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A  T R I L O GY  O F

C A N T O N E S E  C O M F O R T

S T R E E T  F O O D  D I M  S U M ,

C A N T O N  R O A S T,  &  N O O D L E S

The interior architecture of Washing Potato embodies pure 

spatial abstraction, evoking a ‘Stage Dining’ concept reminiscent 

of a Shakespearean Theatre, now transformed into a modern-day 

communal dining room. 

This metaphorical dialogue mirrors the essence of ‘All the World’s

a Stage,’ where life unfolds through the Seven Ages of Man. 

Within this allegory, the rich narratives of the dim sum journey 

unfold, each tiny morsel a delicious portrayal. 

Anchored as one of the four kings of grazing alongside tapas, 

meze, and sushi, the Maître d’ orchestrates this culinary stage, 

with dim sum preparation likened to the delicate artistry of 

Japan’s Snow Monkeys washing sweet potatoes on the shores of 

Yamanouchi. Truly heavenly.



H O U S E  C H I N E S E  T E A

T E A

Per Person	

Pu‘er	

Pu-Er With White Chrysanthemum

Hong Kong-Style Jasmine Green Tea

Longjing Dragonwell Green Tea

Tieguanyin 

Da Hong Pao Oolong

Shoumei White Tea



C O C K TA I L S

B E E R

B E V E R A G E S

Forgotten Moments	  
belvedere vodka, luxardo maraschino, lime, pineapple,

heavy cream, egg whites*, soda water, grenadine

Cocktail Club	  
linie aquavit, lemon, strawberry, superberry kombucha

Suntory Sunrise	  
suntory toki whisky, aperol, lime, passion fruit,

fever-tree mediterranean tonic

Samuel Adams Boston Lager	

Goose Island IPA	

Sapporo 	

Modelo Especial	

Starlight	  
grey goose strawberry and lemongrass vodka,

sūpāsawā, soda water

Washing	
bacardi añejo 4-year aged rum, pineapple, soy milk,  

lime, honeydew, star anise, cardamom, cinnamon

Bourbon Falls	
angel‘s envy bourbon, wintermelon,  

bittercube cherry bark vanilla bitters

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



H O N G  K O N G  C L A S S I C S

H O U S E  I C E D  T E A

C O F F E E

F R E S H  P R E S S E D  J U I C E

B E V E R A G E S

Milk tea, hot or iced	

Lemon tea, hot or iced 	

Cassia black tea, grass jelly, honey 	

Osmanthus oolong, coconut jelly, honey	

Black tea	

SINGLE ORIGIN 
Brazil Beleza 
El Salvador - El Scorpion

Espresso, single	  

Espresso, double	

Cappuccino	

Cafè latte	

Americano	

Lychee lemonade	

Watermelon	

S O F T  D R I N K

Coca-Cola, Diet Coke, Sprite	

Acqua Panna still spring water 	

San Pellegrino sparkling mineral water	



S PA R K L I N G

R O S É

W H I T E

R E D

W I N E  B Y  T H E  G L A S S
W I N E  L I S T

Brut, Pierre Sparr, Crémant d’Alsace, France	 NV	

Brut, Laurent-Perrier “La Cuvée”, Champagne, France	 NV	

Syrah/Grenache/Cinsault, Esprit Gassier, Côtes De Provence, France	 2022	

Riesling Kabinett, Koehler-Ruprecht, Pfalz, Germany 	 2020	

Chenin Blanc, Domaine Sylvain Gaudron	 2021	
“La Butte Du Trésor,” Vouvray Sec, Loire Valley, France

Pinot Grigio, Livio Felluga, Friuli, Italy	 2022	

Sauvignon Blanc, Pascal Jolivet “Attitude,” Loire Valley, France	 2022	

Chardonnay, Diatom, Santa Barbara County, California	 2022	

Chardonnay, Olivier Leflaive, Bourgogne Blanc, Burgundy, France	 2022	

Pinot Noir, Failla, Sonoma Coast, California	 2022	

Pinot Noir, Joseph Phelps “Freestone Vineyards,” Sonoma Coast, California	 2021	

Merlot/Cabernet Franc, Château Pavie “Esprit De Pavie,” Bordeaux, France	 2018	

Cabernet Sauvignon/Merlot, Ramey “Claret,” North Coast, California	 2019	

Cabernet Sauvignon, Caymus, Napa Valley, California	 2022	



H O N G  K O N G  C H O W

H O T  +  C O L D  A P P E T I Z E R 	 冷盘

	 Spicy Persian Cucumber Salad	
	 wood ear mushroom, black vinegar vinaigrette

	 爽口拌黄瓜

	 Peking Duck Salad	 	

	 mesclun lettuce, almond, orange, heirloom tomato, 

	 citrus, peanut dressing, truffle oil

	 烧鸭沙拉

	 Chicken Pot Sticker	
	 鸡肉锅贴

	Chicken Satay	
	 marinated chicken with spicy sesame dipping sauce

	 沙爹鷄肉串

	Pork and Chili Wonton	
	 紅油抄手

	 Assorted Barbecue Plate	
	 roast duck, bbq pork, soy chicken

	 臘味拼盤

	Vegetable Spring Roll	
	 素菜丝春卷

C O N G E E 	 粥

	 Salted Chicken and Mushroom Congee	
	 蘑菇鹹雞粥

	 Pork with Preserved Egg	
	 皮蛋瘦肉粥

	Plain Congee	
	 fried dough, pickled cucumber, pickled bamboo shoot 

	 古法米粥

N O O D L E  S O U P 	 麵湯

	 Wonton Noodle Soup	
	 雲吞湯麵

	 Beef Brisket Noodle Soup	
	 諸侯牛腩麵

Spicy     Suitable for vegetarians       Megadocious        Ten heavenly Kings of Dim Sum

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



S T E A M E D 	 蒸點心 B A K E D 	 烤點心

 Har Gow	
	 笋尖鲜蝦餃

 Shumai	
	 猪肉蝦燒賣

	 Scallop Shumai	
	 带子蒸烧卖

 Lotus Leaf 	  
	 Glutinous rice

	 荷香糯米雞

 Chicken Feet	
	 with black bean

	 豉汁蒸鳳爪

	 Pork Ribs with Taro, Black Bean	  
	 and Red Chile 		
	 芋头蒸排骨

	 Pan-Fried Prawn and Chive Dumpling	  
	 香煎韭菜虾饺

 Char Siu Bao	
	 古法叉燒包

	 Xiao Long Bao	
	 小笼包

	 Chiu Chow Dumpling	
	 潮州蒸粉粿

Squash and Pine Nut Dumpling	
	 南瓜風車餃

	 Char Siu Pineapple Bun	  
	 叉燒菠蘿包

F R I E D 	 炸點心

 Taro Croquette	
	 蜂巢荔芋角

	Fried Red Bean Mochi	
	 红豆沙煎堆籽

	Pan-Fried Turnip Cake	  
	 香煎萝卜糕

C A N T O N  R O A S T 	 燒烤

	 Char Siu	
	 花腩叉燒

	1/2 Peking Duck	
	 served with house-made pancakes, baby cucumber,  

	 scallion, duck sauce

	 北京烤鸭

	 Crispy Pork	
	 脆皮燒肉

	 Soy Chicken	
	 卤水豉油肉鸡

Spicy     Suitable for vegetarians       Megadocious        Ten heavenly Kings of Dim Sum

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



M A I N S 	 - -

	 Sweet and Sour Pork	  
	 菠萝咕咾肉

	 Wok-Fried Whole Lobster with XO Sauce	
	 XO酱炒龙虾

	Mongolian Beef	
	 蒙古牛

	 Lemon Chicken	
	 酥炸柠檬鸡

	General Tso’s Chicken	
	 左宗棠鸡

	 Black Pepper Beef	
	 黑椒醬牛脯

	Kung Pao Chicken	
	 宮保雞丁

	Thai Massaman Curry 
	 泰式穆斯林咖喱 				 

	 Chicken 鸡肉 	

	 Shrimp 鲜虾 	

	 Beef 牛肉 	

	 Yellow Curry  
	 黄咖喱

	 Chicken 鸡肉 	

	 Shrimp 鲜虾 	

	 Beef 牛肉 	

	Salt and Pepper Prawns	
	 lightly tempura fried, fried garlic, onion,  

	 chili pepper, five spice

	 椒鹽蝦球

	Mapo Tofu	
	 ground pork, mushroom, water chestnut, jicama

	 麻婆豆腐

	 Hainanese Chicken	
	 poached chicken, ginger scallion dipping sauce

	 海南鷄

	 Walnut Shrimp	
	 tempura shrimp, honey, peach sauce

	 核桃蝦

Spicy     Suitable for vegetarians       Megadocious        Ten heavenly Kings of Dim Sum

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

F R I E D  N O O D L E 	 麵食

 Beef Chow Fun	
	 干炒牛肉河

	Singapore� Fried Noodle				 
	 新洲炒米粉

	 Hong Kong-Style Crispy Noodle	   
	 with Mixed Seafood
	 港式海鲜两面黄

	 Chicken Chow Mein	
	  sliced chicken, thin egg noodle, bean sprout,  

	  green chive, onion

	  鷄肉炒麵



R I C E 	 飯 V E G E TA B L E 	 蔬菜

	 Shrimp Fried Rice	
	 虾炒饭

	 Chicken and Salted Fish Fried Rice	
	 鹹魚雞粒炒飯

	 Yangzhou Fried Rice	
	 揚州炒飯

	Egg and Vegetable Fried Rice					 
	 素炒饭

Bok Choy with Garlic	  
	 蒜蓉炒白菜

Choy Sum with Oyster Sauce	  
	 蠔油汁菜心

Gai Lan with Ginger and Garlic	
	 芥蘭炒蒜蓉，姜

Spicy     Suitable for vegetarians       Megadocious        Ten heavenly Kings of Dim Sum

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

D E S S E R T   甜品

 Hong Kong Egg Tart	  
	 港式酥皮蛋撻

	 Mango Sago					 
	 芒果甘露

	 Fried Banana Spring Roll, 	  
	 Vanilla-Honey Soft Serve	 	 	

	 酥香蕉卷配香草冰淇淋

	 Selection of Ice Cream	  
	 雪糕

	



R E D  W I N E

75880	 Pinot Noir, Failla, Sonoma Coast, CA	 2021	
79000	 Pinot Noir, EnRoute “Les Pommiers,” Russian River Valley, Sonoma, CA	 2021	
76320	 Pinot Noir, Joseph Phelps “Freestone Vineyards,” Sonoma Coast, CA	 2021	
83625	 Pinot Noir, Cristom “Mt. Jefferson Cuvée,” Willamette Valley, OR	 2022	
120125	 Pinot Noir, Jean-Pierre Maldant “Vieilles Vignes,” Ladoix, Burgundy, FR 	 2020	
125401	 Merlot/Cabernet Sauvignon, Château Pavie “Esprit de Pavie,” Bordeaux, FR	 2018	  
98553	 Merlot, Duckhorn, Napa Valley, CA	 2021	
140868	 Merlot/Cabernet Franc, Château de Pressac, St. Emilion, Bordeaux, FR	 2018	
92567	 Cabernet Sauvignon/Merlot, Chappellet “Mountain Cuvée,” North Coast, CA	 2021	
94059	 Cabernet Sauvignon, Frank Family, Napa Valley, CA	 2019	
91325	 �Cabernet Sauvignon, Bella Union, Napa Vallet, CA	 2019	
85001	 Cabernet Sauvignon, Crossroads by Rudd, Napa Valley, CA	 2019	
92394	 Cabernet Sauvignon, Caymus, Napa Valley, CA	 2022	
97847	 Cabernet Sauvignon, Vaso by Dana Estate, Napa Valley, CA	 2019	

C H A M PA G N E

1510	 Brut, Charles le Bel “Inspiration 1818” by Billecart - Salmon	 NV	
1780	 �Brut, Laurent-Perrier “La Cuvée”	 NV	
3360	 Brut Blanc de Blanc, Pierre Gimonnet “1er Cru”	 NV	
3380	 Brut Blanc de Blanc, Pierre Moncuit “Grand Cru, Delos”	 NV	
4580	 Brut Rosé, Perrier-Jouët “Blason”	 NV	
4680	 Brut Rosé, Ruinart	 NV	

W H I T E  W I N E

25089	 Sauvignon Blanc, Jean-Max Roger “Vieilles Vignes,” Sancerre, FR  	 2022	
25221	 Sauvignon Blanc, Jolivet “Sauvage,” Sancerre, FR	 2022	
13651	 Sauvignon Blanc, Ashes & Diamonds “Blanc No. 5,” Napa Valley, CA	 2022	
13265	 Sauvignon Blanc, Cakebread, Napa Valley, CA  	 2022	
13353	 Sauvignon Blanc, Kenzo Estate “Asatsuyu,” Napa Valley, CA	 2022	
24701�	 Sauvignon Blanc/Semillon, Domaine de l’Alliance “Définition,” Bordeaux, FR	 2022
25401	 Chenin Blanc, Sylvain Gaudron, Vouvray Sec, FR	 2021	
43049	 Pinot Grigio, Livio Felluga, Friuli, IT	 2022	
28045	 Riesling, Trimbach, Alsace, FR  	 2021	
28029	 Riesling, Roland Schmitt “Altenberg de Bergbieten, Grand Cru,” Alsace, FR	 2020	
50020	 Riesling, Dönnhoff, Nahe, GE	 2023	
54005	 Riesling Kabinett, Koehler Ruprecht, Pfalz, GE	 2021	
17000�	 Chardonnay, Roland Lavantureux, Petit Chablis, Burgundy, FR	 2021	
17280	 Chardonnay, Jean-Marc Brocard “Fourchaume,” Chablis 1er Cru, Burgundy, FR	 2022	
18200	 Chardonnay, Olivier Leflaive “Les Sétilles,” Burgundy, FR	 2022	
18500	 Chardonnay, Bouchard Pére & Fils “Les Clous,” Meursault, Burgundy, FR	 2018	
8860	� Chardonnay, Patz & Hall, Sonoma Coast, CA	 2019	
8950	 Chardonnay, Frank Family, Carneros, Napa Valley, CA	 2021	
8290	 Chardonnay, Dumol “Wester Reach,” Russian River Valley, Sonoma, CA	 2021	

W I N E  L I S T






