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THE FEAST

How to Pillage like the Mongols

All meals served with steamed rice

Step 1: PREPARE FOR BATTLE
Heaol to the {foodl Line and get yourself a bowl.

Step 2: CONTROL YOUR DESTINY
You choose the meats, the noodles, the vegetables.

Step 3: POUR ON THE FLAVOR -« The Essential Weapon
Pour on 5-& Ladles of sauce. Experiment with our
Speetalty Sauces (see List below). Or if Yow're feeling
brave create Your own sauce!

Step 4: ADVANCE TO THE GRILL

wateh as our chefs prepare Your creation on owr huge
Mowngolian grilll

Step 5: TAKE BACK THE BOUNTY
Return to Your table and 6@05 Your meal.

Step 6: RELIVE THE CONQUEST

SUMMON. Your hunger. The hunting and
gathering is unlimited.

Weekend Lunch $9.99 Dinner $12.99

Expanded food line selection. Includes soup or salad.

Weekday Lunch  $8.99

Please nform your server and cook of any food allergies. ALl food bar items and sauces must be cooked.
wnlimited pillaging in the restaurant only. Mongolian grill Leftovers cannot be packaged to take home.

The Essential Weapon

Our Sauces: Listed Ln oroler from Mild to Hot,
all made from scrateh with no Msa.

@Samurai TeriyakiTM ® a wmild, slightly sweet traditional Asian favorite made with soy sauce, sugar, sherry and sesame oil
@Not-SO-Sweet & Sour™ ® o version of sweet & sour; a flavorful combination of tomato sauce, vinegar, sugar and spiees
@Khan’s Favorite™ ® our house sauce; an excellent complement to any sauce; a wmild blend of soy sauce, rice wine, garlic ano spices
@Feed the Hordes Hoisin™ ® 4 dictinctive, slightly sweet sauce made with soy sauce, soybeans, vinegar and garlic
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* Black Thai Peanut™ ® o niost popular sauce: a creamyy blend of peanuts, coconut milk, mild chilis and fresh lime juice
U ) . N
* ,b Burn-Your-Vlllage Barbeque'“' ® cubtle BBQ flavors with traditional Asian ingredients Like soy sauce and chill garlic sauce
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* ,b Mean Bean Garlic Sauce a moderntely spley black bean and chill sauce; ingredients include soy sauce, garlic and ginger
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* ,b Bekter’s Gmger ® azippy wmix of ginger, sherry, soy sauce and chilis lightly sweetened; if you Like ginger, yow'll Love this!
‘K ‘K Yellow Beﬂy CuI‘I‘yTM L4 Wtww eurry, coconut milke and chilis; one Ladle of this sawce is a great complement to any sauce
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& & & Mongol Mustar a flavorful sauce with some kick; tneredients include wustard, lemon, seasame and Asian spiees.

“ ‘“ ‘“ ‘“ Five Village Fire Szechuan™ @ 5 spley chill sauce with soy and tomato sauces, garlic, rice vinegar and wmore chilis!
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* * * * * Kung Pao...Yow!™ ® o pottest sauce! soy sauce, garlic chill sauce, sesame otl, wmore chilis and did we mention chilis?!







