
	

 
*Consuming raw or undercooked foods can increase the risk of foodborne illness. 

  
 
 

包 buns 1 per order 
Pork Belly..............................................................7 
hoisin, scallion, cucumber 

Shrimp...................................................................8 
spicy mayo, pickled red onion, iceberg 

Shiitake.................................................................6 
hoisin, scallion, cucumber 

Chicken Karaage................................................7 
spicy mayo, pickled red onion, iceberg 

 
 

生的 raw bar  
#Oysters on The 1/2 Shell*.................................26 
Bonji mignonette 
Oysters Momofuku.............................................28 
broiled with kimchi, spinach, bacon 
Yellowtail Sashimi*.............................................21 
yuzu ponzu, basil, ginger 
Citrus Cured Hirame*.........................................23 
seaweed, pickled plum, nori 

Yellowfin Tuna*…..………………………………..38 
with shaved foie gras 

Shrimp Cocktail..................................................16 
Ssäm Sauce cocktail sauce 

Beef Tartare*.......................................................25 
Asian pear, sesame, Korean chili 

 
 

麵 noodles & rice 
Ginger Scallion Noodles.......................................17 
pickled shiitake, cucumber, wakame 

 Pork Ramen.........................................................18 
pork belly & shoulder, slow poached egg* 

Chickpea Ramen..................................................18 
scallion, hozon, bok choy 

 Chicken Noodle Soup........................................17 
scallion, shiitake, chili schmaltz  

Chilled Spicy Noodles...........................................17 
Sichuan sausage, Thai basil, candied cashew 

 Spicy Sichuan Rice Cakes.................................21 
pork sausage, broccoli, crispy onions 

Kimchi Stew............................................................24 
pork shoulder, rice cakes, roasted onion 

 Black Winter Truffle Ramen….….……………….58 
Périgord truffles, egg yolk*, Hozon 

 

 

主菜 meat & seafood 
Rotisserie Chicken & Fried Bones.........................31 
ginger scallion, kimchi slaw 

 Roasted Mussels..................................................21 
bonito & Benton’s bacon 

Smothered Katsu Chicken...................................32 
shiitake gravy, black pepper 

 Smoked Pork Chop…….....................................36 
rye XO, watercress 

Prime New York Strip.............................................62 
marrow butter, Bonji vinaigrette 

 Wagyu Filet Mignon.........................................115 
marrow butter, Bonji vinaigrette 

Steamed Whole Branzino….…………..................38 
charred lemon, herbs, brown butter dashi 

  

   

   

小菜 sides  
Steamed Broccoli……………….............................8  Sweet & Sour Long Beans....................................8 

Fried Brussels Sprouts.............................................8  #Pommes Puree....................................................8 

Steamed Rice ……………………….…………….....4  BBQ Black Eyed Peas….....…………………….….8 

# = Add White Sturgeon Caviar and Truffle Crème $75  Momofuku = Lucky Peach 

小 small plates 
Shishito Peppers...................................................9 
smoked salt and lime 

Spicy Cucumbers................................................7 
togarashi, toasted almond, scallion 

#Soft Boiled Eggs*..............................................15 
smoked trout roe* and crispy rice 

Pork Meatballs...................................................18 
black eyed peas, Benton’s bacon 

Pickle Plate……………......................................15 
seasonal vegetables served fresh & pickled 

 

 

沙拉 salads 
Romaine..............................................................18 
parmesan, walnut bagna cauda 

Smokehouse.......................................................20 
apple, radish, bacon ranch 

Beets……….........................................................18 
citrus, rye XO sauce 

Market Greens...................................................16 
persimmon, spiced sunflower seeds 

 



	

 
*Consuming raw or undercooked foods can increase the risk of foodborne illness. 

Large Format Dining
* Limited Availability *

	
	
 			 

Korean Braised Short Ribs 
Serves 6-8 | $228 
 

Korean short rib stew (Spicy or 
Non-Spicy) with rice cakes, root 
vegetables, and sesame. Served 
with rice.  
 
 
5 Spice Rotisserie Duck 
Serves 3-6 | $178 
 
Whole rotisserie duck served with 
confit legs over rice. Served with 
bibb lettuce, and four sauces. 
 
 
 
Salt & Pepper Lobster 
Serves 2-4 | $168 
 
Lobster and shrimp served salt & 
pepper style with jalapeno and 
garlic. 

Bo Ssäm  
Serves 6-10 | $268 
 
Slow-roasted pork shoulder  
(half or whole) served with 
oysters*, rice, bibb lettuce, 
and four sauces. 
 
 
Seafood Grand Lisboa 
Serves 3-6 | $198  
 
Clams, shrimp, and Sichuan 
sausage served over chow mein 
noodles and cabbage. 
 

 

Fried Chicken & Caviar 
Serves 4-8 | $325 

 
Two whole southern fried chickens with bibb lettuce, crudité, herbs, 
flour tortillas, and four sauces. Served with 8oz of smoked trout roe. 

 
Add one bottle of Veuve Clicquot……………………………$475 

 
 
 

Grand Cru Chicken & Caviar  
Serves 4-8 |m.p. 

 
Two whole fried chickens with with tortillas, crudité, truffle creme 
fraiche, bibb lettuce, and herb basket. Served with 8oz of white 

sturgeon or golden osetra caviar. 
 

 
to reserve a large format meal in advance, call 702.698.2663 



BEER  

Draft (16 oz)  

Lager Modelo Especial | Mexico 8 

Pilsner Victory Prima Pils | Pennsylvania 9 

Wit Tenaya Creek | Las Vegas 9 

IPA Ballast Point Sculpin | California 10 

  

Bottles + Cans   

Lager Pabst Blue Ribbon | Wisconsin (16oz tallboy can) 8 

Lager Tiger | Singapore (12oz bottle) 9 

Blonde Ale Firestone Walker 805 | California (12oz can) 9 

Flemish Sour Rodenbach Classic | Belgium (12oz bottle) 14 

Cider Samuel Smith Organic |England (500ml bottle) 10 

  

NON ALCOHOLIC  

Soda – Coke, Diet Coke, Sprite, Ginger Ale 5 

Iced Tea 5 

Yuzu Lemonade 8 

  

  

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

drinks  



COCKTAILS  

V+S – vodka, soda, lime, lemon verbena 15 

Johnny's Margarita – blanco tequila, agave, lime, absinthe 15 

Midtown Collins – gin, calamansi, elderflower, honey 17 

  

Seven Spice Slushie – sake, shichimi, yuzu, lime 15 

Penicillin – scotch, lemon, honey, ginger 18 

Mezcal Mule – mezcal, passion fruit, ginger, cucumber, chili 18 

  

Mountainside – japanese whiskey, fennel, orange bitters 22 

Bonji Old Fashioned – bourbon, black sugar, bitters 17 

  

  

SAKE (4oz)  

Nigori Uehara Soma no Tengu | Shiga Japan 13 

Ginjo Akishika Okarakuchi Super Dry | Osaka Japan 12 

Red Rice Mukai Ine Mankai | Kyoto Japan 18 

Sparkling Shirakabegura Gura Mio | Nada Japan (300ml) 24 

  

  

  

  

  

  

  

  

WINE (5oz)  

Sparkling  

Prosecco Bisol Jeio Veneto | Italy NV 14 

Rosé Cremant Albert Bichot Brut Burgundy | France NV 17 

Champagne Veuve Clicquot Yellow Label Brut|France NV 27 

  

White  

Pinot Grigio Gotham Project Rancho Rodeo |California 2015 
(500ml carafe) 

12/36 

Riesling Von Winning Winnings Pfalz | Germany 2015 14 

*Sauvignon Blanc Lieu Dit  Santa Ynez Valley |California 2014 17 

*Chardonnay Domaine de la Cadette La Chatelaine 

Vezelay  Burgundy | Fance 2012 

21 

 

Chenin Blanc Badenhorst Secateurs  

Swartland | South Africa 2016 

15 

 

  

Rosé  

Grenache + Cinsault + Clairette Trinquevedel  

Tavel | France 2015 

14 

 

  

Red  

*Gamay Marcel Lapierre Morgon Beaujolais | France 2015 14 

Pinot Noir Cambria Benchbreak  

Santa Barbara | California 2014 

21 

*Sangiovese Montesecondo Chianti Classico | Italy 2014 19 

Syrah Faury Saint Joseph Rhone | France 2014 17 

Cabernet Sauvignon Force of Nature  

Central Coast | California 2014 

25 

 

* = non-traditional expression of the grape 
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