
BY DAVID MYERS
FOR THE DREAMERS AND EXPLORERS



TUK TUK THIEF
AGED RUM, FRESH PINEAPPLE, 
LEMON, FERNET BRANCA

PENICILLIN
SCOTCH FRESH LEMON, GINGER,  
HONEY, ISLAY FLOAT

STORM TRACKER
BERMUDAN RUM, FRESH GINGER, 
LIME, PASSIONFRUIT

MIDNIGHT STINGER
BOURBON, FERNET BRANCA, FRESH 
LEMON, CRUSHED ICE

HOUSE COCKTAILS

DARK & SHAKEN 23

SINGAPORE SLING
OUR TAKE: GIN, LIQUEURS,
PINEAPPLE, LEMON

TROUBLE MAKER
GIN, SWEET VERMOUTH, FRESH 
LEMON, CUCUMBER, STRAWBERRY

SEASONAL DAIQUIRI
WHITE RUM, FRESH LIME, YOUR 
CHOICE OF FRESH FRUIT

TORCHLIGHT
TEQUILA, FRESH LIME, HONEY, 
CHOLULA, CAYENNE

JASMINE TEA GIMLET
WHITE RUM, GIN, VODKA OR TEQUILA, 
FRESH LIME, JASMINE TEA

LIGHT & SHAKEN 23



HOUSE COCKTAILS

MERCY, MERCY
GIN, COCCHI AMERICANO, APEROL, 
UP, LEMON TWIST

MARINA DEL REY
MEZCAL, DRY & SWEET VERMOUTHS, 
PEYCHAUDS, ROCKS, LEMON TWIST

SHANGRI-LA
HAKUSHU JAPANESE WHISKEY, PX 
SHERRY, CHOCOLATE BITTERS

BEE KEEPER
BOURBON, HONEY, ANGOSTURA, 
ABSINTHE, LEMON TWIST

HARAJUKU
HIBIKI JAPANESE WHISKEY, GRAN 
CLASSICO, QUINQUINA, CHOCOLATE 
BITTERS

STIRRED & SPIRITOUS  23



AD HOC, RIESLING, MOUNT BARKER,
WESTERN AUSTRALIA ‘13  23

VILLLA GIRARDI, SOAVE CLASSICO,
VERONA, ITALY ’12  21

HUGEL & FILS, GEWURZTRAMINER, 
RIESLING, MUSCAT, SYLVANER,
ALSACE, FRANCE ’13  19

FRANCK MASSARD, VERDEJO-VIURA,
RUEDA D.O, SPAIN ‘11  19

ERRAZURIZ, SAUVIGNON BLANC, 
CASABLANCA VALLEY, CHILE ‘10  18  

WINES BY THE GLASS

WHITE

POL ROGER, BRUT RESERVE,
ÉPERNAY, FRANCE  NV  34 

BUBBLES



ROCKPOOL, PINOT NOIR,
MARLBOROUGH, N. ZEALAND ’13  21

ASTROLABE, PINOT NOIR,
MARLBOROUGH, N. ZEALAND ‘08  26

ANTINORI ROSSO, SANGIOVESE,
TUSCANY, ITALY ’12  18

CANNONBALL, MERLOT,
SONOMA COUNTY, CALIF, USA ‘11  23

MARCHESI ANTINORI,
LE MAESTRELLE TOSCANA IGT, 
SANGIOVESE, MERLOT, SYRAH,
TUSCANY, ITALY ‘11  19

PECCAVI, CABERNET-MERLOT,
MARGARET RIV., AUSTRALIA ’07  23

ERRAZURIZ, CABERNET SAUVIGNON, 
CASABLANCA VALLEY, CHILE ‘08  18

CUSUMANO, NERO D' AVOLA, TERRA 
SICILIANE IGT, SICILY, ITALY ‘13  20

TORMARESCA, NEPRICA ROSSO, 
PUGLIA IGT, ITALY ’11  19

WINES BY THE GLASS

RED



MORITZ, LAGER,
SPAIN  14

TIGER, LAGER,
SINGAPORE  14

SUNTORY PREMIUM MALT,
OSAKA, JAPAN  20

PRIMA PILS, PILSNER
PENNSYLVANIA, USA  16

TUATARA AMERICAN PALE ALE, 
PARAPARAUMU, NEW ZEALAND  16

KNEE DEEP CITRA EXTRA PALE ALE, 
CALIFORNIA, USA 650ML  30

STONE IPA,
CALIFORNIA, USA  18

HITACHINO NEST GINGER ALE,
NAKA, JAPAN  20

LOST COAST GREAT WHITE,
CALIFORNIA, USA  14

HITACHINO NEST WEIZEN,
NAKA, JAPAN  18

TUATARA HEFE, PARAPARAUMU,
NEW ZEALAND  14

HITACHINO NEST RED RICE ALE, 
NAKA, JAPAN  20

STRAND BEACH HOUSE AMBER 
CALIFORNIA, USA 500ML  22

BEERS

BOTTLED



COKE, DIET COKE, SPRITE  8

ICED TEA  7

HOUSE GINGER BEER  10

ORANGE & PINEAPPLE  JUICE  8

PINEAPPLE GINGER BEER
FRESH PRESSED GINGER, LIME, 
PINEAPPLE JUICES, CLUB SODA  12

FRESH FRUIT FIX
MUDDLED SEASONAL FRUIT, FRESH 
LEMON, ROSE APPLE, HONEY, 
CRUSHED ICE  12

VIRGIN EAST SIDE RICKEY
FRESH GRAPEFRUIT, LIME, CUCUM-
BER & MINT, CLUB SODA  12

PEACH BLOW FIZZ
FRESH ORANGE & LEMON JUICES, 
STRAWBERRIES, CREAM & CLUB 
SODA  12

NON ALCOHOL

ESPRESSO  8
CAPPUCCINO  9
FLAT WHITE  10
LATTE  10
AMERICANO  8

CHAMOMILE  7
HIBISCUS  7
WHITE TEA  7

COLD

HOT



OYSTERS ON THE ½ SHELL, 
LEMONGRASS-LIME LEAF
MIGNONETTE  9 EA/95 PER DZ.

RANCH SPICED MIXED NUTS  11

CARAMEL POPCORN, TOGARASHI  11 

BUCKWHEAT FRIED CHICKEN,
HONEY MUSTARD SAUCE  18

FRIED OYSTERS, GREEN GARLIC, 
BLACK LIME DIP  18

CRISPY BABY POTATOES, SEAWEED, 
PARMESAN  14

RICE CRACKER, GREEN ONION SALT, 
YUZU KOSHO AIOLI  12

DRINKING BITES



BEEF TARTARE, SESAME, EGG YOLK, 
CHILI  26

KING CRAB, PIMENTO GRILLED 
CHEESE  35

RICOTTA, PRESERVED LEMON, 
OKINAWAN BLACK SUGAR  24

FOIE GRAS, LITTLE BAHN MI  32

UNI BUTTER AND ORANGE JELLY, 
HAZELNUTS, PUMPERNICKEL  29

TOAST



CURED HAMACHI, GINGER FLOWER, 
CRÈME FRAICHE   27

MARINATED TUNA, BASIL,
PICKLED FENNEL  28

HOKKAIDO SCALLOP, POMELO,
PINK PEPPERCORN  28

PRESERVED GREEN PAPAYA SOUP, 
MAINE LOBSTER, SAGO  29

ARCTIC CHAR, SPICED TOMATOES, 
SWEET ONION  29

BLACK COD, MANTOU BREAD,
CHILI CRAB SAUCE  31

NOMADIC



GRILLED YUBA SKIN, CHEESE  12

BABY CHICKEN, SHIO KOJI, NEGI  25

WAGYU BEEF, ONION JAM, PONZU  41

DUCK, MISO, PLUM  31

MAINE LOBSTER, MOCHI, SHISO, 
CELERY ROOT  33

SUMI



BRAISED SWISS CHARD,
LIME PICKLE  11

SHISHITO PEPPERS, SEA SALT  13

SAUTEED BRASSICAS, CRISPY 
SHALLOTS, MISONAISE  11

GRILLED EGGPLANT, MINT, SOY, 
FERMENTED CHILLI  12

FRIED OKRA, PORK BELLY,
TAMARIND  14

SHIITAKE, KING TRUMPET
MUSHROOMS, JUNIPER  15

GRILLED CORN, DASHI BUTTER, 
FURIKAKE  12

ASIDE


