
Beignets
lacto-fermented raspberry & espresso-chocolate 

10 

FUCHSIA TIKI

every sunday 
@lonewolf

  Small 
Bites

Dumplings
pork, cabbage, carrot, scallion, sesame-chili soy  

12

Mushroom Bao buns
 hoisin-soy, fried onion

Vegetarian /Vegan

12

Spicy Tuna Crispy Rice
 avocado, jalapeño, furikake, sriracha, eel sauce

Gluten Free

15

Ahi tuna nachos
wonton, avocado, jalapeño, sriracha, eel sauce

18

Fries
sea salt, kewpie chimichurri 

add seasonal grated  fresh black truffle & parmesean +4
Gluten Free

12

LArge 
plates

Drunken Noodles
choice of protein: mushrooms or chicken

wide rice noodle, bok choy, pepper, onion,  
mushroom oyster sauce, garlic-chili, thai basil

Gluten Free/Vegan/Vegetarian

18

Sweets

Pandan creme brulee
 tahitian vanilla  

GF

11

Ube tsunami cheesecake
double cream ube, tahitian vanilla

11

Pork Belly Bao buns
 gochujang, soy, carrot, daikon, cilantro

14

Modifications to our menu are politely declined, however please advise our team of any
allergens or dietary restrictions you may have and we will do our best to accomodate.

An automatic gratuity of 20% will be added to all parties of six (6) or more guests.

Grilled korean short ribs
gochujang, sesame, kimchi, rice

Gluten Free

22

Fried Spring Rolls
vermicelli, cabbage, carrot, onion, shittake, 

sweet thai chili 
Vegetarian /Vegan

5

Hot honey chicken Sliders
thai chili honey, mango slaw, brioche

15



Gin | Falernum | Orgeat | Passionfruit | Lemon
15

Saturn

Aged Martinique Rhum Agricole | Aged
Guyana Rum | Falernum | Allspice | 

Orange | Lime
15

Three Dots &A Dash

Venus Fly Trap
Pisco | Gin | Rums | Falernum | 

Passionfruit | House Orgeat | Cinnamon
16

Punch Drink Magazine Winner- Best Zombie

Kingston Negroni
Jamaican Rum | Vermouth | Campari

15

Anton Kinloch ‘s Zombie

Rums | Falernum | Lime | Don’s Mix 
House Grenadine | Herbsutra

26

Lone Wolf
Japanese Whiskey | Amaro | Black Tea |

Lemon | Milk Clarified 
16

Mai Tai
Rhum JM Blanc Agricole | Hamilton 86

Demerara Rum | Pierre Ferrand Dry
Curacao | Orgeat | Lime

15

Trade winds 
Rums | Apricot | Coconut | Lemon

15

House Rum Blend | Lime | Demerara 
14

House Daiquiri

Iron Ranger
Bourbon | Falernum | Pineapple | Lemon

15

cOCKTAILS

Zac Overman’s
Angostura Colada

Angostura | Rum | Pineapple | Coconut |  
Lime

24

Modifications to the menu are politely declined, however please advise our
team know of any  allergens or dietary restrictions you may have.

An automatic gratuity of 20% will be added to all parties of six (6) or more guests.

Queen’s Garden Swizzle 

zero proof

Seedlip Garden | Mint | Pineapple | Lemon  
Umeboshi Plum

11

Wine list
Sparkling

White

Veneto, IT N/V Pasqua Prosecco Treviso 11            38

Champagne, FR 2012 Champagne Cossy, 1er Cru                 125

Orange & Rose

Red

By The
Glass BTL

Williamette Valley, OR 2021 Montinore Estate Pinot Gris 11            38

Loire Valley, FR 2022 Domaine del la Fruitier Folle Blanche 11           44

Steiermark, AU 2021 Lackner Tinnacher  Sauvignon Blanc 14           56

Italy 2022 Passione Natura Beginning Orange 12           48

Vienna, AU 2023 Landhaus Mayer Rose 12           48

Languedoc-Roussillon, FR 2023 Domaine Lafage Cote Est Blanc   11           42

Aosta Valley, IT 2021 La Kiuva Arnad Rouge de Valle
Picotendro

14            54

Alentejo, PT 2022 Esporao Vinho Tinto 14           51

punch bowls
(minimum 3 guests per order)

Thai me Up

Ube Colada

N/A Tequila | Thai Tea | Pineapple | Lemon |
Coconut

11

Seedlip Spice | Ube | Coconut | Pineapple |
Lime

11

Rums | Orange | Citrus | Gardenia Mix 
16

Pearl Diver

exotica bowl
Rums Infused With Kaffir Lime | Green Curry & Coriander | Lemongrass | Bay Leaf |

Ginger | Coconut | Bitters | Juices | Soda
If you close your eyes when drinking this, you can almost feel the 

sand between your toes.

90

 HUMUHUMUNUKUNUKUAPUA’A  
Rum | Clairin | Blue Curacao | Coconut Liqueur | Absinthe | Tropical Juices

Correctly pronounce the name of this “fishy” tropical tipple and you will truly be kama’aina

85


