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Our menu features a harmonious mixz of Japanese and Cantonese influences, crafted with the
freshest ingredients sourced from the finest fisherman. Tonight’s course features fresh (frozen)
Black Cod sourced from the local fancy Whole Foods, known for its premium quality. Our
Dungeness crab, picked from C-Mart, truly captures the essence of classic Cantonese flavors.

Okonomiyaki Pancake
A savory Japanese pancake loaded with cabbage, tempura flakes, and scallions. Topped
with okonomiyaki sauce.

Dungeness Crab Steamed Sticky Rice
Fresh and locally sourced Dungeness crab stir-fried with garlic, ginger, and scallions.
Steamed with glutinous rice.

Kenbu Miso GGlazed Cod
Tender cod fillets marinated in a blend of white miso paste, mirin, and sugar. Grilled
until perfectly caramelized.

Garlic Pea Shoots

Fresh pea shoots stir-fried with garlic and a touch of soy sauce.

Chef de Cuisine Kenny Lin

We are an exclusive, invite-only dining experience. We cook to appreciate our friends and
share the joy of good company. When invited, prepare for an evening of innovative cuisine and
warm hospitality. At Bamboo Bistro, friendship is our secret ingredient.
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