
H O L I D A Y  S P E C I A L S

Jumbo f resh  Ca l i forn ian  oyster ,  l i ght ly
mar inated  wi th  f l avors  o f  sca l l ion  and
ginger ,  then  f r ied  for  a  cr i sp  texture  to
pa i r  wi th  the  umami  taste  o f  the  oyster .  

F R I E D  O Y S T E R

G . 5 8  C U I S I N E  L I M I T E D  M E N U

15/piece

Tender  spare  r ibs  mar inated  and  cooked
with  red  ch i l i s  are  seared  wi th  cr i spy  mint
leaves .  Th is  s ignature  i tem has  a  de l ic ious

sweet  f l avor  wi th  a  very  mi ld  k ick .

P O R K  S P A R E  R I B S 52椒香薄荷焗排骨

酥炸生蠔
J U M B O

S I G N A T U R E

Known for  i t s  h igh-qua l i ty  taste  and  texture ,
the  natura l  f l avor  o f  Japanese  wagyu  beef  i s
h igh l ighted  by  be ing  seared  on  a  f i re-heated
stone .  Each  b i te  o f  intr icate ly  marb led  fa t
creates  a  tenderness  that  mel ts  in  the  mouth .  

S E A R E D  A 5  W A G Y U 1 18香煎日本5A和牛

Live  conch ,  c leaned  and  prepared  in  a  br ight
and  savory  mix .  A  very  t rad i t iona l  d i sh ;  conch

has  a  ju icy  texture  that  i s  complemented  wi th  a
soy-gar l ic  sauce ,  and  f resh  sca l l ion  and  g inger .

S C A L L I O N  S E A  C O N C H 65蔥油海螺
F R E S H  M I X E D

This  s t r iped  bass  i s  cooked  tender  before
be ing  deboned .  I t  i s  f r ied  and  prepared  into  a
squ irre l- l ike  shape ,  then  topped wi th  a  soup
base  o f  tomato ,  lemon,  and  p inenuts  g iv ing
everyth ing  a  un ique  sweet  and  sour  f l avor .

S Q U I R R E L  F I S H 65松鼠魚

Simi lar  to  our  Pek ing  Duck ,  th is  ch icken  i s
mar inated  and  coated  on  i t s  exter ior  before
roast ing  in  the  oven .  The  sk in  i s  cr i spy ,  and
the  meat  i s  per fect ly  cooked  for  a  beaut i fu l

combinat ion  o f  f l avors  and  textures .

D I A O  S H A O  C H I C K E N
52/whole

28/ha l f吊燒雞


