QW

ORCHARD MIMOSAS 6
ORCHARD COCKTAILS 9
50z WINE GLASS POURS 9
CHEESE STUFFED GARLIC BREAD 12

herbed cream, corn, bacon bits (nf)

TIGER PRAWN 17

rice crust, lemon, chili aioli (df, nﬂ

ARTICHOKE ON HUMMUS 17
olive tapenade, feta, flatbread (nf, vf)

TOMATO & BURRATA 19
cherry tomato, cucumber, burrata,
balsamic glaze, lemon zest (nf; gf)

EGGPLANT 18

ricotta, tahini, salsa verde, arugula (nf, vf)

GRILLED ROMAINE 16
miso cream, dukkah, chili gremolata,

prosciutto (gf; nf)

BULGOGI GRILLED CHEESE 27

marinated beef; applewood smoked cheddar,
pickles, served with baby green salad

RIGATONI 27
pork & beef; spicy gochujang
ros¢ sauce, arugula (nf)

KOREAN CHICKEN WINGS 20
sweet & spicy glaze (nf)

One bill policy with 20% service fee for groups of six or greater.
D) P 1 v , cp e A 1O P 17y,

Please inform your server of any allergies. Individual
ingredients are not all listed.






