
D  I  N  N  E  R  

 
APPETIZERS------------------------------------------------------------------------------------------------------------------- 
 
fresh oysters by dozen or ½ dozen market price  NEW! 
 
fresh pei (prince edward island) mussels  25 NEW! 
 
vidalia onion rings with horseradish aioli   9 
 
baked french brie fig jam, cranberry and crostini     16 
 
spanish piquillo peppers Manchego-stuffed peppers drizzled with honey-balsamic 
vinaigrette with crostini      19 
 
escargot bourguignon wild Burgundy snails, garlic herb butter & brandy and served 
with baguette   16 
 
foie gras Garrison Bros Honey Dew Bourbon-poached pear and fig-apple cake with 
Sauterne, pear & fig glaze    26 
 
garrison bros. honey dew poached-pear, fresh burrata & prosciutto di parma  
with balsamic reduction   25       
 
char-grilled texas semi-boneless quail with cranberry-ginger sauce 16            
 
chicken fried lobster & chipotle remoulade with maque corn choux and spinach   28 

hokkaido japanese scallops with cucumber & wasabi cream sauce served in their own 
shell   25           
 
crab napoleon tower super lump crab, avocado, mango w/orange miso reduction  26        
 
next crab cakes chipotle remoulade with jicama-carrot slaw     24 
 
lobster & shrimp pot stickers with lobster bisque sauce    17 
 
fried calamari sautéed onions, Korean peppers, Korean pepper & Marinara sauces   15 

burnt belly bites slow-smoked bourbon-glazed pork belly with honey mustard, fig 
and Sriracha sauce  16          
 
beef tenderloin eggrolls shitake mushroom, leeks, cabbage, carrots, Asian spices 
with sweet and sour sauce       15 
 
warm french parmesan bread with whipped butter  5     
 
 
 
 
 
 
 
 
 
 
 
 



D  I  N  N  E  R 
 
SOUPS & SALADS------------------------------------------------------------------------------------------------------------ 
 
bistro salad field greens, candied pecans, crumbled Danish blue cheese, dried 
cranberries with tarragon vinaigrette     10      
 
heart of romaine caesar with Next Caesar dressing and croutons     10        
 
mediterranean mixed greens, Feta cheese, Kalamata olives, red onion, grape tomatoes, 
cucumbers in red wine vinaigrette     10    
 
spinach salad baby spinach, hearts of palm, pepperoncini peppers, tomatoes, blue 
cheese, shaved almonds & creamy Italian dressing     10     
 
roasted pear salad mixed greens, Danish blue cheese, fresh rosemary shallot Port 
vinaigrette    11      
 
iceberg wedge grape tomatoes, bacon, red onion & Danish blue cheese dressing  12   
    
bacon, apple & beet organic arugula, goat cheese & apple-cider vinaigrette   12   
 
french onion gruyere Soup       15      next’s soup of the day      7 
 

add for any salad    chicken  +6         shrimp  +10        salmon    +12 
 
 
 
 

ying’s handmade pasta--------------------------------------------------------------------------------------------------- 
 
pappardelle pasta with 5-hour bolognese ragu veal, wagyu beef, pork & pancetta 
with parmesan, vegetables and herbs   39   limited!  
 
4-cheese & fresh herb ravioli mozzarella, ricotta, parmesan & goat cheese with pine 
nuts, basil & garlic served with brown butter asparagus sauce      31    limited! 
 
wild mushroom ravioli with brown butter pecan sauce   31   limited! 

gemali pasta with shrimp, feta cheese, italian parsley & lemon   29   new!         

fresh littleneck clams & Italian sausage w/ying’s handmade linguine    33         New!        
 
ying’s four cheese & sausage lasagna house-made meat sauce loaded with herbs  
and 4 Italian cheeses     29 
 

 
 

Ying’s pasta dough is made with fresh, free-range eggs 
 
 
 
 
 
 
 
 
 

 



D  I  N  N  E  R 
 
POULTRY, LAMB & PORK------------------------------------------------------------------------------------------------- 
 
chicken parmesan air-chilled breaded chicken breast sautéed and served with our 
house-made tomato sauce and topped with mozzarella cheese and served with angel 
hair pasta     19 
 
grilled chicken breast air-chilled chicken breast, artichoke hearts, capers and 
olives with garlic sauce     19    
 
chicken marsala air-chilled airline chicken breast, mushrooms & Marsala sauce    19 
 
ying’s mongolian crispy duck 32 Limited! 
 
duck a l'orange duck breast with orange liquor and sherry vinegar      31   
 
new zealand free-range Lamb Chops char-grilled w/mint jalapeno jelly sauce   49  
 
new zealand lamb osso buco  49    
 
prairie fresh prime 14 oz. hand-cut Pork Chop with turkish aleppo pepper &  
dijon mustard sauce     45           
 
 

 
SEAFOOD------------------------------------------------------------------------------------------------------------------------ 
 
hokkaido japanese scallops topped with house-made bacon marmalade, truffled 
mashed potatoes, and Ying’s carrot-harissa sauce       42       
 
cedar plank sushi-grade salmon in lemon caper sauce       39    
 
sesame-crusted yellowfin tuna prepared medium rare with wasabi cream sauce, 
truffled mashed potatoes, shitake mushrooms and edamame         39    
 
seafood trio fresh, certified Chilean seabass, Hokkaido Japanese Scallop and tiger 
prawn over truffled mashed potatoes with Ying’s carrot-harissa sauce           49   
 
certified chilean seabass with coconut cream sauce  49   
 
true fresh english channel whole dover sole lemon brown butter  58    
 

fresh-caught fish of the day      market price     
 
 
 
 
 
 
 
 
 
 
 
 



D  I  N  N  E  R 
 
STEAKS-------------------------------------------------------------------------------------------------------------------------- 

French Onion Wagyu Salisbury Steak ground sirloin with caramelized onions 
anddemi-glaze served open-faced over sour dough with Swiss cheese   35    
 
6 oz. certified angus beef center-cut filet mignon au poivre     49    
 
8 oz. certified angus beef center-cut filet mignon au poivre     59   
 
14 oz. prime certified angus beef ny strip au poivre   51    
 
16 oz. ying’s koji-aged certified angus beef ribeye      53        Limited! 
 
22 oz. certified angus beef hand-cut bone-in ribeye   59     
 

add a baked 5-6oz. lobster tail to any steak     +33 
 

------served with seasonal roasted vegetables and starch------ 
 
 

WILD GAME--------------------------------------------------------------------------------------------------------------------- 
 

buffalo tenderloin char-grilled and topped with shitake mushroom and served with 
Ying’s steak sauce     54    
 
new zealand venison bone-in chops with juniper berry-bone marrow sauce    54 New!    
        
new zealand elk tenderloin with blueberry gastrique     49   
with char-grilled semi-boneless Texas quail               61          

 
------served with seasonal roasted vegetables and starch------ 

 
 
 

 
SHAREABLE SIDES--------------------------------------------------------------------------------------------------------- 
 
sautéed mushrooms   truffled mashed potatoes           potato gratin   
   
maque corn choux     roasted brussel sprouts                  asparagus   
 
macaroni & cheese  
     

All Sides       12 
 

 
 

Split orders subject to additional charge 
A gratuity of 20% will be added to checks on parties of 8 or more 

Consuming raw or undercooked eggs, meat or seafood may increase risk of foodborne illness. 
 
 


