
happy hour food
$2

buddha rolls 
2 per order

zucchini satay

eggplant satay

tofu satay

shiitake satay

$3
peasant chicken satay

bangkok boar satay

kom pot shortribs satay

street hawker beef satay

young mountain lamb satay

nam’s prawns satay

salmon satay

potstickers 
3 per order

$4
fragrant duck sliders 

3 per order

indonesian twice-cooked chicken wings 
6 per order

sichuan green beans

baby bok choy

green papaya salad

chicken chieu salad

$7
served with brown or white rice

seven flavor beef rice bowl

kung pao chicken rice bowl

happy hour 
Seven days a week 3pm - 6pm 

late night happy hour 
Mon - Thurs 9pm - 10pm,  

Fri - Sat 10pm - midnight (food until 11)
  

wine 

$5 
select sparkling, white, and red wines available, 

inquire for todays selections

specialty cocktails 
$4 

peach bellini    
Peach puree, peach schnapps and sparkling wine

ginsing ginger tonic 
Wild Ginger’s own 90 day aged vodka, fresh 

squeezed orange juice, house made sweet and 
sour and a splash of tonic, served on the rocks.

grapefruit squeeze 
Finlandia Grapefruit vodka with house made 

sweet and sour and a splash of soda.

spiced tea    
Black tea infused vodka with Captain Morgan’s 
spiced rum, house made sweet and sour and 

orange Curacao. Garnished with an orange twist. 

pomegranate cosmo 
Pearl Pomegranate vodka, Absolut Raspberi 

vodka with fresh muddled lime, triple sec, 
raspberry puree and pomegranate juice. 

twisted mojito    
Bacardi O rum, muddled mint, lime,  

triple sec, soda 

cherry dream     
42 Below vodka, Bacardi torched cherry rum, 

house made sweet and sour

ginger lemonade 
Wild Ginger’s own 90 day aged vodka infused 

with fresh ginger, house made lemonade

draft beer, bottled beer
& cocktails 50% off

(excluding all single malt scotches)


