
SEASONAL
SPECIALS

LETTUCE WRAPS $19
sautéed chicken with shitake mushrooms, peppers &  

cilantro soy sauce, served with crisp iceberg, crispy rice noodles,  
cilantro, & spicy tamarind sauce

SHRIMP & OCTOPUS CEVICHE  $21
avocado, cilantro, cucumber, red onion, coconut milk, togarashi,  

cilantro oil, spiral beets & served with wonton crisps 

CHICKEN KATSU BUNS  $12.5
curry katsu chicken, cabbage, pickled carrots,  
cilantro katsu aioli served on a steamed bun

TROPICAL POKE  $19
tuna, salmon, avocado, cucumber, strawberries, lemon aioli,  

ikura, served with wonton crisps

YAKISOBA $19.5
cabbage, green onion, bean sprouts, onion, carrots

CHOICE OF: chicken or tofu  
ADD: [shanghai sausage ·· 4] or [steak ·· 5] or [shrimp ·· 5] or [sunny side up egg ·· 2*]

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

BAMBOO MIST  $15
house infused lemongrass vodka, pandan syrup, coconut puree,  

coconut milk, thai basil, lime juice
Groves of  lemongrass, pandan, & coconut, with basil leaves swirling in misted air

CITRINE LOTUS  $16
grey goose l’orange vodka, disaronno, simple syrup, lime juice, ginger
Bright citrus softened with almond unfurls against a jeweled rim of  sesame 

WOK · SUSHI · BAR


