
*consuming raw or undercooked meat, seafood, shellfish, poultry or eggs may 
increase your risk of food borne illness

vietnamese sausage lettuce wrap 
(bun cha) 25

pork, lemongrass, rice noodle, pickles, herbs

szechuan chicken wontons 28
organic chicken, ginger, scallions
with soy, black vinegar, chili oil

wok tossed greens 21
teardrop cabbage, bok choy, soy sauce, shallots 

sesame-ginger chicken salad 26
 wontons, fried vermicelli noodles, grilled chicken

 toasted almonds, romaine lettuce 
orange-sesame ginger dressing

spicy tuna hand rolls 36*
spicy dynamite tuna, sesame seeds, soy sauce

chicken tinga nachos 28
pulled chicken, mexican chili sauce

sour cream, cheese 
  

baby back riblets 27
grilled & glazed split baby back ribs

mild chili dr. pepper bbq sauce

blue crab rangoons 28
thai sweet & sour

spicy cucumbers 17
chili oil, sesame, rice vinegar

gaslight smash burger 25 - make it a double +8
prime beef, black garlic truffle cheese, pickles, special sauce

korean bbq shortribs 44
galbi marinated sliced shortrib, asian pear scallion salad, pickles, sushi rice

pad thai 37
tamarind pad thai sauce, tofu, scallions, pea shoots, egg, peanuts, chili

add on - chicken +6 or shrimp +12

crispy duck confit curry 45
khao soi northern thailand curry, house made egg noodles, crispy wontons

dew drop cabbage, chili crunch

thai basil beef 45
stir fried beef, jimmy nardello sweet peppers, green beans, crispy egg, jasmine rice                   

green curry 36
fioretto cauliflower, mushrooms, runner beans, bamboo, kaffir lime, jasmine rice

add on - chicken +6 / shrimp +12

taiwanese egg fried rice 39
crispy 5 spice pork chop or grilled shrimp, buttery rice, garlic chives, ginger scallion sauce

you deserve dessert  - $18 

sahaar’s dessert of the day- ask your server!



COCKTAILS
                

$23

clear cup, `panda jar’, 
junmai / 20 

NIGORI (cloudy) cup, 
`snow maiden’ tozai / 20

sake
cups

Rosé, orange & Sparkling
‘24 Still Rosé - cote mas

 languedoc, FR 17

 ‘24 orange - Love you bunches
 santa barbara , CA 16

nv sparkling rose - arnaud lambert  
languedoc, fr 17

nv cava - bohigas / penedès , es 17

WHITE

‘24 picpoul (house fav), julie benau 
languedoc, fr 16

‘24 sauvignon blanc, j.f. Merieau 
loire valley, fr 17

‘23 ChardONNay, valravn 
sonoma, CA 17

RED 

‘23 pinot noir, violet hill 
santa barbara, ca 17

‘18 tempranillo, bordon `reserva’ 
rioja, es 17

‘23 cabernet, requiem 
sonoma , ca 17

  wine

bud light / budweiser 8
 

pacifico  / heineken / 
high life / PBR 16oz  9

Cisco GRIPAH 9

surfsides 11

bottle & can 

draft
shark tracker / cisco brewery 12 

alexandr pilsner / schilling 13

hefeweizen / aeronaut 13

galaxy lights session ipa / 
dorchester brewing 13

invisible airwaves hazy ipa 
stellwagen 13

core cider / high limb 13

Guinness irish stout / 13

why wouldn’t you? vodka, watermelon - sure...

sugar daddy mezcal, mint, lime, soda

GIN & JUICE GIN, guava & grapefruit - laid back

cu-cumba tequila, cucumber, lime, mint, splash of soda

timmy and the tea boys bourbon, verbena tea, sour - fore!

raspberry beret raspberry vodka, sprite, red bull, raspberry purée

galway girl reposado tequila, ginger, fresh lemon, soda

hydration station triple 888 blueberry vodka, yellow gatorade

espresso martini atomic coffee roasters cold brew, vodka

tuna sashimi rice bowl* 47

bbq eel , garlic tare, seaweed salad 

pickled diakon, chili crema


