
Honey Lacquered Duck

This dish is our tribute to the season, blending tradition with Vietnamese-inspired
flavors to bring something truly special to your holiday table. Our executive chef weaves

together the best of both worlds to feature a Honey-Lacquered Stuffed Duck that’s
innovative as it is familiar. Our Joyce Farms “Naked Duck” (means raised with Nothing

Added Ever). It's the finest all-natural White Pekin duck, pure and simple.

Our signature "Nue Naked Duck" from Joyce Farms—fully deboned,
lacquered twice in honey, crusted with house 6-spice blend. Stuffed with

truffled sticky rice, dried persimmon, and Chinese sausage. 
Served with two-day duck jus reduction | 149 (dairy-free available)



11.15.25

Holiday Family Style Set

vg vegetarian        v vegan       gf gluten-free       n contains nuts (nut-free available)
dfa available dairy-free    va available vegan     gfa available gluten-free

*May contain raw or undercooked eggs, meat or seafood; consuming may increase your risk of foodborne illness.

Share a curated selection of our most-loved dishes for     
Designed to serve 4-5 but appetites may vary.

Green Papaya ‘Caesar’ Salad (gf)
Bitter greens, black sesame rice croutons, parmesan Honey Lacquered Stuffed Duck (dfa)

Naked Duck from Joyce Farms, deboned,
lacquered twice in honey, crusted with house
6-spice blend. Stuffed with truffled sticky rice,
dried persimmon, and Chinese sausage.

Soup & Salad Course Main Course

Snow Crab Asparagus Soup (n, gfa)
Hand pulled snow crab, organic bone broth, fresh
quail eggs

Lobster Garlic Noodles
Two 6-7 oz Maine coldwater tails, thick cut
noodles, garlic and black pepper sauce,
parmesan, crispy shallots

Imperial Wagyu Zabuton* (gfa)
10 oz Imperial American Wagyu, delicata
squash, long hot peppers, Phu Quoc
peppercorn jus

Hamachi Crudo* (gfa)
Yellowtail, passionfruit nuóc chấm, celery, radish,
green oil

Appetizer Course

Chili Oil Wontons (n)
Wild gulf shrimp, pork, spicy chili oil with light
sweet soy

Yuca Cake with Ice Cream (vg)
Sweet yuca cake, Dulce de Leche ice cream, feuilletine

Dessert Course

Tropical Chè (v, gf)
Lychee, mango, pineapple, sago

Seafood Cha Giò (n, gfa)
Wild gulf shrimp, lump crab, pork, taro, carrots,
fresh herbs

Chicken liver mousse, lime zest, Thai chilies,
peanuts, cruller

Pho Pâté (n)
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