AVAILABLE 3:30PM -

y/ I

CLOSE

SHAREABLES

BREAD (v) 6
whipped garlic butter

OYSTERS (gf) (df) minimum 6 pieces brpe

red pepper mignonette / fresh horseradish

SHISHITO PEPPERS (s) (df) 14

bonito flakes / nori / toasted sesame seeds

Japanese BBQ sauce / Japanese mayo
make it vegan! ask your server for details

TRUFFLE FRIES (v) 13

truffle parmesan aioli / parmesan snow / scallions

FRIED BRUSSELS SPROUTS (v) (gf) 16
maple balsamic vinaigrette / lemon zest / parmesan aioli

parmesan snow
make it vegan! ask your server for details

MUSSELS 19
Sambuca cream sauce / pico de gallo / herb oil
grilled rustic bread

SALMON TARTARE (df) 20
marinated Atlantic salmon / miso tofu cream / yuzu jelly
salmon caviar / avocado / crispy wontons

PORK SISIG WONTON NACHOS (s) 20
crispy pork / soy garlic aioli / sweet chili aioli / red onions

scallions / jalapefio peppers / cheddar cheese / pickled chilies
wonton nacho chips

FRIED CALAMARI (s) 20

shishito peppers / togarashi spice / yuzu tartar sauce

BEEF TARTARE (s) 2z
raw beef tenderloin / chili garlic oil / egg yolk

pickled cucumbers / wood ear mushrooms / fried baos

toasted sesame seeds

BURGERS
Served With Your Choice Of:
Fries (v)(df) Mixed Greens (v)(gf) Truffle Fries + 4 (v)

NEXTDOOR ‘COMMUNITY’ BURGER
double 30z beef patties / Swiss cheese / lettuce

double smoked bacon / dijon aioli / brioche bun
make it gluten-freel ask your server for details
+6 add an extra beef patty

23

FUNGHI BURGER (v) 21
cream cheese & cheddar cheese stuffed portobello mushroom
lettuce / sliced tomatoes / basil pesto aioli / brioche bun

ALOHA FRIED CHICKEN SANDWICH (s) 23
dark meat fried chicken / sliced tomatoes / lettuce
grilled pineapple / sweet chili aioli / brioche bun

WAGYU BURGER 28
60z Australian wagyu patty / yakiniku sauce / scallions
lettuce / Japanese mayo / brioche bun

MENU

SALADS & BOWLS

MIXED GREENS (v) (gf)

grilled sweet corn / pico de gallo / avocado / feta

green goddess dressing / mesclun mix
Add grilled chicken for $7

SMOKED SALMON & BEET SALAD (n)

Atlantic smoked salmon / whipped orange feta cheese / frisée
roasted beets / orange segments / pickled red onions

orange honey vinaigrette / cashew crumble / focaccia crostini

NEW ENGLAND SEAFOOD POT PIE
fresh catch / double smoked bacon / fingerling potatoes
sweet corn / creamy bisque / puff pastry

CRYING TIGER STEAK BOWL (s)(df)

60z Thai marinated bavette steak / garlic fried rice

salmon caviar / sous-vide egg / nam jim jaew sauce / cilantro
fried shallots

MAINS

RIGATONI (v) (s)

roasted portobello mushrooms/ baby spinach
London dry gin rosé sauce / stracciatella / fresh pasta
Add grilled chicken for $7

BBQ CHICKEN INASAL (s)
citrus soy marinated chicken leg / chicken mousseline
ginger & garlic risotto / broccolini / fried garlic chips
pickled chilies / pickled red onions

“SALMON?” SINIGANG (v/g) (gf) (s) (df)
NEW /SCHOOL plant-based salmon / roasted radish
roasted eggplant / baby bok choy / blistered tomatoes
hot & sour tamarind broth / garlic fried rice

ARCTIC CHAR (gf)

60z Arctic char filet / Humboldt squid / squid ink dal
blistered tomatoes / masala butternut squash curry
pickled red onions / crispy papadum

STEAK DIANE
100z New York striploin / herbed fingerling potatoes

miso mushroom sauce / broccolini

roasted portobello mushrooms
Not applicable with NextDoorlicious orders

*Not all ingredients are listed. Please inform your server of any allergies or dietary restrictions.
All parties of 8 or more will be subject to an 20% gratuity.
(v) - vegetarian (df) - dairy free (gf) - gluten free (v/g) - vegan (s) - spicy (n) - contains nuts
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