B 8B APPETIZERS - Choose Two
(additional option $5 pp)

TOLO

watermelon slice with chili crisp & crispy shallots

razor clams with black garlic, chili dust & puffed rice (+$5 pp)
raw tuna with stone fruit, serrano pepper & ponzu (+$8 pp)

salt & pepper tofu with chili aioli

Hong Kong prawn toast with sesame seeds & sweet chili

cold "mouthwatering” spicy chicken with cashews (steamed rice)
little rice noodles with X0

scallops with glass noodles, sweet soy & cilantro (+$5 pp)

F 3 MAINS - Choose Two
(additional option $10 pp)

bean curd skin with Chinese celery & cumin chili
typhoon shelter-style fried chicken drumsticks
sweet & sour crispy fish (+$5 pp) (steamed rice)
Chinese sausage & gai lan fried rice

salt & pepper pork chop with hot pepper sauce
"beef & broccoli” (+$10 pp)

s SIDES - Choose One
(additional option $5 pp)

cucumber & wood ear with wasabi
“fish fragrant” Brussels sprouts
pea shoots with salted duck yolk
string beans with minced pork
seaweed “shake shake” fries
steamed rice

#H 25 DESSERT (optional add-ons)

Hong Kong milk tea bread pudding with matcha gelato (+$8 pp)
passionfruit sago with sorbet & fresh fruit (+$7 pp)

cake cutting fee $5 pp

Sample Large Party Menu starting at $80pp. Menu subject to change due to availability and
seasonality. Please let us know about any dietary restrictions. 8.13

by the glass

Sparkling
Silvia Zucchi, Lambrusco di Sorbara Rosato 2024
Valentin Zusslin, Crémant d'Alsace Brut Zero

White

Weiser-Kunstler, Riesling Feinherb 2025
Domaine Olivier Merlin, Macon 'La Roche-Vineuse 2022

Orange + Rosé

Meinklang, Burgenland Orange 'Weisser Mulatschak' 2025
Stein, Rosé 2025

Red

Jean Foillard, Beaujolais-Villages 2024

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’

ask us about daily special pours...

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

Anima Mundi, Pét-Nat Rosat 2024

Pierre Baillette, 'Le Village' Premier Cru Extra Brut (base 2020)
Domaine des Ardoisiéres, Savoie Jacquere 'Silice' 2024

Clos Venturi, Vin de Corse Blanc '1769' 2024

Frantz Saumon, Chenin Blanc 'Minéral Plus' 2023

Benanti, Etna Bianco 2024

Eleni & Edouard Vocoret, Chablis Premier Cru 'Chatains' 2023
AMI, Bourgogne Aligoté Maceration 2023 (skin-contact)
Montenidoli, Rosato 'Canaiuolo’ 2024

Ariane Lesné, Pineau d'Aunis 'Picrochole' 2022

Domaine de Montille, Bourgogne Rouge 2023

Envinate, Garnacha Tintorera 'Albahra' 2024

Chateau Massereau, Graves 2014

Roagna, Langhe Rosso 2019

scan for our complete wine list
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parties 6 or more are subject to automatic 20% gratuity
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