Khmai Happy Hour

Khmai Brisket Nachos 12.00

Savory Khmai BBQ Brisket pickled red onions, fresno
peppers, scallions, and cheddar cheese on top of
wanrtons.

Sach Morn Ja Kak (2) 8.00

lender griled chicken skewers, fish sauce, shallots,
oarlic, palm sugar, lemongrass, and scalions.

Chien Tropp 10.00

Fried eggpolont caulifower, hearts of palm, and
shallots tossed in kamoot peoper. Served with amok
butter.

Mai’s Eggrolls (2) 7.00

Cround chicken, sweet onion, taro root roasted
LOEQNUIS.

Slab Morn 11.00

Chicken wings fossed in glutinous rice flour and tossed
in your choice of one of our in house sauces.

Lemon Peoper Soicy Shrmp Paste
Khmai BBO Soicy Amok
Kreoung butter

Bottled Beer

Corona 5.00
Lagunitas IPA 5.00
Sapporo 5.00



Cocktails

Savory Coconut 9.00

Cin, sweet lemongrass, fresh lime, basil infused
coconut crisoy coconut flakes

Spicy Mango 10.00

lequila, mango juice birds eyve chili lemon, sour
cherry

Honeydew You 9.00

Vodka lemonarop, lioht cifrus, coconut melon syrup.

Wine by the Glass

Ant Moore Sauv Blanc 9.00

Girasole Pinot Noir 9.00

lequila, mango juice birds eye chilj lemon, sour
cherny



