BEVERAGES

FRESH COCONUT

THAI TEA

VIETNAMESE COFFEE

SOY MILK DRINK

MANGO DRINK WITH PULP
LYCHEE DRINK WITH ALOE VERA PULP
FOUNTAIN SODA
LIFEWTR

PELLEGRINO

RED BULL

ICED TEA

COFFEE

JASMINE HOT TEA
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READY TO DRINK COCKTAILS - 15

by On The Rocks

JALAPENO PINEAPPLE MARGARITA
sweet and spicy margarita with Tres Generaciones tequila
and triple sec

OLD FASHIONED COCKTAIL
crafted with Knob Creek Kentucky straight bourbon whiskey

COSMOPOLITAN COCKTAIL
refreshingly tart with Effen vodka and triple sec

MAI TAI
custom blend of Cruzan rums

AVIATION
dry and aromatic with Larios gin

WINE | SAKE

SAUVIGNON BLANC, BEV 250ML
PINOT NOIR, BEV 250ML

PROSECCO, MIONETTO 187ML

ONE CUP “THE GRAFFITI CUP” 200ML
JUNMAI “THE GREEN ONE” 300ML
NIGORI “THE BLUE ONE” 300ML

DRAFT BEER -9

REVOLUTION “ANTI-HERO” IPA - 6.7%
MODELO ESPECIAL - 4.4%

BLUE MOON BELGIAN WHITE - 4.0%
DOGFISH HEAD “60 MINUTE” IPA - 6.0%

DOMESTIC - 7

BUDWEISER - 5.0%
MILLER LITE - 4.7%
COORS LIGHT - 4.2%
MICHELOB ULTRA - 5.0%

IMPORT | CRAFT -9

CORONA EXTRA - 4.6%

HEINEKEN - 5.0%

HEINEKEN SILVER - 4.2%

STELLA ARTOIS - 5.0%

SAM ADAMS SEASONAL

HALF ACRE “DAISY CUTTER” PALE ALE - 5.3%
ASAHI SUPER DRY - 5.2%

SAPPORO - 4.9%

KIRIN ICHIBAN - 4.9%

ALTERNATIVES - 8

HIGH NOON - 6.0%

TRULY VODKA SELTZER - 5.0%
JACK DANIEL’S & COCA COLA - 7.0%
ANGRY ORCHARD - 4.8%

HEINEKEN 0.0 (NON-ALCOHOLIC)
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DI SUM B Kitchen

Edamame (=% bau Nanh Hap)

edamame, flaky sea salt

Potstickers @385 Banh Xép)

pan-fried pork and vegetable potsticker, ginger vinegar

Crab Rangoon (/E%# Hoanh thanh cua chién gion) 12

crab and cheese wonton, sweet and sour sauce

Vietnamese Egg Rolls @ggzss Cha Gio 14

shrimp and pork egg roll, sweet chili sauce

Szechuan Dumplings (U)I|&F Banh Xép Nhan T Xuyén) 12

pork and spinach dumpling, special soy sauce

Wok-Fried Wings &i# canh Ga) 18

chicken wings tossed in spicy chili sauce

NUUDLES

wonton Soup &E#&% Stp Hoanh Théanh)
wonton, egg noodle, baby bok choy, chicken broth

Pho Combo * #5544 Phs Dic Biét
sliced rare beef, beef ball, beef tendon, beef tripe

cilantro, yellow onion, scallion, fresh lime, bean sprout
jalapeno, Thai basil, beef broth

Pho Ga * & PhsGa

sliced chicken breast, cilantro, yellow onion, scallion

fresh lime, bean sprout, jalapeio, Thai basil, chicken broth

Jjamppong * @855 Mi Cay Han Quéc)
shrimp, mussel, squid, baby bok choy, scallion
ramen noodle, spicy chicken broth

NIU ROU Mlan (Taiwanese Noodle Soup)

(BB4-A%N M Tuoi Ramen Nhat Ban)

beef shank, beef tendon, baby bok choy, preserved vegetable
ramen noodle, spicy beef broth

SIVES

Papaya Salad ok/iiv#i Salad du do)
shredded papaya, cherry tomato, cucumber, red & green onions
sesame seed, peanuts, spicy dressing

Garlic Bok Choy GiE/3 CaiLan Xao)
baby bok choy, minced garlic

Gailan with Oyster Sauce
(55M77F Bong Cai Xanh S6t Pau Hau)
steamed Chinese broccoli, oyster sauce

White Rice 58k Com Tring)

STR FRY & RICE Fikitchen

Fried Rice ¢k Com Chién) 18
choice of chicken, beef, shrimp or BBQ pork, egg, bean sprout
scallion, soy sauce with rice

Lo Mein d&@E MiXao Mém)
choice of chicken, beef, shrimp or BBQ pork, bean sprout, carrot
baby bok choy, scallion, house soy sauce, lo mein

Pan Fried Noodles (& Mixao &p chao)

pan fried noodles, stir fry beef & vegetables

Kung Pao (=18 Sét Kung Pao Cay)
choice of chicken, beef or shrimp, bell pepper, onion, spicy kung pao sauce
peanut garnish, white rice

Spicy Tofu (= Dau hi cay)

fried tofu, broccoli, shiitake mushroom, house sauce, white rice

Teriyaki Salmon @&/Eéi@ Ca hoi sot Teriyaki

seared salmon, teriyaki glaze, bok choy, white rice

Beef in Black Bean Sauce @i+4 7 Bo sét dau den)

beef, red & green peppers, onion, black bean sauce, white rice

BBQ Pork &t m Thit heo nudngi)
house made BBQ pork topped with fried egg, bok choy, white rice

Salt and Pepper Shrimp dfizhAkA4F Tém Rang Mudi)

shrimp with head and shell on, onion, jalapefio, salt and pepper, white rice

Mongolian Beef & &4# Bo Xao S6t Mang C6)

sliced beef, mushroom, scallion, carrot, house sauce, white rice

Lemongrass Porkchop &%%#\ak Com Suon Nuéng) 18
marinated lemongrass pork chop, tomato, cucumber, over easy egg
fish sauce, white rice

Beef Chow Fun @&t4-58 Ha Tiu Xao Thit Bd)

sliced beef, yellow onion, scallion, bean sprout, house soy sauce, ho fun

Singapore Noodle (£ Buin Gao Xao Singapore)

shrimp, BBQ pork, egg, bell pepper, bean sprout, vermicelli noodle, curry
Hot Garlic Green Beans

GrEHREf Dau Que Xao Tdi Cay)
green beans, scallion, spicy house sauce, white rice

ADD TU ENTREE

Beef 8 - Chicken & - Shrimp 10

*Consumer advisory: consumption of raw or undercooked foods such as meats, poultry, seafood, .
shellfish, or eggs may increase ﬁ/our risk for food-borne illness. Please inform your server of any allergies
or dietary restrictions you may have as items on the menu contain ingredients that are not listed.
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APPETIZERS

WISCONSIN LOADED CHEESE CURDS

spicy ranch, bacon, scallions

CHICKEN WINGS

fried chicken wings, Bally’s buffalo sauce, blue cheese or ranch dressing

COBB SALAD

romaine lettuce, smoked bacon, blue cheese, red onion, cherry tomatoes
cucumber, hard boiled egg
add chicken +6 | add salmon +9 | add shrimp +6

CAESAR SALAD

romaine lettuce, garlic butter breadcrumbs, parmesan cheese
caesar dressing
add chicken +6 | add salmon +9 | add shrimp +6

NACHOS

melty cheese sauce, crispy tortilla chips, pico de gallo, pickled jalapefios
black beans, salsa seca, cilantro
add chicken +6 | add shrimp +6

MAINS

SMOKED TURKEY CLUB

Publican Quality Bread multigrain toast, smoked turkey, bacon
salsa macha aioli, avocado, bibb lettuce

NEW ORLEANS SHRIMP PO BOY 19

cornmeal breaded shrimp, spicy remoulade, shredded lettuce
tomato, French roll

DELUXE GRILLED CHEESE 16

aged cheddar, pimento peppers, bacon, brioche toast

SMASH BURGER 19

two smashed angus beef patties, pepper jack, crispy fried red onions
Bally’s sauce, lettuce, tomato, dill pickle, brioche bun

PUB BURGER 20

two angus beef patties, bacon, aged cheddar, bibb lettuce
tomato, red onion, dill pickles, garlic aioli, brioche bun

BAJA FISH TACO PLATE 23

beer battered tilapia, corn tortillas, chipotle mayo, cabbage
red onion, cilantro

CRISPY CHICKEN SANDWICH 18

fried chicken breast, spicy chipotle aioli, bibb lettuce, tomato
dill pickles, brioche bun

STEAK FRITES 47

aged ribeye steak, garlic butter, crispy fries

GUAJILLO GLAZED SALMON

sweet and spicy guajillo glaze, tomato rice, corn pico de gallo
avocado, cilantro

SIDES

ONION RINGS
SEASONED FRIES
GARLIC TRUFFLE FRIES
SEASONED TOTS
GARLIC TRUFFLE TOTS




