
 

 

~Cold Plates~ 
Thai Green Papaya & Mango Salad, Lemongrass 

Caramel Dressing  9 
Asian Chopped Salad, Chinese Sausage, Feta & 

Pinenuts   9 
Vietnamese Summer Roll; Spicy Tuna Tartare  

11** 
Chicken Liver Mousse, Grilled Sourdough 

Bread, Pickled Cherries   10 
Hibiscus Tea Stained Salmon Carpaccio   15**
Daikon, Edamame & Nashi Pear Salad, Toasted 

Sesame Dressing   9 
 

~Hot Plates~ 
Smoked Three Chilli & Palm Sugar Spareribs   

15 
Grilled Shrimp, Rice Noodle Salad & 

Pomegranate Soy Sauce   13 
Ginger Glazed Pork Belly, Watermelon & 

Pickled Red Cabbage   13  
Grilled Chicken, Kelantan Style, Napa Cabbage 

Slaw   14 
Grilled Saba, Chilli Jam, Citrus Salad   14 

Northern Thai Sausage, Lettuce & Herb Wrap   
11 

Steamed Musssels, Thai Green Curry Broth   14
Silk Road Sliders   14** 

Naan Flatbread, Spicy Lamb & Potato    10 
Duck Meatballs, Massaman Curry Sauce   14 

 

 
~Dumplings & Things~ 
Edamame Potsticker   9 

Crispy Shrimp & Mushroom Wontons, Sweet 
Chile Sauce   8 

Pork & Shrimp Water Dumpling, Black Bean-
Chile Oil   8 

Steamed Shortrib, Sweetbread & Leek 
Dumplings  12 

Red Chief Lentil & Green Chilli Fritters   7 
Ham & Taro Croquettes, Sri Racha Aioli   11 

 
~Noodles & Rice~ 

Dan Dan Mien; Sichuan Style “Bolognese”  13
Stir-Fried Silver Pin Noodles, Snow Tofu & 

Bean Sprouts   14 
Grilled Flank Steak, Young Ginger & Chinese 

Celery Chow Fun   16 
Dolsit Bi-Bim-Bap; Twice Cooked Pork Belly, 

Chilli & Kim Chi   15 
Duck Confit & Chinese Sausage Fried Rice, 

Sunny Side-Up Egg   15 
 

~Specials~ 
Tea Smoked Duck, Mandarin Pancakes & 

Roasted Plums   18** 
Soy Ginger Steamed Fish, Chinese Sausage & 

Shiitake   19 
Shortrib Rendang, Sweet Potato Puree & 

Frizzled Onions  18   
Twice Cooked Pork Shank, Taro Gnocchi   18 

 
 
 

~Vegetables & Sides~ 
Miso Glazed Japanese Eggplant   5 

Roasted Brussels Sprouts, Pearl Onion & Bacon 
6 

Dry Fried Asian Greens, Dried Shrimp   6 
Spicy Duck Fat Fried Potatoes, Lemon Cumin 

Aioli   5 
Steamed Jasmine Rice   3 

Tandoori Baked Flatbread & Chutney   5 
 

**Consuming raw or undercooked food can lead to food borne illness. Please inform your server of any allergies.**



 

 

 

~SAKE~ 
 

Marumoto “Hou Hou Shu” Sparkling Sake  
(180ml)  18 

 

Hitori Musume Sayaka “Only One Daughter” 
Junmai Sake  (300ml)  6/15 

 

Hitori Musume Sayaka “Only One Daughter” 
Nigori Sake (Unfiltered)  (300ml)  8/22 

 

Murai Nebuta Honjyozo Ginjo Sake  (300 ml)  
8/23 

 

Rihaku “Wandering Poet” Junmai Ginjo Sake  
(300ml)  34 

 

Ichinokura Taru (Aged in Cedar Barrel) Junmai 
Sake  (500ml)  42 

 

Fukucho “Moon on the Water” Junmai Ginjo  
(300ml) 34

~COCKTAILS~ 

 

Rickshaw  12 

Cognac, Canton Ginger Liqueur, Lemon Juice, 
Simple Syrup 

Plum Plum  11 

Pearl Plum Vodka, Plum Wine, Lychee Liqueur 

Kyoto Cooler  8 

Sake, Grapefruit Juice, Agave Nectar, Lemon 
Juice 

Tamarind Margarita  10 

Tequila, Orange Liqueur, Tamarind Paste, Lime, 
Agave Nectar, Salt and Pepper Rim 

Trixietini (A South End Classic!)  11 

Vodka, Chambord, Lime Juice and Prosecco 

Sake Bullé  11 

Sake, St. Germain, Prosecco 

Shiso-Jito  10 

Rum, Yuzu, Shiso Leaf, Simple Syrup, Soda  

Deerhunter  10 

Goslings, Ginger Beer, Blood Orange Puree, 
Lime 

Ginger Park Sling  10 

Gin, Cherry Brandy, Orange Liqueur, Pineapple 
Juice, Fresh Lime, Angostura Bitters 
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