
	

	

BRUNCH __________  
 

LONGONISSA SAUSAGE | 15 
fried egg, tomato cucumber salad 
 
SIZZLING CORNED BEEF  
HASH | 18 
raw egg, garlic, ginger, thai chili 

 
STEAK AND EGGS | 19 
grilled flank, fried egg, spicy issan 
sauce 
 
BANH XEO | 16 
sizzling crepe, shrimp, bacon, bean 
sprouts, nuoc chom 

 
CHILI PAN MEE | 18 
ground pork, ramen noodles, crispy 
anchovies, slow poached egg 
 
GREEN PAPAYA SALAD | 16 
charred chicken, green papaya, 
crispy taro, peanuts, herbs, fish 
sauce, lime juice 
 
GRILLED PORK JOWL | 16 
brussels sprouts, toasted rice, lime-
chili, fish sauce, herbs  

 
SIZZLING SISIG | 18 
pork head, chili, whole egg 
 
KHAO SOI | 18 
red curry, coconut milk, chicken, 
egg noodles, pickled mustard greens, 
shallots 
 
BRIOCHE FRENCH TOAST | 15 
bananas, coconut whipped cream, 
genesee cream syrup  
 
POWDERED SUGAR  
DONUTS | 8 
pandan custard 

 
 

SIDES  ____________  
 

GARLIC FRIED RICE | 5 

JASMINE RICE | 4 

BACON | 4 

LONGONISSA SAUSAGE | 5 

 
 
 

MIMOSAS  _______  
ORANGE | 11 

LYCHEE | 11 

MANGO | 11 

PEACH | 11 

 
 
 

 
 
 
 

 
 
 
 
 
 
 
 
 
 

BEER   ______________  
 
NARAGANSETT LAGER | 7 
16 oz. can 
 
SAN MIGUEL LIGHT | 8 
12 oz. bottle  
 
STILLWATER  
YUZU HARD SELTZER | 7 
12 oz. can  
 
THREES BREWING  
VLIET PILSNER | 11 
16 oz. can 
 
WESTBROOK GOSE | 7 
12 oz. can  
 
OFF COLOR  
APEX PREDATOR SAISON | 10 
16 oz. can 

 
FAT ORANGE CAT  
BABY KITTENS IPA | 10 
16 oz. can 
 
 
 

NON-ALCOHOLIC  ____  
 
YOUNG COCONUT WATER | 8   
Add Rum | 7 
 
SWEET & SOUR CILANTRO 
SODA | 7 
Add Gin | 7 
 
ORANGE JUICE | 3 

 
VIETNAMESE COFFEE | 3 
sweetened condensed milk 
 
VIETNAMESE ICED COFFEE | 5 

 
 

 

COCKTAILS ___________  
 
LOWER EAST SIDE | 14 
rye, vermouth, cynar, habanero bitters 
 
RUM & HYDE | 14     
white rum, ginger, curry leaves, lemon 
 
BANGKOK FIRE | 14 
rye, thai chili infused honey, lemon 
 
SPICY PAKWAN | 14 
thai chili tequila, watermelon, salt rim 
 
PIGRONI | 14 
gin, campari, vermouth, grapefruit bitters 

 

BY THE GLASS _________  
 
BRUT WEISS 
Ohlig | NV | Germany | 12/44 
 
CHEVERNY BLANC 
Domaine Bellier | ‘19 | France | 13/45 
 
VINHO BRANCO – skin contact 
João Pato | ‘20 | Portugal | 13/45 

 
VINHO ROSA – rosé 
Bojo do Luar | ‘20 | Portugal | 13/45 

 
MARESIA – chilled 
Ribeiro | ‘17 | Portugal | 14/52 
 
COTES DU RHONE 
Franck Balthazar | ’19 | France | 14/52 

 
 
 
 
 
 

 

BOTTOMLESS MIMOSAS 
$18 

1.5 HOUR LIMIT 
4PM CUT OFF 

NO NEW SALES AFTER 3PM 

A	10%	NYC	COVID	Recovery	Surcharge	will	be	added	to	your	bill.		This	is	not	a	
gratuity.		This	is	to	help	our	restaurant	continue	to	provide	best	safety	practices	
for	you	and	our	team	including	temperature	checks,	PPP,	health	and	safety	training	
and	other	added	precautions. 
	


