Brunch Bites

Sandwich
Grilled Beef, Lettuce, Radish, Cilantro, Carrot, Jalapeno, Onion 8
Grilled Curry Chicken, Lettuce, Cucumber, Carrot, Thai Chili, Peanut Sauce 8

Crepe
Tokyo Crepe, Quail Egg, Ground Pork, Sausage, Salt & Pepper 8
Green Tea Crepe, Green Tea Cream Custard, Whipping Cream, Pistachios 7

Burger
Duck Burger, Breaded Duck Breast, Lettuce, Tomatoes, Tokutsu Sauce 10

Bulgogi Burger, Marinated Rib-Eye, Cabbage, Spicy Mayo 8

Jok Kakuni
Rice Porridge, Sweet Radish, Crispy Noodles with Braised Pork Belly 8

Hangover Ramen
Pork Belly, Scallion, Soft Egg, Nori, Hot & Spicy Creamy Miso Broth 9

A-Macaroni
Stir-Fried Macaroni, Egg, Lettuce, Tomato, Asian Styled Tomato Sauce with Tofu 7 or Shrimp 9

Waffles
Chicken Waffles, Thyme, Ham, Sweet Tea Chicken, Whiskey Sauce 8
Pull Pork Cornbread Waffle, Asian Style Pulled Pork, BBQ Sauce, Scallion 8

Drinks
Fresh-squeezed Orange Juice 3
Hot Coffee/Hot Tea/Hot Green Tea 3
Bloody Rooster: Bites’ take on traditional Bloody Mary 7
Mimosa: Orange, Lychee, or Mango 8




Small Bites

Kimchi Egg Roll: 5
Fermented Cabbage, Carrot, Glass Noodles, Wonton, Sweet & Sour Sauce
Green Gyoza: 6
Mixed Vegetable, Caramelized Whiskey Soy Sauce
Salt & Pepper Calamari: 7
Baby Squid, Ponzu, Ginger
Sexy Shrimp: 8
Wrapped in a Crisp Wonton with Sweet Chili Sauce
Nam Neung: 7
Mixed Green, Sausage, Green Banana, Mango, Crumb with Pork Liver Sauce
Samosa: 5
Potatoes, Carrot, Pea, Yellow Curry with Tamarind Sauce
Crying Amigo Tacos: 6
Grilled Rib-Eye, Lettuce, Tomatoes, Cilantro with Lime Sauce
Pig in The Garden: 6
Lettuce Wrapped with Pork, Tomatoes, Cilantro, Topped with Crispy Noodles
Malaysian Beef Satay: 6
Grilled Beef with Spicy Peanut Sauce
Bites Wings: 7
Marinated Chicken Wings in Asian Herbs, Lime
Buns (Ipc):
Pork Belly Cilantro, Peanut 3.95
Breaded Duck 4.95
Spicy Beef 3.95
Vegetarian Tofu/Enoki 3.50
Butternut Squash Soup: 7
Curry Paste, Paprika, Peanut & Butternut Squash Puree
Oh Crab! : 8
Crab Soup, Celery, Butter, Milk, Paprika, Caviar
Calamari & Spinach Salad: 8
Fried Squid, Baby Spinach with Ponzu Dressing
Tako Wasabi: 5
Fresh Baby Octopus, Wasabi Paste, Lemon
Love Bites Salad: 6
Japanese Greens, Crispy Taro Shredded with Carrot-Citrus Dressing

Big Bites

Angry Duck: 13

Braised Duck over Rice, Grilled Chili, Ginger & Cabbage Pickle

Bi Bim Bop: 12

Grilled Bulgogi, Fried Egg, Bean Sprout, Ginger, Onion & Seaweed
Grilled Saba: 12

Mackerel, Steamed Vegetables with Rice & Teriyaki Sauce

Spicy Miso Ramen: 10

Pork or Tofu, Green Tea Noodles, Bamboo Shoot, Seaweed & Sesame Oil
Fiery Shrimp & White Bean: 13

Shrimp, Onion, Tomatoes, Curry, French Bread

Pretty In Pink: 10

Rice Noodles in Bites Signature Sauce, Tofu, Egg, Bean Sprout & Black Sesame Seed

Side & More Bites

Miso Soup 3

Garlic Baguette 4.5
Pork Belly 3.95
Edamame 4

Chili Lime Taro Fries 5
Sticky Rice Balls 4
White or Brown Rice 2




Bites Cocktail

Wassup Wasabi: 8

Vodka, Ginger Syrup, Lychee Juice, Lemon, Wasabi
Tom YUMtini: 10

Vodka, Tom Yum Syrup, Lime

Hot Geisha (served mild, medium or spicy): 9
Shochu, Ginger Syrup, Lemon, Lemongrass, Shiso, Thai Chili Powder
Ms. Gardenia: 8

Gin, Simple Syrup, Rambutan Juice, Midori, Lemon
Gentlemen’s Wood: 12

Bourbon, Simple Syrup, Cherry, Mango, Orange Bitters
Sunset: 9

Tequila, Cognac, Simple Syrup, Lime, Bitters, Tamarind
it’s Onsen Time: 10

Nikka Coffee Grain Whiskey, Hot Sake, Lemon, Agave

Sangria

Red Sangria Mango, Fuji Apple, Orange Juice, Lemon, Lime: 6
White Sangria Pineapple, Rambutan, Brandy, Lemon, Lime: 6

Sake & Plum Wine

Hot Sake: 8

One Cup Ozeki Junmai : 7

Dry yet full on the palate - 180ml

Ozeki Nigori: 6/22

Creamy, sweet with a crisp, vibrant taste - 375ml
Karatamba Honjozo: 7/25

A crisp, dry taste with a nice lingering finish - 300ml
SHO-UNE Junmai Daiginjo: 11/36

Graceful, fruity scents, velvety smooth, slightly dry - 300ml
Choya Plum Wine: 7/25

Sweet yet mild with elegant aroma - 500ml

White Wine

Bliifeld Riesling 2012 Mosel, Germany: 7/28

Mezzacorona Pinot Grigio 2012 Alto Adige, Italy: 7/28

Osyter Bay Sauvingnon Blanc 2012 Marlborough, New Zealand: 8/32
Complicated Chardonnay 2012 Sonoma County, CA: 11/44
Brassfield Serenity Blend 201 High Valley, CA: 9/36

56% Pinot Grigio, 31% Sauvignon Blanc, 13% Gewurztraminer

Red Wine

Cline Cellars Pinot Noir 2012 Sonoma Coast, CA: 11/44
Snoqualmie Syrah 20n Columbia Valley, WA: 8/32

Colores De Sol Malbec 201 Mendoza, Argentina: 7/28

Seven Falls Cabernet Sauvignon 2010 Waluke Slope, WA: 9/36
Dreaming Tree Crush Blend 201 North Coast, CA: 144

55% Merlot, 17% Zinfandel, 13% Petite Sirah, 8% Syran, 7% Other

Sparkling Wine

Mionetto Prosecco Brut ltaly 187ml: 9
Chandon Burt California: 10/40
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