
BR  NCHU
SATURDAYS & SUNDAYS 11AM - 3PM

TUNA TARTARE "SPRING ROLLS"*
YUZU-PONZU AIOLI, SHISO, CRISP SPRING ROLL [2PC] 

8

SMOKED CITRUS-CURED SALMON*
HOUSE-MADE YUZU RICOTTA, CASHEW CRUMBS, 
PICKLED RED ONION, WHOLE GRAIN BREAD

10

DIM SUM & THEN SUM

EDAMAME
SEA SALT

8
SPICY +$1

PORK POTSTICKERS
NAPA CABBAGE, SCALLION, GINGER MUSTARD [4PC]

10

CRISPY SHRIMP WONTONS
SICHUAN CHILI GARLIC SAUCE, CILANTRO [4PC]

10

W
IN

G
S TIGER WINGS

SWEET, SPICY & SALTY [6PC]

LUCKY DRAGON WINGS 
SPICY CHILI MAYO, SESAME SEEDS [6PC] 

ASIAN BUFFALO WINGS
SPICY, CAYENNE, GARLIC [6PC]

NAKED WINGS
CRISPY MARINATED CHICKEN WINGS [6PC]

15

15

15

13

BRUNCH SIGNATURES 

THAI TEA HAWAIIAN ROLL FRENCH TOAST 
SWEETENED CONDENSED MILK, STRAWBERRIES, 
SALTED HONEY BUTTER

14

MOON OVER MIYABI 
SCRAMBLED EGGS*, SEARED SPAM, NAPA CABBAGE, 
SCALLIONS, CHEDDAR, KEWPIE MAYO,
FRENCH FRIES 

14

ACE CHEESEBURGER*
DUCK FAT CHILI ONIONS, SPICED MAYO, CHEDDAR,
FRENCH FRIES 

17

ADD: EGG* YOUR WAY $2

BREAKFAST IS SERVED 
MISO BACON, 2 EGGS* YOUR WAY,
GINGER-SCALLION POTATOES, CRISPY BAO 

15

SPICY PORK RAMEN
PORK & DUCK RAMEN BROTH, SPICY PORK RAGU,
POACHED EGG*, GAILAN, MUSHROOM CONSERVA, 
BEAN SPROUTS, BAMBOO SHOOTS

16

ADD: EGG* $2 | TOFU $3 | SPAM $3 | PORK BELLY $6 

NOT ALL INGREDIENTS ARE LISTED. PLEASE INFORM YOUR SERVER OF ANY ALLERGIES. *THESE ITEMS MAY BE SERVED RAW OR
UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS. WE APPLY A 20% GRATUITY TO PARTIES OF 8+. YOU’LL NOTICE A 4% BOH LOVE ADDED TO EVERY BILL. 100% OF

THIS GOES TO THE HARD-WORKING PEOPLE WHO PREPARED YOUR MEAL TODAY. 

COCONUT DONUT HOLES 
TOASTED COCONUT, HONEY, LIME, SPICED RUM [4PC]

10

TURON
FRIED BANANA “SPRING ROLL”, CARAMEL [4PC] 

8

CHIRASHI BOWL*
SALMON SASHIMI, TUNA TARTARE, SHRIMP, 
SUSHI RICE, EDAMAME, YUZU PONZU

20

CHICKEN KATSU BISCUIT SANDO
NAPA CABBAGE SLAW, ACE BURGER SAUCE, 
SRIRACHA HONEY, FRIES OR BREAKFAST POTATOES 

15

ADD: EGG* YOUR WAY $2 | MISO BACON $3



 C  CKTAILS  OBRUNCH

CLASSICS & TWISTS  
MIMOSA

CHOICE OF JUICE: ORANGE, CRANBERRY, 
GRAPEFRUIT, PINEAPPLE 

10

SORBET MIMOSA
CHOICE OF: PINEAPPLE THAI BASIL, LYCHEE 
COCONUT, SAKE CHERRY BLOSSOM 

12

SIPPIN’ PRETTY MIMOSA
SIPPIN’ PRETTY SOUR, ORANGE JUICE 

10

BEER & THEN SUM
JAPANESE MICHELADA

SINGHA, SOY SAUCE, PONZU, BLOODY MIX, 
LIME, TOGARASHI

12

ACE RADLER
MOUNTAIN TIME LAGER, GRAPEFRUIT 

9

ACE BLOODY
SKYY VODKA, DILL AQUAVIT, BLOODY MIX

12

LIKE IT SPICY OR MILD?

ESPRESSO MARTINI 
SKYY VODKA, MR. BLACK COFFEE LIQUEUR, 
VIETNAMESE COFFEE, DEMERARA SYRUP 

13

RISING SUN
JAMESON ORANGE, ORANGE JUICE, 
VANILLA CREAM, SIMPLE SYRUP 

13

SPRITZ IT UP
APEROL SPRITZ

APEROL, BUBBLES, SODA 
12

ST. GERMAIN SPRITZ
ST. GERMAIN ELDERFLOWER LIQUEUR, BUBBLES, 
LEMON, MINT, SODA 

12

ROTATING ESPOLÒN FROZEN MARGARITA 13

ZERO PROOF
VIETNAMESE COFFEE 6

CR
EW

APEROL SPRITZ TREE

ESPRESSO MARTINI TREE

MARGARITA TOWER
MIMOSA TOWER

CHOICE OF JUICE: 
ORANGE, CRANBERRY, GRAPEFRUIT, PINEAPPLE

65
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 8

THAI ICED TEA 6
GO-GO JUICE

MIX OF HOUSE-MADE VIETNAMESE COFFEE & 
THAI ICED TEA

6

GREEN TEA 5
HIBISCUS TEA 5

ACE PALOMA
PATRÓN SILVER, YUZU, LYCHEE, 
GRAPEFRUIT-GINGER SYRUP

15

SUPERIOR REFRESHER
BARCARDÍ SILVER, CHOYA, LYCHEE, CUCUMBER, 
MINT, THAI BASIL, SODA 

12

TOKYO SUNRISE 
PATRÓN SILVER, PINEAPPLE-JALAPEÑO SYRUP, 
ORANGE, GRENADINE

14


