STEAMED BAO BUNS WINE

MONGOLIAN BBQ DUCK BAO ¥ 7.5/15 BISOL ‘JEIO’ 14/ 54
Koji Pickled Cucumber & Scallion (Prosecco) Veneto, Italy

CHAR SIU PORK BAO BUN @ 7.5/15 LES JAMELLES 13/ 48
Apple, Shiso,& Tangerine Yuzu Vinaigrette (VIOGNIER) Languedoc , France

KOREAN FRIED CHICKEN BAO 75/15 LES PETITES JAMELLES 12/ 46
Kimchee, Pickled Fresno & Korean Chili Aioli (Rose) Languedoc, France

*VEGAN BUNS SERVED WITH CRISPY TOFU CASA JIPI . . _ ~ 16/60
(Sauvignon Blanc) Baja California, Mexico

STREET BITES STOLLER FAMILY ESTATE 16/ 62
(Pinot Noir) Willamette Valley, Oregon

HOT HONEY SWEET FRIES O GF . LES JAMELLES 13 /48
Waffle Cut & Mile High Seasoning (MALBEC) Languedoc, France

LEMONGRASS PORK POTSTICKERS
Honey Sambal & Chubby Dumpling Sauce

DEVILS ON HORSEBACK (5) GF

Smoked Bacon, Medjool Dates, Herbed Goat BEERS
Cheese & Sambal Gastrique GREAT DIVIDE (JAPANESE LAGER)
SWEET PLANTAINS M) GF Samurai, 5.0% ABV, 20 1BU (Denver)

Pumpkin Seed Pesto, Cotija, LUCKY BUDDHA (CHINESE LAGER)

Pepitas & Lime Crema Pale Lager, 4.8% ABV, 12 IBU (China)

CRISPY FILIPINO SPRING ROLLS & UPSLOPE (IPA) o

Impossible "Meat", Glass Noodles, Chili West Coast, 6.5% ABV, 60 IBU (Boulder)

Sambal & Garlic Vi Dipping S
amba arlic Vinegar Dipping Sauces DENVER BEER CO. (BERRY KOLSCH) 9

CRISPY CHEE,SE, CURDS GF Princess YumYum, 4.8% ABV, 19 IBU (Denver)
Beer Batter, Shishitos & Cherry Mostarda
STEM (CIDER) 10

FOOD TRUCK Rotating Flavor, 6.7% ABV (Lafayette)

HIGH NOON

SMASHED WAGYU SLIDERS* GF Rotating Flavor
Bacon-Onion Jam, American Cheese, Pickle,

Special Sauce & Hot Honey Sweet Fries COCKTAILS

IMPOSSIBLE SLIDER M) GF

Mushroom Jam, American Cheese, Pickle,

Garlic "Aioli" & Hot Honey Sweet Fries L f fent
our current frozen feature

KOREAN BBQ TACOS GF

Bulgogi Short Rib, Koji Cucumber, RESTING PLACE 15
Sambal Slaw & Wasabi Peas Lavender Infused Vodka, Raspberry & Lemon

NEW SAIGON 16

NlGHT BAZAAR Gin, Lime, Basil, Jalapefio & Cucumber
MORTUARY MARGARITA 15
DUCK FR!ED RICE GF o Tequila, Seasonal Fruit, Lime & "Salt Foam"
Duck Confit, Egg, Brown Basmati Rice, MOJAVE MUERTE

Pickled Mushroom & Peas Black Pepper Infused Mezcal, Hibiscus,

FARRO CAESAR ¥ GF Blanc Vermouth, Lemon & Grapefruit Bitters

BeatBox Greens, Smoked Almond, Pecorino, TIKI RITUAL

Spiced Croutons & Miso Caesar Dressing White Rum and Spiced Rum Blend, Blue
ADD SKEWER $7.5 CHICKEN, BISON®, TOFU Curacao, Orgeat, Lime & Passionfruit

PAD THAI O GF BAHARAT OLD-FASHIONED

Rice Noodles, Egg, Lime, BeatBox Sprouts, Bourbon, Baharat Spice & Orange Bitters
Peanuts, Scallion Pistou & Gochujang

ADD SKEWER $7.5 CHICKEN, BISON*, TOFU SPIRITLESS
KEBABS & SKEWERS MASH GANG N/A (FRUITED PALE ALE) 9

Juicy Journey, 0.5% ABV (Denver)

MOR KOMBUCHA

Rotating Flavors

NEW DELHI MULE

Turmeric Ginger Juice, Pineapple & Lemon

FINAL PETAL
Pea Flower Tea, Lavender, Lime & Tonic

GOT ALLERGIES?

CHEF & FOUNDER / JUSTIN CUCCI We would love to help make this a seamless experience.
1. BEFORE ORDERING: Communicate all allergies & dietary restrictions!

EXECUTIVE CHEF / AARON BOISVERT 2. NOT ALL INGREDIENTS ARE LISTED: So please ask ANY questions!

GENERAL MANAGER / STEVEN CHANDLER 3. IMPORTANT: We are unable to guarantee a 100% Allergy Free Zone.
4. However.. WE WILL DO OUR BEST.

*ASK YOUR SERVER FOR OUR FULL BOTTLE LIST

SEASONAL FROZEN COCKTAIL 16
We like to mix it up! Ask your server about

16

KOREAN GRILLED TOFU (2) @ GF
Banchan & Chogochujang

CHICKEN SATAY (2) GF
Cilantro, Jalapeno & Thai Peanut Sauce

BISON STEAK KUSHIYAKI* (2) GF
Black Garlic & Miso-Scallion Brown Butter

*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.




