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Classic Spring Rolls

Beaf vermicelli, nappa and red chili dipping sauce

Vegetable Spring Rolls

lulienne camots, nappa and wood ear mushrooms

with mung bean noodles and scallions

Chicken Lettuce Wraps
Wok-szared chidken, Chinese black mushrooms,
water chestnuts and scallions

Tofu Lettuce Wraps
Wok-seared S-spice tofu, diced red onions,
black mushrooms and minced water chestnuts

BBQ Sticky Hoisin Ribs
Baby back ribs with hoisin sasame glaze

Korean Beef Shortribs
Thinly slicad marinated in soy, scallions,
brown sugar and mango

Steamed Lobster Dumpling
With porzu butter

Tuna Bruschetta
With edamame purea sweat soy aioli

Edamamea
Tossed with a hint of olive oil and nori salt

Crispy Crab Wontons
Crab & cream cheose wontons with lemongrass
strawbarmy sauce

Pork Dumplings
With ponzu sauce

Crispy Calamari 5alad
Frisea, radicchio, chili oil, fresh lime and
miso vinaigrette

Thai Beef S5alad
Sliced filet, pickled cucumbers, spinach,
bean sprouts, sambal and nuac chum
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Hot
Purple Haze Sake with Chambaond
Golden Haze Sake and Grand Mamier

Sweaty Sriracha Sake and chili sauce
Gekkeikan Sake

Chilled
Momombkawa Silver Aromatic
Crisp and dry, green apple and pear

Migori * Cloudy Sake”™
Sillky and sweat with a hint of coconut

Momoku G-Joy

Sho Chiku Bai
Light hint of peach

Asian Pear
Smooth and crisp
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China Mist, Passion Fruit lced Tea
China Mist, Redwagon Coffoa
Coke, Diet Coke, Sprite and lemonade (free refills)

CHAI (tea)

Flowering Teas

Golden Jasmine Fl ower Jowal
Dragon Lily Sunset Oolong
Loose Teas

Green Tea Decaf Tea
Black Tea Dolong Tea
Bear

SKY offers a variety of domestic and import bottled beer.
Pleasa ask your sanver for this week's salection and price.
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House Salad
Baby arugula, crispy shiitakes, Maytag blue
cheese, candied walnuts, strawberry vinaigrette

Squid Salad

Thinly sliced calamari with seaweed, chilies and soy

/
L{ elcome to Sky Asian Fusion, there is so much to see. Look around and take in the Asian culture, from pagodas
| and Buddhas to the ancient drum and lucky bamboo. Take a picture next to the 115 year old wooden warnors.
Have a seat at the bar and feel the power of the Japanese Angel statuettes that oversee and protect the area.
Admire the mighty dragon that wraps around the open kitchen.
This massive dragon symbolizes the kitchen's ability of fusing Asian flavors together for the most exquisite
dishes! Look through the dragon’s mouth and watch our flame-kissed woks perfectly create tastes of Sky Asian
Fusion. Peruse to the left and right of the dragon’s great head and mouth to see the mighty stainless steel plates that
create the body of the dragon, which represents the power, strength, and consistent mouth-watenng experience

of Sky Asian Fusion.
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Shaking Beef
Tender fil at with water chestnuts, carrots, celary,
Hoisin, shacwing wine and cracked black pepper

Basil Chicken
With peppers, onions and frash basil

Orange Chicken
{or shrimp—add $2) on crispy noodles

Curry Chicken

With onions, mixed peppers and yellow curry sauce

Indian Spiced Butter Chicken
Tender slices of chicken in tomato cream sauce
with a hint of spice

General Tao's Chicken
Wok-szared with sweat soy, fice vinagar, ginger,
garlic and red chili pods

Kung Pao Chicken
With diced carrots, celery, water chestnuts
and chili pods

Sweat and Sour Panko Pork
Mixed peppers and onions with pineapple
over pork tonkatsu

Thai Curry Duck
With eggplant, haricot vert and tomatoes in
green Curry sauce

Black Pepper Beaf
With mixed peppers and diced pineapple

Mongolian Beaf
With scallions and sweat soy

Lemongrass Beef
With asparagus, lemongrass and Thai fish sauce

Korean Red Chili Baof
With green beans and red chili sauce

Curry Shrimp
With onions, peppers and yellow curry sauce

Szechuan Shrimp
With asparagus, garlic, chili paste and
lemongrass sauce

Shrimp Moo Goo Gai Pan
With carrots, snap peas and mushrooms in
white wine sauce
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Chicken Nuggets
With sweet potato fries

Coconut Shrimp
With sweet potato fries

Buttered Noodles
With parmesan

Butterad Noodlas
With vegetables
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Herbed Chicken
With cilantro, garlic, shallots, basil mash and
soy lemon vinagraitte

Sesame Crusted Salmon
With garlic mashers, haricot verts and
balsamic craam reduction

Coriander Crusted Orange Roughy
With sugar snap peas, tomato basil coulis

Grilled Halibut
With chickpea vindaloo and yogurt sauce

Walnut Shrimp
With sriracha mashers, mango salsa and
sweat coconut sauce

Chilean Seabass
With tempura sweet potato, Asian ratatouille
and coconut lime broth

Togarashi Tuna
With seaweed salad and sriracha aioli

Kobe Burger
With red onion confit and sweet potato fries

Shanghai Strip
Pomme frites, soy, shallots, cilantro, chilis
and butter sauca

Filet of Baaf
With wasabi mashars, crispy asparagus and
shiitake demi

Wagyu Ribaye
With roested rosamary potatoes and chimichurr

oodles. m
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Imperial Fried Rice
Chinesa sausage, nappa, peas, carrots, basil,
and cilantro

5-Vegetable Fried Rice
Brown fried rice, nappa, onions, raisins, peas
and carrots

Crab Fried Rice

With garlic, white pepper and scallions
Filipino Pancit

Rice stick noodles, pork, shimp, nappa,
shiitakes, camots, lemon and soy

Pad Thai Noodles
Noodles, julienne vegetables, and Thai lime
paprika sauca

Lo Main
With seasonal vegetables and sesame soy sauce

Asparagus
With black bean sauce

Seasonal Vegetables
With tofu

Szechuan Eggplant
With garlic, chilies and dark soy

*add 52 for choice of chideen, §3 beef or $4 for shimp
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