hot + cold

edamame
wok fired shishito peppers

loompya
crispy pork and shrimp egg rolls, garlic and sweet sauce

indonesian corn fritters
fresh corn, garlic, coriander with pickled ginger sambal

duck..what...pork? (4d)
steamed bao buns filled with roasted duck or bbq pork belly

chicken and mushroom siu mai (5)
chinese chives, shiitake, hot mustard, sweet soy

p v e
toast and jam
shrimp toast points and spicy tuna jam

rock shrimp tempura
glazed walnuts and creamy honey aioli

crispy brussels sprout salad
chilis, fried shallots, nuoc cham and minced shrimp

bang bang
raw ribbons of shaved green papaya, carrots, zucchini, carrots, chayote and
Jjicama, tossed in a citrus chili dressing with toasted peanuts and coriander

sunda stix

portobello and shiitake stix
sweet chili vinaigrette

chicken and mushroom meatballs stix
sweet soy, hot mustard,

cumin beef stix
roasted eggplant

shrimp on sugarcane stix
pineapple ginger chutney

sushi rolls

wa-machi
hamachi, wasabi aioli, wasabi tobiko, fresh wasabi, scallions, ginger

spicy “tail of two tunas”
yellowfin tuna, pickled jalapefio, spicy mayo, super white tuna, fried shallots

dragon
shrimp tempura, unagi, avocado, serrano, spicy mayo, tempura crumbs, unagi sauce

firecracker
tempura spicy tuna, créme cheese, jalapefio, water chestnuts, chili threads,
unagi sauce, spicy mayo, tempura crumbs

golden child

escolar, mango, avocado, tempura crumbs, mango creme

veggie q

cucumber sheet, shiitake, oshinko, avocado, asparagus, spring mix, ponzu

all items on this side of menu
are half-priced (as marked) during sunda social
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SUNDA social

menu offered in the lounge, bar, sushi bar and communal tables
monday through friday, 5-7pm

sake flight

$10
tyku silver
fresh and slightly sweet, this soft and silky sake shows subtle notes
of pear with a rich finish

tyku black

smooth, peach and spice nose, soft and creamy, tropical fruit, long crisp finish

tyku soju
sweet, floral fragrance leads to a smooth, clean flavor with nearly
indistinguishable citrus and floral notes and a finish as clean and dry as sake

pair it with our specialty maki roll of the week for an additional $5

featured daily cocktails
$7

m cantaloupe crush
tyku soju, tyku citrus, lime juice, cantaloupe syrup, soda

t strawberry palmer
strawberry puree, absolut wild tea, lemongrass syrup,
lemon juice, soda

w maluku mist
ketel one citroen, tyku citrus, domaine de canton ginger,
lemon juice, mangosteen syrup

th N ETREY
pomegranate juice, bacardi light and dark, patron
citronage, amaretto, simple syrup, fresh orange, lime juice

f mongolian mule
serrano-infused beefeater, yuzu purée, lime juice,
ginger syrup, ginger beer



