
FOOD MENU
S T A R T E R

M A I N
RICE NOODLE SALAD - (v, gf) *** - 14
pickeled carrot & daikon, mint, cilantro, lime,
sweet chili vinegar, peanut, romaine

STEAMED BUNS - 13
crispy pork belly, hoisinaise, pickled cucumber,
cilantro
or
marinated tofu, sweet miso-black vinegar mayo,
ginger-scallion sauce, pickled cucumber

TAMARIND HOISIN RIBS - (gf) - 16
cabbage & carrot miso slaw, ginger, pistachio-
sesame crust, scallion & herb mix

BAHN MI - 15
pork belly (or) tofu, pickled carrot & daikon,
mushroom pate, maggi’s mayo, jalapeno, cilantro

D E S S E R T
BREAD PUDDING - (v) - 7
vanilla, coconut, soy butterscotch

COCONUT PANNA COTTA - (v, gf) *** - 8
hibiscus-orange marmalade, mango pearls

ICE CREAM - *** - 6
rotating flavor, check the board or ask your
bartender/server

SMASHED CUMUMBERS - (v, gf) *** - 9
mint, sesame, black vinegar, tamari, gochugaru

BEEF DUMPLINGS - 13
scallion, leek, garlic, ginger, aromatic chili oil,
black vinegar dipping sauce

LEMONGRASS DEVILED EGGS - (vg) *** - 12
crispy shallot, cilantro, lime leaf, chili

CURRY SMASHED POTATOES - (v, gf) - 12
yellow curry spice, cilantro, lemongrass, coconut-
cashew crema, garlic

NUT MIX - (v, gf) *** - 6
pistachio, almond, cashew, peanut, chili lime
seasoning, garlic

*** - Items available
for Monday & Tuesday

v - vegan
gf - gluten free

certain items do contain peanuts, please let your
server or bartender know if a nut allergy needs to
be observed



CLASSICS 
HOUSE RIFFS

ESPRESSO MARTINI - 16
brandy, averna, borghetti,
chocolate, demerara, cold
brew

DIRTY MARTINI - 14
vodka, house-made brine, blue
cheese olive

PORNSTAR MARTINI - 14
vodka, passionfruit, vanilla,
lime, cava

OLD FASHIONED - 16
house barrel pick, demerara,
orange & angostura bitters,
saline

AMARETTO SOUR - 15
amaretto, high-proof brandy,
lemon, sugar, egg white

VIEUX CARRÉ - 16
knob creek rye, cognac, sweet
vermouth, benedictine,
angostura bitters 

H I G H B A L L S

TOKI - 11
whiskey, soda, lemon

HAKU - 11
vodka, soda, lemon

ROKU - 11
gin, tonic, lime

AMARO BUCK - 11
house amari blend, ginger
beer, lime

BUCK - 12
spirit, ginger beer, lime

consuming raw eggs may increase your risk of
foodborne illness, especially if you have certain
medical conditions



ORIGINALS 

NIGHT CAP - 16
appleton rum, nelson sons
rum, demerara,
montenegro, coffee
liqueur, toasted rice milk

BITTER GUISEPPE - 16
cynar, sweet vermouth,
lemon

FIRESIDE CHAT - 16
la gritona reposado, all-
spice dram, meleti, nixta,
lemon

FOUR PILLARS - 16
over proof tequila, cry
curaçao, aperol, lime

NIHON 75 - 14
roku gin, honey, lemon,
lavender bitters, cava

FROM JERSEY TO
JAMAICA - 16
smith & cross rum, jersey
lightning apple brandy,
orgeat, dry curacao, lime

LAYOVER DAIQUIRI - 14
cocchi rosa, orgeat, lime

BREAKFAST CLASSIC - 16
haku vodka, curaçao,
orange, lemon, orange
marmalade, milk clarified

certain cocktails do contain almonds, please let
your server or bartender know if a nut allergy needs
to be observed



BEER

CRAFT & SELTZER

DOMESTIC & IMPORT 
coors banquet - 6
miller high life - 6
pacifico - 6

3 floyds zombie dust - 9
18th street candi crushable - 9

heineken 0.0 (n/a) - 6

ash & elm sunset tart cherry cider - 9

WINE

WHITE

SPARKLING
cava, mistinguett - 8 / 36
dry sparkling red, florini lambrusco- 10 / 40
champagne, legras & haas - 100

pinot gris, kings estates - 20 half bottle
sauvignon blanc, menetou-salon - 25 half bottle

RED
cabernet sauvignon, daou - 30 half bottle
barolo, fratelli revello - 40 half bottle

SHOTS & COMBOS

M & M - 7
mezcal & montenegro

SNAQUIRI - 7
rum, cane syrup, lime

AMARO BLEND - 7
house blend of amaro

FAFO - 6
f*ck around & find out

PONYBOY - 11
domestic & house shot

ZERO PROOF
SAVORY MAID - 12
lyre gin, cucumber, lime, mint, sugar

AMERITTI SOUR - 12
lyre ameretto, pineapple, simple syrup, lemon, egg
white




