
3 courses | $37.50

TAMPA + ARL

your choice of

thai chili margarita | ghost tequila. chili liqueur. coconut syrup. fresh lime juice. 
japanese chili + lime bitters. cayenne + cinnamon salt rim

yuzu | citrus vodka. yuzu sake. pear syrup. 
fresh lemon juice. Sparkling sake. matcha sugar rim

pinot noir | lioco

cabernet sauvignon | jax vineyards

sauvignon blanc | von winning

chardonnay | bourgogne blanc

chicken or yasai (vg) katsu curry
panko-breaded chicken or 

vegetables. sticky white rice. 
side salad. japanese pickles

chili chicken ramen
grilled chicken. spicy chicken broth. 
red onion. bean sprouts. scallions. 

chilies. cilantro

spicy pork szechuan ramen
szechuan pork + teriyaki sauce. red onions. 
snow peas. spicy chicken broth. scallions. 

cilantro. half a tea-stained egg

steak bulgogi
marinated sirloin steak. miso-fried eggplant. 
soba noodles. bulgogi sauce. kimchi. half a 

tea-stained egg

select a shareable

Chocolate cake + a glass of prosecco

edamame (vg)
steamed edamame. chili garlic salt

bang bang cauliflower (vg)
crispy cauliflower. firecracker sauce. red onions. scallions. fresh ginger. cilantro

mixed mushroom + panko eggplant bao (v)
two fluffy baos

chili hoisin duck bao
two fluffy baos

pick one main


