
CHILLED & RAW
1575QUEEN CAESAR

green papaya, kale, mushroom 
bacon, almond parmesan, yuba crisp

1850AVOCADO LIME TARTARE
beetroot tuna, pine nuts, capers, citrus 
soy, sesame, cilantro, taro chips

1825PAD THAI SLAW
kelp noodles, green papaya slaw, 
lemongrass, coconut, cilantro, peanut sauce

625

625

725

725

1575

SUSHI
UNAGI EGGPLANT NIGIRI (2 PIECES)
miso truffle

AHI WATERMELON NIGIRI (2 PIECES)
ginger, citrus soy

CRISPY MUSHROOM HAND ROLL 
wasabi, avocado, gochujang, pickled ginger, unagi

SPICY TUNA HAND ROLL 
ahi watermelon, avocado, toasted coconut

CRISPY RICE
spicy ahi watermelon, avocado

1575

1675

1675

1675

SPICY TUNA ROLL 
ahi watermelon, avocado, toasted coconut

BAKED CRAB ROLL 
hearts of palm, spicy mayo, ponzu

TORCHED AND PRESSED 
avocado, miso truffle glaze

DRAGON ROLL 
tempura broccoli, spinach, avocado, spicy 
unagi sauce
 

2025

1975

2550

2525

1875

2075

WOK & NOODLES
THAI LETTUCE WRAPS  shiitake mushrooms, tofu, lemongrass, crispy rice noodles, cilantro, nuoc cham

SINGAPORE NOODLES  curry, kale, peppers, cilantro, crispy shallots, thai basil, lime

UDON NOODLES  truffle mushroom cream

TRUFFLE FRIED RICE  mushroom bacon, peas, egg

KIMCHI EGG FRIED RICE  scallions, peas, sesame doubanjiang sauce

GENERAL D’S CAULIFLOWER  shishito, pineapple, sesame, sweet chili

contains nuts

BANG BANG BROCCOLI
sweet chili, peanut sauce

1 ,000 LAYER CRISPY POTATOES
caviar, sour cream, chives

SPINACH SHIITAKE DUMPLINGS
black bean, chili ginger vinaigrette

CRISPY GYOZA
cabbage, carrot, cilantro, mushroom, chili soy

625

1225

1350

1425

1125

BAO SLIDER
chick’n fried mushroom, hoisin, pickled cucumber

SUMMER ROLLS (2 PIECES)
lettuce, cilantro, thai basil, hoisin, papaya, tofu, peanut sauce

JAPANESE SWEET POTATO
torched miso, kimchi, furikake, cilantro, thai basil

COLD SESAME PEANUT NOODLES
crushed peanuts, cilantro 

SCALLION PANCAKE
chili oil, hoisin 

1425

1475

1475

1950

1795

1795

1450

SMALL PLATES

SCALLION PANCAKE EGG WRAP
kimchi, hoisin

FRENCH TOAST
corn flake granola, berry compote, maple syrup

BANANA WAFFLE
roasted pecans, maple syrup, chocolate sauce

1875

1875

POKE BOWL 
chick’n fried mushrooms, pickled cucumber, mushroom 
bacon, gomae, avocado, ahi watermelon, spicy 
mayo, unagi

SUSHI BURRITO 
chick’n fried mushrooms, ahi watermelon, avocado, 
baby gem, carrot, ginger

BRUNCH SIGNATURES

1500BRUNCH COCKTAILS
SPICY BLOODY CAESAR

PASSIONFRUIT GINGER MIMOSA

SEASONAL SAKE SANGRIA

$25 FOR ENDLESS BRUNCH COCKTAILS 
 

TO SIP
SPECIALTY LATTES
SALTED MAPLE MACCHIATO
maple, seasoned oat milk, espresso

IT’S A MATCHA
oat milk, matcha powder

CHAGA CHAI’CCINO
turmeric, cinnamon, organic chaga 
add espresso $1 

650 650

500

VIETNAMESE ICED COFFEE
condensed coconut milk, espresso

LOOSE LEAF TEA
jasmine green, peppermint, 
chamomile, oolong

THE WEEKLY LINEUP

MAKI MONDAY 
(af ter 5pm)

$8 maki rolls | $27 for 
unlimited maki rolls

WEEKEND BRUNCH
( t i l  4pm)

$25 for endless brunch
cocktails

DISCO &  DUMPL INGS 
FR IDAY

(after 5pm)

$20 dumpling platters

POUR DEC IS ION 
WEDNESDAY

(al l  day)

1/2 priced bottles of wine

PLANT  POWER
WEEKDAY LUNCH

( t i l  4pm)

$28 for starter, signature 
& a cookie

HAPPY HOUR
(mon-fr i |  3pm-6pm)

sip, snack and indulge


