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SIGNATURE ITEMS VEGETABLES SOUPS + SIDES
~ 14 “Rice Fi . . Morning Glory - Ong Cho 13 Indochine Sou 13
}:lmegefr'l%il Roll s with minced pork and Ooh LaLa Rlce. Field Chl cken 18 oyster m hroomz sauté x%th ungy choi (water shiitake, oyster anﬁ button mushroom with egg flower
e rlla? nc_etk}l)aper 10| SdWI minced pork an wok seared Californian farm raised buffalo frogs spinach) in oyster garlic sauce .
vegetables with sweet and savory sauce with Thai chili and French garlic butter Asian Seafood Chowder 16
. 18 ushroom Curr shrimp, scallop, mussels, clams, and bacon in a
Mekong Steamed Swai Mush Curry K 16 hri all els, cl d bacon i
steamedg.‘awai with ginger and scallion served in Kr azy Fried Rice 15 \gggﬁgg&(}sﬂgﬁ&gﬁr& s uashm;ﬂéq fﬂ%g}{g%ir creamy coconut Thai style chowder
drizzled soy and hot sesame oil woclf toss?d lg’lasmicrilg nﬁ:e. withsrgarinated pork belly with slices of baguette 9 ' i ]a?ﬂ«“‘n? R{rge A scall 5
, and vegetables. add shrimp + . with garlic chips and scallions
Beurre d E;,Is«l:lar o% e antlic b 16 . 15 Saigon Tofu Salad 14 29 P .
?Sﬁf‘rgé’t 1%? he o dousema € garlic butter 1938 Shooter Trio* accSmpanied with raw watercress tossed in S}?lcg Lemont%rass Fries 11
Infused with herbs and spices calamansi oyster shooter, seared scallop shooter, housernade chef vinaigrette signature dressing shioestring fries 8ssed in lemongrass and house
beef tartare shooter PO RK special chili sauce
BEEF POULTRY Porkbelly Open Face Slider 13 L T
11 pulled por Cfll’lgrﬁnchbag‘uﬁttgwmgarlicbuttertopped Classic Tiramisu 12
Thai Beef Brochette* 12 Chicken Laap . with mozarella cheese and hoisin Affogato "
ribeye skewered with red bell peppers, white onion, mmcgd chicken and local vegetables tossed in fish Lemoneorass Pork Ribs* 16 Cafe 1 Monde Coffee, vanilla icecream, wafers
covered in creamy peanut sauce and lime sauce, served as a lettuce wrap baby bacR ribs marinated in lemongrass and garlic Bread Pudd;
Sy with 3 spice chef sauce read rudc ”é% i 1
i { * 1 1 Ui g :
Ribe ye & Tri pe Salad 1 Jidori Chicken Fry 12 ) serv:lgl:l vmthdshce 3 trawberry, sliced pear, rum
sliced ‘tripe and ribeye with jalapenos and bell peppers: bite sized fried chicken with housemade tangy Asian Vi C.tnaléles Eh lé%rltg Qh0£ 4 crilled angallse and vanila lcecream J
tossed in light and refreshing soy sauce dressing barbeque sauce 2;?‘1,13 chzseriﬂqﬁouser?\asdzl nia%rgas?élé:(;uaeléag& ed 15 ggfv glr\f\:ri afinﬁ;la?tﬁ %?u (i& 8 i
Rangoon Ribeye Tataki 21 ChickendD}:im}zplin S bbade durmlings dressed A .
Snake River Farm’ - American Prime Wagyu with pan seared chicken and cabbage dumplngs aresse :
fresh parsley and toasted sesame served with thai chili soy ~ in light soy sauce and slices of Thai chili HAPPY HO U R !
Roast Bone Marrow 18 i MONDAY to FRIDAY, 4 to 6 PM E
bone marrow, flavored with chimchurri and herb T T 11 er LTI T T
garlic butter ADD WHISKY LUGE 8 . Glass Noodle Shrimp 8 Colonial Crab Cake 11
(JOSEPHMAGNUS BOURBON 1.502) i Jidori Chicken Fry 8  Nha Trang Ceviche 11
SEAFOOD i Chicken Laap 8  Grilled Ocean Scallops 1
""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""" . Spicy Lemongrass Fries 8  Porkbelly Open Face Slider 11
Grilled ShrimguVermicelli Noodles 19 Colonial Crab Cake 14 E
grilled shrimp, cuCumber, lettuce, vermicelli noodles our bite sized crab cake made from blue crab, topped i . . S Draft 6 |
tossed in house dressing with dijon aioli and fresh ginger Gmgcr Old Fashioned 9 Ca por % . '1:' la (Japanese) 6 :
| c. an OLLI€ (Thailand H
steained clams served with Chef's spicy ginger grilled sqid dressed in light' soy with chefs seasoning ' Thai Maroarita 9 Bubbles g |
dipping sauce and sesame oil topped with ponzu ' %\/I PR 9 . . :
Glass Noodle Shrimp* 12 Shrimp C 16 | DaNangMai Tai House Backhouse Pinot Noir 8 !
glass noodle with Chef's g’;\lamar}si dressing, local cocf)‘lﬁ} creélr;r 11y served with shrimp, broccoli, and . . . House North by Northwest RICSlmg 8
Vegetables, minced pork and shrimp cauliflower. garnishéd with red bell peppers and onions ! Dall)’ WhlSk)’ Pick 9 Don Juli
Nha Trang Ceviche* Grill 14 : : 1942 Loon Julio 20
: N rilled Ocean Scallops ! Aoki Bourbon Flish -
fresh shrimp’scallops and vegetables in spicy tomato 9 : oK1 Bourbon Ilight 20 '
chiliaccompanied\%ithpramgacrackers Py ngﬁaerlilse}dd?gggi%%mm blend cheese, bacon, and Lg

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.




