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MALAYSIAN KITCHEN & SUSHI

HAFPFY HOUR

[BPM - 6PMI

SMALL PLATES

$ STEAMED EDAMAME
SESAME FRIES
SUMMER ROLLS
CUCUMBER SALAD

BABY OCTOPUS SALAD
SEAWEED SALAD
SHISHITO PEPPERS

ROTI CANAI Malaysian Flat Bread
PAN FRIED POT STICKERS

$ sSQuID SALAD

TEMPURA SZECHUAN MUSSELS
CRISPY BUTTER PRAWNS OR CALAMARI

L RICE. BOWLS &
NOODLES

$7 CRISPY BRUSSELS SPROUTS

KENGDO CHICKEN RICE BOWL

BEEF BROCCOLI RICE BOWL

CRISP,Y SESAME CHICKEN RICE BOWL
SAUTEED JAPANESE EGGPLANT
STEAMED BABY BOK CHOY

BBQ PORK FRIED RICE Egg & Scallions
CHICKEN SINGAPORE RICE NOODLES
VEGETABLE LOMEIN Asian Greens, Dark Sauce
PAD THAI Tofu, Fish Sauce, Egg

PENANG (RICE NOODLES?} Egg, Chinese Sausage

¢5 SIGNATURE
COCKTAILS

ASIAN PEARTINI Pear Vodka, Lime Juice, Lime Soda

BL OOM Vodka, St. Germaine Elderflower, Lemon Juice, Soda
GINGER ROOTINI Vodka, Ginger Juice and Lime Juice
HAZELNUT CHOCOLATINI Vodka, Hazelnut Liqueur, Creme
KIMONO Vodka, Sake, Peach Schnapps, Cranberry

POM MARTINI Vodka, Pomegranate Juice, Lime Juice
SAKETINI Sake, Triple Sec, Pineapple Juice

WASABI BLOODY MARY Vodka, Wasabi, Ginger Olive
SAKE BOMB LG Sapporo, Small Sake {+} 2.00

*3 DOMESTICS
$4 IMPORTS &
MICROS

Sapporo, Kirin [Japan]

Singha [Thailand]

Guiness | Boddingtons [England]

Sierra Nevada, Oak Creek, Sam Adames, Kilt Lifter, Stone IPA

$5 DAILY WINE
FEATURES
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NIGIRI SUSHI

BINTORO Albacore
SABA Mackerel®

s KANI Crab®

,. 3 EBI Shrimp®
INARIZUSHI Tofu Pouch®
TAMAGO Sweet Egg®

MAGURO AhiTuna

Ss HAMACHI Yellow Tail
) l5 SAKE Scottish Salmon

SUSHI ROLLS

$3 CUCUMBER®

OSHINKO®
VEGETABLE®
AVOCADOH

$% CALI {+] Baked, Spicy, Royal 1.00 »
**” TEMPURA AsSPARAGUS®H
MAGURO AhiTuna
HAMACHI Yellow Tail
SAKE Scottish Salmon
ROAST DUCK®

$5 5 SPICY TUNA
. SPICY YELLOW TAIL
SPICY SALMON
$6 CRUNCHY TEMPURA SHRIMP®
SALMON SKIN®

VEGAS
PHILADELPHIA

S CODOKED



