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——SAKE INFUSIONS——

cucumber - 13
gekkeikan traditional, vodka, cucumber, simple syrup, lemon

strawberry-lime -- 15
ozeki nigori, simple syrup, muddled strawberries & lime
lemongrass lychee - 14
gekkeikan traditional, elderflower liqueur, lychee,
lemongrass, lemon
blackberry -- 5
ozeki nigori, simple syrup, muddled blackberries

pineapple - 13

gekkeikan traditional infused with fresh pineapple, simple syrup
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— BOTTLED & CANNED

gekkeikan traditional -- 7
filtered, mineral driven, medium finish

ozeki nigori -- 21
unfiltered, mildly sweet, refreshing (375ml)

bunraku jummaiginjyo dancing gold flakes --35
medium, dry and rich (300ml)
bunraku nihonjin square - 30
filtered, layered, light (300ml)

gekkeikan nigori - 25
unfiltered, sweet, midly fruity (300ml)

1'I DRAFT

sapporo - japan - 7
lonerider shotgun betty hefeweizen -- raleigh, nc -- 7

new belgium voodoo ranger ipa ‘- asheville, nc --8

singha - thailand -- 6.5
asahi superdry - japan - 6.5
stella artois - belgium -- 6
heineken - holland - 6
miller lite --usa -5
coors light --usa -5

hoppyumipa - 190z -- winston salem, nc -- 8

A your server alblout notating draft + lottle selectione!

JUICE, TEA, ETC.

vietnamese iced coffee - 4.5
lycheeicedtea - 4
hottea - 4
[green] or [jasmine] or [bombay chail
coconut juice - 4

bottled water -- 4
[san pellegrino-sparkling] or [acqua panna-still]

WOK - SUSHI - BAR

(deatatCOral
eatatCO.com

COCKTAILS —

THE claggics

vanilla lavender old fashioned - bourbon, housemade lavender
vanilla syrup, bitters -- 15

blackberry bourbon fizz - bourbon, lychee, lemongrass, muddled blackberries - 14
cucumber mojito -- effen cucumber vodka, soda water, fresh mint, lime -- 13
jalapeno guava margarita - jalapeno infused tequila, guava nectar, lime -- 12.5
lychee-tini - vodka, lychee, lemongrass syrup, lemon - 12.5

SIGNATURE SERIES

pandan moon - bacardi rum, pandan syrup, lime juice, ginger--- 14
A moonlit tide of pandan and lime, stirred with ginger s warmth
ashes of the star -suntory whiskey, sweet vermouth, 5-spice syrup,
orange & angostura bitters--- 16
Congtellations of whisky and vermouth barn through
/;,i/e—,;/}/ce eméem ah% orifting cinnamon ;moéeﬁ
citrine lotus - grey goose l'orange vodka, disaronno, simple syrup, lime juice, ginger--- 16
Bright citrus softened with almond unfurls against a jeweled rim of sesame
echoes of red silk - roku gin, pomegranate juice, raspberry puree,
lemon juice, egg whites--- 15
Scarlet silk woven from gin, pomegranate, & raspberry, with rising foam & hibiscus petals
bamboo mist - house infused lemongrass vodka, pandan sg\/rup, coconut puree,
coconut milk, thai basil, lime juice:-- 1
Groves of lemongrags, pandan, & coconut, with basil leaves sgwirling in misted air
gardens of embers - casamigos blanco, cointreau, housemade sour mix,
passionfruit puree, thai basil, jalapeno --- 18
A fiery garden where tequila meets passionfruit and jalaperio, blooming with citrus spice
imperial orchard - haku vodka, ozeki nigori sake, lychee,
guava nectar, simple syrup, lemon--- 15
A rogal harvest of lychee, guava, and sake, blossomed with delicate sweetness

Sips for DESSERT

midnight coffee-tini - vodka, kahlua, vietnamese coffee, sweetened condensed milk-- 14
thai mango -- vodka, mango puree, cream, vanilla simple syrup, lime-- 14
silk + root - absolut vanilla vodka, ube, coconut milk -- 16

WINE

starkling
poema cava brut - spain - 12/ 48
anna de codorniu brut rose ‘- spain -- 10/ 39
nino franco rustico prosecco - italy -- 15 /55
zonin 1821 prosecco - italy - 14 [split]

kono sauvignon blanc -- new zealand - 10.5/ 40
charles smith vino rose -- washington -- 11 /42
charles smith kung fu girl riesling - washington -- 11/ 42
protea chenin blanc ‘- south africa -- 10/ 38
benvolio pinot grigio - italy -- 10 /38
alexander brown uncaged chardonnay - california -- 11 /42

WHITE

shannon ridge cabernet sauvignon - california -- 11 / 42
antigal winery malbec uno - argentina -- 11/ 42
ironstone vineyards petite sirah - california -- 9.5/ 36
velvet devil merlot - washington state -- 10 /38
rickshaw pinot noir - california -- 9/ 34

MOCKTAILS

berry lychee fizz lychee, lemongrass, muddled blackberries - 7
vietnamese limeade thai basil, lime, lemon lime soda -- 7
cucumber splash cucumber water, fresh mint, lime -- 7
moscow filly ginger beer, lime, fresh ginger, n/a blood orange bitters -- 7




&—— DUMPLINGS

pork & ginger gyoza -- soy scallion sauce -- 8.5

beef & kimchi dumplings - served in a sambal
chili broth -- 8.5

edamame gyoza - sesame soy vinaigrette - 7.5 @
spicy crab rangoon -- thai sweet chili sauce- 8

—==] SMALL DISHES

edamame -- 5 ©
make it spicy! toss with spicy garlic sauce-- 8

malaysian chili wings - 13
coconut milk marinade, tossed in a pineapple, ginger,
lemongrass & chili sauce

pork & crab spring rolls -- 11
lettuce bed, cilantro, served with nuoc cham

crispy edamame spring rolls -- 10.5 @
mixed vegetables, lettuce bed, served with ginger miso
sauce

fresh summerrolls - 10.5 @
shrimp, pork, rice vermicelli, bean sprouts, lettuce, mint,
cilantro, served with hoisin peanut sauce & nuoc cham

mango summer rolls -- 10.5 @ ©
avocado, mango, red bell pepper, cucumber, lettuce,
jalapenos, mint, cilantro, served with peanut sauce

dynamite shrimp -- 14
crispy shrimp with bang bang sauce, cilantro

curry shrimp -- 12
yellow curry, thai chili, thai basil, garlic baguette

pork belly buns - 10.5
pork belly, pickled cucumber, carrots, hoisin, cilantro
CHOICE OF: [steamed] or [fried] lotus leaf bun

tofubuns - 9.5 ©
tofu, pickled cucumber, carrots, sriracha aioli, cilantro
CHOICE OF: [steamed] or [fried] lotus leaf bun

crispyrice -- 13.5*
spicy tuna, sliced jalapeno, spicy aioli, unagi sauce,
scallions

ahi poke stack -- 15*
cilantro soy marinated tuna, avocado, cucumber,
shallots, rice, served with wonton crisps

salmon carpaccio - 15.5*
lime and lemongrass zest, truffle oil, micro greens

garlic sesame tuna tacos -- 14*
diced tuna, avocado, garlic sesame aioli, jalapenos,
onion, radish & cilantro

short rib bulgogi tacos -- 12
shredded cabbage, avocado, jalapeno, cilantro,
gochujang aioli

asian crunch salad -- 11.5
m cabbage, red onion, pickled carrots, cilantro,
crispy onions, prawn krupuk, sweet lime
n vinaigrette

< green papayasalad - 13.5 &
green papaya, cabbage, carrots, jalapeno,
peanuts, thai basil, sweet lime vinaigrette

vietnamese noodle salad - 14.5

vermicelli, lettuce, pickled carrots, bean

sprouts, shredded cucumber, pork & crab spring
m roll, cilantro, nuoc cham sauce

-protein additions sautéed in X0 sauce with green onions
“»

protein additions to the above salads:
ADD: [tofu -- 3] or [chicken -- 4] or [char siu pork -- 5]
or [steak -- 5] or [shrimp -- 5] or [seared salmon -+ 7*]

VEGAN & GLUTEN-FREE
MENUS AVAILABLE.

Please tell your server of any allergies.

@ : contains peanuts & cannot be guaranteed
to be peanut free

@ : vegetarian

-%&‘ BROTH NOODLES

pho-- 17.5* or spicy pho - 18.5* @

rice vermicelli, bean sprouts, cilantro, thai basil, scallions, beef broth, hoisin & sriracha
CHOICE OF: [chicken, rare beef, meatballs or sliced short rib]

ADD: [meatballs, chicken, rare beef, or sliced short rib -- 5] or [shrimp - 5] or [poached egg -- 2*
curry laksa - 24.5 @

shredded chicken, bun rice noodles, shredded cucumber, thai basil, baby bok choy,

served in a spicy coconut broth -- ADD: [shrimp - 5] or [short rib - 5] or

[drunken pork belly - 5] or [seared salmon - 7*] or [poached egg - 2*]

masaramen - 19.5*

drunken pork belly, shoyu egg, corn, bean sprouts, wakame, scallions, crispy garlic, served in a
tonkotsu broth

vietnamese ramen - 19.5*

five spice pork belly, shredded pork, poached egg, egg noodles, bok choy, pork broth

chickenramen - 19.5*
pulled chicken, bok choy, wakame, green onion, shoyu egg, fried shallots, pork broth

spicy miso ramen -- 21*
pork belly, kikurage mushrooms, cabbage, green onion, sprouts, shoyu egg, itokiri togarashi

ADD: miso chili homb by request $1

w WOK NOODLES

pad thai - 20.5 &
tamarind, bean sprouts, egg, carrots, onions, scallions, napa cabbage, peanuts, rice noodles

hanoi noodles -- 19.5 &
yellow curry, onion, carrots, zucchini, scallions, napa cabbage, rice noodles

drunken thai noodles -- 19.5

chili nam pla, red onions, mixed mushrooms, carrots, scallions, napa cabbage, thai basil, rice
noodles

spicy udon - 20.5 ©

spicy black pepper sauce, snow peas, bell peppers, white onion, scallions, carrots, celery,
jalapenos

choice of chicken or tofu - ADD: [shanghai sausage - 4]
or [steak - 5] or [shrimp - 5] or [sunny side up egg - 2*]

W RICE DISHES

hibachi deluxe -- 19.5

zucchini, onions, bell peppers, snow peas, fried rice, crab rangoon, served with housemade
hibachi sauces - CHOICE OF: [teriyaki chicken] or [lemongrass tofu @] or [shrimp - 5] or [steak &
mushroom - 5]* or [combo - 8 *]

thai green curry - 20.5
zucchini, bell peppers, onions, bamboo shoots, mushrooms, thai basil, lemongrass, coconut milk,
steamed rice -- CHOICE OF: [tofu] or [chicken] or [shrimp -- 5]

com chien -- 16.5

fried rice, edamame, oyster sauce, sesame oil, egg, onions, carrots, scallions

CHOICE OF: [tofu or chicken] -- ADD: [sunny side up egg on top - 2*]

deluxe com chien -- 20.5

shanghai sausage, pork, chicken, shrimp, fried rice, edamame, oyster sauce, sesame oil, egg,
onions, carrots, scallions - ADD: [sunny side up egg on top - 2*

thai basil chicken - 19.5

chilinam pla, snow peas, bell peppers, red onion, jalapenos, steamed rice

SUBSTITUTE: [toful or [shrimp -- 5] or [steak -- 5]

mm= crispy baguette, cucumber, pickled carrots, sriracha aioli, jalapefio, cilantro

korean shortrib -- 13.5
braised short rib, kimchi & gochujang aioli
chicken katsu - 12
: crispy chicken, sliced cabbage, katsu sauce
z five spice pork belly -- 12
szechuan pepper, cinnamon, star anise, cloves,
cardamom

lemongrass tofu -- 10 © :
OO grilled tofu with sauteed lemongrass & garlic

DESSERTS

crispy cheesecake wontons -- vanilla anglaise, chocolate drizzle, candied orange -- 8.5 @
strawberry spring rolls -- nutella dipping sauce -- 9.5 @
ube cheesecake - berry sauce, whipped cream, creme anglaise -- 9.5
yuzu cheesecake -- berry sauce, candied orange, whipped cream, powdered sugar -- 9.5

20% gratuity will be automatically applied to parties of 6 or more

*These items may be raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness



