
EXECUTIVE CHEF: DAN HUERTA

BRUNCH
DIM SUM
CONG YU BING V

SCALLION PANCAKE, HOUSE DIPPING SAUCE

EGG ROLLS V
VEGAN ROLLS, CABBAGE, MUSHROOMS, 
CARRotS

POT STICKERS 
STUFFED WITH PORK & CABBAGE, 
SWEET CHILE SAUCE

CHILE WONTON 
PORK & Ginger Dumplings in a sWEET 
CHILE SAUCE

FISH DUMPLINGS 
GROUND WHITE FISH, GINGER & GARLIC 
SERVED WITH HOUSE DIPPING SAUCE

XIAo LONG BAO “XLB” 
SOUP DUMPLINGS 
PORK, Garlic, GINGER, SCALLIONS

GUA BAO 
CHOICE OF PORK BELLY, FRIED CHICKEN, 
SHORT RIB, GARLIC BUTTER SHRIMP, 
bacon/egg/cheese, OR TOFU VT 
MIX & MATCH: 3 FOR $15

VEGGIE BAO V
RICE NOODLES, SHIITAKE MUSHROOMS, 
ONION, GINGER & GARLIC

CHAR SIU PIE
STEAMED PORK DUMPLING, SCALLIONS, 
HOUSE DIPPING SAUCE

PLATES
FORMOSA LOCO MOCO
BRISKET SERVED ON WOK FRIED RICE, 2 
FRIED EGGS, SIGNATURE GRAVY

PORK BELLY BREAKFAST SANDWICH
PORK BELLY, FRIED EGG, RED CABBAGE & 
CUCUMBER SLAW, GARLIC CONFIT AIOLI 
SERVED WITH TATER TOTS

STEAK & EGGS
FILET MIGNON, CARAMELIZED ONIONS, 
TOAST, TWO FRIED EGGS, AVOCADO

ORANGE CHICKEN
FRIED ORGANIC CHICKEN THIGHS, HOUSE 
ORANGE SAUCE, DRIED CHILES, CHIVES, 
served with white rice

AVOCADO TOAST V
COUNTRY LOCAL SOURDOUGH, 
AVOCADO, GARLIC CONFIT, WATERMELON 
RADISH, CILANTRO
ADD FRIED EGG: $3

SEASONAL HOUSE SALAD

SIDES
FRIED EGG
AVOCADO
TATER TOTS
SEASONAL HOUSE SALAD

SWEETS
FRIED SESAME BALLS
& TARO ICE CREAM
COCONUT LIME SAUCE, FRESH BASIL
ICE CREAM VT AND SESAME BALLS V MAY BE 
ORDERED SEPARATELY UPON REQUEST: $6 EA

APPLE CINNAMON WONTON
GALA APPLES, CINNAMON, CARAMEL, 
NUTELLA, & PECAN CRUMBLES SERVED 
WITH ICE CREAM
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CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE 
YOUR RISK OF FOODBORNE ILLNESS, ESPEICIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

vt: vegetarian V: vegan gf: gluten free

CONTAINS SHELLFISH CONTAINS PEANUTS CONTAINS NUTS SPICY
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DRINKS
BLOODIES
CLASSIC BLOODY MARY 

CUCUMBER MARY 
A CLASSIC BLOODY BUT WITH CROP 
CUCUMBER VODKA & FRESH CUCUMBER JUICE

BLOODY MEZCAL 
EL SILENCIO MEZCAL, HOUSE MADE 
BLOODY MARY MIX, TAJIN RIM

DRAFT
BOOMTOWN MIC CZECH PILSNER
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MEZCAL IT A DAY
MADRE MEZCAL ENSEMBLE, ANCHO REYES 
VERDE, FRESH CUCUMBER & LEMON JUICE

MAI TAI
BACARDI SUPERIOR, BACARDI BLACK, 
TRIPLE SEC, PINEAPPLE & LIME JUICE, 
LIQUID ALCHEMIST ORGEAT

PASSION & PARADOX
SMOOTH AMBLER CONTRADICTION RYE, 
SOLERNO BLOOD ORANGE LIQUEUR, FARETTI 
BISCOTTI LIQUEUR, AZTEC CHOCOLATE 
BITTERS, LEMON JUICE, PASSIONFRUIT

PIñA COLADA
MARTELL VS COGNAC, FRESH 
PINEAPPLE JUICE, BANANA LIQUEUR, 
LIQUID ALCHEMIST COCONUT CREAM, 
ANGOSTURA BITTERS

SINGAPORE SLING
BOMBAY DRY GIN, CHERRY HEERING, 
BENEDICTINE, FRESH PINEAPPLE & LIME JUICE

ROSEMARY’S 75
FORD’S GIN, ROSEMARY SYRUP, FRESH 
LEMON JUICE, AVISSI PROSECCO

JUNGLEBIRD
BACARDI BLACK, SELECT APERITIF, FRESH 
PINEAPPLE & LIME JUICE

COLD BREW MARTINI 
NUE VODKA, BOMANI SPIKED COLD BREW, 
KAHLUA, BAILEY’S IRISH CREAM

THE JORDAN PARADISE 
COPALLI BARREL RESTED RUM, BITTER 
TRUTH VIOLET LIQUEUR, FRESH LEMON 
JUICE, GINGER BEER

MIMOSA 
ORANGE JUICE, TRIPLE SEC, AVISSI PROSECCO
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NON-ALCOHOLIC
ORANGE JUICE
GRAPEFRUIT JUICE
DAILY BRUNCH NA ELIXIR
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FRENCH PRESS HOT COFFEE

HOT TEA
GREEN, OOLONG
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SIGNATURE & 
TROPICAL COCKTAILS

BOTTLES & CANS
TAIWANESE CLASSIC

ALESMITH NUT BROWN ALE

STONE DELICIOUS IPA

SMOG CITY FROM LA WIT LOVE WHITE ALE

BOMANI SPIKED COLD BREW COFFEE

FLYING EMBERS GINGER YUZU MULE
HARD KOMBUCHA
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WHITE
FRANCIS COPPOLA DIAMOND COLLECTION 
CHARDONNAY
BANFI LE RIME PINOT GRIGIO
STONELEIGH SAUVIGNON BLANC
PACIFIC RIM RIESLING

SPARKLING
ZONIN PROSECCO
SUMMER WATER BUBBLY SPARKLING ROSE
G.H. MUMM CHAMPAGNE BOTTLE

RED
CAMPO VIEJO TEMPRANILLO
NOBLE VINES PINOT NOIR
TROUBLEMAKER RED BLEND BY AUSTIN HOPE
ANGELINE RESERVE CABERNET SAUVIGNON

ROSé
MICHAEL DAVID ROSEΩ´

Ω´


