Happy Hour

Monday - Friday 3 pm - 6 pm
(Bar Bites & Drinks only)



HAPPY HOUR MENU

COCKTAILS

BARTENDER' S CHOICE
(our bartenders decide your fate)

Well
Premium

SPIRIT OF THE MONTH
(ask your bartender!)

LYCHEE MARTINI
vodka, lychee liqueur, lemon, agave

PEACOCK MARGARITA
tequila, mezcal mist, lime, agave, passionfruit, saline

THAI OLD FASHIONED
mekhong, honey, aromatic bitters, orange peel

MARINA SUMMERS
tanduay asian rum, strawberry puree, yogurt, fresh lemon

ESPRESSO MARTINI
vodka, asian silver rum, allspice dram, espresso, agave

JADE ROYALE
gin, melon liqueur, yuzu liqueur, calpico yogurt, lemon

LUCKY STAR

reposado tequila, mezcal, saigon cinnamon and orange peel
demerara,aromatic and orange bitters, orange peel

BEER

SAPPORO PREMIUM
4.9% Japanese lager

SINGHA PREMIUM
5.0% thai lager

BEERLAO PREMIUM
5.0% laos lager

BEERLAO DARK
6.0% lacs dark lager

ALLAGASH WHITE
5.2% belgian-wheat

SIERRA NEVADA HAZY
6.7% IPA

VOODOO RANGER TROPIC FORCE
9.5% New Belgium Tropical IPA

$14

$16

30

$12

$12

$12

$13

$13

$14

$14

$5

$5

$5

$5

S7

$7

$7

WINE

PINOT NOIR $7
CABERNET $7
SAWV BLANC $7
CHARDONNAY $7
ROSE $7
TEA

ICED MOROCCO BLACK LEAF $6

fresh mintlime- lemon- passion fruit undertones

ICED BARONESS $6
jasmine green tea syrup- rose water

SWEET

AFFOGATO $5
coconut ice cream- fresh espresso

MOCKTAIL
STRAWBERRY PANDAN LEMONADE $8
BAR BITES
MALAY CURRY CHICKEN W/ FRIED RICE PAPER $10

10 secret spices- coconut cream

SINGAPOREAN WINGS(5PCS) $9
crispy fried chicken wings- sprouts mix- asian salsa verde- shrimp paste

TROPICAL MANGO FISH $12
papaya salad- battered fillets- toasted wild rice

CRISPY CHILEAN SEA BASS W/ THAI LEMONGRASS SALAD $25
tempura sea bass belly- thai mint salad: heirloom cherry fomatoes

K Lactosefree _# Spicy & Contains nuts

GRILLED PORK BANH-MI $9
baguette- glazed pork collar- cucumber- carrot- kaffir lime aioli- cilantro- serrano

CHARCUTERIE BOARD

REG. $14
LRG. $22

PRAWN CRACKERS $2



