


August Gatherings begins a bold new chapter on Bowery, following ten
successful years on Canal Street. Known and loved by both locals and

visitors, we offer seasonal menus that blend traditional Cantonese techniques
with global inspiration.

Kenny Leung, a classically trained Cantonese chef since he was a teenager in
Guangzhou, China, worked at the prestigious White Swan Hotel — then

the only five-star hotel in China. After moving to the U.S. he focuses on

blending Chinese culinary techniques and flavors with ingredients he fell in love
with while traveling the globe. With over forty years of experience, his passion

and precision have shaped August Gatherings into a beloved destination.
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F1%0 DIMSUM I

ADPHE
Dim Sum Platter, 5pcs
518

ke AR 5L /NEERL
Seafood Shumai, 3pcs Shrimp Dumplings, 3pcs Xiao Long Bao, 6pcs
$10 $11 $9

TREAEA) I S [ERid: Loy it
Pumpkin Cake Fried Crab Claws, 2pcs Portuguese Egg Custard Tart

$9 $19 $6



ZJiiBR FRISHPR
Sesame Ball, 5pcs Durian Puff Pastry
$10 $9

fufait T &

Beancurd Sheet Roll with Abalone, 2pcs
$15

L AT ) R FShiks
Black Salted Egg Custard Bun Vegetable dumpling, 3pcs Cantonese Sponge Cake

$10 $9 $10



Af APPETIZER I

75 IR B
Roasted Duck with Dried Plum Sauce Honey Roasted Berkshire Pork
$19 $28

R TEBETE R
Jelly Fish Salad Brown Sugar Roast Duck Thigh

$16 $16



LY SBIR(SSIER S PR g
Hokkaido Black Snail with Light Chili Soy Sauce Fried Oysters
$12 $12
TR iR HAE A
Scallion pancake Steamed Scallops with Garlic
$9 $13
Bl Spicy

If you have any special dietary requirements or food allergies, please inform us upon placing your order.
UG AR B SR B ViR - FHEA B S -



Af APPETIZER I

&Sy T wrft/ I
Organic Tomato with Tangerine Peel Cucumber with Garlic Sauce
P AL W1
Salt and Pepper Fried Calamari Fried Eggplant
$19 $12
B Spicy

If you have any special dietary requirements or food allergies, please inform us upon placing your order.
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W MEAT I

N iy g v g TR S N

Oven Roasted Black Angus Short Rib

$68

GAUEEE Y 5t 44 1 I
Lamb with Bean Stick in Pot Beef Brisket in Clear Broth
$38 $39
s YORSITHAN BRI
Sauteed Spicy Lamb Stir-Fried Berkshire Pork Jowl

$28 $28



W MEAT .

PORR B KA
Tai Ye Tea-smoked Chicken
24 |\Whole $75 4% |Half $38

MR AR R TR
Secret Black Truffle Hoof
$35
TRRENGIE SO PR D AR ST TR A
Sweet and Sour Pork Angus Ribeye Steak Cube with
S35 Seasonal Vegetable
$48
R BRI A A
Stir Fried Beef Tongue Spare Ribs with Dried Plum Sauce
$32 $26
¥ Spicy

If you have any special dietary requirements or food allergies, please inform us upon placing your order.

A IR ZOR R AV FHEAIENE RS -



AR ZRA

Braised Berkshire Pork
S28

PR RAEGE Jeif g 2

Spicy Szechuan chili chicken Sauteed Abalone with Vegetable
$32 S48



W MEAT .

Jt5HE Peking Duck

24 |Whole P4 |Half
With Cucumber, Scallion and With Cucumber, Scallion and
20 pcs Pancakes 10 pcs Pancakes
$88 $49
B Spicy

If you have any special dietary requirements or food allergies, please inform us upon placing your order.
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LB R R4 |Half
Salt-Baked Free-Range Chicken $38

fifu fo 08 — O s 2
Braised Abalone and Free-Range Chicken S46



A MEAT I

P o = R PP A R 2k = B R Hh gk
Traditional Cantonese White Boiled Chicken Steam Chicken with Porcini
S28 S28

& ERin ik
House Signature Free-Range Chicken
$32

¥ Spicy
If you have any special dietary requirements or food allergies, please inform us upon placing your order.
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fifi ABALONE I

Ji ‘%ﬁi’ﬁr’ﬁ E nnﬁaﬁ@ﬁl
Braised South African Abalone, 1pc 5168

¥¢{& Special

JRAE -\ BE S Sz AR
Braised Abalone, 1pc S48



% SOUP I

B f S
Shark Fin Soup
$48
HE
Soup of the Day
Single serving | —Af $15
PPl 2 il 5L 58

Hot and Sour Soup with
Sea Cucumber and Seafood

$32

o SRS

Soup, Abalone, and Chicken FUHIE %38

4-6 servings | 4-6 A} 568 Fish Maw & Shredded Duck Soup
$23

B Spicy
If you have any special dietary requirements or food allergies, please inform us upon placing your order.
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Wensi Minced Tofu Soup
Small 1/ $23 Large | kK $38

Legend has it that during his southern tour,
the Qianlong Emperor was captivated by a tofu
soup created by a monk from Tianning Temple
in Yangzhou. The tofu, finely shredded into
silky threads, danced like wisps of hair in the
bowl—an elegance that delighted the emperor
and earned the dish a place in the royal Jiang-

nan tea banquet. i,ﬁﬁﬂ%%

Today, Chef Kenny recreates this classic with B »
masterful precision, slicing silken tofu into tens FRIZEE SIS » SR

of thousands of delicate strands. These are SRS 2 b — BRI 25
gently set in a golden broth simmered for eight W o ST - fErPis i
hours with old hen, fresh chicken, duck, and 5] o WiRESIERAE » SIS
Jinhua ham. Each spoonful is smooth, nourish- AT G2 -

ing, and worthy of imperial praise.
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#i SEAFOOD I

Fried Dungeness Crab with
Typhoon Shelter Style

$68

XOEK HAALHGEE 3 T KR AT HEAL
XO Sauce Wild scallop Ham and Clams with White Sauce

$38 $32



FE M it 22 2L
Mapo Tofu with Lobster S78

WD Z eI
Lobster with Fresh Galangal S58

B Spicy
If you have any special dietary requirements or food allergies, please inform us upon placing your order.
UG AR B SR B ViR - FHEA B S -



#i SEAFOOD I

2V 0 N TR B H f
Song Shu Crispy Whole Fish with Balsamic Vinegar Steamed Sea Perch with Chili Pepper Sauce
$68 $58
{EiH A RIS £

Steam Sea Perch Scallion Oil Drenched Sea Perch
S58 S68

P2 Fa A £ Rl Rz B 25 T £

Fresh Sea Perch with Sour Cabbage Steam Sea Perch with Citrus and Black Bean Sauce

$68 $58



PR R {EMRZR K R
Salt & Pepper Soft shell Shrimp Steam Egg with Clam

$32 $28

XOEREMRZR BT
Steam Lobster and Chencun Noodle with XO Sauce S68

B Spicy
If you have any special dietary requirements or food allergies, please inform us upon placing your order.
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## VEGETABLES I

fEHELLIRO T 2R

Mix Harvest
$26
B Ay HZBEZRAL
Okra with Black Garlic Spicy Chinese Cauliflower with Preserve Meat
$26 $28
AR R AR S g fapE O AL A TEZR

Snow Pea Leaves with Mushrooms  Spicy Silken Tofu with Baked Eel =~ Fermented Bean Curd with Watercress
$32 $32 $21



BRI 3= 5 FTEEARERNE
Sauteed String Beans with Fresh Fish Ball with
Minced Pork and Kale Borecole Organic Little Gem Lettuce
S26 $38
AR =N CAsk::] iE Ve YO BTN
Organic Little Gem Lettuce Snow Pea Leave with Broth  Spicy Stir-fry Water Spinach with Belacan
$21 $28 $28
fafait =aiE OIS ik ey v PR |
Braised Yuzi Tofu with Stir-Fried Vegetables with Chinese Broccoli with
Three Mushrooms in Abalone sauce House Made Belacan Olive Oil & Soy Sauce
$32 $28 S21
Bl Spicy

If you have any special dietary requirements or food allergies, please inform us upon placing your order.
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£ RICE &NOODLES I

FRRR TR RRIBR R B

Lobster with Sticky Rice and
Black Truffle Sauce

$78
XOEAF-WIEZIO B Ky A BEE AR VR T B4
Stir-fried Tenderloin with Wild Octopus & Bone Marrow Fusilli

xo Sauce and Chencun Noodles S38
S32



A NHETFT R REFEXDER
Diced short Rib Noodle Spicy Duck Fried Rice
$32 $32

LRGN ER XOEW IO
Diced Angus Short Rib Fried Rice XO Fried Rice
$32 $32
¥ Spicy

If you have any special dietary requirements or food allergies, please inform us upon placing your order.
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£ 8 RICE &NOODLES I

A B B 0 e

Assorted Organic Mushrooms
in Hot Stone Pot

$32
g faa b BB OTE
Baked Eel Rice in Hot Stone Pot Black Truffle Qyster Noodles

$38 $38



& H% Drunken Beggar’s Chicken
$128 (FHaT)
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Legend tells of a beggar who wrapped a chicken in lotus leaves, packed
it in clay, and slow-baked it in a ground oven. The result was astonish-
ing—succulent, tender, and fragrant.

Chef Kenny reimagines this iconic dish with refined technique and
sous-vide precision. A free-range yellow chicken is marinated in Shaox-
ing wine and rose wine, then generously stuffed with ginger, scallions,
Japanese shiitake mushrooms, dried scallops, dried shrimp, and ham.

It is wrapped in rice paper and lotus leaves, encased in a dough shell,
and baked slowly until the aromas are fully sealed within. When served,
guests are invited to crack open the golden crust themselves, releasing a
burst of steam, wine, and herbal fragrance.

a2 IRENT—RTHET » TWEE M RIBER - 24N TGE TR H145K o
Credit card required. Reserve at least 24 hours in advance. Cancellation in less
than 24 hours will result in a full charge.




BHAtvifa The Tale of Fish Dive
$138 (FHHERT)
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Inspired by the elegance of Cantonese and Huaiyang cuisines, Chef
Kenny delicately debones a fresh barramundi, preserving its head,
tail, and intact skin. The fish meat is finely chopped and blended
with Berkshire pork, shiitake mushrooms, dried shrimp, squid,
water chestnut, and dried scallops to create a rich fish mousse. This
filling is then carefully returned to the fish skin and pan-fried until
golden and crisp. The bones are simmered into a flavorful broth,
which is finished with threads of silken Wensi tofu and gently
poured over the plated fish, creating a presentation as poetic and
ephemeral as flowers in a mirror or moonlight on water.

i BB — RG] » REEHFIELR > 24N NBGATEEDRA 123K o
Credit card required. Reserve at least 24 hours in advance. Cancellation in less
than 24 hours will result in a full charge.



Heg o

Chilled Dungeness Crab Salad with
Yuzu Wasabi Dressing

Market Price | IKFH{E (FB7HRT)

R IZ » RETT I DI BRI o FERRE O M ARG E - SRR S e A U
PURTSERH ~ 5 PRI BESY - NG - PEEE ~ FaBl) AR E R 1 7% > i
A i RGBT RERL R H 3 K iR /D IRE o SRR - SRR -
HURPEDAT VD AR B - RARCREFR ARG 7P R BT - Jg X~ 1
REIHR - RIER R LRI — i8R i -

A refreshing interpretation of chilled crab traditions from Chaozhou and Jiang-
nan, this dish showcases the umami of live Dungeness crab. The crab is first
steamed with ginger, scallion, and eight-year-aged huadiao wine, then chilled
in a delicately balanced marinade infused with preserved plum and Xinjiang
red dates for six hours to lock in the flavor.

Served over a bed of organic greens and cherry tomatoes, the chilled crab is
finished with a bright and silky yuzu wasabi dressing, bringing together sweet-
ness, acidity, and a gentle kick of heat in every bite.

a2 DRI — RTHET » REEH RER 24N TUETHEDR 25K o
Credit card required. Reserve at least 24 hours in advance. Cancellation in less
than 24 hours will result in a full charge.




B EABE ST
Black Truffle Duck
$168 (FHaT)

R B R ETS 6 0 R DA BB R ANK - BARCRE G
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This premium duck is locally sourced and marinated
with fragrant black truffle, then slow-roasted with
fresh organic mushrooms. The result is exceptionally
tender meat layered with deep umami and the earthy
elegance of generous black truffle slices, a luxurious
and unforgettable flavor experience.

i PR —RTHET » FREEH RER - 24/ NEATUATHEDR T 25K -
Credit card required. Reserve at least 24 hours in advance. Cancellation in less
than 24 hours will result in a full charge.



JEVRZ R A AR A S
Dry Aged Tomahawk Steak
480z | $188 (i)

SE AT A CAKIRRGZ AR 28K - BHalie & B A E - sk
UL BLRIR S X - 488 ] IF YN - SR R A -
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Dry-aged for 28 days to intensify flavor and tenderness,
this 480z tomahawk ribeye is seared to a perfect crust
while retaining a juicy, melt-in-your-mouth center. A bold
and primal feast for true steak lovers.

a2 DT — RTHET » RBEEH RER - 24N TUETHEDR T 25K o
Credit card required. Reserve at least 24 hours in advance. Cancellation in less
than 24 hours will result in a full charge.




