SOUPS, SALADS & STARTERS
WONTON SouP 16.50
77 wz/ Shrimp & pork dumplings, bok choy
Fragrant chicken broth
TRADER VIC'S SALAD (GF'x(v) 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

TIDBITS & PUPUS

COSMO TIDBITS 33.50

Trader Vic's original pupu platter
A sampling of crispy prawns, char siu pork, crab rangoon

BBQ ribs for two COSMO SALAD cF(v) 19.50

Leafy greens, artichoke, heart of palm, mushroom
BBQ SPARE RIBs 29.50 Celery, cherry tomato, chives, mustard dressing
Sugar cured & dipped in our signature BBQ glaze
Slow cooked to perfection
MAUI WAUI SHRIMP 20.50
Coconut shrimp tossed in a spicy chili aioli
Served with katsu slaw

HAWAIIAN LUAU DIP (v) 19.50
Baked brie cheese topped with pineapple-chili compote
Served with crispy sourdough toast

LETTUCE CuPs 21.50
Ground pork, ginger, garlic, hoisin
Fresno chili, scallions & gem lettuce
*Substitute Impossible Meat for $5

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”
With a light crispy panko crust for the avid shrimp lover

CHAR SIU BURNT ENDs 22.50
Braised pork belly, pickled vegetables, Thai basil
Cilantro, lettuce cups

CHEESE BINGS 19.50

Nutmeg seasoned béchamel with Gruyére cheese & smoked ham
Rolled in a crepe. Finished in a crispy panko crust
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VEGGIE SPRING ROLLS (v) 15.50
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Seasoned sushi rice, dressed greens with crisp carrots &

I les i i i I
Julienned vegetables in a crispy spring roll wrapper daikon radish. edamame. avocado

Served with sweet chili sauce
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CHINESE OVEN SMOKED WINGS G 19.50 I TUNA YAKITORI STICKY TERIYAKI |
S| ked winas. finished cr { POKE CHICKEN SALMON |
ow smoked wings, finished crispy 28.50 2550 26.50
With a Mongo chili glaze Signature Poke Dressing Teriyaki Glaze Mustard Dressing I
CRISPY WONTONS 17.50 I |
Shrimp & pork dumplings, fried crisp "
Choice of Spiced Fries, Sweet Potato Fries or Trader Vic’s Salad
HuLl HULI CHICKEN SANDWICH 24.50 VIc's PORK BELLY BANH MI 24.50
Teriyaki grilled chicken, katsu slaw, jalapefio Braised pork belly, Mongolian glaze, pickled vegetables
Toasted bun, leafy greens Toasted ciabatta, jalapefio, cilantro
TRADER VIC'S BURGER 24.50 CRISPY FISH TACOs 23.50
Angus beef smashed patty, cheddar cheese Tempura cod, pineapple pico
Shredded lettuce, tomato, B&B pickles, Vic's secret sauce Chipotle crema, avocado

Order “Impossible” style for $5 (v)
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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

KUNG PAO CHICKEN (GF) 32.50

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

SINGAPORE NOODLES* 29.50 EAST BAY LEMON BUTTER CHICKEN 28.50
Curry scented rice noodles, chicken, shrimp, char siu pork Lightly breaded chicken breast, Meyer lemon butter sauce
Snow peas, ginger, garlic, egg, soy, green onion Fried capers, parsley, broccolini tips & jasmine rice
“ALL-IN" FRIED RICE (v) (¢F) 29.50 FISH & CHIPS 24.50
Chicken, shrimp, char siu pork Tempura battered cod, tartar sauce
Ginger, garlic, egg, soy, sesame, green onion Katsu slaw, lemon wedge, spiced fries
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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.





