


COCKTAILSCOCKTAILS

palo cortado, smith + cross, banana 2x, 
morita pepper, peychaud’s, 
honeyed cocchi americano

Monkey & the Turtle 16

haymans navy strength gin, pommeau, 
romana amaro, chamomile, lemon, 
jack rudy tonic, bubbles

Malin Kundang 16

effervescent · fruity · juicy

planteray OG dark rum, smith & cross, 
paul john ‘nirvana’, sa�ron, alchermes, 
pumpkin spice, lime

Cinderella 16

aromatic · nostalgic · very good

sotol, michoacan blended rum, 
cointreau, cacao, red bean, 
golden treacle, lime

Rabbit on the Moon 16

refreshing · complex · earthy

avua prata cachaça, amontillado, 
mango, soy yogurt, cashew orgeat, 
galangal, borsci, pink lassi

Boto Cor de Rosa 16

creamy · balanced · joyful

warming · spicy banana · sexy

bonded bourbon, planteray xaymaca, 
shochu, rieger ca�é amaro, cacao, 
cynar 70°, cascara, demerara

the legend of kaldi 16

boozy · classy · revitalizing

planteray OG dark rum, tamarind, ginger, licor 43,
mr. black, cold brew, cascara

moon

espresso martini-ish · fresh · great

16

tromba blanco tequila, lemongrass shochu, licor 43,
manzanilla, golden carrot cordial, lemon

sun

refreshing · vegetal · delightful

16

tromba blanco tequila, persimmon, licor 43,
salt + pepper vermouth

wind 16

unexpected · silky · smooth



citadelle jardin d’ete, apple 2x, junmai,
wasabi vermouth, celery root, mint

yes, that martini

tromba blanco tequila, guanabana, suze, 
calamansi cordial, melon, lime

Bonsai Margarita

planteray ‘cut & dry’ + ‘stiggins fancy’ rums, 
green key, spiced vanilla, pandan coconut milk, 
allspice, pineapple ango

The Coconut Lady Colada

seedlip grove 42, gi�ard ginger, 
golden carrot, jack rudy tonic

Nuno Sa Punso

mango, soy yogurt, galangal, 
cashew orgeat, beetroot

Pink Lassi

pathfinder, seedlip spice 94, 
pumpkin spice, lime

It’s Not Really
a Daiquiri

non-alcoholicNON-Alcoholic

bottled + sparkling
Phony Negroni

JUICEJUICE
a rotating 

cocktail special 
that’s really 
fucking good

rhum jm 110°, feni, dry curaçao, dolin blanc,
cherry, coconut oil, pomegranate molasses

pomegranate fairy

neison 100°, michoacan blended rum, strega,
mango, vermouth blend, sea salt, miso, orange

HOW THE BIRD GOT ITS COLORS

judson + moore vodka, ginger, absinthe
w/pineapple + calamansi chaser

SANG KANCIL

12 8

12

10

12

12

not sweet · sharp · unexpected martini

juicy · fresh · tart

tropical · vibey · don’t steal the glass

16

16

16
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shirakawago
‘sasanigori’
junmai ginjyo, 300ml
notes: slightly cloudy | dry

oneten ‘black’
junmai daiginjo, 300ml
NOTES: mineral-driven | malty

fukucho
‘forgotten fortune’
junmai, 720ml
notes: ripe mango | peach

36

50

70

singha
thai lager, 12oz

5

CHANG
thai lager, 12oz

5

maplewood
‘son of juice’
IPA, 12oz

7

marz
‘lilac tiger’
rooibos pale wheat, 16oz

12

athletic
‘upside dawn’
n/a golden ale, 12oz

6

TEA &
COFFEE
TEA &

COFFEE
kyoto black cold brew

masala chai

HOT TEA
 Cloud Kissed Green
 High Mountain Mango
 chamomile citron
 moonlight jasmine blossom
 emperor’s genmaicha

6

5

5

WINEWINE
Sparkling
paul buisse crémant de loire

gulp hablo, verdejo

by the bottle 52

13

WHITE

AMBER

BEERBEER

djuce, trebbiano + muscara

djuce, montepulciano
RED

SAKESAKE



the tandoori
hot chicken

the tandoori
hot chicken

MAINSMAINS

SHAREDSHARED

nuggets, sesame, scallion, spicy honey,
served with gochujang aioli

ferrani special 13

brioche bun, achaara,
garlic and chive aioli

thc sando 20

scallion corn hoecake, spicy honey
·as seen on Top Chef·

tandoori hot chicken 22

DESSERTDESSERT

lady fingers, vietnamese co�ee, 
honey sugar, thai tea mascarpone

13thai tea tiramisu

5 pieces, thai curry honey, cheese, furikake,
jalapeño, aji verde

jalapeÑo hush puppy 16

red onion, fried leek, sesame, peanut, 
sunflower seeds, thai chili, chili crisp

cucumber salad 14

tamarind garlic sauce, sesame seeds,
thai basil, green onions

SHRIMP DUMPLINGS 18

roasted eggplant spread, tahini,
spiced pear cider reduction, naan

whipped paneer dip 15

tiger fries

VADA PAV
paneer dip
ferrani special
shots
wine
bonsai margarita
yes, that martini

9

7
10
10
5

10
10
10

oyster + shitake mushroom, peanut,
kewpie mayo, fried egg

umami rice 24

curry leaf, lump crab, dark soy,
udon noodles, crispy brussels sprout

black pepper crab noodle 28

australian wagyu beef, mint chutney, 
jalapeño beef bacon jam, pepperjack

rawr burger 23

chettinad spiced coconut, curry leaf
choice of: chicken, mushroom, or paneer

chettinad masala 22

HAPPY
HOUR
HAPPY
HOUR

tue-sat

5p-6p

sweet soy glaze, togarashi, sesame, nori, bonito flake

(2) potato croquette sliders, brioche,
tomato, sesame tomatillo achar

vada pav 10



The Chicago Department of Public Health advises that consumption of raw or
undercooked foods of animal origin, such as beef, eggs, fish, lamb, pork, poultry 
or shellfish, may result in an increased risk of foodborne illness. Individuals 
with certain underlying health conditions may be at higher risk and should 
consult their physician or public health o�cial for further information.

This menu began with a swift Wikipedia search for cultural 
fairytales, expanding the breadth of funny, charming, and 
downright sick and twisted stories that have a moral mission 
statement hard to understand without reading it again or asking 
ChatGPT “what’s going on here?” From there, we have taken these 
stories and allowed that to influence each cocktail and shot, in 
order to o�er something intentional, balanced, and cheeky. 
Bartending is fun as it is, but starting with a theme and forcing 
yourself to turn a tale about pink dolphins wearing white top 
hats into a modern cocktail, is so much more fun.

Take a sneak peek at our Spring/Summer 2026 menu by checking 
out the Studio 42 section, a menu inspired by disco, lavish parties 
with questionable powders, and an era of cocktails that deserves 
to be celebrated and adjusted with improved ingredients and less 
bright red cherries.

fall 2025 - winter 2026
a journey through fairytales

about the menu



COCKTAILSCOCKTAILS

palo cortado, smith + cross, banana 2x, 
morita pepper, peychaud’s, 
honeyed cocchi americano

Monkey & the Turtle 16

haymans navy strength gin, pommeau, 
romana amaro, chamomile, lemon, 
jack rudy tonic, bubbles

Malin Kundang 16

effervescent · fruity · juicy

planteray OG dark rum, smith & cross, 
paul john ‘nirvana’, sa�ron, alchermes, 
pumpkin spice, lime

Cinderella 16

aromatic · nostalgic · very good

tromba blanco tequila, guanabana, 
suze, calamansi cordial, melon, lime

bonsai margarita 16

refreshing · complex · earthy

avua prata cachaça, amontillado, 
mango, soy yogurt, cashew orgeat, 
galangal, borsci, pink lassi

Boto Cor de Rosa 16

creamy · balanced · joyful

warming · spicy banana · sexy

bonded bourbon, planteray xaymaca, 
shochu, rieger ca�é amaro, cacao, 
cynar 70°, cascara, demerara

the legend of kaldi 16

boozy · classy · revitalizing

planteray OG dark rum, tamarind, ginger, licor 43,
mr. black, cold brew, cascara

moon

espresso martini-ish · fresh · great

16

tromba blanco tequila, lemongrass shochu, licor 43,
manzanilla, golden carrot cordial, lemon

sun

refreshing · vegetal · delightful

16

tromba blanco tequila, persimmon, licor 43,
salt + pepper vermouth

wind 16

unexpected · silky · smooth



shirakawago
‘sasanigori’
junmai ginjyo, 300ml
notes: slightly cloudy | dry

oneten ‘black’
junmai daiginjo, 300ml
NOTES: mineral-driven | malty

fukucho
‘forgotten fortune’
junmai, 720ml
notes: ripe mango | peach

36

50

70

singha
thai lager, 12oz

5

CHANG
thai lager, 12oz

5

maplewood
‘son of juice’
IPA, 12oz

7

marz
‘lilac tiger’
rooibos pale wheat, 16oz

12

athletic
‘upside dawn’
n/a golden ale, 12oz

6

TEA &
COFFEE
TEA &

COFFEE
kyoto black cold brew

masala chai

HOT TEA
 Cloud Kissed Green
 High Mountain Mango
 chamomile citron
 moonlight jasmine blossom
 emperor’s genmaicha

6

5

5

WINEWINE
Sparkling
paul buisse crémant de loire

gulp hablo, verdejo

by the bottle 52

13

WHITE

AMBER

BEERBEER

djuce, trebbiano + muscara

djuce, montepulciano
RED

SAKESAKE



the tandoori
hot chicken

the tandoori
hot chicken

MAINSMAINS

SHAREDSHARED

nuggets, sesame, scallion, spicy honey,
served with gochujang aioli

ferrani special 13

brioche bun, achaara,
garlic and chive aioli

thc sando 20

scallion corn hoecake, spicy honey
·as seen on Top Chef·

tandoori hot chicken 22

DESSERTDESSERT

lady fingers, vietnamese co�ee, 
honey sugar, thai tea mascarpone

13thai tea tiramisu

jalapeño, curry-spiced cream cheese,
hot mustard chili sauce

jalapeÑo croquettes 16

red onion, fried leek, sesame, peanut, 
sunflower seeds, thai chili, chili crisp

cucumber salad 14

thai chili peppers, gochugaru, garlic,
ginger, chili crisp, fish sauce

SHRIMP DUMPLINGS 18

roasted eggplant spread, tahini,
spiced pear cider reduction, naan

whipped paneer dip 15

egg foo young

VADA PAV
paneer dip
ferrani special
shots
wine
bonsai margarita
yes, that martini

7

7
10
10
5

10
10
10

oyster + shitake mushroom, peanut,
kewpie mayo, fried egg

umami rice 24

curry leaf, lump crab, dark soy,
udon noodles, crispy brussels sprout

black pepper crab noodle 28

australian wagyu beef, mint chutney, 
jalapeño beef bacon jam, pepperjack

rawr burger 23

chettinad spiced coconut, curry leaf
choice of: chicken, mushroom, or paneer

chettinad masala 22

HAPPY
HOUR
HAPPY
HOUR

tue-sat

5p-6p

beef gravy, green onions, sesame seeds

(2) potato croquette sliders, brioche,
tomato, sesame tomatillo achar

vada pav 10


