MAPLEWOOD
‘SON OF JUICE’

MARZ
‘LILAC TIGER’

ATHLETIC
‘UPSIDE DAWN’

SPARKLING
paul buisse crémant de loire

bythe bottle — s2

WHITE
djuce, trebbiano

ﬂ_MBER :
djuce, trebbiano + muscara

RED
djuce, montepulciano

SHIRAKAWAGO
‘SASANIGORF’

NOTES: SLIGHTLY CLOUDY | DRY

ONETEN ‘BLACK’ S0

MINERAL-DRIVEN | MALTY

FUKUCHO 70
‘FORGOTTEN FORTUNE’

NOTES: RIPE MANGO | PEACH

SYCOEEEE

MASALA CHAI
HIGH MOUNTRIN MANGO BLACK TEA
GENMRAICHA TER

JASMINE PEARL TER

CHAMOMILE CITRON TER




SIGNATURE COCKTAILS

&\,
HIDE & GO FISH

saint james 110° rhum, umeshu,
0.e. massenez d'ananas-coco,
blue curacao, assam, lemon

THE HIGHBALL
ON THE MENU

PINK IS THE
NEW PINK

citadelle gin, dragonfruit,
junmai tokubetsu, coriander,
aperol, lemon

: BRING BACK THE
LILAC COLADA
planteray 3 star & pineapple,

malirt, toasted sesame, cinnamon,
pineapple, coconut

JUNGLE BIRD
ALL GROWN UP

roncolon red banana oleo,
suntory toki, junmai ginjo,
misoo aperitivo, habanero,
chinese 5 spice, angostura

NON=RLECOHOLIC

BUBBLY PERSONALITY

SPICY MARG,
PLEASE

SUMMER BRERK
red bitter, pineapple, vanilla,
passion fruit, lemon, golden ale
AAAAAAAAAA

LIME IN THE COCONUT PHONY NEGRONI

I.I.I.I.I.I.I.I.I.I

TEENY
‘SPRESSO ‘TINI

cognac, cacao, kyoto black, mr. black,
meRican vanilla, amaro blend

MELON DROP
citadelle jardin d'ete gin,
midori melon, niqori sake,

suze, absinthe

LA LA LYCHEE

gin, junmai ginjo Sake

blanc vermou

t

lychee, coconut,
h, orange

HEOIGTS

VADA PAV

sesame achar, mint chutney

FERRANI SPECIAL

tandoori honey chicken, sesame, gochujang

THC SANDO

tandoori honey chicken, achaara, gochujang aioli,

TANDOORI HONEY CHICKEN

scallion corn hoecake, spicy honey
*3s seen on Top Chef

TAMARIND CRAB NOODLE
S0y sauce, sesame oil, thai basil, black sesame

SALTED SHRIMP FRIED RICE

crab paste, ginger, garlic, thai chili, peas & carrots,
tamari, green onion

CHETTINAD MASALA

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

GRILLED SERSONAL FISH 29

tomato, mango salsa, gﬂ!‘liC, curry mustard ghEE
available vegemn’an: griffec{ J’a})anese eggp(ant $20

BEEF CHAPLI KRBOB 22

green masala, chapli spice, house roti,
mint chutney, raita

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 rish of foodborne illness. Individuals
with certain underlying health conditions may be at higher risk and should
consult  their  physician  or  public  health  official  for  further information.

SHRIMP TORST L4

rye bread, sesame seed, lemon giardiniera,
toasted sesame slaw

ROASTED SHISHITO 16
orange black bean vinaigrette, togarashi aioli

LUMPIA SHANGHAI 15
chicken thi%h, beef bacon, onion, garlic, carrot,
suka, thai chili, fish sauce

MAPO CABBAGE 17

vegetable stock, shitake mapo tofu gravy,
green onion tahini, spiced bread crumbs

TUNA TARTARE 18
tuna, ginger, garlic, chili, green onion,

DESSERyl;

THAI TER TIRAMISU 13

TIGER FRIES

add beef bacon +$2.75
VADA PAV 7
CRAB DIP 10
FERRANI SPECIAL

SHOTS
WINE 10
SPICY MARG, PLEASE 10
TIGER OLD FASHIONED




