il
DINNER W"ENU

STARTERS

SWEET & SPICY FRIES | 11
savor bird's eye chili aioli, soy
glaze, cilantro, chili oil crisp &
sesame nori spice

MUSHROOM CALAMARI | 16

salt & pepper oyster mushrooms with
scallion ginger dipping sauce

BACON WRAP DATES | 12
stuffed with mozzarella & drizzled
balsamic glaze

CORN FRITTERS | 14

manchego cheese, spiced aioli & tajin

AHI TUNA CRUDO | 22

with sesame rice crackers, cabbage
slaw fresh herb trio & mango

DUMPLING SOUP | 16

chicken dumplings with porcini
mushroom broth & green onions

SHORT RIB POTSTICKERS | 16

pan seared char siu braised short ribs
drizzled with chili sesame sauce

CHICKEN PATE | 16
with toasted baguette, fresh herbs &
vietnamese pickles

GRILLED CAESAR | 18

with lemongrass caesar dressing,
shaved parmesan cheese & cornbread
croutons add | chicken 6 | colossal
prawns 15 | bone-in short rib 15

SIGNATURE PHO
BONE-IN SHORT RIB PHO | 28

bone-in braised salt & pepper beef short

rib with fresh herbs toasted garlic &
peanuts

HAINAN CHICKEN PHO | 23
organic chicken leg, with ginger
scallion sauce, fresh herbs & bean
sprouts

LEMONGRASS TOFU PHO | 18
marinated tofu with green scallions
shaved ginger & cilantro in chicken

broth

SIDES

STEAMED JASMINE RICE | 3
COCONUT STICKY RICE | 4

SESAME SCALLION FOCCACIA BREAD | 4
HAINAN CHICKEN | 12

PRAWNS | 15

SWEETS

BANANA FRITTERS | 9

MANGO STICKY RICE | 7

AFFOGATO | 6

WARM COOKIES | 5 ADD ICE CREAM 2

ya

ENTREES

WHITE WINE CURRY MUSSELS | 24

white wine, garlic, pickled onions &
sesame focaccia bread

CHEESEBURGER | 18

all american grass-fed beef, whole grain
dijon aioli, with crisp lettuce &
caramelized onions

VIETNAMESE FRIED CATFISH | 27
panko crusted, fresh herbs, toasted
peanuts, crispy garlic, pickled red
onions, sweet fresno chilis, shaved
green papaya & coconut nuoc cham

CARAMELIZED SALMON | 30

120z salmon filets with a tamari soy
glaze served with your choice of rice,
avocado, pickled radish fresh herbs &
soft-boiled egg

SHAKEN BEEF | 30

wok sautéed filet mignon, red onions,
heirloom cherry tomatoes, butter lettuce
& crispy fingerling potatoes

TIGER PRAWNS GARLIC NOODLES | 35

with tiger prawns

AN’S FAMOUS GARLIC NOODLES | 20

from crustacean’s secret kitchen

“CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
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HAPPY HOUR MENU%: until 6:00 PH

SWEET & SPICY FRIES | 6
savor bird's eye chili aioli, soy
glaze, cilantro, chili oil crisp &

SICARU | 9

mezcal, pineapple, lime & basil

FLOR DE MARGARITA | 9

sesame nori spice ‘j choice of: grapefruit, mango-sriracha or
= ™Mint berry
MUSHROOM CALAMARI | 9 -
17 salt & pepper oyster mushrooms with ?_‘,, TIATO | 9
Eﬁ scallion ginger dipping sauce ©  vodka, lychee liquor, fresh cucumber
- © juice
2: BACON WRAP DATES | 9
[ stuffed with mozzarella & drizzled ROSE SANGRIA | 9
o« balsamic glaze blend of rosé & white wine, kumquat
liquor, & rum
CORN FRITTERS | 9
manchego cheese, spiced aioli & tajin
DUMPLING PLATTER | 9
two chicken & two short rib dumplings
with chili oil dipping sauce FLEUR DU CAP CHARDONNAY | 9
south africa
14 HANDS MERLOT | 9
washington
HOUSE CHEESEBURGER | 12 DIQRA LF PETIT GRACE PINOT NOIR | 9
all american grass-fed beef, whole californig
grain dijon aioli, with crisp lettuce
& caramelized onions add fries +4 TRUTH BE TOLD CABERNET | 9
washington
WHITE WINE CURRY MUSSELS | 12 S
o white wine & garlic with pickled = MULDERBOSH CHENIN BLANC | 9
o onions and sesame focaccia bread EE south africa
=

VIETNAMESE FRIED CATFISH | 18
panko crusted, fresh herbs, toasted
peanuts, crispy garlic, pickled red
onions, sweet fresno chilis, shaved
green papaya & coconut nuoc cham

BOTTLED BEERS 6
DRAFT BEERS 7

BEERS

HYLAND ESTATE RIESLING | 9

oregon

THE PALE ROSE | 9
south of france

STONELEIGH SAUVIGNON BLANC | 9

new zealand

ASK YOUR SERVER ABOUT OUR HALF OFF
WINE BOTTLES!

“CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS




