
H A R R I S B U R G  R E S TA U R A N T  W E E K
3  F O R  $ 3 3

A P P E T I Z E R S

E N T R E E S

D E S S E R T S

CHOCOLATE CHIP CREME BRULéE

STRAWBERRY SHORTCAKE

PEANUT BUTTER TART

E X E C U T I V E  C H E F  T R A V I S  M U M M A              

S O U S  C H E F  K Y L E N D  W I L L I A M S

KUNG PAO SEA BASS
V EGETA B L E F RI ED  RI C E,  TOA S T ED  P EA NUT,  T HA I  BA S I L

CASHEW CHICKEN AND BROCCOLI
GINGER -JA SMINE RICE,  CHINESE B ROWN SAUCE

PORK TONKATSU
PA NKO ENC RUS TED ,  CA RB ON A RA  RISOTTO,  C REA MY 

SHI ITAKE BROWN SAUCE

GRILLED ASIAN CAESAR
HEA R T OF ROMA INE,  ROA S TED GA RLIC OIL,  

SPICY CASHEWS,  CRISPY WONTONS

KARAAGE
JA PA N ES E F RI ED  CH I CKEN ,  H ON EY-S RI RACH A ,  G RI L L ED  

SCALLION ,  GINGER -BLEU CHEESE DRESSING

ROASTED CRAB DIP
BA BY SP I N ACH,  SUN-D RI ED  TOMATOES,  T HREE CHEESES,  

B UT T ERED  PA NKO


