
ACCENTS

General Tso’s Fish........................................................................................................

Sushi Bar Calamari......................................................................................................

Coconut Shrimp...........................................................................................................

Szechuan Lemon Pepper Wings..................................................................................

Mustard Green Spinach Dip........................................................................................

Brisket Shepherd’s Pie................................................................................................

FRESH CUTS

Gochujang Cucumber Salad........................................................................................

Asiatic Slaw...................................................................................................................

X.O. Arugula Caesar Salad....

......................................................................................
HAND-PICKED

Dry-Aged HK Black Pepper Burger.............................................................................................

X.O. Chicken Caesar Sandwich                ........................................................... 

Fried Black Fish Sandwich................................................................................ 

DINNER

BOUQUETS

New England Wagyu Steak Tips................                                              .. 

Mustard Sauce Iberico Spareribs....................                                                      

Taiwanese Fried Chicken....................                                                            

Crispy Garlic Black Fish..........................                                                      .

PETALS

Fries....................................................                                                      ...

Chinatown Greens...............................                                                     .

Fried Rice..........................................                                                      ....
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BEER & WINE

SPARKLING

Stephan Steinmetz, Cremant, NV - 18/63
Francesco Vezzelli, Lambrusco, 2024 - 16/56

WHITE

Domaine Vincent Ricard, Touraine Sauvignon Blanc, Le Petiot 2023 - 14/49
Domaine Terres de Chatenay, Macon-Villages, Beracius 2024 - 17/59

Quinta de Couselo, Albariño 2024 16/56

RED

Three Wine Co., Contra Costa, Faux Pas Chillable Red 2024 - 14/49
Gianni Doglia, Barbera d’Asti, Boscodonne 2024 - 15/52

Chateau Martinat, Cotes de Bourg, 2020 - 16/56

COCKTAILS

TEQUILA / MEZCAL

BEER & A SHOT 14

HAPPY HOUR 5-7PM

RED BULL REGULAR OR SUGAR FREE $5

DIRTY MARTINI 18
vodka, dry vermouth, olive brine

HEMINGWAY DAIQUIRI 16
white rum, lime, grapefruit, maraschino, simple

MANHATTAN 17
bourbon, sweet vermouth, Angostura bitters

FRENCH 75 16
gin, lemon, simple syrup, Champagne

DIRTY SHIRLEY 15
vodka, grenadine, lemon and lime soda, maraschino cherry

PENICILLIN 17
blended Scotch, honey-ginger, lemon, Islay float

ELMO COLA 16
whiskey, Fernet-Branca, Coke, orange peel

THE SPANKY 16
mezcal, Aperol, lime, passionfruit

CUCUMBER GIMLET 16
gin, lime, simple, cucumber juice

COLDBREW MARTINI 18
vodka, coffee liqueur, cold brew, simple

CANS/BOTTLES

Modelo                     6 

Austin                       7

Cider                        7

HARD SELTZER

Fruit Smash                8

(assorted flavors)

DRAFT

Miller Lite                          

Fat Tire Amber Ale      

Peroni                              

Montauk

Founder’s Gold Lager                  

Founder’s IPA                       
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