
ENTREE
S H A N G H A I  W R A P

V EG E T A R I AN ,  V EGAN ,  SO Y  F R E E ,

L OW  SOD I UM  ( S E S AME ,  G I NG ER ,

CHOP P ED  KA L E ,  BROWN  R I C E ,

CARRO T S ,  CUCUMBER ,  GR E EN

ON I ON ,  S E S AME  S E ED S ,  T AMAR I ,

R ED ,  AND  Y E L L OW  P E P P E R S

 

DESSERT
M I N I  K E T O  +  G L U T E N  F R E E  B R O W N I E  

A N D  G A L A  A P P L E

DRINKS
Guests receive 2 cocktails OR 2 mocktails. Mocktails TBD.

R E A L  M C C O Y  
R EA L  MCCOY  RUM ,  G I NG ER  /  ROA S T ED

P I N E A P P L E  S Y RU P ,  G I NG ER  B E E R

 

P A I N K I L L E R
R EA L  MCCOY  RUM ,  ORANGE  &  P I N E A P P L E ,

CR E AM  O F  COCONU T ,  NU TMEG

 

FOOD & DRINK MENU
JULY 30

PRIME 16  & ORDINARY
 

VEGETARIAN ENTREE
K A L E  &  S P I C Y  P U L L E D  P O R K
B U R R I T O
P A S TOR  S T Y L E  PORK ,  BROWN

R I C E ,  C I L AN T RO ,  J A L A P EÑO ,

CR EMA ,  P I N E A P P L E  P I CO  DE

GA L L O

GUE S T S  MAY  PURCHA S E  A  V EG E T A R I AN  OR  NON - V EG E T A R I AN  T I C K E T .


