
WOK SEARED 
GREEN BEANS
mushroom, hoisin, soy, ginger, 
oyster sauce, garlic, sesame  10

RED CURRY & 
FLAT BREAD
coconut red curry, butter/garlic 
�atbread   14

KOREAN STREET RIBS 
green onion, sesame seed, 
Korean BBQ glaze, pineapple, 
gojuchang   16

LETTUCE WRAPS
ground chicken or tofu marinated 
with house LW sauce* with water 
chestnut, butter lettuce & crispy 
rice noodles & a side Mama’s 
secret sauce

with tofu   16
with chicken   18                   
with pad gar pow    18

*contains shell�sh & gluten

RED CURRY 
cannot be made less than 2 spicy
red curry with lime, basil,
bell pepper, cherry tomato 
& pineapple, served with 
silk road rice   23
*contains shell�sh

GREEN CURRY
cannot be made less than 2 spicy
coconut milk, green curry, basil, 
zucchini, bell peppers, bamboo 
shoots, served with jasmine rice and 
�akey �at bread   23
*contains shell�sh

BISON MASSAMAN CURRY
bison, �ngerling potato, shallot, 
yellow onion, coconut cream, 
peanuts, cinnamon, cumin served with 
jasmine rice and naan bread   30

TOM KHA
coconut milk, lemongrass, 
kaf�r lime leaf, galangal,      
mushroom, green onion   14
+ rice noodle  4 

+ jasmine rice 2

RED CURRY 
cannot be made less than 2 spicy
red curry with lime, basil,
bell pepper, cherry tomato 
& pineapple, served with 
silk road rice   23
*contains shell�sh

GREEN CURRY
cannot be made less than 2 spicy
coconut milk, green curry, basil, 
zucchini, bell peppers, bamboo 
shoots, served with jasmine rice and 
�akey �at bread   23
*contains shell�sh

BISON MASSAMAN CURRY
bison, �ngerling potato, shallot, 
yellow onion, coconut cream, 
peanuts, cinnamon, cumin served with 
jasmine rice and naan bread   30

TOM KHA
coconut milk, lemongrass, 
kaf�r lime leaf, galangal,      
mushroom, green onion   14
+ rice noodle  4 

+ jasmine rice 2

BKK STREET NOODLES
rice noodle, egg*, green & 
yellow onion, bean sprout, carrot, 
crushed peanut, cilantro, lime, 
pad thai sauce*  23
+ tofu 3, chicken 5, prawn 6,
*contains shell�sh

SHANGHAI NOODLES 
with BEEF
udon noodles, house stir fry 
sauce*, ginger, garlic, napa 
cabbage, green onion   24
+ sub tofu  20

*contains shell�sh

MAMA’S RAMEN 
pork belly, soft boiled egg*, 
sea weed, green onion, crispy 
noodles   25

KIM CHEE FRIED RICE
kim chee, pork belly, green onion, 
yellow onion, carrot, chili, 
unagi sauce, shoyu mayo   25
+ egg 2, 2 eggs 4

+ pineapple 3

*contains shell�sh

GENERAL TSO’S CHICKEN
cannot be made less than 2 spicy
bell peppers, onion, 
ginger, garlic, house tso sauce, 
jasmine rice   25
+ pineapple 3
+ sub tofu  22

MONGOLIAN BEEF
8oz sirloin, yellow onion, 
black pepper, lime, green onion, 
jasmine rice   27
+ sub tofu  22

*contains shell�sh

KIM CHEE FRIED RICE
kim chee, pork belly, green onion, 
yellow onion, carrot, chili, 
unagi sauce, shoyu mayo   25
+ egg 2, 2 eggs 4

+ pineapple 3

*contains shell�sh

GENERAL TSO’S CHICKEN
cannot be made less than 2 spicy
bell peppers, onion, 
ginger, garlic, house tso sauce, 
jasmine rice   25
+ pineapple 3
+ sub tofu  22

MONGOLIAN BEEF
8oz sirloin, yellow onion, 
black pepper, lime, green onion, 
jasmine rice   27
+ sub tofu  22

*contains shell�sh

 gluten free

 VEGAN 

*Consuming raw or undercooked meat or eggs may increase your risk of foodborne illness.

gf

gf

Indian Inspired 

Thai Inspired 

+ potato & paneer curd  4
+ tandoori chicken breast  5

 

BUTTER CURRY 
butter, tomato, ginger, cashew,
spices, fenugreek, honey,
served with jasmine rice   23

TIKKA MASALA
creamy tomatoe curry with Indian 
spices, coriander & cilantro,         
served with jasmine rice   23

VEGAN MAKHANWALA
Delhi style curry with cauli�ower, 
potato, carrot, zucchini, peas in a 
spiced tomatoe & coconut milk base, 
served with jasmine rice   23 , 

BUTTER CURRY 
butter, tomato, ginger, cashew,
spices, fenugreek, honey,
served with jasmine rice   23

TIKKA MASALA
creamy tomatoe curry with Indian 
spices, coriander & cilantro,         
served with jasmine rice   23

VEGAN MAKHANWALA
Delhi style curry with cauli�ower, 
potato, carrot, zucchini, peas in a 
spiced tomatoe & coconut milk base, 
served with jasmine rice   23 , 

gf

gf

v gf

v

+ veggies or tofu  3 ,

chicken  5, prawn  6,

duck (fried or roasted)  9

gf

gf

NOMAD EGGROLLS
hand made beef eggrolls, cabbage, 
carrot, green onion, glass noodle and 
mama’s secret sauce   15

HAND-MADE DUMPLINGS
steamed pork, tofu, oyster sauce, 
sesame, green onion &               
ponzu sauce   15

VEGETABLE SAMOSA
potato, peas, coriander & cumin 
wrapped in a �our pastry, served with 
tamarind & mint chuntey   15 

SLOP-POW JOE SLIDERS
2 pad gar pow sliders-sloppy joe style 
with marinated beef, basil, garlic, 
green onion on brioche buns   15

NOMAD EGGROLLS
hand made beef eggrolls, cabbage, 
carrot, green onion, glass noodle and 
mama’s secret sauce   15

HAND-MADE DUMPLINGS
steamed pork, tofu, oyster sauce, 
sesame, green onion &               
ponzu sauce   15

VEGETABLE SAMOSA
potato, peas, coriander & cumin 
wrapped in a �our pastry, served with 
tamarind & mint chuntey   15 

SLOP-POW JOE SLIDERS
2 pad gar pow sliders-sloppy joe style 
with marinated beef, basil, garlic, 
green onion on brioche buns   15

NAAN BASKET 
four pieces, butter or garlic   10

PARATHA BASKET 
four pieces, flakey flatbread   10

PAPADOM 
cripsy lentil crackers with mint, mango and
tamarind chutney    12

NAAN BASKET 
four pieces, butter or garlic   10

PARATHA BASKET 
four pieces, flakey flatbread   10

PAPADOM 
cripsy lentil crackers with mint, mango and
tamarind chutney    12

PICKLED RED CABBAGE   5

KIM CHEE   5

CHUTNEY TRIO    8
mint, mango, & tamarind chutney

CHILI OIL 1

FRIED GARLIC & CHILI   1

PICKLED RED CABBAGE   5

KIM CHEE   5

CHUTNEY TRIO    8
mint, mango, & tamarind chutney

CHILI OIL 1

FRIED GARLIC & CHILI   1

 VEGAN OPTION AVAILABLE

v gf

GF

gf

v*

v*

v*

v*

v*

v*



1933 MAI TAI
appleton’s gold rum, gosling’s dark rum, 
spiced almond syrup, lime, luxardo cherry   14

BOMBAY BUCK
gin, vodka or tequila, coconut milk, ginger syrup, 
lime, pineapple   12

TIGERITA
tequila blend, honey syrup, lime, yuzu   14

AKASHI SHUFFLE
akashi japanese whiskey, spiced cardamom 
syrup, smoked cinnamon bitters, dehydrated 
orange     16

CLEVER KAWA 
roku gin, sake, lemongrass syrup, yuzu, lime, 
yuzu zest   16

LIGHTNING BIRD
thai chile infused tequila, cilantro reposado, 
lemongrass syrup, ginger, lime     15

THE SMOKESHOW
sesame infused mezcal, cynar, maple, lemon,egg 
white, smoked cinnamon bitters   16

All juices are freshly squeezed daily & syrups are made 

in-house.

We are happy to split checks evenly 2 ways, no more. 

BUBBLES & ROSÉ
Prosecco | Cantina Montelliana, Italy (375 ml)   12/22

Prosecco | Drusian, Itay   64
Rosé | Schug, Sonoma Coast   12/48

SODA & TEA
Teatonic Seasonal Kombucha ...................................................... 5

Coke / Diet Coke / Sprite / Soda ................................................ 3

San Pellegrino.............................................................................. 4

Hot Tea ........................................................................................ 5

WHITE 

Pinot Grigio | Zuani, Italy   15/60
brilliant acidity, tangy & mineral

Sauvignon Blanc | Capitello, OR   16/64 
smooth, lemongrass & vegetal

Chardonnay | Schug, Sonoma Coast   18/72
crisp, baking spice & citrus

RED
Montepulciano | Vallevo, Italy   13/52 

light bodied, dark cherry & plum

Pinot Noir | Capitello, OR   17/68
red berries, plum & spice

Cabernet Sauvignon | Knuttel, Sonoma County   18/72
full bodied, black cherry & spiced tea

ROTATING DRAFTS   8

BUD TALLBOY   6

21oz ASAHI    7

SAPPORO DRAFT   6

HIGHPOINT CIDER   8

MODELITO      4.5

Bartender’s Handshake
TALLBOY &  SHOT OF FERNET-BRANCA 

House Spicy-Ginger .................................................................. 8

Winter Spiced Tonic ..................................................................... 8

Yuzu-Limeaid .............................................................................. 8

N/A Bombay Buck ..................................................................... 6

House-Squeezed Lemonade........................................................... 5

Athletic Brewing, rotating selection (non-alcoholic) ........................ 6

Thai Iced Tea ................................................................................ 5

House Mocktails. . . or not 

$7
snaquiri 

shooter of 
the day 

Ask your server about adding your favorite spirit 

MOMO KAWA   12/48

SNOW MAIDEN NIGORI 12/45

$9
 Modelito
& shot of

11

9

TIKI FOR TWO
TIGERS TOOTH

house rum blend, cherry Heering, luxardo, 
pineapple, lime     26




