
S H R I M P  C O C K T A I L
white shrimp | lemongrass  tomato broth  | avocado |  cucumber | cilantro  
tomato | house-made butter crackers (GF Option).......................................18

C H I P S  A N D  D I P
potato  | french onion dip |  wasabi tobiko | chive (GF) .................................14

C O R N  F R I T T E R S ~
sweet corn | cilantro | shallot | chili pepper jam (GF, V) ...............................14

U B E  C H E E S C A K E * *
brown butter streusel |  brûlée bananas (GF).................................................12

C O F F E E
Uncle Wolfie’s Breakfast Tavern Blend |  Anodyne Coffee...........................3

B U T T E R  C H I C K E N  W I N G S 
grilled wings | butter chicken sauce | yogurt | cilantro (GF) .........................16

R E N D A N G  P U F F
rendang beef cheek  | kerisik |  seasonal sambal........................................... 16

C A B B A G E  C U P S 
cauliflower | toasted rice powder | nuoc cham | shallot | mint |  basil 
(GF, V, Vegan Option) .......................................................................................12

S E A S O N A L  S T E A K  T A R T A R E *   with grilled bread 
dinner only .........................................................................................................16

V A N I L L A  S P O N G E  C A K E
lemon chamomile jam | market fruit | macadamia nut 
(VEGAN)..........................................................................................................12

A S K  Y O U R  S E R V E R  A B O U T  O U R  P O S T - D I N N E R  S I P S .

Snacks

Desserts

Handhelds 

Dinner Only

Salads
C H I L I  R A N C H
Lone Duck Farm greens | croutons  
cucumber | dill | Wolf’s Blood chili crisp | 
ranch (GF Option, V) ..............................16

C U R R Y  G R E E N S
Lone Duck Farm greens | fried shallot | grilled 
market vegetable  | green curry vinaigrette
 (GF, Vegan) ........................................................16

G A D O  G A D O  C O B B  S A L A D *
Lone Duck Farm greens | egg | corn  
cucumber | radish |  tomato | herbs | toasted 
coconut | rice cracker |  peanut dressing 
(GF, V, Vegan Option) ......................................19

C H E E S E B U R G E R * 
Niman’s Ranch beef patty | american cheese |  market pickles | black garlic aioli | fried shallot | lettuce | onion |  tomato  (GF Option).........................................20

I R M A ’ S  C H I C K E N  S A N D W I C H
lemongrass chicken patty | lime leaf aioli | pickled chili |  rice powder | cilantro | lettuce | red onion (GF Option)................................................................................18

C H I L I  C R I S P  F I S H  S A N D W I C H
salt and pepper white fish | Wolf’s Blood chili crisp | preserved  mustard greens tartar sauce | lettuce | american cheese | dill  (GF Option)................................20

P O R K  C H O P
radish | green bean  | tomato  |  shallot | cashew | mint | tamarind | lap cheong sausage (GF)..............................................................................................................28

G A R L I C  I N D O - M I E ~
wild mushrooms | egg noodles | sambal sweet soy sauce |  mushroom butter | fried shallot | market vegetable |  garlic bits | pickled shallot  
(V | Vegan Option).........................................................................................................................................................................................................................................26

D U C K  F R I E D  F A R R O *
duck confit | farro |  sunny egg | turmeric | sweet soy sauce | shrimp chips | fried shallot ....................................................................................................................30

F L A N K  S T E A K  
Niman’s Ranch flank steak | cabbage  | sambal brown butter | corn | sweet corn purée  (GF) .............................................................................................................32

S E R V E D  5 - C L O S E

*CONSUMER ADVISORY: CONSUMING RAW OR UNDER-COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH  OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.
GF: GLUTEN FREE INGREDIENTS - VEG: VEGETARIAN - **CONTAINS NUTS - ~HAS SOME HEAT 

W I T H  F R I E S 



N O R T H  B R O A D W A Y 
Rye |  Brandy  | Rum | Sweet Vermouth | Bitters .............................................15

T W O  O F  U S 
Aquavit  |  Vodka  |  Floc De Gascogne  |  Dry Vermouth  | Absinthe..............15

B I T T E R  M A I  T A I  -  J E R E M Y  O E R T A L ,  D R A M  2 0 1 1 * * 
Rum  |  Bruto Americano  |  Lime  |  Orgeat | Orange Liquor | Bitters ............14

T H E  B U S I N E S S  -  S A S H A  P E T R A S K E ,  M I L K  &  H O N E Y
Gin  |  Lime |  Honey ............................................................................................14

C A N D Y  I S  D A N D Y
Vodka | Rum | Lychee | Aperol | Lemon | Bitters | Grape | Ginger..................15

B U Y  A  R O U N D  F O R  T H E  T E A M ......................................................35

H E I T L I N G E R  
Red Blend |  Baden, Germany |  2018 ...........................................................17

A N G E L O  D E L E A  M A R G E N G O
Merlot |  Ticino, Switzerland |  2020 .............................................................16

A L T E S  H E R E N C I A   
Garnatxa Negra |   Terra Alta, Spain  |  2021..................................................11

B R I C K  A N D  M O R T A R   
Pinot Noir |  Anderson Valley, California  | 2022  ........................................15

B O U V E T  L A D U B A Y  
Brut Signature |  Loire, France | NV...............................................................15

N A D A  L A N G H E   
Nebbiolo | Piemonte, Italy | 2021 .................................................................52

‘ L E  G R A S  C ’ E S T  L A  V I E ’  R H O N E  B L E N D  
De Boel France | Rhone, France  |  2021 .....................................................46

T I N T O   
Quinta de Sant’Ana |  Lisbon, Portugal  |  2018..........................................54

O R B I S  M O D E R A N D I   
Sauvignon Blanc Pet Nat |  Marlborough, New Zealand  | 2022 .................14

B R E A 
Chardonnay | Central Coast, California |  2022 ........................................... 14

P E R E  M A T A 
Cava Cupada Rose| Catalonia, Spain  |  2021 ...............................................14

K A B I N E T T  L E  C A V E A U   
Riesling | Rheinhessen, Germany  | 2021 ......................................................10

C A R D W E L L  H I L L  C E L L A R S  
Pinot Gris | Willamette Valley, Oregon | 2022...............................................15

P U L L U S  
Pinot Grigio | Stajerska, Slovenia |  2022 ......................................................11

A L B A R I N O   
La Marea  |   Monterey, California  |  2022......................................................46

D O M A I N E  I N E S  L A U V E R J A T   
Sancerre | Loire Valley, France |  2022 ..........................................................60

P U L L U S
Halozan Orange |  Stajerska, Slovenia  |  2022 ............................................45
 
“ I L  P E S T I F E R O ”  M A R C H E  B I A N C O  F R I Z Z A N T E   
Tenuta di Tavignano | Marche Region, Italy |  2021 ......................................42

S A N G R E  D E  L O B E 
Mezcal  |  Basil Eau de Vie  |  Amaro  |  Montenegro  |  Lime 
Wolf’s Blood Chili Oil  .............................................................................. 14

R E M U S
Rye |  Bourbon  |  Sugar | Bitters .............................................................14

P E R I L L A  S P R I T Z 
Dry Vermouth | Amaro Montenegro  | Green Chile Vodka  |  Rosé
Soda Water ................................................................................................14

Cocktails

Sake  

Wine by the Glass

Wine by the Bottle

Mocktails

Other

N O  G O L D  R U S H 
Lyres Bourbon | Lemon | Honey ..................................................................10 

K N E E S  B E E S 
Lyres Gin | Lemon | Honey ...........................................................................10

T O M M Y ’ S  M A R G A R I T A 
Lyres Agave | Lime | Agave Syrup .............................................................10 

N A U R T H A I * * 
Lyres Rum | Lyres Orange  | Lime | Orgeat...............................................10

Beer 
A S K  A B O U T  O U R  R O T A T I N G  S E L E C T I O N 
O F  D R A F T  B E E R .

J O T O  J U N M A I  S A K E  300ml........................................................23
J O T O  N I G O R I  S A K E         ..........................................................23

L E M O N A D E .....................................................................................3

G I N G E R  B E E R  ..............................................................................3

F O U N T A I N  S O D A .............................................................................3

S O U L  B R E W  K O M B U C H A  ..........................................................6

**Contains Nuts


