Belly

TACOS

STEAK + EGGS 6.75
HOUSE MARINATED
STEAK, FRIES, FRIED EGG,
CHIPOTLE AIOLI, GARLIC AIOLI

SHRIMP +
AVOCADO 6.50
SHRIMP TEMPURA,
AVOCADO, SESAME SLAW,
SAMBAL AIOLI, PICO DE GALLO,
LIME-CILANTRO CREMA

KOREAN HOT
CHICKEN 6.50
KOREAN FRIED CHICKEN,
SESAME SLAW, CUCUMBERS,
KIMCHI AIOLI, PEANUTS

PORK BELLY 6.50
SPICY HONEY GLAZED
PORK BELLY, SESAME SLAW,
PICKLED CUCUMBERS

SOUTHWEST 6.50
HOUSE MARINATED STEAK,
GUACAMOLE, PICO DE GALLO,
CORN SALSA, JALAPENO AIOLI

GRILLED
CHICKEN 6.25
HOUSE MARINATED

CHICKEN, KOREAN SLAW,
RICE, PICKLED CUCUMBERS,
GARLIC AIOLI, KIMCHI AIOLI

VEGGIE 5.75
FRIED TOFU, SWEET CHILI
GLAZE, SESAME SLAW,
CUCUMBERS

SURF 6.50
TEMPURA FISH, SESAME SLAW,
AVOCADO, PICO DE GALLO,
SAMBAL AIOLI, SPICY CREMA
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OR BOWLS

STEAK + EGGS 18.50

HOUSE MARINATED
STEAK, FRIES, FRIED EGG,
CHIPOTLE AIOLI, GARLIC AIOLI

SURF 17.00

TEMPURA FISH, SESAME SLAW,
AVOCADO, PICO DE GALLO,
SAMBAL AIOLI, SPICY CREMA,
MULTIGRAIN RICE

SHRIMP +
AVOCADO 17.00

SHRIMP TEMPURA,
AVOCADO, SESAME SLAW,
SAMBAL AIOLI, PICO DE GALLO,
LIME-CILANTRO CREMA,
MULTIGRAIN RICE

KOREAN HOT
CHICKEN 17.00
KOREAN FRIED CHICKEN,
SESAME SLAW, CUCUMBERS,
KIMCHI AIOLI, PEANUTS,
MULTIGRAIN RICE

PORK BELLY 17.00
SPICY HONEY GLAZED PORK
BELLY, SESAME SLAW, PICKLED
CUCUMBERS, MULTIGRAIN RICE

SOUTHWEST 17.00

HOUSE MARINATED STEAK,
GUACAMOLE, PICO DE GALLO,
CORN SALSA, JALAPENO
AIOLI, MULTIGRAIN RICE

CALI 18.50

HOUSE MARINATED STEAK,
FRIES, GUACAMOLE,
PICO DE GALLO,
SPICY CREMA, CHEDDAR

GRILLED
CHICKEN 17.00

HOUSE MARINATED CHICKEN,
KOREAN SLAW, MULTIGRAIN
RICE, PICKLED CUCUMBERS,
GARLIC AIOLI, KIMCHI AIOLI

VEGGIE 16.00

FRIED TOFU,
SWEET CHILI GLAZE,
SESAME SLAW, CUCUMBERS,
MULTIGRAIN RICE

SURF + TURF 19.50

HOUSE MARINATED STEAK,
SHRIMP TEMPURA, FRIES,
CORN SALSA, CHEDDAR,

AVOCADO, CHIPOTLE AIOLI

sALADg

CHINESE CHICKEN SALAD 15.50

SPRING MIX, CHICKEN BREAST, CRISPY WON TONS, MANDARINS,
ALMONDS, EDAMAME, SESAME GINGER VINAIGRETTE

SIDE SALAD 5.75
SPRING MIX, PICKLED RED ONIONS, SESAME GINGER VINAIGRETTE

CLASSIC FRIES 6.00
TRUFFLE FRIES 2.00
GARLIC FRIES 8.00

TATER TOTS 7.50
TOGARASHI AIOLI, FURIKAKE

BELLY CALI
FRIES 18.00
FRENCH FRIES, HOUSE
MARINATED STEAK,
SPICY CREMA, LIME CILANTRO
CREMA, PICO DE GALLO,
GUACAMOLE, CORN
SALSA, CHEDDAR

KOREAN CALI
FRIES 19.50
FRENCH FRIES, HOUSE
MARINATED SIRLOIN,
KIMCHI AIOLI, LIME CILANTRO
CREMA, PICO DE GALLO,
CORN SALSA, CHEDDAR,
FRIED EGG, KIMCHI

L.A. COB
(SEASONAL) 6.75
GRILLED CORN ON THE COB,
TAJIN, GARLIC AIOLI,
PARMESAN CHEESE

QUESADILLA 9.00
TORTILLA AND CREAMY
MELTED CHEDDAR

ADD CHICKEN FOR $3.00
OR STEAK FOR $4.00

ALL FRIES SERVED WITH A
CHOICE OF CHIPOTLE KETCHUP
OR RANCH OR BOTH FOR $0.75

ASSORTED
CRAFT BEERS +
WINE + CIDER +
CRAFT SODAS
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ALLAGASH WHITE 7.00

EAST BROTHER
BO PILS 6.50

ALMANAC LOVE
HAZY IPA 7.00
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UNIBROQUE LA FIN
DU MONDE 9.00

ALLAGASH RIVER
TRIP 7.00

FLYING DOG RAGING
BITCH IPA 7.00

DELIRIUM
TREMMENS 9.00

NORTH COAST
SCRIMSHAW
PILSNER 6.00

EAST BROTHER
GOLD IPA 6.50

EAST BROTHER
RED LAGER 6.00

PETRUS AGED
SOUR ALE 9.00

CORONADO
DOUBLE IPA 6.00
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BLOOD ORANGE
LAVENDER MIMOSA 14.00

POPPY PINOT NOIR
MONTEREY 2018 11/37

RABBLE ROSE
PASO ROBLES 2021 9/35

JACQUES ROUZE QUINCY
SAUVIGNON BLANC
2018 15/50

CLICHE MIRABELLA
HIBISCUS SELTZER 6.00

LO-FI GRAPEFRUIT
HISBISCUS SPRITZ 8.00
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STEM CIDER 6.00
PEAR, HIBISCUS, CHILE GUAVA

SINCERE APPLE
DRY CIDER 6.00

KYLA HARD
KOMBUCHA 6.00
SUNSET TRIO, LAVENDER

LEMONADE, SHISO MINT MOJITO

n-ALCOHQ
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HOMEMADE
NECTARS 5.75
SEASONAL LEMONADE,
SEASONAL LIMEADE, SEASONAL
UNSWEETENED GREEN TEA,
SEASONAL ARNOLD PALMER

BUNDABERG BREWED
DRINKS 4.75
BLOOD ORANGE, GUAVA,
GINGER BEER, PEACH

FENTIMAN’S
BOTANICALLY BREWED
SODA’S 4.75
ROSE LEMONADE, CHERRY COLA

BOYLAN CANE SUGAR
SODAS 4.75
GINGER ALE, ORANGE, GRAPE, CREAM

FOUNTAIN SODA 3.50
COKE, COKE ZERO, DIET
COKE, FUZE RASPBERRY ICED
TEA, SPRITE, PIBB XTRA

HEALTH-ADE
KOMBUCHA BUBBLY
PROBIOTIC TEA 6.00

PINK LADY APPLE, GINGER
LEMON, POMEGRANATE

BOTTLED WATERS
FIJI WATER 3.00 SAN PELLEGRINO 4.00

KIMINO SPARKLING
JUICE 4.75
YUZU, UME, RINGO, MIKAN

HANK’S GOURMET
ROOT BEER 4.75

FROSTIE’S BLUE
CREAM SODA 4.75

LEI’D BACK PINEAPPLE
SPARKLING WATER 6.00




