STEAMED BAO BUNS

MONGOLIAN BBQ DUCK BAO @ 7.5/ 14
Koji Pickled Cucumber & Scallion

CHAR SIU PORK BELLY BAO ¥ 7.5/ 14
Charred Broccoli & Water Chestnut

KOREAN FRIED CHICKEN BAO @ 7.5/ 14
Kimchee, Pickled Fresno & Korean Chili Aioli

*VEGAN BUNS SERVED WITH CRISPY TOFU

STREET BITES

HOT HONEY SWEET FRIES O GF 9
Waffle Cut, Mile High Seasoning
& Chipotle Ketchup

FARRO CAESAR V) GF 17.5
BeatBox Greens, Smoked Almonds, Pecorino,
Spiced Croutons & Miso Caesar Dressing

ADD SKEWER $7 EA: CHICKEN, SHRIMP, BISON, TOFU

LEMONGRASS PORK POTSTICKERS 15
Honey Sambal & Chubby Dumpling Sauce
DEVILS ON HORSEBACK GF 17

Smoked Bacon, Medjool Dates, Goat Cheese
& Pomegranate Gastrique

FOOD TRUCK

KOREAN BBQ TACOS GF 14
Bulgogi Short Rib, Koji Cucumber,
Sambal Slaw & Wasabi Peas

LOBSTER ROLL GF 26
Knuckle and Claw Meat, Yuzu Kosho Aioli,
Brioche Bun & Sweet Potato Fries

SMASHED WAGYU SLIDERS* GF 22
Bacon-Onion Jam, Cheddar, Dill Pickle,
Special Sauce & Hot Honey Sweet Fries

IMPOSSIBLE SLIDERS M) GF 22
Mushroom-Onion Jam, Cheddar, Dill Pickle,
Miso-Garlic “Aioli” & Hot Honey Sweet Fries

GOT ALLERGIES?

We would love to help make this a seamless experience.

1. BEFORE ORDERING: Communicate all allergies & dietary restrictions!

2. NOT ALL INGREDIENTS ARE LISTED: So please ask ANY questions.
3. IMPORTANT: We are unable to guarantee a 100% Allergy Free Zone.
4. However.. WE WILL ALWAYS DO OUR BEST.

CHEF & FOUNDER / JUSTIN CUCCI
EXECUTIVE CHEF / MATT SUMMERS
CULINARY MANAGER / MICHAEL TORTORELLO

NIGHT BAZAAR

WOK CHARRED EDAMAME V) GF 9.5
Chili, Garlic, Sesame & Sea Salt
FATTOUSH SALAD V) GF 17

BeatBox Greens, Feta, Almond, Fig,
Pickled Cranberry & Burnt Maple Vinaigrette
ADD SKEWER $7 EA: CHICKEN, BISON, TOFU

THAI FRIED RICE @) GF 22
Brown Basmati & Wild Rice, Fall Vegetables,
Egg, Thai Basil & Charred Tomato

ADD SKEWER $7 EA: CHICKEN, SHRIMP, BISON, TOFU

PAD THAI V) GF 23

Rice Noodles, Egg, Peanuts, BeatBox

Sprouts, Scallion Pistou, Lime & Gochujang
ADD SKEWER $7 EA: CHICKEN, SHRIMP, BISON, TOFU

HANGOVER RAMEN* GF 22
Duck Confit, Pork Belly, Soft Shoyu Egg,
Mushrooms, Bok Choy, Beet Pickled Ginger

& Scallion

KEBABS & SKEWERS

COOKED ON OUR 800° ROBATAYAKI GRILL

SSAMJANG TOFU (2) @ GF 12
Miso, Gochujang, Sesame & Scallion Pistou
CHICKEN SATAY (2) GF 15
Cilantro, Jalapeno & Kaffir Peanut Sauce
BISON STEAK KUSHIYAKI (2) GF 18
Black Garlic & Miso-Scallion Brown Butter
SKEWER & LETTUCE WRAPS M) GF 24.5

Pickled Papaya Salad, Crispy Rice Noodles,
Peanuts, Fresh Herbs & Kaffir Peanut Sauce
CHOICE OF: CHICKEN, SHRIMP, BISON, TOFU

SWEETS

ETON MESS GF 13
Pear Preserves, Black Currant Curd,
Crispy Meringue & Whipped Yogurt

MADUROS & CREMA M) GF 12
Roasted Plantain, Crema de Queso Mousse,
Smoked Almond & Cotija

VIETNAMESE COFFEE TIRAMISU 13
Lady Fingers, Chicory Coffee Mousse,

Blood Orange, Pandan Anglaise & Cacao

Nibs

ITALIAN “COFFEE” & DOUGHNUTS 13
White Chocolate Mousse,
Espresso Ganache & Chocolate Pearls

*THESE ITEMS MAY BE SERVED RAW OR UNDERCOOKED BASED ON YOUR SPECIFICATION, OR CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW
OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



