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Behind an Wsuming 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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Lotus Root Chicken Dumpling $8
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Fried Golden Shrlmp Balls $23 -

oasted Berkshire Pork $18 “
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Sauteed Spicy Lamb $28
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Angus Ribeye Steak Cub : :
Seasonal Vegetable $35 Marcona Almonds $26
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Spare Ribs w/ Dried Plum
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Dry Aged Tomahawk'Steak 4802 $138
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Whole duck meat, 9 pieces of Moo-Sh
TS 252 +$88 fATIS 502
Caviar 25¢ ($88 supplement) |




Sy
House Signature

B A R =

Spicy Chicken Ca $2 Steam Chicken w/ Pg
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Diced Short Rib Noodle $28
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Shrimp, Fresh Scallop
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Diced Angus Short Rib| ic
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Chinese Green w/ Home Sauteed Broccolini 513 4
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Snow Pea Leaves w/ Ch:
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“ *Song Shu Crispy Whole Fish With Balsamic Vinegar $68

-

BEHEILH 5% | Sauteed String Bea .

Mix Harvest $18

and Olive Vegetable $



ERERER BRI RS

Black Truffle Vegetable Stir-fry $23 Steam Egg w/ Matsutake & Dry Scallop $38
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Organic Little Gem Lettuce $16
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Fish Maw & Shredded Duck Soup ; :
(Small) $18 (Large) $32 Soup Of The Day (Chef's Choice) S/P




[ Wensi Minced Tofu Soup]

A Huaiyang Cuisine classic innovated by a buddhist
monk called Wensi, this dish is an ulfimate test of
a chef's knife skills. Legend has it that Qianlong
Emperor of Qing dynasty was mesmerized by the taste
and presentation of this tofu soup while travelling in
southern China, and asked his officials to incorporate
this dish into the Forbidden City's imperial cuisine,
which at that time was mostly based on northern

cuisine accustomed to Manchurian's diet.

With astonishing precision in every cuf, Chef Kenny
of August Gatherings finely chops a piece of silken
fofu inte tens of thousands of long, thin shreds. These
shreds of fofu are then firmed up in hot water, before
layered into a thickened consommé that is resulted
from more than eight hours simmering of fresh hens,
ducks, and dry-cured ham. Hundreds of shreds of tofu
Jull of soy bean flavor swim in your mouth in every sip,
resonates with rich flavor of the consomme, no wonder

a dish with such simple ingredients can capture the

Qing emperor's heart.
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The wine-marinated fresh chicken is stuffed with
minced ginger and scallion, Japanese shiitake
mushroom, dried scallop, dried shrimp and dry-
cured ham. Rice paper is wrapped around the
chicken before applying layers of lotus leaves, and
the wine-fermented dough is wrapped around the
chicken Defore slow-baking. This “giant egg” is
brought fo the fable where diners can have fun
cracking the baked shell with a hammer, the aroma
of wine, lotus leaves and chicken rushes out from
the opening, while the meat texture resulfing from
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this cooking method is simply perfection.

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])

Three score and one year ago the legendary Cantonese chef
Kwong Bing-Kwan has begun his remarkable journey in
the Hong Kong and Macau culinary scene. The pioneer of
Chinese-style omakase, Chef Kwong originally served the
Governors of Hong Kong in the 1960s and 1970s, he then
honed his skills as the private chef of Macau casine tycoon
Yip Hon, and have prepared stafe dinners as the execufive
chef for Deng Xiaoping, Xi Jinping, Princess Diana, Queen
Elizabeth II, George H. W. Bush, and Bill Clinfon.

Chef Kwong met with Chef Kennty Leung, the executive chef of
August Gatherings, and the pair of renowned Cantonese chefs
of diffferent eras discussed secrets of their success. As a symbol
of passing the baton, the elderly Chef Kwong, who is now in
his seventies, disclosed the recipe of the dish to Chef Kenny

that earned him worldwide fame — the “Mandarin Duck”.

The culinary team of August Gatherings was inspired by
the original recipe, and recreated the legendary dish that
involves deboning a whole duck which is then stuffed with
lotus seeds, salfed duck egg yolk and dried scallops, slow-
cooked in a pork consommé, and finish with deep-frying
wihich results in a crispy exterior while retaining moisture in

its meat and fillings.

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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irtte the fish skin, before pan-frying the stuffed whole fish
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into perfect crispiness. The flavors from extracted fish bones

are iitfused into a consommé, and lavered in a cloud of finely
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hand-chopped tofu shreds with several thousand cuts, a
signature of Huaiyang classic Wensi minced tofu soup. The
tofi soup is then drizzied over the fried stuffed fish, resulting

in a exquisite dish with infense freshness.
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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]

Chilled crab is a signature dish of the southeastern coast of China,
maost netably, Chaozhou of the Guangdong (Canton) province
and the Shanghai-Jiangsu province area. The former emphasizes
on freshness and simplicity of cooking, while the latter is known
Jor incorporating the aroma of wine into the crab meat. Chef
Kenny of August Gatherings infegrates the essences of the recipes
from both regions, accentuates the fleshiness and sweetness of
[fresh Dungeness crabs, a sustainable delicacy from the Pacific

Northwest.

Live Dungeness crabs over 2.5 pounds are first steamed with
ginger, scallion, and aged huadino wine, then soaked in a chilled
marinade infused with dried plum and red dates for at least
six hours. This process preserves the succulence of crab meat
and enhances the aroma. The whole crab is placed on a bed
of organic mixed greens and cherry tomatoes fossed in a yuzu
wasabi dressing. Made with the freshest ingredients from the sea
and the land, the Chilled Dungeness Crab Salad is the epitome of

deliciousness.

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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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.
lease inform us about any allergies or dietary restrictions.
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TAX NOT INCLUDED
18% gratuity will be added to parties of 4 or more.
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