Bistro Na's

AR S

SEASONAL MENU
Dishes Regular
ZhFHm @ $22

Beijing-Style Garlic Sausage

ZIEP . iR T
Bershire Pork, Garlic, Duck Intestines

F N AEEBA AR ) 324
Stir Fried Organic White Eggplant w/Basil & Dried Scallop Sauce

RGN FNE LER F
Organic White Eggplant, Dried Scallop Sauce, Thai Basil, Garlic

FRABRHREAR @ $26
Clam & Dried Scallops Soup w/Chayote Leaves

. BmX. &F. a%
Dried Shrimp, Chayote Leaves, Gatlic, White Clams

B A IRIN -7 $24
Stir Fried Organic Bitter Melon w/Black Bean Sauce
ARG RN BEHFHRM 23 T

Organic Bitter Melon, Black Bean Sauces
BRRYEE ) $22
Stir Fried Chili Pork & Chinese Cauliflower

R, BRELA. Fok B AT
Chinese Cauliflower, Berkshire Pork Belly, Black Fungus

SFFHLERY ) G2
Stir Fried Organic Cabbage w/Dried Shrimp

RIFF. 2302, 5BBCK. KR HE
Dried Shrimp,Potato Vermicelli, Taiwanese Cabbage, Dried Chili

WMLBILaETSE @ $24

Stir Fried Water Spinach w/Fermented Bean Curd

IH B, BE. F. ATCE. 9B
Red Sichuan Peppercorn, Baby Bok Choy, White Fermented Bean Curds

@ %8 Vegetarian ) & Spicy @) AAM®E# Gluten Free
o FIEERKIRESE A Al Photos are for Reference Only

Medium

$33

$36

$39

$30

$33

$33

$36



F W H M A A

LUNCH SPECIAL COMBO

HFOERE A $56 / WAL

BRE R HIF (47

Crispy Shrimp (4pcs.)

M EKRAER. ITEM. LtE. B F

South American Shrimps, Dry Chili Peppers, Hawthorn, Scallion, Gatlic

R e BIE 1 (B14)

Na's Braised Kurobuta Pork Belly (R)
ZIFAIEN - BRE b FE. EARE

Boneless Chicken, Dry Chili Peppers, Scallion, Ginger, Garlic, Walnuts

W FI T E

Stir Fried Water Spinach w/Fermented Bean Curd
GEOE, X EMR. BHE. F. B

Kurobuta Pork Belly, Radish, Black Mushrooms, Shaoxing Wine

=478

White Rice (2)

B A R A

Japan Shizuoka White Rice

HHEEB $56 / /15

AR B R 2 (4R)
Na's Secret Tofu (4pcs.)
B, FEL. ER. FRET
Egg, Soy Bean, Spinach, Scallop Sauce

#5355 %2l (147)

Braised Brisket with Quail Egg (R)
Fyulh. B3 E. Ei

Beef Brisket, Quail Eggs, Strow Mushrooms

A A AL IN ()
Stir Fried Organic Bitter Melon w/Black Bean Sauce
AWK TN BHFHM. 2. FF

Organic Bitter Melon, Black Bean Sauces

B4R

White Rice (2)

B A KA

Japan Shizuoka White Rice

T2 AE R IR s
Add $8 for 2 Cups of Beijing Sour Plum Juice



F W oB M AR

LUNCH SPECIAL COMBO

FNEE C s 68/ FfE

AR (442)

Diced Black Pepper Honey Angus Beef (4pcs.)
BRI E AT HARB R

Angus Beef, Mint leaf, Mini Sweet Red Peppers

RIEW A MG ER (B

Chili Kurobuta Pork w/Organic Cauliflower (R)
AE L. BHRELR. #. £ &, EEHFHRM

Boneless Chicken, Dry Chili Peppers, Scallion, Ginger, Garlic, Walnuts

BRegkarn g (Flh)

Braised Chinese Yam with Scallion (R)
Sl HE

Chinese Yam, Scallion

B R

White Rice (2)

B A# R A
Japan Shizuoka White Rice

HMEED s78 / Ffx

o8 % 4T A B S RRAE (%)

Braised Abalone & Pork Belly w/Chinese Puffy Pie
Bond . BIRALR. TORES KEWY

Abalone, Kurobuta Potk Belly, Chinese Puffy Pie, Pea Sprouts

BRI EFLF (B0

Chili Pork with Bamboo Shoots (R)
ZHAIEN . FLhFE. BEHFHM. KF. %
Kurobuta Pork, Bamboo Shoots, Jalapen, Black Fungus, Garlic

wEY XIS (BH)
Stir Fried Pea Sprouts with Garlic (R)
Rz, #

Pea Sprouts, Garlic

Bk

White Rice (2)

B A K45

Japan Shizuoka White Rice

P ERMRME —EH I, AEEA. RER
Weekdays only, no holidays, dine-in only for the lunch special.



FoE OB M AE

LUNCH SPECIAL COMBO

HNERE s98 / 1%

£ E IR B85 & (8HAr)

Wok Fried Black Cod w/Ginger & Scallion (8pcs.)
BEG., A, aEk, HE. B

Black Cod, Scallions, Shallots, Ginget, Gatrlic

RERREE (B0
Chili Beef with Tofu (R)
Fhulh. IR A

Beef Brisket, Tofu, Chili Sauce

IFFERE (B
Stir Fried Cabbage with Dried Shrimp (R)

ERCAJUSE SR BN N
Taiwan Cabbage, Dried Shrimp, Garlic, Dry Chili Peppers
White Rice (2)

B k]

Japan Shizuoka White Rice



WMLBIAaESE
Stir Fried Water Spinach
w/Fermented Bean Curd

R SV SR RSN
Stir Fried Organic White Eggplant

w/Basil & Dried Scallop Sauce

eI
Beijing-Style Garlic Sausage




T N &38R % AR
Clam & Dried Scallops Soup
w/Chayote Leaves

R R A
Stir Fried Organic Cabbage

w/Dried Shrimp

B A AR IN
Stir Fried Organic Bitter
Melon w/Black Bean Sauce

RIEX
Stir Fried Chili Pork
& Chinese Cauliflower
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The founder of Bistro Na’s derives his surname from
the Jurchens; himself a descendant from the Plain
Yellow Banners given jurisdiction over territory in
China. The Emperor bestowed gifts to the various
banners including many valuable food ingredients.
The clansmen used the ingredients in a stew and thus
the dish Emperor’s Jar wasborn!
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%ﬁ: Farm-to-table :%

Our menu items stem from a single idea; allowing our guests
the peace of mind they are eating the best ingredients while
experiencing a unique Chinese culinary experience. We hope
you learn and understand more about our stringent ingredient
sourcing process below. We promise our farm-to-table process
does not involve the use of MSG, chicken flavor bouillon, or any
additional additives.

Organic Vegetables ‘

For example, our spinach comes from Lakeside Organic Gardens. Located
along the Pajaro River, the fresh water source and fertile soil in combination
with the crop-friendly climate of West Monterey Bay creates the perfect
natural environment needed for organic produce to grow and thrive!

Poultry & Eggs ‘

Locally raised chickens and raw eggs from the San Francisco Bay Area. All
free-range raised with love and not anti-biotics! Juicier, tenderer and bet-
ter-textured meat.

Beef

USDA PRIME Angus Beef is the only beef used at Bistro Na’s. Only 1 of 4
cattle is chosen after a 24-month growing and 180 day grain-fed period. This
ensures quality, marbling, and is key to the incredible flavor and tenderness.

‘ Lamb ‘

US Grass-fed lamb sourced from pastures in Texas.

‘ Scallops ‘

Wild-caught sea scallops from North Atlantic Ocean. Flash frozen without
additives, and stored to ensure scallops are delicious, tender, and untainted.

‘ Jumbo Shrimps ‘

Straight from the waters in South America where the rivers meet the ocean.
Producing the crunchy, firm, crisp texture when you bite into the shrimp.

‘ Bamboo Shoots ‘

Harvested during spring between March- April in Lin’an County, Hang Zhou,
Zhejiang when the bamboo shoots are most tender.

‘ Honey ‘

Honey from Longan flowers. Nourishes your lungs and stops coughing.
Improves digestion process. One of the main sauces and seasonings we use
for many of our dishes!

Dried Goods

Matsutake Mushroom: Grown and harvested from the wild in Yunnan
province. One of four highly sought mushrooms with ability to strengthen
kidneys and digestive system.

American Ginseng: Harvested from North-Eastern state of Wisconsin.

Dried Scallop: One of the main items used for seasoning; dried scallops
from
Hokkaido, Japan.

Cinnamon Vine: Produced in Hainan, China. Lowers blood sugar, increase
kidney function and replenishes blood.

Sea Cucumber: From Gulf of Mexico and Caribbean Sea, wild sea cucumbers
are of the highest grade and considered a delicacy.



The Qing Dynasty Jar

AR =S 38.00 =

Abalone, Fish Maw, Dried Scallops, (@P
Quail Eggs, Italian Mushrooms,
w/ Purple Rice

50K Fifl, Ak, ¥EHE. WHE, BRI

Emperor’s Jar

FIFEEF 22.00 =
Fish Maw, Oyster Mushrooms, GF

Quail Eggs

ez HEEH, HAE
Empress’s Jar

- i - - -
FE R =S 28.00 =
Fish Maw, Sea Cucumber, .
Bird Nest

taftee, WS, ®E

— -




Crisl;y. .Sli'rilnp »
A pi = PP 4T 28.00 ] /42.00 ¢ &

South American Shrimps, Dried Chili Peppers, 9 GF
Hawthorn, Scallion, Garlic

NBAER, KTEM . . 2, &




Legend tells us this dish was created by Chef Su who once
worked in the Imperial Kitchen. First the pork feet is
roasted then submerged in ice and slow cooked for 6 hours.
After deboning, the final process creates pork feet jelly.
This is a Winter delicacy and we still prepare it exactly as
Chef Su did!

AR TEEFR - Lp R S R T4
B T S T e TN
P B EH L CRBEI 2 SR e
R hpsd Al (5 EEFES -
FUEERA o AW RIS TR E T 2R
F R4 R

Chef Su’s Pork Feet Jelly

7 ig Bk 18.00 &) /27.00 * i
Pork Knuckle, Pork Skin,
Broccoli

W, BB, FiATE




Tuna Fish Salad

o d £ A 24.00 6] /40.00 ¢
Tuna Fish, Avocado, Crispy Rice, Lobster Roe .
et R | MK, JeUEEF

Truffle Oyster Mushroom
gL A 22.005//33.00 ¢ >
Oyster Mushroom, Truffle Oil, Truffle Powder .

A REEH ., R

Organic Asparagus Sprouts Salad

WG ATE S H 16.00 5] /24.00 ¢
Organic Asparagus Sprouts, Dried Chili ? GF
BYUS . BT




Chili Tofu Skin Salad

BAREER T 16.00 5] /24.00 ¢ 5
Tofu Skin, Coriander, Dried Chili ) @
BERERE . B, BT

Jellyfish Salad

B s L 28.006] /42.00 ¢
Jellyfish, Cabbage, Dried chili @B
wEL . AFO, BETE

Chili Beef Tripe & Aorta

P 2 <% 3 26.00 ]/ 39.00 # >
Beef Tripe, Beef Aorta, Endive Lettuce, Green Onion 9 .
4At. HiR. HER., 5E



Na’s i)runken Chick

) " Wl
FoFIH A5 18.00 /27,00 ¢ >
Drunken Chicken, Edamame @B |

o/ (ub L R Y=

Okra in Seasoned Dressing

A 16.00 5] /24.00 ¢
Okra, Ginger, Sweety Drop Peppers
BREE | fE% | /MEHIR

Na’s Spicy Chicken
PR BT AL 18.00 5] /27.007 i

Chicken, Onion Slice, Ginger Onion Sauce, Chili Oil

MEN, AL, XAH. &M, L

=y




Chef Su’s Pork Feet Jelly

i ErA 18.00 ) /27.007 i
Pork Knuckle, Pork Skin, Broccoli (@
. B . P

O1d Beijing Smoked Duck Breast

= AL 5 ;ai w,ﬁj LK) 25.00 &) /38.00 7 i»
Duck Breast, Strawberry Sauce, Endive Lettuce

WEE ., BEE. wEH @

Smoke Kurobuta Pork Ribs

e A fi EF 18.00 5] /27.00 ¢ >
Kurobuta Pork Ribs .




Hiddel}'I_‘re;p e Lotus
3 ‘#ﬂ"""ﬁ -
ERTEr o & 180

Lotus Root, Sticky Rice, Drie

Organic Cordyceps Flower & Celery Salad
B ETCHER T 22,00 61/33.00 ¢ &

Organic Cordyceps Flower, Celery, Fungus, Mixed Vegetables GF
g, FF . AH. DhXHE




Braised Kansai Wild Sea Cucumber with Rice

L REERY £ xa < N
= LRX 0 A pR#FY A 38.00 /=
Kansai Wild Sea Cucumber, Rice, Sweet Peas, Green Onion

30K RTS1%. HARNK., EREE, 5

Pan-Fried Scallop with Sweet Peas

EHERY AN 18.00 =
Scallop, Sweet Peas GF
BHHEMERRATIN ., EEG




Braised South African Abalone with Rice
162 & 2bp pe d fedd b £%  88.00 -

South African Abalone, Rice, Sweet Peas

16:k/mdEE . HAK. ERS

Braised Abalone'&'Pork Belly with Chinese Puffy Pie

M IR g R RS A 18.00 i+
i Abalone, Kurobuta Pork'Belly, Chmese Puffy Pfe
dfe b pnen . 2 b




Stew Crab Meat & Fish Maw

(& b 9T 38.00 i+
Fish Maw, Crab Meat, Pea Sprout .
WIERAE . . KEH




Stewed Prime Ribs with Tangerine Peel & Plum
[E- G o e R =3 28.00 i

Angus Beef Ribs, Plums, 10-year Xinhui Tangerine Peel,
Soybean Sprouts, Round Crispy Pastry
LR . i, 10EHSERE . AEmR. B

Chili Sea Bass Noodles

MR A HEE feE 1m0 22.00 =
Black Cod, Chili Sauce, Noodles .
BEaR, MRE., FLmE

~on



Baked Golden Dungeness Crab with Pumpkin /

Wok Fried Dungeness Crab with Ginger & Scallion
R dwe ABYL T E N Market Price
VAL SR 5

Cooking -Methods:

Baked Golden with Pumpkin Ingredients:

Dungeness Crab, Salted Egg Yolk, Pumpkin

WokFried with Ginger & Scallion Ingredients:

Dungeness Crab, Scallions, Ginger, Dried Shallots, Garlic

AR

REHFMG: 258, REH. B/
WiREER: E5E. FRAT. =T.

INFRL, T

Alaska King Crab (4 Ways)

+'3 i;é‘ﬂ’f v, - Market Price
Cooking Methods : Steamed King’s Crab Legs, Stir Fried King Crab

with Ginger & Scallion, Steamed Egg with King Crab Roe, Stir
Fried Noodles with King Crab Shell

805 TepiizA e, xR EE | BHAE, Bieim
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Steamed Thornyhead e
,—F’— &~ PR Market Price 5
Thornyhead, Shredded Scallions, Ginger ,..n%

R NHRAIPE . A, 5%

Stir Fried Lobster with Ginger & Scallion /
Deep Fried Lobster with Garlic

EFEL AL E AL & Market Price
R AT
Cooking Methods:

Stir Fried Lobster with Ginger & Scallion Ingrediéhts: GF :
Lobster, Stallions, Ginger, Garlfc -

3 5 i
Deep Eried Lobster wigh Garligingpedients: ™ ) i v i
LobstergChili, Scalligns, Celegy, DgiediChili, 5§ w B 1 |
CrispyiGarlic, Onion, S-Weet Pejiperi ; [ ] 1 1 .
LR LS L e s AW .
At AL i@ﬁ L. ;bsz e T ,n}#. & .
HE T 1, Jﬁiﬂiﬁﬁ.m‘ 41N~ SR ﬁﬁjl—‘réﬁ*’“ Wﬁ'i K= -
|-I R L AN lﬁi@:*’ﬁ 121%1 :I ﬂ:'ll ; o 1

i . . o R '--"'I'E:_-.
Isllalliceficadatenl S8



Dry Braised Black Cod Fish

with Chili Sauce
FUR R fEE Market Price
Black Cod, Pork, Bamboo Shoots, 9

Ginger, Garlic, Scallions, Spicy Chili Sauce

Bigt, WT ., £AT., =T,
w1, Bwhl, BHIBE

Wok Fried Black Cod with Ginger & Scallion

Fihd KRR Ed 98.00 >

Black Cod, Scallions, Shallots, Ginger, Garlic
Rigth FA, A8, HEX . &




Chili Black Cod with Tofu

p,ﬁ%g/: 4 Yr e & 28.00 & /42.00¢ >
Black Cod, Tofu, Scallions, White Sesame, Homemade Chili Paste 9 GF
RiGt WO, 2. B2k . HilERRE

Braised Black Cod Fish with Eggplant

e+ R 2 A Market Price
Black Cod, Eggplant, Shredded Green Onion,

Star Anise, Garlic, Ginger
EuZth | RS, FALe/)\M. 75, &




Stewed Seafood Feast with Rice Cracker

2 ¥ ' 27
GLRARAN S 68.00 * i»
Sea Cucumber, Scallops, Shrimps, Black Cod, GF
Dried Fish Maw, Straw Mushrooms, Black Fungus,
Asparagus, Rice Cracker
WBE, WF. WMC. Ea At BE AE, BH
me

Crispy Scallops
BB AL 4 £ 5 F 3 68.00 /102,00 ¢ i

Scallop, Tofu, Jalapeno, Fresh Green Peppercorns, Garlic .
BEERMMERRTTN, BREIE . RSN, SR, 7




Braised Sea Cucumber and Beef Tendons

LIRE 5T A 68.00 5] /139.00 * >
Sea Cucumber, Beef Tendons, Scallion, Onion Sauce
EFHNES ., FH . SRR, AR

Braised Abalone and Sea Cucumber

2 Vg , -
L ebE d & A 98.00 ) /188.00 ¢ i»
Sea Cucumber, Abalone, Scallion, Onion'Sauce

E | A, FER. B

Kung Pao Shrimp with Walnuts -~

¥R Fiz TR 29.00 | /44.00 @ >
South American Shrimps, Walnuts, Scallions, Dried Chili Peppers ? .
INUFA—, RREOA_ ., 2, AT B




Using only the finest Prime Angus Ribs, the ribs are
wrapped in lotus leaves and placed in secret formulated
brine. The formula penetrates into the meat tenderizing it!
1t is then roasted to perfection and served!

BERED BB A A e R
£ 2 Rl el fd] o gt iE ik et R i (7 1Y
SEEE @R AR B R L
G0 PdoAl k2 X5 L FeRkw F o

W §

Na’s Prime Angus Rib

< = 15 Va2 b3

LR X fRird o4 68.00 ]
Angus Beef Ribs, Lotus Leaves, Black Pepper Sauce, 9
Thai Sweet Chili Sauce

. it BHE . RAMBAE




Braised Brisket with Quail Egg
15 35 -5 2 5 27.006) /38.00 ¢

Beef Brisket, Quail Eggs, Straw Mushrooms
Fyihh. $E. &

Na’s Crispy Lamb Brisket

7R )fTé ix X 8I§q 46.00 1 / 69.00 * >
Lamb Brisket, Orchid Beans, Mixed Chili Peppers .
Fha., ==, LIk



Shredded Pork with

Sweet Bean Sauce

2 :Pi? A 35.00 |
Matsutake Pork, Shredded Green Onion, Crispy Noodles, Cucumber
EBRARBEREA, F&., i, @R

Manchurian Peppered Lamb Chop

4 pcs/ 6 pcs/ 8 pes

AP R B 36.00/54.00/ 72.00
44 /64 /8 %
New Zealand Lamb Rack, Black Pepper Sauce, Onion Slices

TEFHE. BHRE, &




Stir Fried Angus Beef with Garlic L

PEHR £ a5 2 HrR 46.00 6] /69.00 ¢ i
Angus Beef, Dried Chili Shreds, 9 P
Fresh Green Peppercorns, Fried Garlic Crushed

ZAGHTAA . BRZE | EETERR . KEamhL

Diced Black Pepper Honey Angus Beef

AR SR L O 46.005 / 69.00 * >
Angus Beef, Black Pepper Sauce, Honey, Mint Leaves, Mini Sweet Chili
LI, B, B W, RUREZW




Chili Pork with Bamboo Shoots
BBV LS 26,0061 /39.00 ¢ i

Kurobuta Pork, Bamboo Shoots, ?
Jalapen, Black Fungus, Garlic

BEOEN. FLE, SAEHEBR. AH, &

Sautéed Intestine with Laba Garlic

- - 2. 27
B AN G R P2 26,005 /39.00 ¢ >
Laba Garlic, Straw Mushrooms, Pig Intestines,
Scallion, Ginger, Garlic

fE)\ws . B3E. A, B, Zh. &



Braised Abalone & Pork Belly

with Chinese Puffy Pie
6 pcs /9 pes

d o g fie 3 oes A 68.00/102.00
5 /g

Abalone, Kurobuta Pork Belly, Chinese Puffy Pie
A6 H, BIEAEN. =05

Beijing Organic Sour Cabbage & Kurobuta Pork Pot

=2 N =L & -\—J;— ’ ¥
AR ERG AR Kk e P 68.00 &
Kurobuta Pork, Pickled Chinese Cabbage, Pork Bone, @D
Sweet Potato Vermicelli, Coriander

EEARERN . AIRE. BAEG. 2B0S. X



Wok Fried Japanese A5 Wagyu Beef & Oyster Mushroom
7y 75 B W Abfr 2 138.00 ] /268.00 * i»

Japanese A5 Wagyu Beef, Oyster Mushroom, @B
Shallots, Ginger, Garlic, Scallions

SIGASHIY, HEgh, ARK, £, &, B8

Na’s Braised Kurobuta Pork Belly

PDEI% f:. J";E‘ lg‘ I;g P’S 28.00 > /42.00 ¢ >

Kurobuta Pork Belly, Radish, Black Mushrooms,
Shaoxing Wine

BEDIEA . EHEE . F5. N



The Qing Dynasty Jar

gt o 38.00

Abalone, Fish Maw, Dried Scallops, Quail Eggs, @
Italian Mushrooms, w/ Purple Rice

50K Fi, AL, BEAE. #9598 . BONFIE

Emperor’s Jar

= c 5 .
TR 22.00
Fish Maw, Oyster Mushrooms, @B

Quail Eggs

afb2e | KU, HME

Empress’s Jar

= £z 1= = i
FE R = 28.00 =
Fish Maw, Sea Cucumber, .
Bird Nest
fijty, WS4, #&E




Imperial Soup

: s 4 - N
FAEREE 28.001
Dried Scallops, Winter Melon, Chicken Soup .
EH., 2RE. B85

Boiled Matsutake Mushrooms Chicken Soup

A— 2 | B
R F2 LA 26.00 -
Chicken, Matsutake Mushrooms, Dried Scallop, .
Pork Rib, Ginger, Chicken Soup

HEL. MEH. TW. HE. =K. #8%




Stir Fried Asparagus

;73’— WA E 22.00 5] /33.00 ¢ i ?‘
Asparagus GF
P =

Stir Fried Pea Sprouts with Mushrooms

) =

v kEV) & B g 24.00 5] /36.00 ¢ i»
Pea Sprouts, White Beech Mushrooms .
NG, R

Stir Fried Baby Bok Choy with Morel Mushrooms

E LRV e T 28.00 6] /42.00 ¢ i
Baby Bok Choy, Morel Mushrooms GF
FHE. AH




Fried Mixed Mushrooms with Rice Cracker Bites
%az} PRV E 24.00 & /36.00 * >

White Beech Mushroorﬁé'é
Scallion, Rice Cracker B

GP i
e L d
W, £ SRy N = b
. i ] *g i
N
Na’s Secret Tofu
PRIR §12 K 22.00 5 /33.00 ¢

Egg, Soy Bean, Bok Choy Leaves, Scallop Sauce
ME, B, R, FHET




Braised Chinese Yam with Scallion

T 26.00 41/39.00 ¢ i
Chinese Yam, Scallion

BRIz, FA&

Stir Fried Zucchini with Black Truffle Sauce
2B )R AN 28.00 #]/42.00 ¢ >
Zucchini; Black Truffle Sauce, Garlic .

BEE. BAMR. &




When the Eight Nations Alliance occupied Beijing, Em-
press Dowager Cixi and Emperor Guangxu fled to Xi'an.
Tired and hungry from the journey, they were intrigued
by a delicious smell in the air. The Imperial Eunuch Li
Lan Ying was sent to investigate and realized the smell
came from a simple noodle house! The Royal party do not
get enough of the Zhajiang noodles! It was unanimous!
When the recipe was brought to Beijing, minced pork
became to be added to the dish and that is how Beijing
Zhajian Noodles became a traditional Beijing dish!
Bl AP R AP 0 A BB R~ & P ry o g7 E
Aeb ity st v 50 REA ARy

PTEWP s A FFI-RGFAR BFFEE
WA - g SRE- R EE NN B 3
1Z kb

FrEeEXFE LA FHERG 0 TF AR

ol R ES L k- gl o 3 BRI EF
FEEPRIFF AR TE A2y A
FRG OB ERFH G B4R E TR K R T
ForreFop  fFe e Fap L TG
FLe Ko

Beijing Zhajian Noodles

Fi B - y
il N4 fjf ] 16.00 5|
Zhajian (Pork Belly,Celery), Handmade Noodles, Cucumber, Chi-

nese Cabbage, Radish, Microgreen Mix,
Edamame, Laba Garlic, Sweety Drop Peppers, Black Fungus

FEe& ., FILME., 3ok, &R, Ax,
2Pk b o e ERAE, G\ . RREAS. BAH
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rown Sugar Sesame Pancakes
£ 2L 3 oA 18.00

Flour, Sesame Sauce, Brown Sugar

PR . ZHRE . B

Scallion Pancakes

R T 12.00 &
Flour, Scallions

thiimE k. H AL

Pan Fried Beef Buns

4pcs/6pcs
R 16.00 / 24.00
47 /6%

Flour, Angus Beef, Scallions

thimbr . FRE, BR

Pan Fried Chives

Pockets
4pcs/6pes

%% 4T 14.00/21.00

45 /6%
Flour, Chives, Eggs

thiimmk . 3. MBE




Organic White Rice

pik

L | F A A 3.00 5=
Organic Japanese Rice GF

A i HLHASK

L
Organic Purple Rice

) 4 gt f 42 3.00 55
Organic Japanese Rice and Purple Rice .

BHLEK. BAK

Shrimp Fried Rice with Bonito

BEIT U G TEVAL 1600 B /32.00 ¢ i
Shrimps, Mushrooms, Asparagus, Eggs, Scallions, .
Bonito Flakes, Thai Jasmine Rice

BEMRMT . FEERL. FAA. WNE,

Aie, faje, REEFXK

Vegetarian Fried Rice

% § Vs 16.00 5] / 32.00 * >
Thai Jasmine Rice, Corn, Cranberry, Eggs .
FEEXK. EXh., 5. BFE



Before Na’s Assorted Eigbt there was only the “Large
Eight Pieces”. The traditional “Large Eight Pieces” were
served only to royals during special holidays. The recipes
eventually leaked out from the palace where “Large Eight
Pieces” could now be enjoyed by all!

“Foa i ARIEE A AR ity
tho i Aa1 “ANEY B 3o b k4 S 0 &
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Na’s Assorted Eight

o i 78.00 ]
Na’s White Crisp, Red Date Crisp, Sweet Rice Roll,
Sesame Roll, Red Bean Cake, Cripy Rice Treats,
Cranberry Walnut Sweet Rice Ball,

4 pieces of each

WE: FREM. EHNEE. A9k, PR,
FHE, Big@,. XE8. =96, AEBRK (F0UH)

Mini Assorted Eight

winm N 39.00 &)
Na’s White Crisp, Red Date Crisp, Sweet Rice Roll,
Sesame Roll, Red Bean Cake, Cripy Rice Treats,
Cranberry Walnut Sweet Rice Ball,

2 pieces of each

WE: RRER., FHRMEE, TR, PR,
FHE . BEA. XES. =96, HEK (5Af)
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Sweet Bird’s Nest Soup with
Black Sesame Rice Balls

;l—_ - IS > ,‘_Jk_ 2,
ERTSY R A s 68.00 i
Bird’s Nest, Dried Osmanthus, .

Black Sesame Rice Balls

Bk, HiE. Bk

Lucky Koi Milk Pudding
(Cheese Pudding)
i 8.00 %

Panna Cotta, Milk, Cheese, Caramel .
Wng. W, ARy, BHE




Sweet Fried Rice Cake
PR pFEE Sk 15.00 6

Sticky rice, Osmanthus, Condensed Milk
oKk, HETRE . I

Imperial Court Cheese

£ Bk FRpe 8005
Kumquat, Milk, Rice Wine
&, F0, K




Red Date Crisp
&R ik 18.00 &

Jujube Filling, Flour
B I (29T TR

Sweet Rice Roll
IR 15.00 &

Sticky Rice, Soy Bean, Red Bean Filling
kb, Bam, 4916

Yin Yang Sesame Roll
A Frac i % 15.00 &

Black Sesame, White Sesame, Sticky Rice

BZHE. HZRF. K

Red Bean Cake

Adzuki Bean, Red Bean Filling
MhE ., ATIE

15.00 &

Crispy Rice Treats
o 15.00 o]

Flour, Cranberry, White Sesame, Honey, Maltose, Raisin, Egg

R, SHE, HZHh, BE,
EI0E. AET. ME

Sweet Pea Pastry

% e _%i 15.00 &)

Sweet Peas, Honey

KRgia . BE

Red Bean Roll
":“j‘z X 15.00 &

=

White Kidney Bean, Red Bean Filling, Honey
H=9. 49/, ¥%

Cranberry Walnut Sweet Rice Ball
S % 15.00 &)

Sticky Rice, Cranberry, Walnuts, White Sesame, Honey
Ak, Bk, &k, vk, BEh, BE

Na’s White Crisp

e v g ik 18.00 &
Flour, Red Bean Filling, Dried Rose
K. LL9iE, TR
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Bistro Na's Wine Menu
C/aampa gne Glass Bottle Groth, "Reserve" 290
Cabernet Sauvignon, Oakville, Napa, Ca
Lanson 80  Quintessa 375
Brut Premier, France Rutherford, Ca 2018
Louis Roederer 450 Robert Mondavi, "Reserve" 425
"Cristal" Burt, France Cabernet Sauvignon, To Kalone Vineyard, Napa
Inglenook, "Rubicon” 425
Wbite Wines Glass Bottle Bordeaux Blend, Rutherford, Ca
“Insignia” Joseph Phelps 590
Serenity 9 36 Red, Napa Valley, Ca 2018
Estate Crown / California Opus One 675
Layer Cake 9 36 Red Blend, Rutherford, Napa Valley, Ca
Chardonnay, California
King Estate 12 48
Pinot Gris, Oregon ARTISANAL JAPANESE SAKE Bottle/f
Quilt Chardonnay 60
by Joe Wagner, Napa Valley, Ca Kikusui ﬁjﬂ(ﬁjﬁ*%ﬁ
Junmai Ginjo (300 ml) 24
Red Wines Glass  Bottle  Junmai Ginjo (720ml) 48
Kuota Senju APRHIT-4¢
Ballard Lane 9 36 Ginjo “Thousand Dreams” (300ml) 28
Cabernet Sauvignon, Paso Robles, California Ginjo “Thousand Dreams” (720ml) 58
Colby Red 12 48 Kuota Manju APRH S Af 128
Red Blend, California Junmai Daiginjo “T'en Thousand Dreams” (720ml)
Swanson 17 72 Katsuyama DEN 158
Merlot, Napa Valley, California Junmai Daiginjo (720ml)
Joseph Carr 17 72 Tatenokawa 18 208
Cabernet Sauvignon, Paso Robles, Ca Junmai Daiginjo (720ml)
Brassfield Eruption 10 40  Sho Chiku Bai FATTHERIR N4 TifE 88
Red Blend, Ca Junmai Daiginjo (720ml)
Elouan 12 48  Sho Chiku Bai Shirakabegura 48
Pinot Noir by Joe Wagner, Oregon Kimoto Junmai (640ml)
Belle Glos "Clark & Telephone" 74
Pinot Noir, Santa Maria Valley, Ca
Quilt 58
Cabernet Sauvignon, by Joe Wagner, Napa Valley, Ca BEERHQ@ Bottle/ifﬁ
Mollydooker, "The Boxer" 60
Shiraz, Australia Bluemoon
Cuttings 72 W Gssmn 5.5
Cabernet Sauvignon, Napa Valley, Ca Heineken
The Prisoner 88 =} (355mI) 5
Red Blend, Ca Sapporo
Faust 98  FLIBE 355m) 5
Cabernet Sauvignon, Napa Valley, Ca Asahi
Darioush 150 HIH @s5my 5
"Signature", Merlot, Napa Valley, Ca Taiwan Beer
Delectus 168 FIFMLA (coom) 9
"French Wedding", Cabernet Sauvignon, Ca TSil‘lgtaO Beer
Chimney Rock Winery 210 NS (330ml) 7.5
Cabernet Sauvignon, Stag Leap District, Ca 2018
Darioush 260

"Signature", Cabernet Sauvignon, Napa Valley, Ca

Corkage Fee $30.00 per Bottle
2 Bottles (750ml) Maximum Per Table
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Bistro Na's Drink Menu
House Special Drinks
A RBD (/) )
Crystal Pear Drink (Ice) $8.00 /Cup
ARED (2 / R)
Crystal Pear Drink (Hot) $16.00 /Pot
# 3% & At
Fresh Watermelon Juice (Iced) $16.00 /Pot
Pure Tea (Hot)
208
Jasmine Green Tea $16.00 /Pot
£ H#
Dragon Well Tea $16.00 /Pot
AAER
Chrysanthemum PU'ER Tea $16.00 /Pot
B %
Iron Buddha $16.00 /Pot
Soda
ZH-'- hj‘ ’;?' Arctic Ocean $3.50
%; ‘l‘é 7&Sparkling Water $3.50
T T &a Coca-Cola $2.50
% 16 T & Diet Coke $2.50
& % Spirit $2.50
% 2 %& & R Evian (750ml) $8.00

1/]\315)
EE
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