
   

   

   

   

 

  

For parties of 6 & over, we will include a 20% gratuity. No more than four cards per table.

+ GRILLED CHICKEN 6            + FIERY JACKFRUIT 6
+ GRILLED STEAK* 9                         + CRISPY SOFT SHELL CRAB 10
+ CRISPY SPRING ROLL 7

ADD ONS

�e K�chen
APPETIZERS

CRISPY SPRING ROLLS   |   ground pork, woodear mushrooms, mung bean noodles. 2 rolls w/ mint & fresh lettuce & nuoc cham for dipping 14
CHOW SAUNG CHOY   |   sauteed romaine hearts, fried garlic & ginger, oyster & sesame sauce, sesame seed, shallots & Szechuan powder 11

CRISPY SOFT SHELL BAO BUNS   |   stuffed w/ fresh papaya salad, crispy onions & spicy mayo (2 buns)  18
VIETNAMESE CRAB CREPE   |   lump crab, kewpie mayo, old bay, mung bean sprouts, scallions. Fresh lettuce, herbs & nuoc cham   31

BUFFALO’S PICKLES   |   rotating veggies pickled in house. Ask what we got!   5

SKEWERS
CHICKEN THIGH  |   crying tiger marinade & sesame seeds  13

STEAK*   |   crying tiger marinade & sesame seeds   18

SALADS
GREEN PAPAYA  |   pickled carrot & dakon radish, mint, cilantro, baby tomatoes, peanuts & crispy shallots, nuoc cham (vegan option. gf) 12
HERB & NOODLE   |   vermicelli noodles, romaine, mint, basil, scallions, pickled carrot & daikon radish, nuoc cham (gf & vegan)   10

ENTREES
VEGETABLE CURRY   |   seasonal rotating vegetables in a yellow curry w/ basil & Thai chilis (vegan & gf)   14

PHO GA   |   homemade broth, chicken breast, vermicelli noodles, scallions, crispy shallots, bean sprouts, Thai basil, cilantro, lime & jalapeños (gf) 18
BRAISED PORK BELLY & EGG CLAYPOT   |   coconut juice, garlic, �sh sauce caramel w/ herbs, scallions & pickled mustard greens (gf) 18
FRIED CHICKEN   |   whole wing, drum & thigh choice of naked, Szechuan peppercorn, Old Bay buffalo, orange sauce or �sh & lime w/ pickles & mint  25

CRISPY WHITE FISH   |  cod, turmeric, ginger, garlic, shrimp paste, �sh sauce & yogurt dill, scallion & butter pan sauce, peanuts (gf)   32
PEI MUSSELS IN LEMONGRASS & COCONUT BROTH   |   w/ shallots, garlic, fresh herbs & bird’s eye chili (gf)  28

FOR THE TABLE
SAUTEED CHINESE BROCCOLI  |   garlic & Shaoxing wine, crispy shallots (vegan. gf option) 14
FIERY BRAISED JACKFRUIT   |   hoisin, sambal, cilantro, onions & jalepeños (vegan) 14

WOK FRIED GREEN BEANS W/ BONITO   |   soy sauce, black vinegar, sesame oil, sesame seeds, garlic (vegan option 12)   16
JACKFRUIT & MUSTARD GREENS FRIED RICE   |   onions, garlic, tofu, scallions, pineapple nuoc cham, Thai chili (vegan)  18

PORK & MUSTARD GREENS FRIED RICE   |  onions, garlic, fried eggs, scallions, nuoc cham, Thai chili (gf)   18
PAN SEARED MUSHROOMS   |   cilantro, scallions, chopped tofu, black bean & Szechuan peppercorn sauce (vegan)  21 

STEAMED JASMINE RICE   |   (gf)   3   -  NOBLE SOFT ROLL   |     3   -   STEAMED BAO BUNS   |   (2)   5
KIMCHI   |      5

DESSERT
MO’S MOCHI CAKE  |   sweet yellow corn & pandan cake w/ brown butter rum whipped cream & macerated blueberries 9

STICKY RICE  |   rotating seasonal topping. Ask your server what we’ve got for you! 9



    
  

 

  
  

   
   

�e Bar
SHOTS & SHARING

GET THE PARTY STARTED WITH SOME SHOTS OR PITCHERS OF COCKTAILS AND SANGRIA!

BELLY SHOTS   |   overproof rum, lemongrass & lime leaf, lime juice 8

SANGRIA PITCHER   |   red or white wine, lemongrass, passionfruit, lemon, grapefruit & bubbly water w/ �owers & herbs   52

SPICY HYDRA PITCHER   |   reposado tequila, pineapple juice, cucumber, thai chili, jalepeño, lime & tamarind salt   52

COCKTAILS
SPICY HYDRA  |   a spicy margarita w/ reposado tequila, pineapple juice, cucumber, thai chili, jalepeño, lime & tamarind salt 15

SEAFOAM GREEN  |  a tropical oceanic delight w/ pandan infused rum, overproof rum, pistachio orgeat, melon, yuzu, pineapple, lime, blue & nori 15

SLAY LA VIE  |   a refreshing porch pounder w/ gin, gentian root liqueur, kiwi, honeydew juice, citrus bitters, on a big cube with Thai basil 14

KUM ON EILEEN |  our seasonal whiskey sour w/ rye whiskey, italian herbal yellow chartreuse, kaoliang, agave, kumquat, lemon & grapefruit 15

WHEN THE SUN HITS  |   a tiki delight w/ banana rum, white & aged rum, bitter orange, orange curacao, velvet falernum, pineapple, lime & fernet 16

GIN FZA  |   effortlessly light & herbaceous; gin, kaoliang, lychee, lemon, cilantro, orange blossom water & �oral bitters 14

LAURA PALMER  |   a super refreshing tea forward drink w/ vodka, matcha, elder�ower, lemon & topped w/ strawberry, hibiscus tea foam 15

BURN A DEBT |   a tangy & creamy drink w/ mezcal, tequila, coconut cream, cinnamon & pineapple shrub, tik ibitters & smoking cinnamon  14

DRIFTWOOD  |   a white negroni riff w/ coconut washed whiskeys, herbal liqueur, blanc vermouth, served on a clear cube w/ toasted coconut salt & lime 16

MALIBU BARBIE  |   this summer’s refresher; tequila, vodka, rum OR gin, watermelon shrub, bitter orange liqueur, rosé liqueur, lemon & grapefruit 14

CHERUB WATER  |   a martini style cocktail w/ Scandinavian herbal spirit, ginger, chamomile, dry vermouth & pink peppercorn vinegar brine 15

SANGRIA  |   red or white wine, lemongrass, passionfruit, lemon, grapefruit & bubbly water w/ �owers & herbs  13

WINE
all natty wines baby!

PROSECCO ‘RIVOLTO’  |   dry, w/ white blossom & citrus. Veneto, Italy 14 / 56

GRüNER ‘BARBARA OHLZELT’  |   woman owned/made wine, graceful bright green apples & herbs. Kamptal, Austria 14 / 72 (1L)

ANCIENT WHITE ‘RKATSITELI’  |   passionfruit, apricot & tropically chuggable. Finger Lakes, New York 13 / 52

LIGHT ORANGE ‘DESI’  |   light bodied, orange pith & sunshine. Roussillon, France  14 /  72 (1L)

ORANGE  ‘BIG SALT’ |   approachable, �oral & bright citrus. Hood River, Oregon 16 / 60

ROSé ‘ROSEMARIE’  |   watermelon rind, berries & cream & extremely refreshing . Mosel, Germany 14 / 56

CHILLED RED ‘FAUX PAS’  |   pomegranate, tart cherries & effortlessly lighthearted . Contra Costa, California 15 / 60

BARBERA ‘TEH’  |   grippy tannins, crunch berries & bright. Piemonte, Italy 14 / 56

CABERNET SAUVIGNON ‘UPWELL’  |   full bodied, juicy, earthy & bold. Lodi, California 15 / 60

BEER BOTTLES
BEER LAO LAGER  |   Laotian lager in a big ol’ bottle 22oz 13

BEER LAO DARK LAGER  |   Laotian dark lager  12oz 6

NON-ALCOHOLIC
HORCHATA  |   lemongrass, coconut & rice milk (vegan) 7 

HIBISCUS LEMONADE  |  honey, agave, fresh lemon 7

SPICY HYDRA  |   pineapple, jalapeño, cucumber, thai chil, lime  12

SPRING OR SPARKLING WATER |   1L  7

SODI POP  |   mex coke & sprite, diet, ginger beer, lemon soda 5
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