* BEER

Domestic Beer

Michelob Ulera

'8 SPIRITS

OPTIONAL CHOICE OF MIXER
Birdie & Buck Vodka
BSC Shot Tower Gin

th

‘6 WINE

SPARKLING | ROSE
WHITE | RED

‘10 COCKTAILS

Hugo Spritz | Aperol Spritz
Lychee Spritz | Old Fashioned
Margarita | Gin or Vodka Martini

Wild Roan Bourbon Lemon Drop Martini
Papelito Blanco Tequila

Seasonal Cockeail

P]anteray Rum
ASK YOUR BARTENDER

$3 UPCHARGE FOR COCKTAILS

i

J Hot & Sour Soup wood car mushroom, tofu, bamboo shoot

Chicken Wonton Soup bok choy, scallion

b

J Chicken Wings (3rc) fried garlic, honey tobanjan
Jade Chicken Salad napa cabbage, crispy wonton, mint, avocado, soy vinaigrette
Crab Rangoon (3ec) lump blue crab, cream cheese, sweet chili sauce
44 Chili Wonton (3rc) stuffed wich chicken, chili oil, sesame seed
Mushroom Spring Roll (2rc) mixed mushrooms, cabbage, carrot

Crispy Shrimp Spring Roll (2rc) asparagus, sweet chili sauce

'l

J General Tso Chicken broccoli, sesame seed, scallion
Mongolian Beef' bell pepper, red onion, cilantro
JJ Szechuan Chicken dry-fried chicken, red chili, szechuan peppercorn
Chow Mein Noodles mixed mushrooms, scallion, bean sprout

Vegetable Fried Rice scrambled cggs, scallion, fried onion

please no food additions or substitutions.

I SUNDAY - FRIDAY | 4-6 PM | BAR ONLY 1

L= th

Please alert your server to any food allergies. Consuming raw or undercooked poultry, pork, beef, eggs, seafood
and shellfish can be hazardous to your health. A customary gratuity of 20% will be added to all parties of 6 or

more guests. A 3% facility fee will be added to the total of each check. This fee is not a tip or service charge.



