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Lan Pan-Asian 
8332 South Dixie Hwy, Miami 

305.661.8141 
 

LARGER PLATES 
Seafood and Glass Noodles 12.95 

Gulf shrimp, green lip mussels, fish, and calamari in a light broth with glass noodles and vegetables. 
 

Korean Barbeque Rice 10.95 
Skirt steak, bean sprouts, wakame seaweed, spinach, and kimchee served over rice. 

 
Yellow Curry Vermicelli 12.95 

Gulf shrimp, Chinese sausage, rice vermicelli, red onions, spinach and bell peppers in a spicy yellow curry sauce. 
 

Roasted Duck Udon 14.95 
Sliced duck, snow peas, shiitake mushrooms, and cabbage with udon noodles in a sweet-chili sauce. 

 
SUSHI ROLLS 

 
RDA 8.00 

Inari, cucumber, spinach, carrot, lettuce, and avocado rolled in rice and seaweed. 
 

Slippery Eel 10.00 
Tuna, avocado, cucumber, and scallion rolled in rice and masago; topped with grilled eel. 

 
Miami Heat 7.00 

Lightly fried conch fritter, cream cheese, mango, lettuce, cucumber, and spicy mayo rolled in rice and sesame; topped 
with mango sauce. 

 
STARTER PLATES 

 
Glazed Spare Ribs 5.95 

Braised ribs caramelized in a sweet-chili sauce. 
 

Crispy Calamari 5.95 
Calamari with dry-rubbed spices lightly fried; fresh mango sauce. 

 
Fresh Spring Rolls 4.95 

Chicken, shrimp, crab, baby lettuces, and fresh herbs wrapped in rice paper; roasted peanut sauce (not fried). 
 

Fiery Spinach 4.95 
Spinach wok-seared with garlic, chilies, and a touch of sesame oil. 

 
Wild Mushrooms Salad 6.95 

Shiitake mushroom, enoki mushroom, and field greens; cilantro-ginger vinaigrette. 
 

Green Curry Shrimp 14.95 
Shrimp, Yukon Gold potatoes, spinach, and mushrooms in a fresh-herb coconut milk broth. 

 
Garlic Beef Tataki 13.95 

Seared skirt steak served over spinach with garlic, scallion, and daikon radish; soy broth. 
 

Crispy Pinenut Snapper 17.95 
8 oz fillet crusted with chopped pine nuts and lightly fried. Served in a saffron-soba broth. 

 
Wild Mushroom Crusted Tuna 18.95 

8 oz. Fillet crusted with wild mushrooms and herbs. Seared rare & served over bok choy; red miso broth. 
 
 


