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cucumber & wood ear with wasabi (v, gf)

watermelon & cucumber salad with chili crisp (v, gf)
cold marinated mussels with soft tofu & pork floss (gf)
raw tuna with pickled ramps, egg yolk & rice cracker (gf)
salt & pepper tofu with chili aioli (vg, gf)

seaweed “shake shake” fries (v, gf)

Bl H STARTERS

cold "mouthwatering” spicy chicken with cashews (gf)
“fish fragrant” Brussels sprouts (v, gf)

pea shoots in supreme stock (gf)

string beans with minced pork (sh, gf)

little rice noodles with XO (sh, gf)

scallops with glass noodles, sweet soy & cilantro (gf)

£ X MAINS

ten vegetable mala dry pot (v)

spicy fried chicken sandwich on Elbow bun

Chinese sausage & gai lan fried rice (gf)

sweet & sour crispy fish

salt & pepper pork chop with hot pepper sauce & herb salad (gf)
“beef & broccoli” (gf)

(v) = vegan // (vg) = vegetarian // (sh) = shellfish // (gf) = gluten-free

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your

risk of food-borne illness, especially if you have certain medical conditions
“Let your server know about your love for cilantro & spice tolerance! 6/1
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by the glass

Sparkling
Anima Mundi, Pét-Nat Rosat 2024
Tissot, Crémant du Jura Non-Dosé 2023

White

Mitja Sirk, Venezia Giulia Friulano Bianco 2024
Domaine Olivier Merlin, Bourgogne Chardonnay 2023

Orange + Rosé

Meinklang, ‘Weisser Mulatschak’ Orange 2024
Ameztoi, Txakolina Rosé 'Rubentis' 2025

Red

Enderle & Moll, Baden Pinot Noir 'Basis' 2023
Enfield Wine Co, Pretty Horses Red Blend 2022
Belregard-Figeac, Saint-Emilion Grand Cru 2018

Sweet
Moulin Touchais, Coteaux du Layon ‘94 (3 o0z)

Beer + Sake

Echigo, Koshikari Rice Lager
Brooklyn Kura, Junmai Daiginjo Nama 'Catskills’

Vietti Red Vermouth + Topo Chico
Niepoort White Port + Fevertree tonic

ask us about daily special pours...

some of our favorite bottles (more on the QR code)

Perre Baillette, 'Le Village' Premier Cru Extra Brut (base 2020)
Jean-Pierre Robinot, 'Les Années Folles' Pét-Nat Rosé 2023
H. Ludes, Riesling Kabinett 'Thdrnicher' 2024

Stefan Vetter, Sylvaner 2023

Frantz Saumon, Chenin Blanc 'Minéral Plus' 2023

Benanti, Etna Bianco 2024

Eleni & Edouard Vocoret, Chablis Premier Cru 'Chatains' 2023
COS, Terre Siciliane 'Rami’ 2023 (skin-contact)

Montenidoli, Rosato 'Canaiuolo’' 2024

Ariane Lesné, Pineau d'Aunis 'Picrochole' 2022

Jean Foillard, Beaujolais-Villages 2023

Domaine de Montille, Bourgogne Rouge 2023

Envinate, Garnacha Tintorera 'Albahra’' 2024

Roagna, Langhe Rosso 2019
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parties 6 or more are subject to automatic 20% gratuity
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	Moulin Touchais, Coteaux du Layon ‘94 (3 oz)
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	Echigo, Koshikari Rice Lager Brooklyn Kura, Junmai Daiginjo Nama 'Catskills'
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