the

*“Bungalow
Kitchen

S
@ﬂ TUESDAY - FRIDAY 5pm- 6pm

MOZZARELLA STICKS

Acme Sourdough Bread Crumbs, Basil Ricotta « $7
add Caviar « $13

HAMACHI TOSTADAS
Crispy Corn Tortillas, Avocado Mousse
Yuzu Ponzu, Garlic-Crunch « $9

CRINKLE-CUT FRIES
Pickle Ketchup - $8

AHI TUNA CIGARS*
Spicy Mayo, Jalapefio, Toasted Sesame « $8

HANDROLLS BUNGALOW CLASSICS
SPICY TUNA* (GF) - 7 BK SMASH BURGER
Cucumber, Finger Lime, Orange Tobiko American Cheese, Caramelized Onions

Pickles, Secret Sauce * $19
CUCUMBER & AVOCADO -7
HANGER STEAK & FRIES

BUNGALOW HANDROLL *- 11 RedWineButtered, AuPoivreSauce * $21

Crab, Avocado, Unagi Sauce

*SERVED RAW OR UNDERCOOKED OR CONTAIN RAW OR UNDERCOOKED INGREDIENTS
CCONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBOURNE ILLNESS
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THESE DAYS
Cinnamon-Thyme Infused Fords Gin, Watermelon
Club Soda, Lemon $10

CALIFORNIA LOVE
Hibiscus Infused Wheatley Vodka
Lillet Blanc, Lychee Liqueur, Lemon $10

THE BUNGALOW VESPER

Grey Goose Vodka, Bombay Sapphire
Lillet Blanc $15

SPRITZ

KYOTO GARDEN
lichiko, Rosemary, Campo Viejo Cava

$10

ORANGE SUNSET
Spritz del Conte, Orange
$10 1825

BERGAMOT BLOOM
Rosolio di Bergamontto Liqueur
Campo Viejo Cava
$10

SOMMELIER SELECTION
Sparkling, White or Red 10

BOTTLE OR CAN BEER 5
FORT POINT KSA, KOLSCH NORTH
COAST SCRIMSHAW, PILSNER FORT

POINT, ANIMAL, IPA
MONTUCKY COLD SNACKS, LAGER

BEST DAY WEST COAST, IPA



