
 
 

RAW 
 

 
CHIRASHI BOWL     34 

tuna / hamachi / king crab / Bazi rice 
 
 

HAMACHI SASHIMI     18 
Asian pear / brown butter / yuzu 

 
 
 

 
STARTERS 

 
 

BABY BOK CHOY SALAD     12 
pecan brittle / Calamansi vinaigrette 

 
GREEN PAPAYA SALAD     14 

fermented black bean / daikon / lime                 
add marinated skirt steak    8  

 
GYOZA      14 

Pork belly / chili oil 
 

EDAMAME DUMPLING     14 
sweet shallots / velvet mushrooms / pea greens 

 
SCALLION PANCAKE    14 

miso eggplant / tobiko / chili 
 

CANTONESE STYLE FLORIDA SHRIMP    20  
ginger / chives / Shaoxing wine 

 
SHORTRIB BUNS     14                                          
ginger / scallions / shita 

 
 

EGGPLANT KOBRA KAI     15 
Korabuta pork / basil 

 
 

 
 
 
 

 
NOODLES & RICE 

 

 
 

PEANUT NOODLE      26 
Sweet shrimp / King crab / tamarind 

 
DUCK UDON    22 

Porcini / bonito/ shiso 
 
 

BAZI RICE     8 
Togarashi / poached egg 

 
FRIED RICE 

pork    17  /    shrimp     20    / vegetable   16 
 
 
 
 
 

 
VEGETABLES 

 
 

ENOKI MUSHROOMS    12 
 

ASPARAGUS    10 
 

CABBAGE     9 
 
 
 
 
 
 

Please alert your server of any food allergies, as 
not all ingredients are listed on the menu.  Eating 
raw or undercooked fish, shellfish, eggs or meat 

increases the risk of food bourne illness.	
  
 
 

 
 

 
CHEF’S SPECIALTIES 

 
 

 
POUSSIN     24 

sour plum / golden turnip puree 
 
 

WHOLE FRIED SNAPPER    32                      
soy / pickled green papaya / lettuce wraps  

 
 

22 oz GRASS FED RIBEYE   58 
miso butter / white soy / grapefruit salt 

 
LOBSTER, OUR FICKLE FRIEND  40              

black rice / happy butter / angry foam  
 
 

“BAZI STYLE” PEKING DUCK FOR TWO   96    
whole farm raised duck / served two ways                         

 
 
 
  

	
  	
  	
  	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  

	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  

	
  
	
  	
  
	
  



 
 
 
 
 
 

The Classics 
 

NEGRONI    14 
Beefeater Gin, Gran Classico Bitters, Carpano Antica Formula 

“The bitters are excellent for your liver, the gin is bad for you. They balance 
each other” -Orson Wells 

 
BLOOD & SAND    14 

Haig Club Single Grain Whiskey, Berentzen Wild Cherry, Dolin Sweet Vermouth, 
Orange Juice 

“Happiness is having a rare steak, a bottle of whiskey and a dog to eat the 
rare steak” Johnny Carson 

 
THE SCOFFLAW     14 

Templeton Rye, Dry Vermouth, Lemon, Grenadine, Orange Bitters 
“I wish to live to 150 years old, but the day I die, I wish it to be with a 

cigarette in one hand  and a glass of whiskey in the other.” Ava Gardner 
 

THE STINGER   14 
Martel VS Cognac, Death’s Door Wondermint 

“It is well to remember that there are five reasons for drinking, the arrival 
of friends,  one’s present or future thirst,  the excellence of cognac, or any 

other reason.” 
 

STONE FENCE   14 
Don Q Anejo, Berentzen Apple, All-spice Dram, Blackthorne Cider 

“The first time I played The Masters I was so nervous I drank a bottle rum 
before I teed off.  I shot the happiest 83 of my life.” Chi Chi Rodriguez 

 
 

Beverage program by William Rivas  

Contemporary 
  

Coke and a Smile    14 
Beefeater Gin, Crème de Noyaux, Lemon, Cocoa Cola Foam 

 
Raise Yo Pinky Up   14 

Jasmine Tea infused Absolut, Honey Syrup, Lemon Served in a Tea Cup   
 

Xiao Qungxin Fashion   14 
 Lemongrass infused Bulliet Bourbon, Kalamansi Honey, 5 Spice Bitter                  

 
Sharing is Caring   30  

  Bombay Sapphire East, Luxardo Marascino, Grapefruit, Lime, Thai Basil    
(Cocktail for 2ppl) 

 
White Marlin    16  

    Absolut Elyx, Kalamansi, Mint, Cucumber, Soda   
     

	
  
	
  
	
  

Conceptualized 
 

Lychee Martini  16 
Beefeater 24, Lychee Shrub, Mint, Lemon, Lychee Sphere 

 
Text an Uber (Frozen)  16 

Don Q Coconut, Lime/ Ginger, Simple, Don Q 151 Float 
 

Strawberry Pennyworth    14 
Fernet Branca Infused with Strawberries, Mint, Lemon, Simple,                                   

Soda, Dehydrated Strawberry 
 

Colada   14 
St. George’s Nola Coffee, Avion Blanco, Sugar, Vanilla Spuma 

 
Whiskey and Tea Highball  14 

Chivas 12yr infused with Apple, Black Tea, Apple Air 
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