aja restaurant week menu 2012
LUNCH - $22 – 3 courses
Soup

miso

dashi. Enoki. Tofu. Spinach

soup of the day

please ask your server for today’s offering

salad

baby arugula

new zealand blue cheese. asian pear. pumpkin seeds. champagne vin.

18 veg

tender greens. assorted vegetables.  sweet soy-rice wine vinaigrette

starters

edamame
steamed soy beans. sea salt

citrus salmon

avocado. cucumber. asparagus. preserved lemon

mains

grilled chicken club

avocado. smoked bacon. butter lettuce. lemon aioli. truffle fries

smoked turkey sandwich

quince jam. wilted spinach. brie. focaccia. truffle fries.

dessert

oreos
double chocolate cookies. white chocolate mousse. Milk

roasted apple tart

lemon-fennel crust. lemongrass caramel. cinnamon ice cream

DINNER - $32 – 3 courses

soup

miso

dashi. tofu. enoki. spinach

hot sour soup

smoked bacon. bamboo shoots. woodear mushrooms. egg. scallion

salad

baby arugula

new zealand blue cheese. asian pear. pumpkin seeds. champagne vin.

18 veg

tender greens. assorted vegetables.  sweet soy-rice wine vinaigrette

chinese chicken salad

grilled chicken. crispy wontons. baby lettuce. cashews. rice wine vin.

starters

edamame

steamed soy beans. sea salt

dragon roll

avocado. shrimp tempura. cucumber. eel. bbq sauce

citrus salmon

cucumber. asparagus. tobiko. preserved lemon

goat cheese squares

toasted cashew. thai basil. grilled eggplant. spicy tomato sauce

mains

sesame chicken

soy caramel. red chilis. baby bok choy. Steamed rice

roasted catfish

squash puree. chinese mustard greens. sake beurre blanc

lemon chicken
garlic. ginger. marble potatoes. garlic chives

lambshank

chili-smoked pecan braise. roasted onion. fried plantain

dessert

oreos

double chocolate cookies. white chocolate mousse. Milk

roasted apple tart

lemon-fennel crust. lemongrass caramel. cinnamon ice cream

sticky pudding

coconut caramel. dates. pecans. currants. vanilla ice cream

