
GLUTEN FREE
DINNER

CRISP CHILI PICKLED CUCUMBERS 8
HOUSE-MADE CRISP CHILI OIL, SCALLIONS

KIMCHI 6
SPICY, PICKLED NAPA CABBAGE

WAGYU TATAKI* 14
2 OZ. AUSTRALIAN WAGYU, SHISO CHIMICHURRI, 
MANDARIN & WASABI GEL, BONITO FLAKES

EDAMAME 8
SEA SALT 

HOT & SOUR SOUP 7
EGG, SESAME, WOODEAR MUSHROOMS, SILKEN TOFU

BRUSSELS SPROUTS & SHISHITOS 13
TOGARASHI, SESAME SEEDS, LIME AIOLI  

PORK "BÁNH MÌ" LETTUCE WRAPS  15
PICKLED CARROTS, JALAPEÑO AIOLI, CILANTRO (2PC)

WILD MUSHROOM LETTUCE WRAPS  13
LOCAL MUSHROOMS, SALTED ASPARAGUS, 
GREEN BUDDHA, FRIED SHALLOTS 

TIGER WINGS**  16
SWEET, SPICY + SALTY (6PC)

BIRD’S EYE WINGS** 16
“TOM YUM” DRY RUB, SPICY+TANGY (6 PC)

LUCKY DRAGON WINGS**   16
SPICY CHILI MAYO, SESAME SEEDS (6PC)  

ASIAN BUFFALO WINGS**  16
SPICY, CAYENNE, GARLIC (6PC) 

NAKED WINGS** 14
CRISPY MARINATED CHICKEN WINGS (6 PC) 

FOLLOW US FOR FUN

**NOT CELIAC. *THESE ITEMS MAY BE SERVED RAW, UNDERCOOKED OR CONTAIN AN 
INGREDIENTS TO A NUT ALLERGY. 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 OR MORE. 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.

CANTONESE CLAYPOT CHICKEN   22
SHIITAKE MUSHROOMS, BOK CHOY, JASMINE RICE

CRISPY BEEF & BROCCOLI 24
FLANK STEAK, GINGER SOY, CRISPY SHALLOTS, 
SCALLIONS

VIET-CAJAN SAVORY CREPE 22
CRAWFISH, ‘SLAP YO MAMA’, SHIITAKE MUSHROOMS, 
ICEBERG LETTUCE, NUOC CHAM

CHEF SIGNATURES

NOODLES & RICE

POACHED EGG* $2, SHRIMP $8,
CHICKEN $7, TOFU $4 

ADD

SHRIMP FRIED RICE 18
SCRAMBLED EGG, SCALLIONS, GINGER, ASPARAGUS

KHAO SOI 19
THAI COCONUT CURRY BROTH, RICE NOODLES, 
ROASTED SQUASH, CILANTRO, BEAN SPROUTS, 
PRESERVED MUSTARD GREENS

SPICY PORK RAMEN 20
PORK & DUCK RAMEN BROTH, SPICY PORK BELLY, 
GAILAN, MUSHROOM CONSERVA, 
BEAN SPROUTS, BAMBOO SHOOTS, 
RICE NOODLES 

@ACEEATSERVE



SWEETS
GREEN TEA PANNA COTTA**   12
HONEY SESAME BRITTLE, PISTACHIO-MATCHA 
MACARON, CHOCOLATE GANACHE

TOASTED MARSHMALLOWS** 5/PERSON
HOUSE-MADE VANILLA BEAN MARSHMALLOWS (2PC)

GARLIC GINGER MUSHROOMS  12
LOCALLY GROWN, SOY GLAZE 

SHANGHAI BOK CHOY          9
GINGER, SCALLIONS, SESAME SEEDS  

COCONUT STICKY RICE 4
TOASTED COCONUT MILK, SWEET RICE

JASMINE RICE 3

GLUTEN FREE
DINNER

HOT N' COLD**   7
SWEETENED CONDENSED MILK ICE CREAM, 
CRISP CHILI OIL

VIETNAMESE COFFEE AFFOGATO**   6
CHOICE OF: SWEETENED CONDENSED MILK OR THAI TEA 
ICE CREAM, HOT VIETNAMESE COFFEE POUR OVER

ICE CREAM**  4 SCOOP / 9 PINT

THAI TEA, UBE, SWEETENED CONDENSED MILK

SORBET** 4 SCOOP / 9 PINT 
CALAMANSI-MANGO, LEMON-SAKE

FROZEN TREATS

YEAR OF THE SNAKE 18
OKA DRY GIN, FONTBONNE, PLUM I SUPPOSE, 
MARASCHINO LIQUEUR, LEMON

THAI ME UP 15
GREEN-TEA-INFUSED WOODY CREEK GIN, ST GERMAIN, 
DOMAINE DE CANTON, LEMON, THAI BASIL  

SWEET BITE 15
ABSOLUT MANDARIN, CALAMANSI, 
ORANGE BITTERS, LIME

CATCH ME IF YOU CAN 15
MANGO-INFUSED ESPOLÒN BLANCO, 
AGAVE, LIME, CHILES

SOJU SPRITZ 13
STRAWBERRY SOJU, SPARKLING BRUT, 
GINGER, LEMON

PAPER CRANE 16
SUNTORY TOKI, APEROL, AMARO NONINO, 
LEMON, MINT

JADE HOUR 12
SPRING 44 GIN, GREEN TEA, LIME

HIDDEN PETAL 14
LYCHEE-MINT INFUSED BACARDÍ SUPERIOR, LIME  

BRAMBLE ON   14
MINT-INFUSED SPRING 44 HONEY VODKA, 
AQUA BASIL EAU DE VIE, PAMA LIQUEUR, 
BLACKBERRY, LEMON, HONEY
  

ZUMA 15
DEL MAGUEY VIDA MEZCAL, GINGER, 
PASSION FRUIT, CUCUMBER, LIME

FRO-JOE 13
LEFT HAND MILK STOUT, SUNTORY TOKI, 
VIETNAMESE COFFEE, DEMERARA

FROZEN MARGARITA 13
ESPOLÒN TEQUILA --- ROTATING FLAVOR

FROZEN DAIQUIRI  13
BACARDÍ  RUM --- ROTATING FLAVOR  


