
(V)  = VEGAN BY REQUEST
(GF) = GLUTEN-FREE BY REQUEST  

PORK BELLY BAO BUN  � 7   
Grilled Pineapple Jam, Sambal 
& Plum Sauce

MONGOLIAN BBQ � 7 
DUCK BAO BUN V    
Miso Pickled Cucumbers & Scallions  

KOREAN FRIED� 7
CHICKEN BAO BUN V 
Kimchee, Pickled Fresnos 
& Korean Chili Aioli

BUN BAO TRIO                      19
One each of our signature bao buns

CHILI GARLIC EDAMAME V GF 9
Sesame & Sea Salt

SWEET POTATO� 8
WAFFLE FRIES V GF 
Chipotle Ketchup

PORK POTSTICKERS					              13
Sambal, Crispy Shallots, Garlic, Ginger, Lemongrass & Sweet Soy

WAGYU SLIDERS* V GF  				           19.5
Bacon Onion Jam, Cheddar, Curry-Dill Pickle, Sweet Potato Waffle Fries 
& Chipotle Ketchup 
V SUB IMPOSSIBLE BURGER

CRISPY FILIPINO SPRING ROLLS (3)  V 			            10
Impossible “Meat”, Glass Noodles, Carrot, Water Cestnuts, 
Chili Sambal & Garlic Vinegar Sauce
 
DEVILS ON HORSEBACK  GF			        	          14
Smoked Bacon, Medjool Dates, Herbed Goat Cheese & Sambal Gastrique

SCALLION & FIVE SPICE SHORT RIB PANCAKES                    18
Pickled Vegetables, Fresh Herbs, Fresno Aioli & Black Vinegar Gastrique

KOREAN BBQ TACOS 				                         18
Ssamjang Braised Short Ribs, Corn Tortillas, Kimchee Vinaigrette & Celery Slaw

ROASTED BEET SALAD V GF				             13
Puffed Rice, Crunchy Lentil Noodles, Quinoa, Tomato, Chickpeas, Raita, 
Cashews & Peanuts

                                    6OZ/9OZ

HOUSE WINE                    10/14
White or Red

ROSÉ O’ THE DAY        MKT PRICE 

SAUVIGNON BLANC� 13/19

INTERESTING WHITE�   12/17

CHARDONNAY  � 14/19

PINOT NOIR � 15/20

RED BLEND                      12/17  

CAB SAUV� 14/19

C O C K TA I L SC O C K TA I L S

SANGRIA ROJA � 10
Red Wine, Brandy, Spiced Pear Liqueur, 
Lemon, Orange, Bitters

SEASONAL MARGARITA � 10
Tequila, Seasonal Fruit, Simple Syrup

NEW SAIGON � 12
Gin, Lime, Basil, Jalapeño, Cucumber

BAHARAT OLD FASHIONED � 12
Bourbon, Baharat SImple, Bitters

TURMERIC MULE                         10
Pineapple-Turmeric Ginger Beer

CORPSE REVIVER #2 � 12
Gin, Ginger Liqueur, Absinthe, Lemon, 
Activated Charcoal

FROSÉ � 11
Hangar One Vodka, Rosé, Aperol, 
Lemon, Bianco Vermouth

FROZEN PAINKILLER � 11
Rum, Pineapple, Orange, 
Creme de Coconut 

ESPRESSO MARTINI � 15
Vodka, Espresso, Espresso Liqueur, 
Cinnamon

PLEASE  NOTIFY  YOUR  SERVER  OF  ANY ALLERGIES  BEFORE  ORDERING, AS NOT ALL INGREDIENTS ARE LISTED. DUE 
TO THE NATURE OF RESTAURANTS AND CROSS-CONTAMINATION CONCERNS, WE ARE UNABLE TO GUARANTEE A 100% 
ALLERGY FREE ZONE. HOWEVER, WE WILL DO OUR BEST TO ACCOMMODATE YOUR SPECIFIC DIETARY NEEDS. *THESE 
ITEMS ARE SERVED TO ORDER AND MAY BE RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, 
POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

Vaccinated & don’t want to wear a mask? Cool. 
Vaccinated & want to wear a mask? Also, cool. 
Not vaccinated? We ask that you wear a mask
Our team members will continue wearings masks within our restaurants
Seating capacity will resume to 100% by the end of the month
Hand sanitizer will remain available to you throughout the restaurant, please consider using it before & after you dine with us
Scheduled sanitation of all shared surfaces will continue throughout all our restaurants

A 5% Restaurant Recovery surcharge will be added to your check.

PEANUT BUTTER BAR GF  � 8   
Peanut Butter Tahini Mousse, 
Dark Chocolate, Brown Sugar Meringue 
& Pomegranate 

CHERRY HAND PIE (2) � 9
Cherry and Cream Cheese Filling, 
Candied Ginger Sugar 

Sweets

RULES OF ENGAGEMENT

RATIO CITYSCAPES                         7
MEXICAN LAGER
�
RATIO SPARKS FLY IPA             8

GRATE DIVID TITAN IPA            7

ZUNI ST. WAY WEST WIT           7

COORS LIGHT 16OZ              
ALUMINUM BOTTLE                  5 
 
STEM OFF DRY CIDER 	             6

UPSLOPE HARD SELTZER         6

JUNESHINE 16OZ                   
HARD KOMBUCHA                    5
		


