AUBUST BATHERINES

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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Steam Scallop w/ Garlic $18

BT
Dumpling w/ Truffle Sauce $12
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Fried Oysters $13
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Salt & Pepper Fried Calamari $10
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Fried Eel w/ Spicy Sauce $14
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Fried Eggplant & Shishito Pepper $8
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Salad Citrus Flavor $8 Sauteed Hokkaido Black Snail $12
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Cucumber w/ Garlic $6 Jumbo Shrimp w/ Raspberry $14
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Brown Sugar Duck Thigh $13 Tangy Yuzu Sauce $18

EpERERER Kav/ibried
Roasted Duck w/ Black Truffle $19 Plum Sauceég$io
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Oven Roasted Angus Short Rib $48
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Sauteed Spicy L

BTTREE
Lamb w/ Bean
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Angus Ribeye St Angus Ribeye w
Seasonal Vegeta Marcona Almong
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Braised Berkshi Stir-Fried Berks

gv%tnfnnggur ﬁm’@
Pineapple and B Spare Ribs w/ Dr

Grilled American Wagyu $39
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Beef Stew Casse
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Whole duck meat, 9 pcs of Moo
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Half duck meat, 5 pcs of Moo- S
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House Signature Fried Chicken

Tk RECR B
Five Spicy Chick Steam Chicken

Chinese Traditional Salt-Baked Chicken $38




White Truffle Salted Stir-Fried Lobster $45

XOEERHA
X0 Wild Scallop
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Ham and Clams

B EEN
Wild Octopus w.
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Baked Black Coc




Fresh Sea Perch w/ Black Truffle $68

RIS
Steam Sea Perch
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Baked Sea Perc

Sour Cabbage w/ Sea Perch $58




Traditional Cantc

BRSNS
Spicy Sauteed C

Song Shu Crispy Whole Fish With Balsamic Vinegar $68

L2V NS
Black Truffle Lob
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Wild Octopus & Bone Marrow Black Truffle Oyster Noodles §
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Seafood Noodle w/ Uni Sauce Diced Short Rib Noodle $28

HBEEE Yuzu Masago Fri
Shrimp, Fresh Scallop & Dried Sca
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XO Fried Rice $28
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Diced Angus Short Rib Fried F South Asian Style Fried Rice §




Assorted Organic Mushrooms Rice In Hot Pot $32
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Snow Pea Leave

Wild Scallop in

Silken Tofu Abalc

Baked Eel in Spi
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Dry Scallop w/ Ste

BHZERE
Foie Gras Steam



Fresh Fish Ball w/ Organic Little Gem Lettuce $28
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Sauteed String
and Olive Vegeta

ShiRIiE%E
Spicy Stir-fry Wate
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Sauteed Baby Sp
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Eggplant w/ Mis:

HRERES

Sauteed Broccol
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Snow Pea Leaves



BRERER
Black Truffle Vegetable Stir-fry $23

BEHEILIB A5
Mix Harvest $18

BEREMS
Okra w/ Black Garlic $16

BB R
Organic Little Gem Lettuce $16
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Fish Maw & Shredded Duck Soup

(Small) $18 (Large) $32

HHZENBESE
Wild Crab Meat Seafood Soup $48



















Dry Aged Tomahawk Steak 480z $138




