
grilled pork skewer (moo ping) 27
green chili sauce, som tom salad

sticky rice

crispy spring rolls 20
pork, shiitake mushrooms, glass noodles
cabbage & carrots, sweet & sour sauce

fried chicken wings 26
fish sauce caramel, thai jaew sauce

wok tossed pea shoots 24
soy sauce, shallots 

sesame-ginger chicken salad 25
 wontons, fried vermicelli noodles, grilled chicken

 toasted almonds, romaine lettuce 
orange-sesame ginger dressing

tuna tartare larb 30
toasted rice powder, thai chilis

pickled shallots, peanuts
mint, cilantro, lettuce wraps

fried chicken bao buns
2 for 26

brined crispy chicken, pickled jalapeños
buttermilk ranch  

chicken tinga nachos 27
pulled chicken, mexican chili sauce

sour cream, cheese

baby back riblets 25
grilled & glazed split baby back ribs

mild chili dr. pepper bbq sauce  
  

blue crab rangoons 26
thai sweet & sour

gaslight smash burger 25 - make it a double +8
prime beef, black garlic truffle cheese, pickles, special sauce

*We are unable to accomadate any modifications on the smash burger*

grilled lemongrass shortribs 43
rice noodle bundles, pickled carrot & daikon, herb & lettuce wraps

pad thai 35
tamarind pad thai sauce, tofu, scallions, pea shoots, egg, peanuts, chili

 add on - chicken +6 or shrimp +12

thai basil beef 40
stir fried beef, jimmy nardello sweet peppers, green beans, crispy egg, jasmine rice                   

green curry 35
fioretto cauliflower, mushrooms, runner beans, bamboo, kaffir lime, jasmine rice

add on - chicken +6 / shrimp +12

caramelized black cod bento box 48
miso glaze, tempura vegetables, rotating seasonal accompaniments - ask your server

spice rubbed prime bavette sirloin 45
summer vegetable salad, sesame labneh, tomato soy vinaigrette, chili crisp

whole roasted branzino for 2  - $73
fully de-boned, lettuce wraps, cucumbers, luciano’s papa’s

fragrant chinese black vinegar soy-sauce



COCKTAILS
                

$21

clear cup, `panda jar’, 
junmai / 20 

NIGORI (cloudy) cup, 
`snow maiden’ tozai / 20

sake
cups

Rosé, orange & Sparkling
‘23 Still Rosé - cote mas

 languedoc, FR 17

 orange - Muller ruprecht
 pfalz, DE 16

nv sparkling rose - arnaud lambert  
languedoc, fr 18

nv cava - bohigas / penedès , es 17

WHITE

`23 picpoul, felines lourdes, 
languedoc, fr 16

‘22 sauvignon blanc, bayten 
constantia, za (south africa) 17

‘22 ChardONNay, valravn 
sonoma, CA 17

RED 

‘22 pinot noir, violet hill 
santa barbera, ca 17

‘18 tempranillo, bordon `reserva’ 
rioja, es 17

‘22 cabernet, requiem 
sonoma , ca 17

  wine

bud light / budweiser 8
 

pacifico  / heineken / 
high life / PBR 16oz  9

Cisco GRIPAH 9

spindrift hARD SELTZER / surfsides 11

bottle & can 

draft
shark tracker / cisco brewery 12 

pilsner / east rock 13

the nice golden ale / singlecut 13

hop hop & away session ipa / 
aeronaut 13

blue comet hazy ipa / widowmaker 13

caleb’s nantucket cider / 12

Guinness irish stout / 13

why wouldn’t you? vodka, watermelon - sure...

cu-cumba tequila, cucumber, lime, mint, splash of soda

timmy and the tea boys bourbon, verbena tea, sour - fore!

raspberry beret raspberry vodka, sprite, red bull, raspberry purée

galway girl reposado tequila, ginger, fresh lemon, soda

hydration station triple 888 blueberry vodka, yellow gatorade

thugs passion hennessy, house made alize, champagne

espresso martini la colombe cold brew, vodka

tuna sashimi rice bowl* 47

bbq eel , garlic tare, seaweed salad 

pickled diakon, chili crema


