BLACKBIRD

MODERN ASIAN

GLUTEN FREE MENU
ToER 5%

SPICY MARINATED KOREAN PICKLES 5

cucumber, kimchi, gochugaru #
STEAMED EDAMAME 11

seasalt v ve

TRUFFLE SALMON CRISPY RICE* 19

avocado, spicy mayo, scallion

ORANGE CHILI CALAMARI 18

scallion, macadamia nuts, Korean chili thread

HAMACHI JALAPENO* 23

orange supreme, shiso, tamari

FRIED RICE
made with tamari gf soy sauce, five vegetables, egg v ve
veggie 14 chicken19 shrimp 22
brisket 24  crab 30

CHIANG MAI PAD THAI
bean sprouts, cilantro, egg, peanuts, tamarind, lime
chargrilled chicken 24 shrimp 30

BEEF AND BROCCOLI 68

8 oz. wagyu filet mignon sliced, Chinese broccoli, sesame

WAGYU TOMAHAWK 185
SERVES 2-4
32 oz. wagyu ribeye, micro greens

Allingredients are gluten free, but we cannot guarantee that there
was no cross contamination as they were not prepared in gluten free kitchen.

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



