TAAN EATERY : WINE & BEER

BUBBLLES KRED WINE

80z: Quartino | 750ml: Bottle 80z: Quartino | 758ml: Bottle
Prima Perla 12 ] 32 Pull 18 | 35
Prosecco/ Italy Red Blend / Paso Robles
Prima Perla 12 ] 32 Pull 18 | 35
Sparkling Dry Rosé / Italy Cabernet Sauvignon / Paso Robles
Codorniu (Limited Edition) 13| 38 Lapis Luna 10| 32
Brut Cava / Spain Cabernet Sauvignon / Lodi CA
VDeuve Olivier 12| 32 Septima 10| 33
Brut Sparking / France Malbec / Mendoza Argentina
Veuve Olivier 15| 40 Lapis Luna 10| 32
Brut Rose / France Zinfandel / North Coast CA
Perrier-Jdoueét --199 Esser 12|40
Champagne Brut / France Merlot / Montery CA
Perrier-Jdoueét --199 Silver Peak 15] 40
Champagne Rose / France Pinot Noir / North Coast
Napa Cellars -- 152
Cabernet Sauvignon / Napa CA
La Storia -- |55

Petite Sirah / Sonoma

W]H][]FIE & R@S]E Coste Dimoro 151 40

Montepulciano d’Abruzzo / Italy

80z: Quartino | 750ml: Bottle Les Cadrans de Lasseégue 20 | 60

Saint-Emilion Grand Cru / France
Famille Perrin 2599

St. Christopher 121 36 Chateauneuf-du-Pape/France

Gewurztraminer / Germany

Valley of the Moon 10| 36

Pinot Gris / California

Italo Cescon 12| 36

Pinot Grigio / Italy

Ramoro -- | 30 SA]K]E

Pinot Grigio / Italy

Chardonnay / Paso Robles

Pamplune 12| 36 Sake on The Rocks 7
Grape Rose / France

Nola Grace 10| 32 Sake Screwdriver 1
Sauvignon Blanc / California _ I

Doktor Moscato 10| 32 Echigozakura Daiginjo cold, 15%, 300m| 20

Moscato wine / Italy

Flavors: Peach, Strawberry, Mango, Pineapple

“ ASK SERVER IFOR EXCLUSIVE WINE SELECTION “




BEER : DRAUGHI

TAAN's SPECIAL DRINK

S$apporo Lager, Japan, 4.9%
Austin Amber Ale DALLAS, TX, 8.6%
Bishop Crackberry pALLas, 1x, 6%

Paulaner Hefeweizen wheat beer, German, 5.5%

IMPORT BEER
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Mimosa
Flavors : Mango, Orange

Sparkling Sangria

Beermosa

Hefeweizen | fresh orange juice | Thai chili powder

Singha premium pale lager, Thailand, 5%
Chang lager, Thailand, 5%

Kirin Ichiban premium pale lager, Japan, 5%
Kirin Ichiban nght premium light pale lager, Japan, 5%
Tsingtao Premium Lager, China, 4.7%
Guinness Ddraught Stout, Ireland, 4.2%
Belhaven scottish Ale, Scotland, 5.2%
Peroni italian lager, ltaly, 5.1%

Heineken premium Malt Lager, Holland, 5%
New Castle srown Ale, England, 4.7%
Stl‘OﬂgbOlU Gold Apple Cider, England, 5%
Chimag Blue Belgium Darker Ale, Belgium, 9%
Stella Artois Premium Lager, Belgium, 5%
Hoegaarden Wheat Beer, Belgium, 4.9%
Red Stripe palec amber Lager, Jamaican, 4.7%

Corona rake lager, Mexico, 4.5%

DOMESTIC BEER
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Ultra-Michelob iight lager, UsA, 4.2%

Topo Chico Ranch Water Hard seitzer, 4.7%
Bevy long drink sparking citrus, 5.8%

Juice Pack Hopped pale ale, 5.5%

Slmplg Spiked Hard seltzer, 5%

Flavor: Lemonade, Blueberry, Watermelon, Strawberry

Athletic Brewing Co irA, Non Alcoholic Beer

Coconut Ice Cream 4

Green Tea Ice Cream 4
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BEVERAGL

Soda

Coke | Diet Coke | Sprite | Dr.pepper

Iced Tea

Mango/ Peach Tea

Thai lced Tea

Thai Iced Tea with Coconut Milk

Yuzu & White Peach (sparking drink)
Red Bull Fiavors : Original, Tropical, Watermelon

S.Pellegrino Sparking Water (16.9 fl.oz)
Evian (10

COFFEE & TEA
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Nespresso Hot Coffee
Dirty Coffee

Espresso shot poured over cold cream
Vietnamese Iced Coffee
Chrysanthemum Tea
Jasmine Tea

Green Tea

DESSERITS

Raspberry Sorbet (v)

Matcha Cheesecake With Green Tea Ice cream
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TAAN EFATERY

THAI TWIST ON ASIAN DINING
TASTE & SHARE

Spicy Thai Street Nut Mix )
Seaweed Salad v vo) 5
JAPANESE SEAWEED | FRESH CUCUMBER | PICKLED GINGER

Edamame Sea Salt v vc e 5
Spicy Edamame (v vccp 6
THAI TOM YUM SEASONING

Steamed Spinach Potstickers v vo) 8
Garlic Broccolini (V|VG) 9
GARLIC SAUCE | CRISPY GARLIC | PICKLED GINGER

Blistered Shishito Peppersy 9
Turmeric Roasted Cauliflower v 9
SPICY SESAME DRESSING | PARSLEY

Shrimp Tempura Mini Bowl 6
Spicy Edamame with Crispy Shrimp 9
Vietnamese Beef Meatball 9
FRESH CUCUMBER | RED ONION | HOMEMADE SPICY TAMARIND

Chicken Lettuce Wrap cn 10
THAI PEANUT SAUCE | CARROT | RED CABBAGE | GREEN ONION | RED ONION

Tako Wasabi Taco 12
RAW OCTOPUS SALAD WITH WASABI | ALFALFA SPROUT | FRESH CUCUBER | NORI

Crab Guacamole with Crispy Wonton Chip 15
Asian Mussel cp 15

MUSSEL | CHERRY TOMATOES | ROASTED RED ONION | PARSLEY | GARLIC TOM KHA BROTH | BRIOCHE

SIDES

Miso soup

Toast

Steamedrice

HOUSE salad: PEANUT DRESSING (V| GF ) OR THAI LIME VINAIGRETTE (GF)

Roasted Degetables
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V: Vegetarian VG: Vegan GF: Gluten Free | Some dishes can be made Gluten Free or Vegan
Our menu descriptions do not include all ingredients.| If you have a food allergy, please let us know before ordering.



SIGNATURE DISHES

Plant Based Chicken Pasta (v|ve) 17

PAD KEE MOW SAUCE | THAI BASIL | ROASTED MIXED VEGETABLES | PASTA

Chicken Yakitori (on skewers) 15
MARINATED TERIYAKI CHICKEN THIGH | STEAMED RICE | BROCCOLINI | ALFALFA SPROUT | SESAME SEED | PICKLED GINGER

Thai Curry Pot Pie 17

BEEF OR CHICKEN MUS-SA-MUN CURRY | CARROT | POTATO | CRISPY SHALLOTS | CARAMELIZED ONIONS

Thai Style Beef Soup with Steamed Rice (Kao Lao Nuer) 15

BEEF BRISKET & MEATBALL| CILANTRO| THAI BASIL| BEANSROUT| GARLIC OIL

Beef Bowl Thai Sukiyaki 17
JAPANESE RICE TOPPED WITH THINLY SLICED BEEF | ONIONS | CABBAGE | ONSEN EGG |
SPICY THAI SUKIYAKI SAUCE | SESAME OIL

Shrimp Tempura Bowl 15
CRISPY SHRIMP TEMPURA DRIZZLED WITH HOMEMADE THAI SWEET CHILI SAUCE
JAPANESE RICE TOPPED WITH FURIKAKE SEASONING | JAPANESE MAYO|BROCOLINI | PICKLED GINGER

Yum Mama Salad with Shrimp 15
THAI MAMA NOODLE | CHERRY TOMATOES | CILANTRO | RED ONION| THAI LIME DRESSING

Thai Duck Street Noodle (Ba-Mee-Haeng Ped) 15
ROASTED DUCK OVER THIN EGG NOODLES IN SWEET SOY SAUCE | BOK CHOY | GREEN ONION |
GARLIC OIL | PICKLED GINGER & JALAPENO GARNISH

Roasted Duck Pot Pie 17

PINEAPPLE CURRY | CARROT | STRAWBERRY | ZUCCHINI | RED BELL PEPPER

Pasta Kee Mow with Duck 21

PAD KEE MOW SAUCE | THAI BASIL | SWEET PEPPER | ROASTED MIXED VEGETABLES | PASTA

Sesame Baked Salmon Salad 19
ROASTED SESAME GLAZED | MANGO SAUCE | ORGANIC GREENS | CHERRY TOMATO | SWEET PEPPER | THAI LIME VINEGRETTE

Baked Salmon Ginger Teriyaki 19

BROCCOLINI | STEAMED RICE | ALFALFA SPROUT | SESAME SEEDS | PICKLED GINGER

Creamy Scallop & Shrimp Spaghetti 21

RED CURRY PESTO | THAI BASIL | BROCCOLINI

Broiled Crab Claw in Garlic Yellow Curry Sauce 25
ROASTED ONIONS | CRISPY SHALLOTS | GREEN ONION | ONSEN EGG | STEAMED RICE | ALFALFA SPROUT

IWWhole Roasted Branzino 25
BANANA LEAF| THAI LIME GARLIC CILANTRO WITH ROASTED RICE SAUCE | STEAMED RICE

V: Vegetarian VG: Vegan GF: Gluten Free | Some dishes can be made Gluten Free or Vegan
Our menu descriptions do not include all ingredients.| If you have a food allergy, please let us know before ordering.
Our dishes are made fresh to order. Please allow up to 30 minutes for your order during high volume
and alert your server to any time constraints



