
dim sum specials 
9 ala carte

har gow shrimp filled dumplings
SUNDA STEAMED BUNS  BAO BUNS FILLED WITH PORK BELLY, DUCK, SHRIMP CAKE, ROASTED SHIITAKE

chicken and mushroom siu mai chinese chives, shiitake, hot mustard, sweet soy
oxtail potstickers white wasabi creme

Loompya Crispy pork and shrimp egg rolls, garlic and sweet sauces
SUGAR SNAP PEAS SHALLOTS, SESAME SOY

ROCK SHRIMP GREEN BEANS SHALLOTS, GARLIC PANKO

salads
bang! bang! raw ribbons of shaved green papaya, carrots, zucchini, chayote and jicama, 

tossed in a citrus chili dressing with toasted peanuts and coriander  13
mushroom and asparagus salad arugula, mushroom medley, ginger vinaigrette, crispy enoki  15

chop chop curried chicken salad chopped greens, carrot, chili, cucumber, onion, quinoa, eggplant sauce, naan  13

eastern flavors
braised pork belly on crispy rice patties

poached eggs and sunda egg sauce  14 
tempura french toast batons

caramel glazed bananas and brown sugar  12
Thai omelet Shrimp, pork, fish cake,
bean sprouts, watercress, chili  12 
TOFU SCRAMBLE MUSHROOM MEDLeY, 

SUNDA POTATOES, petite SALAD  11
OKONOMIYAKI BACON, CABBAGE, SPROUTS,

SHISHITO PEPPERS, BONITO FLAKES  12
KIMCHI FRIED RICE PORK BELLY, SCALLIONS, GARLIC, EGG  10

pancit canton crispy pork, lap cheong, shrimp,
carrots, cabbage, egg noodles  16

Sunda signature sushi
sunda’s signature classic crispy rice Pan fried sushi rice glazed with soy sauce and topped with

Hand cut spicy tuna and jalapeño 13  Seared American Kobe beef tartare 15  lobster tobiko 14
salmon jicama chilis, avocado, mango, shiso, sesame ponzu vinaigrette  12

baked snow crab hand roll alaskan snow crab, dynamite sauce, tempura crispies  12

Sushi and sashimi
(2 pieces sushi/4 piece sashimi) 

	 Maguro (tuna)	 8/16
	 Unagi (freshwater eel)	 9/18
	 Smoked salmon	 7/14
	 Sake (salmon)	 6/12
	 Tako (octopus)	 7/14
	 Escolar (super white tuna)	 7/14
	 Hamachi (yellowtail)	 8/16
	 Kani (Alaskan king crab)	 8/16
	 Ebi (cooked shrimp)	 6/12
	 Ika (squid)	 7/14
	 Hirame (flounder)	 6/12

Specialty cut rolls
summer garden soy paper, basil, mango, mizuna, asparagus, cucumber, ponzu  12

sweet potato caterpillar roasted sweet potato, asian pear, avocado, black garlic teriyaki, roasted red pepper sauce  15
sunda rainbow roll king crab, tuna, salmon, super white, asparagus, avocado   16

Spicy “tail of two tunas” Yellowfin tuna, pickled jalapeño, spicy mayo, super white tuna and fried shallots  16
Scorpion Soft shell crab, tempura shrimp, avocado, asparagus, pickled ginger, chives and spicy mayo  16

Firecracker Tempura spicy tuna, cream cheese, jalapeño, water chestnuts with chili threads, 
eel sauce, spicy mayo and tempura crumbs  13

BRUNCH MENU

BEVERAGES
SUNDA BLOODY MARY bar BUILD-YOUr-OWN BLOODY MARY BAR, choice of soju or absolut peppar vodka  7 add bacon rim  1

MIMOSA MANGO, LYCHEE, YUZU, OR STRAWBERRY-PASSIONFRUIT  7
MIMOSA KIT CHOICE OF CHAMPAGNE, TABLESIDE BOTTLE SERVICE, THREE FRESH JUICES ASK your SERVER

moët ice imperial by the glass served over ice accompanied by seasonal fruit and fresh mint 13
moët ice imperial kit served over ice accompanied by seasonal fruit and fresh mint  55

western flavors
garden eggs benedict poached eggs, toasted

brioche, sautéed spinach and tomato,
herbed hollandaise  11

SMOKED SALMON SKILLET  
ROaSTED POTATOES, CHERRY TOMATOES  16

GINGER MANGO GRANOLA 
PASSION FRUIT YOGURT, SEASONAL FRUITS  10 
PETITE NY AND EGGS SUNDA POTATOES  16 

CHICKEN SCRAMBLE EGG WHITES, SHREDDED
CHICKEN BREAST, SPINACH, MUSHROOMS  12

brie and mushroom omelet melted brie and
mushroom medley, sunda potatoes and petite salad  11

consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk
of foodborne illness, especially if you have certain medical conditions

20% service charge added to all parties of six (6) or more

east meets west




