
MENU
Chicken Sando                15

(GFO/DF)

Fried pickled chicken,

 brioche bun, dill mayo, 

spring mix, spicy house pickles

Dan Dan Noodles  (VGO/DF)                                           16
Noodles tossed in a spicy sesame dressing
 with yu choy, bulgogi beef, and a * sunny-side
egg 
Curry Croquettes (VG)                                                         8
Two curried potato croquettes with carrots,
cheese, corn, 
scallion. Tonkatsu sauce and mayo
Street Corn Ribs   (GF/VO/DFO)                                    10
Fried corn, cotija cheese, kelp powder, cilantro,
 lime, chipotle sour cream, and tajin
House Garden Salad  (GF/V/DF)                                   9
Mixed greens with tomato, cucumber, carrot,
 and sesame dressing
Chicken Emapanada  (GF/DF)                                        6
Two corn masa empanadas filled with chicken, 
 side of spicy aji criollo sauce
Pupusas (GF)                                                                               8 
Two corn corn cakes stuffed with stewed beef
and mozzarella. Side of aji criollo sauce

Small Nibbles

Sandwiches with choice of  SIDE

Consumer Advisory
*Consuming raw or undercooked meats, poultry, seafood, shellfish,

eggs or unpasteurized milk may increase your risk of foodborne
illness.

**Please inform your server of any allergies. Menu items may
contain or come into contact with WHEAT, SOY, EGG, PEANUT, TREE

NUT, and MILK

SIDES
Fries 6      Parmesan fries  7  Side garden salad 4    Spicy house pickles 4    

V-Vegan, VO-Vegan Option, VG- Vegetarian, VGO-Vegetarian Option, 
GF- Gluten Free, GFO- Gluten Free Option, DF- Dairy Free, DFO- Dairy Free Option

*Beef Burger                                       16                    
*5oz burger(contains dairy/gluten),
brioche bun, caramelized onion,
tomato, romaine, bacon, american
cheese, house burger sauce

Veggie Burger  (GFO/VO)                     16
6oz black bean burger, brioche bun,
caramelized onion, tomato,
romaine, american cheese, house
burger sauce

Karage Cauliflower (GF/V/DF)                                8
Fried cauliflower, soy sauce, garlic, ginger,
 thai basil, pickled onions and beets

STEAMED BUNS-2PCS (BUNS CONTAIN WHEAT, SOY, MILK)

Reina Pepiada-Avocado Crema Chicken salad                
Ropa Vieja- Stewed beef, cotija, silantro, scallion             
Mushroom Bahn Mi- Black garlic hoisin mushroom,
cucubmer, carrot, cilantro, scallion

Bulgogi Sopes (GFO/VO/DFO)                                                              12
Bulgogi beef, onion, mozzerella, romaine, cilantro, scallion,
gochujang crema, cotija. corn masa tartlette

Marinaded King Oytser Mushroom(GF/DF/V)                            12
Yellow cauliflower puree, citrus yuchoy, 
black garlic miso king oyster mushrooom

9
9
9

Beef Basil Wrap (GFO)      9Wings 6pcs  (GFO)  12             
Seasoned sweet and spicy
ground beef with
cucumbers, cilantro and
Thai basil in a flour tortilla
Corn tortilla GFO.

Plain (DF)
Teriyaki (DFO)
Forbidden (Gluten) (DFO)
Sriracha Buffalo
Lemon Pepper (DF)

Dessert.

Bread Pudding      9
miso coffee caramel sauce

Churro       7
cinnamon sugar +
chocolate sauce  

Breakfast
Saturday/Sunday 10am

Chef Specials

Seasonal Soup   8
Varies when available.
Ask about availabity.

*Bacon, Egg and Cheese Sandwich
(GFO/DFO)

*Huevos Ranchero (GFO/DFO)
*Korean Street Toast (GFO/DFO)

*Fairfax Sando (GFO/DFO)
BLT (GFO/DF)

Saucy Chicken and Waffles (GFO/DFO)
Waffles (Regular or Matcha Mochi)

 (GFO)



DRINKS

WINE.

COFFEE & TEA.

COCKTAILS & MOCKTAILS.

DRAFT BEER.

CANS & BOTTLE BEER.

D R I N KD R I N KD R I N KD R I N K E A T R E L A X

H O T  B L A C K  C O F F E E      3

L E A F  M E  A L O N E
M A T C H A  S A K E ,  P A N D A N ,  C O C O N U T
J U I C E

C O K E , D I E T  C O K E ,  S P R I T E ,  G I N G E R  A L E  
P A L O M A  
S A K E ,  G R A P E F R U I T  J U I C E ,
P R O S E C C O

I C E D  B L A C K  C O F F E E      4

F O R  Y O U R  B E N I F I T
L E M O N G R R A S S  S A K E ,  G R A P E F R U I T
J U I C E ,  G I N G E R

G I N G E R  B E E R  

S A K E  B L O O D Y  M A R Y  
S A K E ,  T O M A T O  J U I C E ,  T O B A S C O ,  L I M E
J U I C E

H O T  T E A  ( A S S O R T E D )    3

L A G U N I T A  D A Y  T I M E  I P A  4 %

S A N  P E L L E G R I N O
P L A I N ,  L E M O N ,  B L O O D  O R A N G E

M I M O S A  
P R O S E C C O  W I T H  C H O I C E  O F
- O R A N G E  -  P I N E A P P L E  -
G R A P E F R U I T

I C E D  T E A  ( A S S O R T E D )     4

L U C I D  L E M O N
C H A M O M I L E ,  G I N G E R ,
L E M O N A D E

C O R O N A  L A G E R  4 . 8 %

J U I C E S
A P P L E ,  O R A N G E ,  G R A P E F R U I T ,  L E M O N A D E

H I B I S C U S  P U N C H
H I B I S C U S ,  P I N E A P P L E  J U I C E ,
G I N G E R ,  C I N N A M O N

9

10

8

12

12

6

8

P R O S E C C O   1 1 %                                 8
R O S E  1 2 %                                           8
S A U V .  B L A N C  1 3 . 5 %                         8

P E A R  S A K E  1 2 %  

C A B .  S A U V . / M E R L O T   1 2 . 5 %           8

H O U S E  S A K E   1 3 %

9/GLASS

7/GLASS

O R I G I N A L  S I N  B L A C K  W I D O W  C I D E R  6 %

S U N  C R U I S E R  V O D K A  A N D  T E A  4 . 5 %

7

4

6

4

6

11

3

2.5

H I T A C H I N O  C L A S S I C  I P A  7 %

SOFT DRINKS/JUICES.

3

T A R U  S A K E  1 2 %  

M A T C H A  S A K E  1 2 %  

P E R A L  S A K E  1 2 %  

E V E R L A S T I N G  R O O T S
S A K E  1 2 %  

D I A M O N D  S A K E  1 2 %  

H A W K  I N  T H E  H E A V E N S
S A K E  1 2 %  

S A T S U M A M I O  C O N  L E C H E     8
R O A S T E D  J A P A N E S E  S W E E T  P O T A T O
A N D  C O R N  L I Q U I D  P O R R I D G E ,  O A T ,
C O C O N U T  M I L K ,  H O J I C H A  G R E E N  T E A

H U D S O N  N O R T H  T O A S T E D  P U M P K I N  C I D E R   5 % 6

15/GLASS

14/GLASS

13/GLASS

15/GLASS

16/GLASS

 SAKE.

13/GLASS

Assorted craft beer, varies seasonally


