PIGGYBACK

- BY -
PIGKHAO
LUNCH

SMALL PLATES

CHARRED EDAMAME yuzu, butter, salt | 10
LUMPIA SHANGHAI beef & pork spring rolls, sweet chili sauce | 12
KOREAN HONEY BUTTER WINGS gochujang glaze | 12

SALAD

THAI MANGO SALAD green mango, shrimp, herbs, cashews, coconut, lime | 17
BEET SALAD kimchi marinated beets, apple, dill, pine nuts, buttermilk sauce | 18

ADD ONS:
LEMONGRASS CHICKEN | 8 GRILLED SHRIMP | 6
PAN SEARED SALMON | 12 SOFT POACHED EGG | 2

SANDWICHES (served on brioche bun w/ togarashi fries)

FRIED CHICKEN southern Thai curry, pickled daikon, smoked aioli | 18
PULLED PORK kimchi pickles, ginger scallion aioli | 18
GRILLED CHICKEN sambal glaze, mango slaw, kewpie lime mayo |18

NOODLES & RICE
WONTON MEE char sui pork belly, noodles, pork + shrimp wontons | 21

SHRIMP FRIED RICE Chinese sausage, egg, chili, Thai basil | 19
MUSHROOM DANDAN wheat noodles, chili oil, peanuts, scallions, lime | 21

LUNCH BOWLS (choice of rice noodles, jasmine rice, or greens)
LEMONGRASS CHICKEN pickled papaya + carrot, peanuts, herbs | 18

VIETNAMESE CARAMEL SALMON pickled green mango, peanuts, radish | 22
GRILLED SAMBAL SHRIMP grilled pineapple, pickled cucumber, cashews, herbs | 17

WITH BOOZE

JUNIPER’'S BODY lemongrass gin, suze, velvet falernum, lime, prosecco | 17

MAKE ME A BICYCLE vodka, aperol, thai chili, thai basil, lemon, prosecco, olives | 17
KENTUCKY PIG bourbon, ginger, curry leaf, lime, angostura, mint | 16

BACK IN ‘98... ginger infused rum, ancho reyes, thai chili syrup, lime, bitters | 16

WITHOUT BOOZE

GINGER CURRY FIZZ lime, ginger, curry leaf, seltzer | 10
PURPLE PUCKER lemon, butterfly pea flower, mint | 10

WINE BY THE GLASS

BUBBLES
CHENIN BLANC | Azimut | Brut Nature | Cava | ESP 12/48
ROSE BLEND | Grange Tiphaine | Pet Nat | FRA 18/72

PINK + ORANGE
CABERNET FRANC | Dominique Joseph | Cab | 20 | FRA 14/56
CHARDONNAY | Christina | 20 | AUT 16/64

WHITE

PINOT GRIGIO | Venica | Via Alpina | 22 | ITA 15/60
CHARDONNAY | Presqu'ile | 19 | Santa Barbara, CA 17/68
MUSCADET | Pulpe Fiction | 21 | FRA 14/56
GEWURZTRAMINER | Pirouettes | de Raphael | ‘18 | FRA 14/56

RED

PAIS | Gonzilez Bastias | Pais en Tifiaja | 19 | CHL 15/60
MERLOT+GRENACHE | Le Raisin et L'Ange | 21 | FRA 15/60
PINOT NOIR | Bacchus | 20 | USA 13/52
SYRAH+GRENACHE | Domaine Ozil | 21 | FRA 15/60
CABERNET SAUVIGNON | Johnson Family | ‘19 | USA 16/64

CANS OF BEER (ask server for draft selection)

OMMEGANG | /dyll Days | pilsner| 160z | 5.0%| 12
SHACKSBURY | Yuzu Ginger | cider | 120z | 5.4% | 11
BRONX | Now Youse Can't Leave | 2xipa | 160z | 10.1% | 14 ‘é

\

TORCH & CROWN | High Brau | oktoberfest | 160z | 12
COMMON ROOTS | Great Vibes | sour | 160z | 15



