
Signature Cocktails
Signature Mocktails

Wine, Sparkling
Beer ( On tap / Can )

Signature Cocktails

Lao Khoa Jee
Toasted Sticky Rice Old-Fashioned

Iwai 45, House made Rice Syrup, 
Toasted Sticky Rice

$17

Jakapat
Lychee Gin Martini on draft!

Gin, Lillet Rose, St Germain, Lychee Liqueur

$17

South East Swizzle #2
Bataria-Arrack van Oosten, 
Passion Fruit, Orgeat Lime

$17

Pisco LP Sour
Pisco, Lemongrass, Pineapple, Lemon

$17

Panda with the "N"
Gin, Lemoncello, Pandan, 

Coconut Cream

$17

Tuptim & Horapha
Tequila Blanco, Basil Eau-de-vie, 
Fresh Pomegranate, Aperol, Lime, 
Pink Grapefruit, Egg-free Foamer

$17

Plátano Alcohólico
Mezcal, Banane du Bresil, Lemon, 

Orgeat, Volcanic Black Salt

$17

           Beer

             On Tap

Singha       $10
Lager / Thailand / 5%

Grimm "Weisse" Hefeweizen  $11
Brooklyn, NY / 5.5%

Talea Beer Co. "Sun Up"   $13 
Hazy IPA / Brooklyn, NY / 6.5%

                    Can

Singlecut Beersmiths     $11
"Frequently Lager"      
Lager / Queens, NY / 4.7%

Wild East      $11  
“Patience & Fortitude”        
Czech-Style Pilsner / Brooklyn, NY / 5.1%

Three Brewing Co.    $12  
"All or Nothing"        
West Coast IPA / Brooklyn, NY / 6.8%

Dutchess Ale “G.B. Ale”   $12 
Pale Ale / New York / 4.8%

Artifact "Slow Down”    $11 
Apple Cider ( Gluten Free ) / Florence, MA / 6%

       Non-Alcoholic

Sierra Nevada     $10  
“Trail Pass Golden” 
Chico, CA / < 0.5%

White Wine

    Orange, Rosé and Sparkling

        Orange 

Naranjo Los Chacayes   $16 / $64 
Mendoza / Argentina / Pielihueso    *Organic*
40% Torrontes, 30% Sauvignon Blanc, 30% Chardonnay

           Rosé

Rosé "Pinot Noir Lemonade"   $16 /$ 64
Chehalem Mountains / Oregon
Day Wines  *Organic / Biodynamic*

Rosé       $17 / $68 
Sainte-Victoire / Côtes de Provence / France
Mas de Cadenet    *Organic*

       Sparkling

Prosecco di Valdobbiadene   $15 / $60 
Superiore 
Extra Dry DOCG / Veneto / Italy / Mongarda

Chardonnay Sekt Brut   $16 / $64 
Pfalz / Germany / Borell Diehl     *Organic*

Champagne Special Cuvée  $222  
Champagne / France / Bollinger 

Red Wine
Chat Fou            $16 / $64
Red Blend / Rhône Valley / France / Éric Texier

Pinot Noir            $17 / $68
Willamette Valley / Oregon / Planet Oregon    *Organic*

Pinot Noir Thea's Selection        $98 
Willamette Valley / Oregon / Lemelson    *Organic*

Montepulciano d'Abruzzo Cvetic   $95 
Abruzzo / Italy / Masciarelli Marina

Tempranillo Viña          $18 / $72 
Alberdi Reserva 
Rioja / Spain / La Rioja Alta    *Organic*

Nebbiolo Barolo Lecinquevigne       $120 
Barolo / Italy / Damilano    *Organic*

Cabernet Sauvignon         $18 / $72
Santa Ynez Valley / California / Land of Saints

Old Vine Zinfandel          $98 
Saint Helena, Napa Valley / California / Turley    *Organic*

Primitivo Di Manduria 60         $85  
Sessantanni Old Vines 
Puglia / Italy / San Marzano

Pinot Gris            $17 / $68
Willamette Valley / Oregon / Ponzi    *Sustainable*

Sauvignon Blanc Reserve        $17 / $68 
Wairau Valley, Marlborough / New Zealand / 
Villa Maria   *Organic*

Riesling Dry           $15 / $60 
Finger Lake / New York / Ravines

Chenin Blanc           $16 / $64 
Swartland / South Africa / Great Heart    *Sustainable*

Chardonnay           $18 / $72 
Sonoma Coast / California / Macrostie

Be Pre-Peared
Spiced Pear Liqueur, Licor de Chile Pasilla 

Mixe, Lemon, Egg-free Foamer

$17

Bang Mot
Rye Whiskey, Persimmon Botanical 

Liqueur, Lemon, Mandarin, Gooseberry

$17

Celestial V.
Gin, Crème de Violette, Floral Liqueur, 

Lime, Cherry, Egg-free Foamer

$17

Counterpunch
Figlia / Orgeat / Orange / Lime

$13

Melon Must
Cantaloupe / Brown Sugar / Lemon / 

Lightly Whipped Cream

$12

Bee's Water
Ginger Honey Tea / Lemon / 

Brown Sugar / Seltzer

$12

Keaw Wan
Matcha / Rice Syrup / Pandan

$12

Nom Yen
Sweet Pink Milk Tea

$10
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