COCKTAILS 10

Spiced Cantaro ¥ Our House-Made
Jalapeno infused Casamigos Tequila
with Cucumber Juice, Lime Juice,

Agave Nectar shaken with Egg White

Lycheetini
Tito's Vodka and Lychee Liquor shaken
with Lychee & Coconut Puree

El Pacifico

Caravedo Pisco and Monte Lobos
Mezcal with Hibiscus Syrup, Lemon Juice
shaken with Egg White

Papaya Daiquiri
Bacardi Carta Blanca Rum with Papaya
and Lychee Puree

Siamese Storm

Hendrix Gin with Mango, Thai Basil &
Black Pepper Purees, topped with our
House-Made Ginger Beer

1/2 Price Asian Beers $4 Draft Beers
S5 Sake Bombs

S5 Well Drinks

$5 Wine

APPETIZERS

Korean BBQ Sliders 7
Short Rib | Korean BBQ Sauce Curtido

Cuban Egg Rolls 6
Roasted Pork | Black Forest Hom Pickles
Swiss Cheese | Mustard Sauce

HAPPY HOUR

WEEKDAYS 4PM-8PM

Thai Chili Wings 8
Crispy Chicken Wings | Thai Chili Sauce
Celery Salad

Tamarindo Ribs 8
Baby Back Ribs | Tamarind Glazed
Sesame Seeds

Empanadas 6
Beef Ropa Vieja | Sambal Aioli

Vegetable Spring Rolls 6
Napa Cabbage | Carrots | Celery
Ginger-Soy

Fuego Shrimp & 10
Tempura Shrimp | Cabbage Slaw Spicy
Mayo

SUSHI ROLLS

Shanghai Red Roll 9
Shrimp Tempura | Wakame
Cream Cheese | Tobiko | Crab
Eel Sauce

California Roll 5
Crab Meat | Cucumber | Avocado

Shrimp Tempura 6
Shrimp Tempura | Cucumber Avocado

Eel Roll 6
Eel | Cucumber | Avocado

Lambon 10
Fried Chicken | Asparagus| Cream
Cheese | Sweet Plantain | Honey

*BAR AREA ONLY



