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TIDBITS & PUPUS

Bits and bites meant to be shared
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COSMO TIDBITS 33.50

Trader Vic's original pupu platter

A sampling of crispy prawns, char siu pork, crab rangoon,
BBQ ribs for two

BBQ SPARE RIBS 29.50

Sugar cured & dipped in our signature BBQ glaze
Slow cooked to perfection

HAWAIIAN LUAU DIP (v) 19.50

Baked brie cheese topped with pineapple-chili compote
Served with crispy sourdough toast

CRAB RANGOON 19.50

Vic's favorite tidbit, these crispy crab & cream cheese filled wontons
are sure to kickstart your appetite!

CRISPY PRAWN 21.50

The original “crispy prawn”
Finished with a light crispy panko crust for the avid shrimp lover

CHEESE BINGS 19.50

A classic tidbit from the 80's, made famous at the Beverly Hilton.
Nutmeg seasoned béchamel with Gruyére cheese & smoked ham,
rolled in a crepe. Finished in a crispy panko crust

VEGGIE SPRING ROLLS (v) 15.50
Julienned vegetables in a crispy spring roll wrapper
Served with sweet chili sauce

CHINESE OVEN SMOKED WINGS 19.50
Slow smoked wings, finished crispy
With a Mango Chili glaze
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V= Vegetarian GF= Gluten Free *= Can be prepared V or GF

We take caution in preparing each dish, however gluten and other major allergens are present in
our kitchen and cross-contamination is possible. Please inform your server of all allergies and dietary
requirements. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs increase your
risk of foodborne illness.

A 4% admin fee is applied to all bills. Parties of 6 or more will be assessed a service charge of 20% for
gratuity.
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SOUPS, SALADS
& STARTERS

Light & refreshing or warm & comforting, there’s something to satisfy every mood

WONTON SOUP 16.50

Shrimp & pork dumplings, bok choy
Fragrant chicken broth

TRADER VIC'S SALAD* 16.50

Mixed greens, heart of palm, artichoke, endive & cherry tomato
Our famous Javanese dressing
*Add chicken or grilled shrimp for $10, or salmon for $12

COSMO SALAD (v 19.50

Leafy greens, artichoke, heart of palm, mushroom
Celery, cherry tomato, chives, mustard dressing

MAUI WAUI SHRIMP 20.50

Coconut shrimp tossed in a spicy chili aioli
Served with katsu slaw

TUNA POKE 24.50

Yellowfin tuna served raw, avocado
Taro chips, signature dressing

LETTUCE CuPs 21.50

Ground pork, ginger, garlic, hoisin
Fresno chili, scallions & gem lettuce
*Substitute Impossible Meat for $5

CHAR SIU BURNT ENDs 22.50

Braised pork belly, pickled vegetables, Thai basil
Cilantro, lettuce cups

OcCTOPUS CARPACCIO 24.50

Shaved octopus, watercress salad, heirloom tomato
Red radish, potato crumb, smoked chipotle aioli
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V= Vegetarian GF= Gluten Free *= Can be prepared V or GF

We take caution in preparing each dish, however gluten and other major allergens are present in
our kitchen and cross-contamination is possible. Please inform your server of all allergies and dietary
requirements. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs increase your
risk of foodborne illness.

A 4% admin fee is applied to all bills. Parties of 6 or more will be assessed a service charge of 20% for
gratuity.
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TRADER VI¢'S FAVORITES

After sailing the seven seas we present to you a selection of classic & newly inspired dishes

“"ALL-IN" FRIED RICE (v (GF") 29.50
Chicken, shrimp, char siu pork

Ginger, garlic, egg, soy, sesame, green onion

SINGAPORE NOODLES 29.50

Curry scented rice noodles, chicken, shrimp, char siu pork
Snow peas, ginger, garlic, egg, tamari, green onion

TRADER VIC'S HOT "MADRAS” CURRY (v) (GF)

Finished with coconut milk & green apple
Served with coconut rice & our signature curry condiment tray
Vegetable (v) 30  Chicken 34.50  Prawns 37.50

KUNG PAO CHICKEN 32.50

Celery, carrots, red bell pepper, bird’s eye chili, roasted peanuts
Ginger, garlic, red onion

5 SPICE HALF DUcCK 49.50

Slow cooked & shredded, finished with its own fat & 5 spice salt
Along with moo shoo pancakes, plum sauce, cucumber, scallions

ONI'O PALENA STIR FRY (v) 30.50

Crispy Chinese eggplant, snow peas, peppers, onion

Basil, pineapple-chili glaze, crispy shallots & jasmine rice
Topped with sesame seed & cilantro cucumber salad

PRAWNS SAN FRANCISCO 36.50

Garlic scampi sauce, jasmine rice, asparagus
Toasted garlic crumb
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V= Vegetarian GF= Gluten Free *= Can be prepared V or GF

We take caution in preparing each dish, however gluten and other major allergens are present in
our kitchen and cross-contamination is possible. Please inform your server of all allergies and dietary
requirements. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs increase your
risk of foodborne illness.

A 4% admin fee is applied to all bills. Parties of 6 or more will be assessed a service charge of 20% for
gratuity.
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FROM THE WOOD FIRED OVEN

Our ovens are custom made and can be traced back to the Han Dynasty (206 B.C. to 220 A.D.)
Meats, fowl and seafood are suspended from hooks and slowly cooked over a hardwood fire,
producing a unique and original flavor.
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PORK CHOP 40.50 JERKED HALF CHICKEN 38.50

Bone-in with Maui onion marmalade Citrus butter sauce
Seasonal vegetable, kimchi potato Roasted potatoes, charred asparagus

BENGALI SALMON* 39.50 INDONESIAN RACK OF LAMB (GF) 60.50

Hot smoked soy dipped salmon, spice rubbed Marinated New Zealand lamb, BBQ pineapple
Roasted potatoes, seasonal vegetable Singapore noodles & spiced chutney
Chimichurri

BEEF & REEF SKEWERS* 49.50

Filet tips, prawns, mimosa butter ?

Sweet pepper, red onion, Hawaiian fried rice

WOOD-FIRED BEEF

(Ue continze fhe Tader's radlfon of dloping our steaes i hissignature Chivese soy mativade. Ul thew suspend the weat i our
famous ovens o cook at 500 dagrees wilh @ fouck of swoke fo credle The ,oeﬁf oct stoake!

Served with kimchi potatoes, seasonal vegetable, mimosa butter & chimichurri

80Z TENDERLOIN* 61.50

140Z STRIPLOIN* 59.50
16 OZ RIBEYE" 66.50

SIDES 1150
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Whipped Garlic Potatoes (v) (¢F) Seasonal Vegetable ((c.F) l
Hawaiian Fried Rice* Kimchi Whipped Potato (v) (GF)
Crispy Stir Fried Eggplant ) Pake Asparagus with Pork*

V= Vegetarian GF= Gluten Free *= Can be prepared V or GF

We take caution in preparing each dish, however gluten and other major allergens are present in
our kitchen and cross-contamination is possible. Please inform your server of all allergies and dietary
requirements. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs increase your
risk of foodborne illness.

A 4% admin fee is applied to all bills. Parties of 6 or more will be assessed a service charge of 20% for
gratuity.
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