——)  sNACKs

% THE GOAT SALAD Add Tamari Chicken 8 | Add Tamari Tofu 6 16

Spring mix + frisée, edamame, cucumber, red onion, chévre, toasted pepitas,

D calamansi soy vinaigrette

BLISTERED SHISHITO PEPPERS 12
Shishito peppers, togarashi, smoked sea salt, lemon zest, sriracha aioli

VEGGIE SPRING ROLLS 11
Six crispy veggie spring rolls, togarashi, sriracha mayo, green onion

TUNA NACHOS 22

Crispy Wontons, Hawaii 5-O Ahi tuna, wasabi aioli, sriracha aioli, edamame,
bell pepper, green onions, pickled chilies, toasted sesame seeds, togarashi, nori

BANH MI FRIES 17
Choice of char siu pork belly or crispy char siu tofu, shoestring fries, pickled

carrot + daikon, sriracha aioli, Asian chimichurri, green onions, pickled chilies,
cilantro, toasted sesame seeds

SNACK ATTACK 15
Veggie spring rolls (3), crab rangoon (2), togarashi fries, green onion,
spicy mayo, sweet Thai chili sauce

SWEET BUTTER CLUCKER BAO BUN 12
Crispy chicken, sriracha honey butter, super slaw, pickles, red onion
CRISPY TOFU BAO BUN 12

Five spice crispy tofu, peanut satay, sriracha mayo, slaw, green onion,
pickled chillies, cilantro, toasted sesame seeds

HUMPTY DUMPLINGS 12
Pork + shrimp dumplings, crispy chilli oil, tamari glaze, spring onion,
toasted sesame seeds

BOWLS
NUTTY BY NATURE TUNA POKE BOWL 28
Choice of Chicken 26 OR Tofu 24 Jasmine rice, Hawaii 5-0 Ahi tuna, smashed
Rice noodles, spring lettuce, pickled carrot + avocado, sriracha aioli, pickled carrot +
daikon, cucumbers, green onions, pickled red daikon, cucumber, edamame, green onions,
chilies, Thai basil, mint, cilantro, toasted pickled chilies, toasted sesame seeds,
sesame seeds, lime, peanut satay sauce, crispy  togarashi, microgreens
chili oil
BULGOGI BOWL DESSERT

Choice of Bulgogi Pork Belly 28, Chicken 26 OR Tofu 24
Jasmine rice, super slaw, egg, kimchi, cucumber, green SEASONAL PANNA COTTA 7
onion, pickled chilies, cilantro and toasted sesame seeds SEASONAL CREME BRULEE 7

SIDE + ADD-ONS

JASMINE RICE 4 CRISPY FIVE SPICE TOFU 8 TAMARI TOFU 6
TAMARI CHICKEN 8 PLAIN FRIES 6

Because our kitchen operations involve shared cooking and preparation areas there may be a risk for
cross contamination with allergens such as shellfish, nuts, gluten, soy and more. Please notify your
server of all dietary restrictions and allergies.



