SMALL BITES

Viethamese shrimp soup
lemongrass broth, bean thread noodles & shrimp
5.00

Crab cakes
tomatillo-pineapple salsa & mustard-sake sauce
12.00

Curried chicken satay
chilled sesame noodles & toasted peanut sauce
9.00

Soy ginger sauce
9.00

Lemongrass crusted tofu tots
pickled cucumber salad & kimchee sauce
8.00

SUSHI ROLLS

Philadelphia roll
smoked salmon, cream cheese, cucumber,
avocado, crispy salmon skin & pesto
11.00

Spicy tuna roll
avocado, scallions, wasabi, tobiko & masago
12.00

Dragon roll
tempura shrimp, lump crabmeat, mayonnaise,
cucumber, masago & avocado
13.00

California roll
lump crabmeat, avocado, cucumber & sesame
11.00

Hﬁp. S

SALADS

Crackling calamari salad
lime miso dressing
12.00

Confucius chicken salad
sesame oil vinaigrette
13.00

=& Peking duck salad
crispy wontons & tangerine orange dressing
13.00

Steak & tomato salad
grilled skirt steak, seasoned tomatoes, baby greens,
pickled bean sprouts, sambal & honey-lime vinaigrette
14.00

Caesar salad
ginger aioli, spiced roasted cashews & crispy wontons
11.00
add chicken 13.00

SANDWICHES

all sandwiches come with a choice of fries or pickled kimchee slaw

Spicy tuna sandwich
toasted brioche, watercress, tomato & wasabi-herbb mayonnaise
14.00

Tempura shrimp po’boy
lettuce, tomato & kimchee sauce
13.00

Grilled chicken sandwich
Thai basil aioli, lettuce, tomato & pickle
12.00

Kobe beef burger
hoisin Asian tomato ketchup
13.00

Szechuan steak sandwich
sautéed onions, peppers & spicy garlic aioli
16.00

Marinated grilled vegetable panini
eggplant, squash, roasted red peppers, fresh mozzarella
& sundried tomato aioli
10.00

ALA

NDWICHES.

ur all new LUNGCH menu

or your midday Chicago power lunch.

CHINA GRILL SPECIALTIES

sharing portions also available

Wild mushroom profusion pasta
sake Madeira cream sauce
13.00

Barbecued salmon
Chinese mustard sauce & stir fried greens
17.00

=% Lobster pancakes with vegetable fried rice
stir fried with wild mushrooms,
red chili, scallions & coconut milk
19.00

Curry miso butter fish
sweet soy glazed Chinese broccoli
& yuzu-miso butter sauce
19.00

Grilled garlic shrimp
black fettuccini & red curry coconut sauce
20.00

Sake marinated “drunken” chicken
pONzu sauce, sweet crispy onions & Asian slaw
15.00

Sweet soy marinated skirt steak
wok-sautéed lo mein noodles & tempura shiitake mushrooms
19.00

=& Char siu baby back pork ribs
jicama-Napa cabbage slaw & apple crisps
17.00

China Grill Classics

CHIVA L
®

ondays - Fridays 11:30am-5pm




