VEGETABLE, SHRIMP, CHICKEN & WILD MUSHROOM

ANDY’S MAKI

VEGETABLE MAKI AVOCADO, CUCUMBER, ASPARAGUS
CALIFORNIA MAKI CRABMEAT, CUCUMBER, AVOCADO

UNAGI MAKI EEL, CUCUMBER

SPICY SCOTTISH SALMON AND AVOCADO MAKI

SPICY AHI TUNA AND AVOCADO MAKI

BUDDHA’'S HEAVENLY MAKIEGGPLANT, BIBB LETTUCE, ASPARAGUS

DuUO OF SUSHI ROLLS (CHOOSE 2 ROLLS) (12 PCS)
CHOOSE 2 FROM VEGETABLE, CALIFORNIA, SPICY SALMON, UNAGI MAKI

HONG KONG DRAGON MAKI SPICY TUNA INSIDE WITH EEL, SALMON, YELLOW TAIL OUTSIDE
JUMBO SHRIMP TEMPURA MAKI SCALLION, BIBB LETTUCE, CUCUMBER

RADNOR MAKI EEL, CRABMEAT, MANGO, CUCUMBER WITH TEMPURA CRUST INSIDE

B1G EYE TUNA & SPICY SCOTTISH SALMON MAKI

NINJA MAKI CUCUMBER & EEL INSIDE WITH SPICY TUNA OUTSIDE

SUSHI OR SASHIMI—A LA CARTE

WHALE SIZE SOFT SHELL CRAB TEMPURA MAKI MANGO, AVOCADO, SPICY YUZU MAYONNAISE

SUSHI & SASHIMI PLATTERS

SASHIMI SAMPLER (12 PCS) BIG EYE TUNA, YELLOWTAIL, SALMON, FLUKE, STRIPED BASS, EEL
SUSHI & SASHIMI SAMPLER (18 PCS) 6 PCs SUSHI, 6 PCS SASHIMI, 6 PCS SPICY TUNA MAKI
AHI TUNA SASHIMI PLATTER SPICY TUNA MAKI, SASHIMI, SEARED TUNA, TUNA SUSHI

SUSHI SAMPLER (12 PCS) TUNA, SALMON, EEL, HAMACHI, SHRIMP, STRIPED BASS & SPICY TUNA MAKI

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs, may increase your risk to food borne illness.

We use nuts and nut based oils in some of our menu items. If you are allergic to nuts or any other foods, please let us
know.
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SMALL DISHES TO START

STEAMED EDAMAME INFUSED WITH SZECHWAN PEPPERCORNS
PickLED CAULIFLOWER, KIRBY CUCUMBER, GINGER & SHALLOTS
SEAWEED SALAD JULIENNED CUCUMBER, JICAMA

CoLD DAN DAN NOODLES sPicY SZECHWAN PEPPERCON DRESSING

APPETIZERS

SHANGHAI SHRIMP SPRING ROLLS PICKLED GREEN CABBAGE, MUSTARD

BARBECUED WILLIS RANCH PORK RIBS WITH HOONEY HOISIN SAUCE

PEKING DUCK ROLLS PICKLED BRUSSELS SPROUTS, APPLE CHUTNEY, BRANDIED HOISIN SAUCE
LOBSTER SPRING ROLLS MICRO GREENS, AVACADO SALSA, HERB VINAIGRETTE
FIRECRACKER SHRIMP SPICY KEWPIE MAYONNAISE

CALAMARI TEMPURA THAI CAESAR SALAD, TAMERIND TOMATO SALSA

SATAY TRIO (FOR TWO) BEEF, CHICKEN & SHRIMP WITH THREE DIPPING SAUCE

SALADS & SOUPS

CHOPPED ASIAN SALAD CRISPY TOFU, NAPA CABBAGE, PINEAPPLE, CITRUS VINAIGRETTE

CRISPY GOAT CHEESE WONTONS HONEY WALNUTS, ROASTED BEETS, BABY ARUGULA, GOAT CHEESE
SEAFOOD WONTON SOUP SHRIMP, WAKAME, SHRIMP BROTH

SUSANNA FOO’S HOT & SOUR SOUP TIGER LILY BUDS, SHIITAKE, SILKY TOFU, PORK

PANKO CRUSTED CRAB CAKES (3) PAPAYA SAUCE

RICE
SPICY MALAYSIAN THREE PORK FRIED RICE BACON, CHINESE SAUSAGE, PORK
SEAFOOD FRIED RICE SHRIMP, SCOTTISH SALMON
TAMANISHIKI BROWN FRIED RICE BEAN SPROUTS, SPINACH, MUSHROOMS

NOODLES
VEGETABLE PAD THAI (ADD PORK $2, JUMBO PRAWNS $6)
BRAISED BEEF SHORT RIB NOODLES WITH POACHED EGG szecHWAN PEPPER BROTH

SESAME SOMEN NOODLES WITH CHICKEN SOONG JULIENNE VEGETABLES, ROASTED SESAME SAUCE
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POULTRY & MEAT

MANGO CHICKEN WITH HONEY WALNUTS CAULIFLOWER, GINGERED HONEY GLAZE

JAMISON FARM MONGOLIAN LAMB CHINESE EGGPLANT, LEEKS, JALAPENO PEPPERS, BLACK BEANS
MESQUITE GRILLED PORK TENDERLOIN CRISP SWEET POTATOES, TAMARIND TOMATO SAUCE
KUNG PAO CHICKEN SZECHWAN PEPPERCORNS, MUSHROOMS, PEANUTS

SUSANNA’S CLASSIC CRISPY DUCK SWEET POTATO PUREE, STAR ANISE SAUCE

PAN SEARED BEEF TENDERLOIN WITH SPICY RUB FINGERLING POTATOES, BROCCOLI RABE
VIETNAMESE SHAKING BEEF ZUCCHINI, SCALLIONS, JALAPENOS, LEMONGRASS GARLIC SAUCE

FILET MIGNON AND DIVER SCALLOPS BABY SHANGHAI BOK CHOY, KECAP MANIS

GRILLED AUSTRALIAN FREE-RANGE LAMB CHOPS CHINESE EGGPLANT, GAILAN, ISRAELI COUSCOUS

Mu-SHU PORK, SMOKED TOFU, SHITAKE MUSHROOMS & TIGER LILY BUDS

SEAFOOD & FISH

GRILLED SHRIMP & CALAMARI WILD JASMINE RICE, YOUNG POTATOES, HERB VINAIGRETTE
TERIYAKI GLAZED SCOTTISH SALMON MASHED POTATOES, BLACK BEAN SAUCE

MANDARIN CRISPY SHRIMP YUKON GOLD POTATOES, CARAMELIZED ORANGE SAUCE

THAI CURRY PRAWNS, WHITE JERSEY CORN & ALMONDS COCONUT CURRY EMULSION
SEARED AHI TUNA WITH DAN DAN NOODLES FRISEE, HERB VINAIGRETTE, SOY GLAZE
GRILLED WHOLE BRONZINO BRANCH CREEK FARM ZUCCHINI, TOMATOES & LEMONGRASS SAUCE

SEARED DAY BOAT SCALLOPS CAULIFLOWER PUREE, GRILLED EMPRESS MUSHROOMS, TRUFFLE SAUCE

SIDE DISHES & VEGETABLES

SPICY CHINESE EGGPLANT

SZECHWAN GREEN BEANS GARLIC, PICKLED CHINESE MUSTARD, HOT PEPPERS
WOoK TOossSeD BABY Bok CHOY WITH EMPRESS OYSTER MUSHROOMS
SAUTEED CHINESE GAILAN WITH GARLIC AND JALAPENO SAUCE

CHILDREN’S BENTO BOX

SERVED WITH PORK DUMPLINGS, FRENCH FRIES, STEAMED CARROTS & BROCCOLI

TEMPURA SHRIMP
CHICKEN FINGERS
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