AUGUST GATHERINGS

Behind an unassuming facade on Canal Street in
New York City lies a bold display of Cantonese cuisine. August
Gatherings, aptly named for China’s harvest month, presents
seasonal traditional, and modern interpretations of classic
Chinese cooking as seen through the eyes of Chef Kenny Leung.
Leung, a classically trained Cantonese chef since he was a
teenager in Guangzhou, China, eventually worked at one of the
city’s five star hotels, Canton's White Swan Hotel and
Restaurant, before moving to the U.S. Here, he focuses on
blending Chinese culinary techniques and flavors with

ingredients he fell in love with while traveling the globe.
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Fried Yellowtail $12 Sauteed Hokkaido Black Snail Baked Prawns w/ Vanilla Sauce

$14
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Cucumber w/ Garlic $10  Organic Tomato w/ Tangerine Peel $10
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Steam Shrimp Dumplings $10 Dimsum Platter $16 Dumpling w/ Truffle Sauce $14
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Beancurd Skin in Abalone Sauce 510  Steam Scallop w/ Garlic $19 - Fried Japanese Oysters $14

P B A ARG
Salt & Pepper Fried Calamari $13 Fried Eggplant $12 Beef Balls w/ Wasabi Sauce $16
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Grilled Bourke Pork Brisket $18

KR TFFEF
Iced Plum Pork Knuckle $15
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Honey Roasted Berkshire Pork 18
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Roasted Duck w/ Black Truffle $25 Roasted Duck w/ Dried Plum Sauce $19
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Sweet and Sour Hibiscus Pork Chops $28 Lamb w/ Bean Stick in Pot $38
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Angus Ribeye Steak Cubes w/ Angus Ribeye w/ Papaya &
Seasonal Vegetable $48 Marcona Almonds $28
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Spare Ribs w/ Dried Plum Sauce $21 Braised Berkshire Pork $26
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Sauteed Spicy Lamb $28 Stir-Fried Berkshire Pork Jowl $28
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House Signature Chicken $32 Steam Chicken w/ Porcini $28

%¥EW$ Rt
Traditional Cantonese Fried Chicken w/ Garlic Flavour $32

White Boiled Chicken $28
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X0 Wild Scallop $32 Ham and Clams w/ White Sauce $32
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Braised Yuzi Tofu w/ Three Mushrooms Steam Egg w/ Clam $28
in Abalone Sauce $26

Steam Lobster and Chenéun .
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Baked Sea Perch w/ Yunnan Garlic $68 Steam Sea Perch w/ Red Chili Pepper $58
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Steam Seaperch w/ Citrus and Steam Fresh Sea Perch w/ Mountain Yam,

Black Bean Sauce $58 Sun-dried Citrus, Jujube and Olives-$58
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Fresh Sea Perch w/iSour G
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Shrimp w/ Papaya $28 Salt & Pepper Soft Shell Shrimp $32
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Scallion Oil Drenched Sea Perch $68 Song Shu C_rlsp_y Whole Fish w/

Balsamic Vinegar $68
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Salt & pepperr w/ Soft Shell Crab $38 Lobster Fried Sticky Rice
w/ Black Truffle $78
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Wild Octopus & Bone Marrow Fusilli $38 Black Truffle Oyster Noodles $38
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Seafood Noodle w/ Uni Sauce $38 Diced Short Rib Noodle $32
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X0 Fried Rice $32
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Diced Angus Short Rib Fried Rice $32 South Asian Style Fried Rice $32
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Snow Pea Leave w/ Broth $28 Baked Eel Rice in Hot Pot $38
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Spicy Silken Tofu w/ Baked Eel $28 Silken Tofu w/ Abalone Sauce $23
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Spicy Chinese CGauliflower w/ Preserve Meat $28 Snow Pea Leaves w/ Chanterelle $28
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Fresh Fish,Ball w/ Organich
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Sea Cucumber and Dried Squid w/ Vegetables $38 Stir-fried Squid w/ Vegetables $32
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Chinese Broccoli w/ Olive 0Oil & Soy Sauce $19
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Sauteed String Beans-w/ Minced Pork Organic Little Gem Lettuce $19
and Kale Borecole $23
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Black Truffle Mix Mushrooms Stir-fry $26 Mix Harvest $23
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Okra w/ Black Garlic $23 Clam w/ Watercress $28
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Fish Maw. & Shredded Duck Soup Fermented Bean Curd w/ Watercress $19

(Small) $23 (Large) $38
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[ Wensi Minced Tofu Soup ]
Legend has it that Qianlong Emperor of
Qing dynasty was impressed by the taste
and presentation of the tofu soup while
traveling in southern China. With
astonishing precision in every cut, Chef
Kenny chops a piece of silken tofu into
tens of thousands of long, thin shreds.
These shreds of tofu will swim in your
mouth in every sip.




[ Drunken Beggar's Chicken ]

Legend has it that a beggar wrapped a
chicken with lotus leaves, packed clay
around it, and slow-baked it in a ground
hole where he set a fire. The chicken was
found to be succulent, tender and
aromatic.

Chef Kenny captures the essence of the
original recipe and enhances it based on
his knowledge on sous-vide cooking. The
marinated fresh chicken is stuffed with
ginger, scallion, Japanese shiitake
mushrooms, dried scallop, dried shrimp
and ham. The chicken wrapped with rice
paper, lotus leaves and dough will be
brought to the table where diners can have
fun cracking the baked shell with a
hammer.
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Credit card required. Reserve at least 24 hours in advance. Cancellation in less than 24 hours will result in a full charge.
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[ Mandarin Duck ]

The legendary Cantonese chef Kwong
Bing-Kwan had prepared stated dinners
as the executive chef for Deng Xiaoping,
Xi Jinping, Princess Diana, Queens
Elizabeth 11, George H. W. Bush and Bill
Cliton. He met Chef Kenny and passed
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him his secret recipe of Mandarin Duck,
the dish that earned him worldwide fame.
The duck is deboned, stuffed with lotus
seeds, salted with duck egg yolk and dried

scallops, and slow-cooked. Then it is
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deep-fried, which results in a crispy
exterior while retaining tender in its meat
and fillings.
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Credit card required. Reserve at least 24 hours in advance. Cancellation in less than 24 hours will result in a full charge.




[ The Tale of Fish Dive ]

Chef Kenny extracts the bones and meat
from a barramundi, while retaining the
head and tail fin that are still attached to
the skin of the whole fish. The deboned
fish meat is chopped and mixed with
minced Berkshire pork, shiitake
mushroom, water chestnut, dried shrimp,
dried squid and dried scallop. The
mixture is stuffed back into the fish skin,
before pan-frying the stuffed whole fish
into perfect crispiness. When it is
presented, Wensi Minced Tofu Soup will
be drizzled over the fried stuffed fish.
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Credit card required. Reserve at least 24 hours in advance. Cancellation in less than 24 hours will result in a full charge.
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[ Chilled Dungeness
Crab Salad with
Yuzu Wasabi Dressing ]
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Live Dungeness crabs are first
steamed with ginger, scallion, and
aged huadiao wine, then soaked in
a chilled marinade infused with
dried plum and red dates for at
least six hours. The whole crab is
placed on a bed of organic mixed
greens and cherry tomatoes tossed

in a yuzu wasabi dressing.
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Credit card required. Reserve at least 24 hours in advance. Cancellation in less than 24 hours will result in a full charge.
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Dry Aged Tomahawk Steak 480z $168
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Tasting Menu
-

Tasting menu by Chef Kenny Leung will give you a brand new concept of
Cantonese cuisine. With high-tech cooking methods and fresh ingredients of the day,
Chef Kenny Leung will surprise you in every way
from color to shape, from aroma to taste.
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Please make a reservation by phone.
Leave us about any allergy or dietary restrictions.



