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FUEBD MENU

for the table - 68 per person

SMNLL PLATES

FIVE-SPICED PORK BELLY BAO BUN

pickled carrots & daikon, cilantro, jalapeno, sriracha mayo

SPICY THAI BEEF LETTUCE CUPS (cscp

thai chili & basil, pickled carrot, crispy rice

TRUFFLE CAESAR SALAD (cscp

parmesan cheese, garlic streusel

AYESHA’S FRESH BAKED CORNBREAD
thai red curry butter

BLOBNL INSPIRNTIONS

VERLASSO SALMON p
whole grain mustard glaze, braised red cabbage, horseradish
potato puree

CRAB FRIED RICE p

garlic butter, egg, scallions, sesame seeds

KOREAN BBQ ‘BRICK’ GHICKEN

gochujang barbecue sauce, long beans, magic mushrooms

SMOKED ST. LOUIS RIBS (cp

american dry rub, sweet and smoky barbecue

SWEET & SOUR BRUSSELS SPROUTS

fried shallots, soy glaze

add 4oz. filet | +12 per person

SUBNR RUSHK

ROOT BEER ‘SMOKE’
walnut chocolate chip cookie, vanilla ice cream, root beer

The consumption of raw or undercooked eggs, meat, poultry,
seafood for shellfish may increase your risk of food borne illness.
Kindly be sure to inform your server/bartender for any allergies or dietary restrictions.



