
 

 

 

 

 

 

 
 

POMMES FRITES | 10 

roasted garlic & truffle aioli 

FRIED SHISHITO PEPPERS | 10 

with Tahín and burnt lemon 

ELOTE CORN DIP | 12 

served with tortilla 

MARGHERITA FLATBREAD | 14 

house-made ricotta, tomato, basil, garlic, olive oil 

FRIED CHICKEN WINGS | 14 

with Vietnamese Caramel 

SHRIMP CEVICHE | 16 

pineapple, jalapeño, radish, cucumber, cilantro, tomato, fresh citrus and avocado mash 

HOUSE SPIRITS |5 

MENU COCKTAILS |10 

BOTTLED BEER & SELTZERS |4 

16OZ DRAFT BEER |6 

4OZ SOCIAL HOUR WINE by the glass |8 

SOCIAL HOUR WINE by the bottle |40 


