


A 4% surcharge wi l l  be  added to al l  guest  checks  to  help  defray
the r is ing labor  & healthcare costs  for  our  team.

A suggested 20% gratuity  wi l l  be  included for  part ies  of  6  or  more.
Please inform your  server  i f  you would l ike  either  of  these charges removed.



WARM OLIVES 9
Thyme, Olive Oil

FRIED PICKLES 13
Dill Ranch

DOUBLE DOUBLE 19
Lettuce, Onion, Pickle, Cheese, Special Sauce
 
HALLOUMI FRIES 13
Mint, Yogurt, Harissa

BRAISED BEEF SHORTRIB ROLL 15
Gruyere Cheese, Caramelized Onions, Crispy Fried Onions

HAM AND CHEESE “BITES” 15
Spicy Mustard, Gruyère, Prosciutto, House Pickles

BBQ PORK BELLY BAO 10
White Onion, Pickles

PAPA’S BR AVA S 11
Tomato, Pepper, Shallot, Garlic Aioli

MOZZARELLA ARANCINI 14
Spicy Tomato Sauce

ZA’ATAR FRIED CHICKEN NUGGETS 18
Thyme, Hot Honey, Yogurt

CRISPY FRIED CAULIFLOWER 16
Paprika Oil, Herbs, Lemon Yogurt

CHICKEN ALEPPO TACOS 16
Pickled Red Onion, Cilantro, Cucumbers, Pea Tendrils, Tomatoes, Raita

dessert
FOOLS GOLD 12
Sticky Toffee Date Cake, Honey Yogurt, Mint

From the Galley

Cons um i ng  r aw or 
und er cooked  m eats ,  p oul tr y, 

s eafood ,  s hel l f i s h,  or  eg g s 
m ay i ncr eas e your  r i s k  of 

food b or ne i l l nes s .



spirit fr  ee
AMALFI SPRITZ 12
Peach, Melon, Ruhbarb, Gentian, Bubbles

PLANET HOLLYWOOD 12
NA Spirit, Passionfruit, Vanilla Tea, Orgeat, 
“Prosecco” Sidecar

KA WAI OLADA 12
Blueberry “Rum”, Coconut, Hibiscus,
Pineapple, Red Bull foam

PELLEGRINO (LRG)  10

AQUA PANNA (SM) 6

REDBULL | 6

Shots
DANISH PICKLEBACK 12
Fennel Butter Whiskey, Dill 
Peppercorn Brine

DUBLIN MIND ERASER 12
Vodka, Coffee, Guinness

DRAFTS
Calidad Mexican Lager | 8
Harland West Coast IPA | 8
Trumer Pils | 8

 

Mont Marcal Cava Brut | Catalonia, Spain			   14 | 48

Triennes ’24 Rose of Cinsault | Provence, France   		  14 | 48

Clos Henri ’24 Sauvignon Blanc | Marlborough, New Zealand  	 15 | 52 

Roco Winery ’22 Pinot Noir | Willamette Valley, Oregon		  17 | 68

Stolpman ’22 Sangiovese | Ballard Canyon, California		  17 | 65

Samsara ‘Zotovich’ Syrah | St. Rita Hills, California		  124

Wine

Beer CANNED
Donna’s Pickle Beer | 6
High Noon • Peach /// Lime | 6
Hard Kombucha 
*Rotating Flavors | 6



Cocktails $18
SHANGHAI NOON
A floral & cooling, crisp Baiju Highball

Chrysanthemum Baiju, Lychee, Cucumber, Sakura Tonic, CO2

SANGRIA Y TONICA
A vibrant & effervescent, Spanish inspired Spritz
Cava, Mediterranean Tonic, Orange, Pomegranate Seed, Rosemary

SINGAPORN STAR
A quenching & sexy, elevated Singapore Sling
Navy Gin, POG, Benedictine, Chinola, Clarified

AY DIOS TIGRE
A tropical & sun-drenched, strawberry watermelon Margarita
Tequila, Chamberyzette, Tiger’s Blood, Super Citrus, Tajin

5 O’CLOCK IN RIO
A sweet & savory, chips & salsa Caipirinha
Cachaca, Mango Salsa, Cilantro Distillate, Sour Cream Foam, Chip

MATCHA PEACHU
A silky & bright, mint-kissed peach & matcha Pisco Sour
Peruvian Pisco, Peach, Huacatay, Amontillado, Egg White

FRENCH 67
A delicate & elegant, macaron inspired French 75
Calvados, Raspberry, Verjus Blanc, Almond, Champagne

DUBAI TAI
A nutty & luxurious, chocolate covered pistachio Mai Tai
Cacao Rum, Pistachio Orgeat, Saffron Acid, Banana Oleo



OKINAWA NEGRONI
A bittersweet & oceanic Japanese White Negroni 
Sushi Rice Gin, Nori, Shochu, Bianco, Yuzu Ponzu

MY WAY OR THE ISLAY
A smoky & herbal Highland Penicillin
Scotch, Heather Honey, Nettle Ginger, Drambuie, Oloroso

NORTH SEA MARTINI
A pickled & savory, Scandinavian Dirty Martini
Akvavit, Olive Oil Vodka, Cornichon, Pumpernickel Vermouth, Dill Brine

PONCHE DE NOCHE
A direct & spiced, hibiscus Oaxacan nightcap
Tamarind Mezcal, Raicilla, Molé, Xila, Jamaica Piloncillo, Sal de Chapulin

A&W OLD FASHIONED
A nostalgic & warming root beer Old-Fashioned 
Fennel Butter Bourbon, Sarsaparilla, Fernet, Vanilla, Absinthe Mist

GOLDEN LASSI
A rich & exotic, Mango Lassi inspired Milk Punch
Indian Malt, Coconut Rice, Mango Yogurt, Cardamom, Clarified

FROM RUSSIA WITH LOVE
A decadent & semi-sweet, “mood setting” Espresso Martini
Vodka, Cold Brew, Maca Honey, Salted Vanille Crème Fraîche






