
Y E L L O W TA I LY E L L O W TA I L  	  22 

watermelon nuoc cham, shiso

S A L M O N  C R U D OS A L M O N  C R U D O   	 21

green apple, coconut, cashews

Y E L L O W F I N  T U N AY E L L O W F I N  T U N A  		   24

sambal, ginger, avocado

W H O L E  R OYA L E  D O R A D E  S A S H I M IW H O L E  R OYA L E  D O R A D E  S A S H I M I  		  55

RAWRAW

COCKTAILS
S A LT E D  LYC H E E  M A R T I N I  	  22 
vodka, lychee, lime leaf

L I P S T I C K  PA L M  	  21 
mezcal, key lime, chartreuse, midori

P O M  P O M  S P R I T Z  	  20 
pomelo, pomegranate, vodka, prosecco

TA M A R I N D  N E G R O N I  	  20 
canton dry gin, tamarind aperol, vermouth

P H U K E T  S W I Z Z L E  	  18 
rum, passion fruit, thai teas

M A N H AT TA N  S L I N G  	  19 
rye, clarified pineapple, singapore bitters

B A N G KO K  S C R E W D R I V E R  	  18 
vodka, calamansi, thai chili & basil

S A M B A L  M A R G A R I TA  	  22
sambal-infused tequila, bergamot, spicy salt

S PA R K L I N G
CR ÉM A N T DE LIMOU X  domaine girard nv	 17

BUGEY-CER DON  patrick bottex ‘la cueille’ nv	 19

CH A MPAGNE  perrier-jouët nv 	  29

R O S É  &  O R A N G E

PROV ENÇA L ROSÉ  ste. marguerite 2024 	  19

OR A NGE  gérard bertrand ‘orange gold’ 2023	 17

W H I T E

GRÜ NER V ELTLI NER  fritsch ‘steinberg’ 2022	 17

CHEN I N BL A NC  la roulerie, anjou, 2023	 17

R IESLI NG  van volxem ‘espirit’ 2022	 18

CH A R DON NAY  val de mer, bourgogne 2023 	 19 
SAU V IGNON BL A NC  lilou, touraine 2024	 20

SA NCER R E  gérard boulay ‘chavignol’ 2024	 29

R E D

SY R A H  st.-cosme, côtes-du-rhône 2023  	 17

PI NOT/GA M AY  cazin, cheverny 2023, CHILLED	 18

CA BER NET FR A NC  c. joguet, chinon 2021 	  19

BOR DEAU X  beychevelle ‘brulières’ haut-médoc 2018        20

PI NOT NOIR  benton lane 2023	 23

BU RGU NDY  v&s morey ‘fussière’ maranges 2022 	  25

CA BER NET SAU V IGNON  faust 2022	 35

SPRING & SUMMERSPRING & SUMMER
C L A S S I C  P O R K  C H A  G IC L A S S I C  P O R K  C H A  G I ÒÒ    	 19

N E T T E D  C H I C K E N  S P R I N G  R O L L SN E T T E D  C H I C K E N  S P R I N G  R O L L S  	  23

M A I N E  L O B S T E R  S U M M E R  R O L L SM A I N E  L O B S T E R  S U M M E R  R O L L S  	  25 

SATAYSATAY
P E A N U T- G I N G E R  C H I C K E NP E A N U T- G I N G E R  C H I C K E N  	  	  19  

B L A C K  P E P P E R  S I R L O I NB L A C K  P E P P E R  S I R L O I N  	  24 

V I E T N A M E S E  B Ò  L Á  L O TV I E T N A M E S E  B Ò  L Á  L O T  	  18 

SMALL PLATESSMALL PLATES
··

BB ÁÁ N H  K H O T  PA N C A K E SN H  K H O T  PA N C A K E S  	  24

peekytoe crab, champagne mango

I S A A N  B E E F  M E AT B A L L SI S A A N  B E E F  M E AT B A L L S  	  19 
makrut lime leaf, peanuts

G R E E N  PA PAYA  &  K U M Q U ATG R E E N  PA PAYA  &  K U M Q U AT  	  23

mortar & pestle

T H A I  T E A  S W I Z Z L ET H A I  T E A  S W I Z Z L E  	  9

thai iced tea, butterfly pea flower

C A L A M A N S I  C O O L E RC A L A M A N S I  C O O L E R  	  9 

calamansi, thai basil, san pellegrino

CC ÀÀ  P H P H ÊÊ  S H A K E R AT O S H A K E R AT O  	  11

vietnamese-style cold brew, demerara

REFRESHERSREFRESHERS



BIG SALADSBIG SALADS

SELECT A MIX

C U C U M B E R- M A N G O  C O B BC U C U M B E R- M A N G O  C O B B  	  26

iceberg, peanuts, chili lime dressing

N U O C  M A M  C A E S A RN U O C  M A M  C A E S A R  	  24

little gems, red curry breadcrumbs

B A B Y  K A L E  &  P O M E L OB A B Y  K A L E  &  P O M E L O  	  22

crispy rice, lime vinaigrette

AV O C A D O  G O D D E S SAV O C A D O  G O D D E S S  	  25

chrysanthemum, avocado, tamarind vinaigrette

FINISHING TOUCH

G R I L L E D  G I N G E R  C H I C K E NG R I L L E D  G I N G E R  C H I C K E N  	  10

C R Y I N G  T I G E R  F I L E T  M I G N O NC R Y I N G  T I G E R  F I L E T  M I G N O N  	  15

S E A R E D  Y E L L O W F I N  T U N AS E A R E D  Y E L L O W F I N  T U N A  	  15

W H O L E  C H I L L E D  M A I N E  L O B S T E RW H O L E  C H I L L E D  M A I N E  L O B S T E R  	  25

MEATMEAT

N I G H T  M A R K E T  G R I L L E D  C H I C K E NN I G H T  M A R K E T  G R I L L E D  C H I C K E N    	 36

lao style, coriander & citrus

S H A K I N G  B E E F  S H A K I N G  B E E F   	  47 
filet mignon, recipe circa 1902

N U O C  C H A M  F I L E T  M I G N O N  N U O C  C H A M  F I L E T  M I G N O N   	  52 
peppercorn soy

S T R I P  S T E A K  F R I T E S  S T R I P  S T E A K  F R I T E S   	  5 4 
khao soi au poivre

RICERICE 
B A M B O O  S W E E T  S T I C K Y  R I C E  	  1 2B A M B O O  S W E E T  S T I C K Y  R I C E  	  1 2

P E E K Y T O E  C R A B  F R I E D  R I C E  	  2 9P E E K Y T O E  C R A B  F R I E D  R I C E  	  2 9

C O C O N U T  R I C E  	  1 7 C O C O N U T  R I C E  	  1 7 

B L A C K  S T I C K Y  R I C E  	  9B L A C K  S T I C K Y  R I C E  	  9

SEAFOODSEAFOOD

G R I L L E D  B R A N Z I N OG R I L L E D  B R A N Z I N O  	  4 3

mekong salsa verde 

C L AY  P O T  S A L M O NC L AY  P O T  S A L M O N  	  39  
pineapple, tamarind, mint

R E D  C U R R Y  S E A  B A S SR E D  C U R R Y  S E A  B A S S  	  4 5

galangal, lime

T I G E R  P R AW N  PA D  T H A IT I G E R  P R AW N  PA D  T H A I  		   4 5

C R I S P Y  G A R L I C  S H R I M PC R I S P Y  G A R L I C  S H R I M P  	  39  
lotus of siam style

T W I N  L O B S T E R  N O O D L ET W I N  L O B S T E R  N O O D L E  	  95

garlic chive vermicelli

GREENSGREENS
G R I L L E D  G A I  L A NG R I L L E D  G A I  L A N  	  1 61 6 
W I LT E D  P E A  S H O O T S  	  1 9W I LT E D  P E A  S H O O T S  	  1 9

W O K  T O S S E D  L O N G  B E A N S  	  1 5W O K  T O S S E D  L O N G  B E A N S  	  1 5

C H A R R E D  B R U S S E L S  S P R O U T S  	  1 8C H A R R E D  B R U S S E L S  S P R O U T S  	  1 8

DESSERTDESSERT
R A I N B O W  S H E R B E T  C A K ER A I N B O W  S H E R B E T  C A K E

guava, makrut lime, pineapple, cashew
17

U B E  C RU B E  C R ÈÈ M E  C A R A M E LM E  C A R A M E L

filipino ube purple yam
15

T H A I  I C E D  C O F F E E  A F F O G AT OT H A I  I C E D  C O F F E E  A F F O G AT O

coconut caramel ice cream,                
thai coffee granita 

12

served with jalapeño nam jim, 
coconut-red curry aioli, 

 & silver dollar crepes 
90

CHO L
CHO L°°N DUCKN DUCK


