
T O - G O  H O U R S

f r o m  t h e  
S E C R E T  K I T C H E N

AN’S FAMOUS GARLIC NOODLES™     16
Roasted Garlic, An’s Secret Sauce 

AN’S FAMOUS GARLIC RICE™                                                     8

AN’S FAMOUS GARLIC ROASTED DUNGENESS CRAB™  78
Out of shell  

ROASTED MAINE LOBSTER WITH      68
AN'S FAMOUS GARLIC NOODLES™ 

AN'S FAMOUS GARLIC NOODLES™       24 
WITH GRILLED PRAWNS

AN'S FAMOUS GARLIC NOODLES™             48 
WITH COLOSSAL TIGER PRAWNS 

GLUTEN FREE NOODLES                                                           17 
 Lobster Jus, Thai Basil, Shallot

*

While Chef has selected to-go dishes that would travel 
better for your enjoyment, our cuisine is at its

 best when served fresh in our restaurant. 
We look forward to welcome you back to Crustacean soon! 
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16SEASONAL SAUTÉED VEGETABLE 

White Wine, steeped garlic

BROILED TURMERIC RED SNAPPER 
Dill, Garlic Rice, Peanuts, Garlic Lime

MONGOLIAN LAMB 
Seasonal Vegetables, Twice Cooked Potatoes

*

CHEFS DAILY TAKE OUT DESSERT                                         14

D e s s e r t

Vegan       Gluten Free Option Available

• Please inform us of any food allergies 
*

* CRISPY JIDORI CHICKEN ROLL 
Rice Paper, Jidori Chicken, Black Mushrooms, Jicama, Vermicelli, 
Lemon Chili Oil

14

* FILET MIGNON OR CHICKEN OYSTER SATAY
Grilled Over Binchotan Charcoal, House Pickles

14

16

SWEET AND SPICY MEATBALLS 
Gochujang, Tempura Crunch 

14

*
14

S m a l l  P l a t e s

WILD MUSHROOM WONTONS
Ginger and Lemongrass Coulis

22

58

25

24

16

23

19

L a r g e  P l a t e s

*

22

22

22

 

IMPOSSIBLE CRISPY VEGAN ROLL 
Marinated Cranberries, Kale, Haricot Vert, Impossible Meat™   

CAULIFLOWER AND BRUSSEL SPROUTS
Turmeric, Garlic Lime

14

VEGAN HEARTS OF PALM 
"Crab Cake", Spicy Aioli

WAGYU AND PINEAPPLE FRIED RICE 
Melted Scallions, Scrambled Hen Eggs

FARMER’S MARKET VEGETABLE FRIED RICE 

DRAGON FRIED RICE
Bay Scallops, Scallions, Egg Whites, Jasmine Rice

* RIB EYE DIP BANH MI
Aged Cheddar Fondue, Caramelized Onion, Potato Crisp
 

SPICY MEATBALL BANH MI  
Spicy Aioli, Traditional Pickles, Potato crisp

FILET MIGNON SHAKEN BEEF
Wok Flame Onions, Heirloom Tomatoes, Crispy Potatoes

WOK TOSSED FILET & GREEN BEAN 
Steamed Rice

LEMONGRASS WHOLE CHICKEN
Tomato Rice

ORGANIC CLAY POT CHICKEN BOWL 
Black Pepper Caramel, Ginger, Garlic Rice

*

AN the GO

35 

To order for  pick-up & del ivery, 
please  cal l : 

(424)  303-8108

  

MONDAY - SUNDAY | 11:30AM to 7:30PM

K i t c h e n  E s s e n t i a l s   
QUART OF NATURAL CHICKEN BONE BROTH                           12 

QUART OF NATURAL BEEF BONE BROTH                              12

PINT OF THAI BASIL SALAD DRESSING                                     12 Broccoli, Heirloom Carrot, Haricot Vert, Market Finding

C h e f  C u r a t e d  D a i l y  M e a l  P l a n  

Ask about our menu plan.
Great for 3-4 people! Changes Daily

$149+

*Wine, Bottled Water, & Soft Drinks Available

MAMA’S WONTON SOUP
Snow Peas, Shitake Mushrooms, Napa Cabbage

$10 Delivery fee, $50 minimum
Free delivery on orders $200 or more

Serving: Bel Air, Beverly Hills, Beverly Glen, 
Beverly Grove, Century City, 

Beverlywood, Westwood, & WeHo

For delivery outside these areas please contact us.


