
  16oz  |  20oz

BLUE MOON BELGIAN WHITE
Golden, CO  |  5.4% ABV  |  9 IBU

DEEP ELLUM DALLAS BLONDE
Dallas, TX  |  5.2% ABV  |  23 IBU

MILLER LITE
Milwaukee, WI  |  4.2% ABV  |  10 IBU

MICHELOB ULTRA  16oz
St. Louis, MO  |  4.1% ABV  |  10 IBU

COORS LIGHT  16oz
Golden, CO  |  4.2% ABV  |  10 IBU

BUD LIGHT  16oz
St. Louis, MO  |  4.2% ABV  |  6 IBU

BUDWEISER  16oz
St. Louis, MO  |  5% ABV  |  12 IBU

REVOLVER BLOOD & HONEY TEXAS LAGER  16oz
Granbury, TX  |  7% ABV  |  20 IBU

CORONA EXTRA  16oz
Mexico  |  4.6% ABV  |  19 IBU

MODELO ESPECIAL  16oz
Mexico  |  4.6% ABV  |  18 IBU

KIRIN ICHIBAN  12oz
Japan  |  5% ABV  |  18 IBU

HEINEKEN  16oz
Netherlands  |  5% ABV  |  23 IBU

SAPPORO  22oz
Japan  |  4.9% ABV  |  18 IBU

COMMUNITY MOSAIC IPA  19.2oz
Dallas, TX  |  8.6% ABV  |  85 IBU

SUN CRUISER VODKA ICED TEA  12oz
Boston, MA  |  4.5% ABV

ANGRY ORCHARD CRISP APPLE HARD CIDER  12oz
Walden, NY  |  5% ABV

TRULY WILD BERRY HARD SELTZER  12oz
Boston, MA  |  5% ABV

SIERRA NEVADA TRAIL PASS NON-ALC IPA  12oz
Chico, CA  |  <0.5% ABV  |  35 IBU

SPARKLING & WHITES

MIONETTO
Prosecco  |  Italy
Intense fruity bouquet with a hint of golden apples. It is very dry, fresh, 
light in body and well-balanced

CANYON ROAD
Pinot Grigio  |  California
Hints of green apple, citrus, white peach and floral blossom

GIESEN
Sauvignon Blanc  |  Marlborough, NZ
Lemon, grapefruit and passion fruit with hints of grassy, dried herb aromas

KENDALL-JACKSON VINTNER’S RESERVE
Chardonnay  |  California
Tropical flavors of pineapple, mango and papaya, with aromas of vanilla and honey

REDS

MURPHY-GOODE
Cabernet Sauvignon  |  California
Smells and tastes like black cherry and a hint of black licorice with chocolate 
and vanilla notes with a bit of toast along the finish

SEAGLASS
Pinot Noir  |  Santa Barbara, CA
Delicate aromas hint at the bright red cherry and strawberry flavors on the palate. 
Beautifully balanced with vibrant acidity
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SERVED UNTIL 10AM

GRILLED STEAK & EGG BÁNH MI  18.50
With cucumbers, pickled carrots & daikon, honey-garlic aioli

ASIAN SCRAMBLE BOWL  18.50  • •
Pork sausage, wok-scrambled eggs, Asian spices, fresh herbs, carrots and cabbage 
over rice with toasted baguette

MORNING STREET RICE BOWL*  18.50  • •
Wok-seared minced pork, sunny-side up egg, garlic soy sauce, red onions, cherry tomatoes, 
Thai basil, cucumber, jalapeño pesto and green onions

COFFEE  4.50

VIETNAMESE‑STYLE CHICKEN SOUP  16.50  • •
Char-grilled chicken, bean thread noodles in seasoned broth with Asian spices, scallions, 
cilantro, onion, lime

TOM KAH SOUP  18  • •
Cooked to order. Shrimp, vermicelli noodles in a savory, sweet and spicy coconut milk broth 
with Thai basil, tomatoes and red pepper chili paste

CHICKEN BUN  20  •
(TRADITIONAL VIETNAMESE NOODLE SALAD)
Grilled chicken, rice noodles, lettuce, cucumbers, carrots, basil, mint, cilantro, peanuts, 
red onions and nuoc mam sauce (Vietnamese vinaigrette)
SUB PORK MEATBALLS 2  |  SUB SHRIMP OR STEAK 3
SUB TOFU NO ADDITIONAL COST

SUB PORK MEATBALLS 2 || SUB SHRIMP OR STEAK 3 || SUB TOFU NO ADDITIONAL COST

PAD THAI  21
Grilled chicken, stir-fried rice noodles, egg, scallions, carrots and tamarind sauce topped with 
lime, peanuts, cilantro

BÁNH FIRE BOWL  20  •
Grilled chicken, carrots, broccoli, onions, cherry tomatoes tossed in tangy tamarind sauce. 
Served with cilantro, jalapeño pesto over a bed of rice

SPICY GREEN COCONUT CURRY  20
Grilled chicken with stir-fried broccoli, pineapple, bell peppers, tomatoes and onions, 
Thai basil, served over rice

DRUNKEN NOODLES  20  •
Grilled chicken, stir-fried rice noodles, Thai basil, broccoli, carrots, onions, cherry tomatoes 
and sweet drunken sauce

BLAZING NOODLES  20
Grilled chicken, flat rice noodles with cilantro, garlic, scallions, carrots, bell peppers, 
tomatoes, tossed in spicy red pepper sauce

FRIED RICE BOWL  20
Grilled chicken, wok-seared fried rice, egg, broccoli, carrots, cherry tomatoes, 
tossed in garlic soy sauce 

GRILLED PORK MEATBALLS  17
Vietnamese caramel glaze, scallions and cucumber‑cilantro aioli

CHAR-GRILLED STEAK  18
Sliced sirloin and cucumber-cilantro aioli

CHAR-GRILLED LOCAL TOFU  16.50  •
Chili-coconut glaze and honey-garlic aioli

BÁNH MI AND SOUP COMBOS
Half Bánh Mi and cup of Vietnamese-style chicken soup

GRILLED PORK MEATBALL  16.50

CHAR-GRILLED STEAK  17

CHAR-GRILLED LOCAL TOFU  16.25

SPRING ROLLS  13  •
Bun noodles, lettuce, cucumbers, carrots, mint, Thai basil and cilantro, rolled in rice paper, 
served with nuoc mam sauce

SHRIMP SPRING ROLLS  16
Shrimp, rice noodles, lettuce, cucumber, carrots, mint, Thai basil, cilantro and daikon, 
served with nuoc mam sauce

HOUSE BLOODY MARY
Wheatley vodka, Demitri’s® Classic Mary mix, celery, lime, olive and salt rim

YUZU BLOODY MARY
Sake, Demitri’s Classic Bloody Mary mix and Yuzu liqueur, garnished with pickle stuffed olive 
and celery

ESPOLÒN MARGARITA
Espolòn Blanco tequila, Grand Marnier and lime juice

BLACKBERRY MULE
Wheatley vodka and blackberry purée, topped with ginger beer

FRENCH 75
Aviation gin, sparkling wine, simple syrup and lemon juice

LA PALOMA
Tres Agaves Organic 100% de Agave Blanco tequila, grapefruit juice, ginger syrup, club soda

TEXAS SUNSET
Bacardi rum, Aperol, pineapple & orange juices and a grenadine float

PASSIONATE PUNCH
Seedlip Grove 42, passion fruit purée and cranberry & apple juices

ORANGE BLOSSOM
Orange juice and passion fruit & mango purées, topped with Starry

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
PLEASE INFORM YOUR SERVER IF YOU HAVE A FOOD ALLERGY AND SPEAK TO A MANAGER. OUR DISHES ARE PREPARED IN AN AREA WHERE PRODUCTS CONTAINING WHEAT, EGGS, MILK, FISH, SHELLFISH, TREE-NUTS, PEANUTS, SOYBEANS, SESAME AND SULFITES 
ARE ALSO PREPARED. WE CANNOT GUARANTEE THAT MENU ITEMS ARE ALLERGEN FREE AND WE ENCOURAGE OUR CUSTOMERS WITH FOOD ALLERGIES TO MAKE SAFE AND INFORMED CHOICES. 

•  VEGETARIAN    •  ≤600 CALORIES    •  CAN BE MADE VEGETARIAN


