LATE NIGHT BAR MENU

at the living room
@ the whartf

draft beerc

DOMESGTICS (all) 4
bud light - coors light
PREMIUMS (all) 5

steinlager « heineken « newcastle brown ale - bass ale
kona longboard lager * shock top belgian white

in da bottle

DOMESTICS (all) 4
budweiser * bud light » miller lite * coors light
PREMIUMS (all) 5

amstel light - bass ale « corona * heineken light
guinness stout * michelob ultra « redstripe
smirnoff ice « steinlager pure - stella artois

house wine
TUNNEL OF ELMS 6 23

chardonnay * merlot * cabernet sauvignon
white zinfandel

food friendly wines
by the glass

Whiteg glass bottle
lurton fume blanc blanches 8 31
cf wines riesling (gunderloch) 10 39
santa rita reserve chardonnay ) 35
reds

r winery strong arms shiraz 8 31
toasted head pinot noir 10 39
varner cabernet sauvignon foxglove ) 35
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LATE NIGHT BAR MENU

at the living room
@ the whartf

Served from [O:00pm

kalbi wings 10

sweet and spicy. sweet soy reduction, chili peppers,
and scallions top off this tasty treat.

kaki mochi agparagus 10

asparagus spears are deep fried in a kaki mochi style
tempura batter, then served with our ponzu
dipping sauce.

buffalo wings

this classic recipe made with hot chili sauce and
butter is so ono! served with celery spears
and ranch dressing to cool you down.

garlicky kine fries
deep fried onion rings

kalua pig spring rolls

served with a Sierra Mist® dipping sauce.

big burger
trust us...it's BIG. patty is full of goodness with

mushrooms, onions, and of course, garlic.
served with lettuce, tomato, onion, mayo and fries!

fried scaimin
saimin noodles, vegetables and kamaboko,
pan fried. plenty to share!

fresh island style ahi poke

market fresh ahi, sweet onions and ogo tossed in our
secret sauce served with alae salt.
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