SMALL PLATES

tapas style, intended to share & sent as ready

two hawaiian tuna poké* 24 dynamite, yuzu, indonesian soy, sushi rice, seaweed
spring salad 16 asparagus, artichoke, house stracciatella, island mint, pistachio-lemon vinaigrette
grilled romano beans 14 shiitake vinaigrette, parmesan, miso umami bomb
vietnamese beef tataki salad* 18 shaved rare beef, peanuts, spicy lemon dressing, pickled pineapple, cilantro, shallots
cauliflower caesar 16 some fried, some pickled, parmesan, yuzu-miso dressing
thai coconut ceviche* 21 shrimp, hamachi, tuna, bird chilis, crispy sesame cracker
blistered shishito peppers 12 bonito salt, kabayaki sauce, sesame seeds
manny’s scallion pancake 10 soy-ginger dipping sauce
mushrooms on the plancha 12 chile, lemon, olive oil, parsley
crispy marinated calamari 16 shredded cabbage, cucumber & carrots, thai lime sauce, crumbled peanuts
yellowfin tuna lettuce wraps* 22 thai nuoc cham dipping sauce, shiso, cucumber, fried shallots, peanuts
grilled pork riblets 17 vietnamese black pepper caramel, chili, garlic, basil
tempura east coast oyster tacos 19 local oysters, nori wrap, sushi rice, chile BBQ, wasabi aïoli
steamed pork buns 16 berkshire pork belly, herb salad, coffee mayo, spicy cucumbers
indonesian chicken drumettes 17 kecap manis, herb salad, pickled vegetables
lobster tostada 23 aji amarillo, yuzu, queso fresco, lime crema
grilled duck skewers 19 za’atar marinade, carrot hummus, house labne, garlic naan
salt and pepper shrimp 16

fresh hopper shrimp, cilantro, chilies, fried garlic

charred spanish octopus 17 crisp island potatoes, olives, cauliflower, parsley, chickpeas, avocado purée

rice & noodles

entree size dishes to share or eat on your own

steamed manila clams 25 hong kong xo sauce, crisp rice vermicelli, green onion
southeast asian shellfish curry 41 lobster tail, clams, fresh shrimp, egg noodles, fried tofu, marinated soft egg, bok choy
szechuan style dandan noodle 23 house-made noodles, heritage pork, szechuan peppercorns, chiles, ginger, peanuts
steak teriyaki rice bowl 33

blue crab fried rice 33

table feasts
crispy organic chicken half/whole
30oz niman ranch ribeye
whole roasted peking duck

fried shiitakes, spicy cucumbers, caramelized carrots, pickles, scallions
jumbo lump crab, crispy farm egg, garlic, scallion, thai lime nam jim sauce
limited availability, please order at the start of your meal

de-boned, seared on the plancha, black truffle foie gras sauce,
fine herbs, hand cut french fries

cast iron roasted, served ssäm style, caramelized mushrooms, scallion pancakes,
sushi rice, chinese black garlic sauce

oven roasted breast, grilled confit, warm steamed buns, ginger scallion rice,
hoisin, smoked mayo, sriracha, herbs

