
Starters
前菜

Pickled Cucumber Salad vg                     8
涼拌小黃瓜 
pineapple juice, sichuan pepper, garlic, sesame oil 

Sesame Tofu v                                                   14    
胡麻豆腐 
cold poached silken tofu, sesame dressing, 
fermented mustard root

Sweet Taiwanese Cabbage vg                    12 
臺式泡菜
charred baby corn, marinated cherry tomatoes                                           

Stir Fry Classics 
快炒

Cabbage & Bacon vga                           17
培根高麗菜
choy commons taiwanese cabbage, 
extra smoky bacon

Peashoots with Tofu Skin vg                        18
豆苗百葉                           
shaoxing wine, garlic 

Mapo Skillet Braised Tofu vga                   18
麻婆油豆腐
fatty ground pork, fresh shiitake, szedaddy, 
baijiou reduction, garlic

Orchid Room Stir Fry                                      19
尖椒蝦丁炒皮蛋
chunky shrimp, cowhorn chilis, century egg, 
jicama, chicken stock 

Sacha Black Pepper Beef                                    19 
沙茶牛肉                                                                 
ribeye, a choy, onions

Loofah & Clams                                      18
絲瓜蛤蜊
manilla clams, taiwan beer, garlic, ginger

Fly’s Head  vga                                  17
蒼蠅頭 

garlic chives, ground pork, chili, fermented 
black beans 

Rice & etc.
主食

Lo Ba Beng                                   15
滷肉飯

shredded tender braised pork belly, soft egg, 
mustard greens, koshihikari rice

Beef Noodle Soup                             18
牛肉麵 
roasted grass fed beef broth, wing heung thin 
wheat noodles, mustard greens, cilantro

Add Extra Beef                                                       +4 

Dry Beef Noodles                             18
牛油乾拌麵
beef fat chili oil, shredded beef shanks, 
sunny side up egg

Add Extra Beef                                                      +4 

Lily Flemming Sausage Fried Rice va           15
粒粒分明炒飯 	
koshihikari rice, cabbage, scallions

Add House Made Taiwanese Sausage                        +4

Cold Sesame Noodles v                                         16
麻醬涼麵                  
woodear mushrooms, cucumber, carrots, 
egg ribbons, housemade sesame sauce

Jiao Ma G Sando                                                                         22
臺式椒麻雞堡             
tofu battered chicken thigh, 
sichuan pepper citrus slaw, seaweed fries

Scallion Pancake Beef Wrap                                               16
牛肉捲餅            
sourdough scallion pancake, shredded beef shanks, 
chili oil mayonnaise, hoisin, cucumber

Koshihikari White Rice                          2 
越光米飯 
   

Honey Glazed Popcorn Chicken                            14 
蜂蜜鹽酥雞  
szedaddy honey, taiwan dust, fried thai basil  

Red Yeast Ribs                                     19 
紅糟排骨酥 
house fermented red yeast sauce, 
sweet and sour cucumbers, taiwan dust

Sourdough Scallion Pancake                         8
酸種蔥油餅
toasted sesame, lard, served thiccer than usual

Dessert
甜點

Molten Sweet Potato Balls (3pc) v                12
流沙地瓜球
handmade sweet potato dough, 
salted egg yolk custard, sweet potato puree

Extra sweet potato ball                                             3
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Please let us know of any allergies or dietary restrictions. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness.  

Personal bottles of beer, wine will incur a $25 per bottle corkage fee. 

20% gratuity will be added to parties of five  or more.
- Spicy            - Contains Peanuts          - Contains Shellfish       

- Vegetarian  v        -Vegan vg        - Vegan Available vga 
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