
     M A R T I N I S
soju martini ·· 13 
soon hari apple mango soju, vodka, lemon, mango

cucumber-peach cosmo ·· 14 
vodka, peach soju, muddled cucumber, lime,  
cranberry juice, cane sugar

lychee-tini ·· 13.5 
vodka, lychee, lemongrass syrup, lemon

5-spice manhattan ·· 16 
suntory japanese whiskey, carpano vermouth, 5-spice 
simple syrup

dirty togarashi ·· 14.5 
tito’s vodka, dry vermouth rinse, olive juice, togarashi 
stuffed olives
vietnamese coffee ·· 14   enjoy for dessert 
vodka, kahlua, vietnamese coffee, sweetened condensed milk

thai mango ·· 14   enjoy for dessert 
vodka, mango puree, cream, vanilla simple syrup, lime

        C O C K TA I L S 
korean mule on draft ·· 12 
vodka, soju, muddled lime, ginger beer, fresh grated 
ginger
cucumber mojito ·· 12 
effen cucumber vodka, soda water, fresh mint, lime

jalapeño guava margarita ·· 12.5 
jalapeño infused tequila, guava nectar, lime

ginger hugo ·· 13 
elderflower liquor, ginger juice, lemongrass syrup, 
champagne

vanilla lavender old fashioned ·· 13.5 
kentucky bourbon, housemade lavender vanilla syrup, bitters

blackberry bourbon fizz ·· 12.5 
bourbon, lychee, lemongrass, muddled blackberries

orange blossom ·· 12.5 
cathead honeysuckle vodka, orange liqueur, 
champagne, bitters
 
 

    S PA R K L I N G / R O S É  W I N E
benvolio prosecco ·· italy ·· 15.5  [split] 

poema cava brut ·· spain ·· 10 / 38

torresella prosecco rosé·· italy ·· 11 / 42

veuve du vernay rosé ·· france ·· 11.5  [split] 

      S A K E  I N F U S I O N S  
cucumber ·· 12 
gekkeikan traditional, vodka, cucumber, simple syrup, 
lemon
blackberry ·· 15 
ozeki nigori, simple syrup, muddled blackberries

lemongrass lychee ·· 13 
gekkeikan traditional, elderflower liqueur, lychee, 
strawberry-lime ·· 15 
ozeki nigori, simple syrup, muddled strawberries & lime

pineapple ·· 12 
gekkeikan traditional infused with fresh pineapple, 
simple syrup

     R E D  W I N E
familia bonfanti joven malbec ·· argentina ·· 11 / 42

robert hall cabernet sauvignon ·· california ·· 12 / 46

smith & hook proprietary red blend ·· california ·· 13.5 / 52

angeline pinot noir ·· california ·· 10.5 / 40

frey organic petite sirah·· california ·· 13.5 / 52

     W H I T E  &  R O S É  W I N E
crowded house sauvignon blanc ·· new zealand ·· 11 / 42

aveleda vinho verde ·· portugal ·· 9.5 / 36

alverdi pinot grigio ·· italy ·· 9 / 34

cycles gladiator chardonnay ·· california ·· 10 / 38 

la jolie fleur de mer rosé ·· france ·· 11 / 42

          J U I C E ,  T E A ,  E T C .
coconut  juice ·· 4

hot green tea pot ·· 6

saratoga sparkling water ·· 4

vietnamese iced coffee ·· 4.5

bottled soda ·· 5
mexican coke, diet coke, mexican orange fanta, 
mexican sprite, cheerwine

      S A K E 
ozeki traditional “hot sake” ·· 8 
filtered, mineral driven, medium finish  
hana awaka junmai sparkling ·· 28 
effervescent, sweet, refreshing [250ml]

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

eiko fuji ban ryu honjozo ·· 40  
light, black currant undertones, crisp finish (300ml)

soto junmai daiginjo ·· 58 
bright, light body, medium-length mixed melon (300 ml)

soon hari soju  ·· 17 
apple mango or peach flavored [375ml]

      D R A F T  B E E R 
sapporo ·· japan ·· 6.5

westbrook white thai ·· mount pleasant, sc ·· 7.5

southern barrel damn yankee ipa ·· bluffton, sc ·· 7.5

revelry poke the bear pale ale ·· charleston, sc ·· 7.5

    B O T T L E D  &  C A N N E D  B E E R S 
kirin ichiban ·· japan ·· 6.5

kirin light ·· japan ·· 6.5

orion ·· japan ·· 6.5

michelob ultra ··usa ·· 5 

edmunds oast sour concord grape ·· charleston, sc ·· 11.5

commonhouse looking east ipa ·· charleston, sc ·· 7

high rise d9 blood orange ··charleston, sc ·· 11 [n/a]

 

M  M O C K TA I L S 

berry lychee fizz ·· 7
lychee, lemongrass, muddled blackberries

vietnamese limeade ·· 7
thai basil, lime, lemon lime soda

cucumber splash ·· 7
cucumber water, fresh mint, lime 

moscow filly ·· 7
ginger beer, lime, fresh ginger, n/a blood orange bitters

NEW

NEW

NEW

NEW

NEW



          
steamed edamame ·· 6 
sea salt make it spicy!  toss with spicy garlic sauce·· 8 
bang bang shrimp ·· 14 
crispy shrimp with bang bang sauce, cilantro
tuna tataki ·· 15.5* 
seared tuna, wakame, spring mix, sweet ponzu, togarashi
pork & crab spring rolls ·· 12.5 
lettuce bed, cilantro, served with nuoc cham
crispy edamame spring rolls ·· 11.5 
mixed vegetables, lettuce bed, served with ginger miso sauce
fresh summer rolls ·· 10.5 
shrimp, pork, rice vermicelli, bean sprouts, mint, cilantro, 
served with hoisin peanut sauce & nuoc cham
mango summer rolls ·· 10.5 
avocado, mango, red bell pepper, cucumber, lettuce, 
jalapeños, mint, cilantro, served with peanut sauce
tofu summer rolls ·· 8 
crispy tofu, rice vermicelli, lettuce, bean sprouts, mint, 
cilantro, served with hoisin peanut sauce & nuoc cham 
tempura shrimp ·· 14 
tempura fried shrimp, served with a tentsuyu sauce 
tempura veggies ·· 12 
tempura fried kabocha pumpkin, sweet potato, zucchini, shitake 
mushroom, onions & carrots, served with a tentsuyu sauce 
pork belly buns ·· 12.5 
pork belly, pickled cucumber, carrots, hoisin, cilantro 
CHOICE OF: [steamed] or [fried] lotus leaf bun 
tofu buns ·· 9.5 
tofu, pickled cucumber, carrots, sriracha aioli, cilantro 
CHOICE OF: [steamed] or [fried] lotus leaf bun 
curry shrimp ·· 14 
yellow curry, thai chili, thai basil, garlic baguette 
malaysian chili wings ·· 14 
coconut milk marinade, tossed in a pineapple, ginger, 
lemongrass & chili sauce
garlic sesame tuna tacos ·· 14* 
diced tuna, avocado, garlic sesame aioli, jalapeños, onion, 
radish & cilantro
short rib bulgogi tacos ·· 14 
shredded cabbage, avocado, jalapeño, cilantro, gochujang aioli

     S A L A D S  
asian crunch salad ·· 11.5
cabbage, red onion, pickled carrots, cilantro, crispy onions,
prawn krupuk, sweet lime vinaigrette 

green papaya salad ·· 13.5
green papaya, cabbage, carrots, jalapeño, peanuts, thai basil,
sweet lime vinaigrette 
vietnamese noodle salad ·· 14.5 
vermicelli, lettuce, pickled carrots, bean sprouts, pork & crab 
spring roll, cilantro, nuoc cham dressing

	 D U M P L I N G S

      W O K  N O O D L E S 

hanoi noodles ·· 19.5 
yellow curry, onion, carrots, zucchini, napa cabbage, rice noodles  
drunken thai noodles ·· 19.5 
chili nam pla, red onions, mixed mushrooms, carrots, napa cabbage, thai basil, rice noodles   
pad thai ·· 20.5 
tamarind, bean sprouts, egg, carrots, onions, scallions, napa cabbage, peanuts, rice noodles 
spicy udon ·· 20.5 
spicy black pepper sauce, snow peas, bell peppers, white onion, scallions, carrots, celery, jalapeños

     
korean rice bowl ·· 19.5*
marinated wok steak, sunny side egg, kimchi, sprouts, edamame, cucumber, pickled carrots, 
served over jasmine rice with sweet & spicy gochujang sauce 

thai basil chicken·· 19.5 
chili nam pla, snow peas, bell peppers, red onion, carrots, jalapeños, steamed rice 
SUBSTITUTE: [tofu] or [steak ·· 5] or [shrimp ·· 5]

com chien ·· 16.5 
fried rice, edamame, oyster sauce, sesame oil, egg, onions, scallions  
CHOICE OF: [tofu] or [chicken] ·· ADD: [sunny side egg on top ·· 2*]

deluxe com chien ·· 20.5 
shanghai sausage, pork, chicken, shrimp, fried rice, edamame, oyster sauce, sesame oil, 
egg, onions, scallions ·· ADD: [sunny side egg on top ·· 2*]

tempura bowl ·· 18 
tempura fried shrimp, kabocha pumpkin, sweet potato, zucchini, shitake mushroom, onions 
& carrots, served with a tentsuyu sauce over white rice

thai green curry ·· 20.5 
zucchini, bell peppers, onions, bamboo shoots, mixed mushrooms, thai basil, lemongrass,  
coconut milk, steamed rice ·· CHOICE OF: [tofu] or [chicken] or [shrimp ·· 5] 
spicy garden bowl ·· 17 
tofu sautéed in black pepper sauce, snow peas, bell peppers, edamame, pickled carrots, 
bean sprouts, cucumber, spring mix, served over jasmine rice  
ADD: [chicken ·· 4] or [steak ·· 5] or [shrimp ·· 5] 

katsu chicken bowl ·· 18 
crispy chicken, shoyu egg, shredded cabbage, edamame,pickled carrots, cilantro, sesame 
aioli, katsu sauce, served over jasmine rice 

all wok dishes are served with your choice of chicken or tofu
ADD: [shanghai sausage ·· 3] or [steak ·· 5] or [shrimp ·· 5] or [sunny side up egg ·· 2*]

       B R O T H  N O O D L E S 
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 [pork belly ·· 5] or [poached egg ·· 2*]

pho ·· 17.5* or spicy pho ·· 18.5*  
rice vermicelli, bean sprouts, cilantro, thai basil, scallions, beef broth, served with hoisin & sriracha served 
with your choice of chicken, rare beef, or sliced short rib ·· ADD: [shrimp ·· 5] or [poached egg ·· 2*]
vietnamese ramen ·· 19.5* 
pork belly, shredded pork, poached egg, egg noodles, bok choy, herb mix, crispy onions, served in a pork broth
chicken ramen ·· 19.5* 
pulled chicken, bok choy, wakame, green onion, shoyu egg, fried shallots, served in a pork broth  
spicy miso ramen ·· 21* 
pork belly, kikurage mushrooms, cabbage, green onion, sprouts, shoyu egg, itokiri togarashi
masa ramen ·· 20.5* 
drunken pork belly, shoyu egg, corn, bean sprouts, wakame, scallions, crispy garlic, served in a tonkotsu broth 
ADD: miso chili bomb by request $1 

spicy crab rangoon ·· 8 
thai sweet chili sauce

pork & ginger gyoza ·· 8.5 
soy scallion sauce

beef & kimchi dumplings ·· 8.5 
served in sambal chili broth

edamame gyoza ·· 7.5 
sesame soy vinaigrette

Vegan and gluten free menu available upon request. Please tell your server of any allergies

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

illness.

@eatatCOchs

www.eatatCO.com
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: contains peanuts & cannot be guaranteed to be peanut free

: vegetarian dish options available

Credit card payments subject to a 3% processing fee

protein additions to the above salads:
ADD: [tofu ·· 2] or [chicken or char siu pork ·· 4] or [shrimp ·· 5] 


