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Fine Thai Cuisine and DC’s First Dumpling Bar

Celebrate the gift of Cherry Blossoms given to the United States
from Japan with Chef Aulie’s Japanese-inspired menu.

The menu will be offered throughout the National Cherry Blossom Festival,
March 20" — April 17t", 2022

COCKTAIL

BLOSSOM LIKE THE FLOWER YOU ARE
Choice of Haku Japanese Vodka or Roku Gin/Asian pear/St. Germain/Fresh lime
juice/blossom syrup/Fee Brothers bitters foamer
14

APPETIZER

PORK BELLY GUA BAO
Cherry-hoisin glazed pork belly/pickled veggies/Sriracha aioli/
scallions & cilantro
12

ENTREE

JAPANESE CHICKEN KATSU
Crispy-fried panko crusted chicken cutlet/green cabbage salad-creamy ginger
dressing/pickled daikon/sushi rice
22

DESSERT

MIXED FRUIT KANTEN
Agar agar jelly fruit cake, red bean mochi, mixed fruit, strawberry powder
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“Thank You for Dining With Us Today, Enjoy!!”

Aulie Bunyarataphan — Executive Chef/Owner
Mel Oursinsiri — Proprietor






