Vws

spicy mexico city
jalapefio tequila, lime,
house lime cordial

whb sour

thai basil paloma

house sour mix*

japanese maple
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maple, angostura bitters

wb manhattan
asw duality double
malt, sweet vermouth

japanese godfather
toki japanese whisky,
amaretto

hugo spritz
elderflower, bubbly,
seltzer

cold brew martini
vodka, baileys, kahlua,
cold brew

aviation
gin, luxardo maraschino,
violet liqueur, lemon

- ] <= Bl

midnight margarita
mezcal, lime, coconut,
lavender agave
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frozen cocktails 14

frosé all day

HSL

seasonal rotation
please ask your server
mocktails or not 7

hibiscus raspberry
limeade

lime, hibiscus, raspberry,
sparkling water
+ tequila or vodka 14

sparkling lavender

7 lemonade
| lemon, lavender, sparkling water

+ bourbon or gin 14

coconut mock-arita
= coconut, lime, jalapeno,
house sour mix*

+ tequila or mezcal 14

bourbon, house sour mix*

tequila, grapefruit, thai basil,

toki whisky, orange bitters,

rosé, guava, passionfruit

dinner menu

~

yakitori \yah-kih-tohr-ee\
our spin on the japanese tradition of grilled bites on a skewer
choose four 16 | whole shebang 29

sticky chicken marinated mushrooms sweet potato chinese sausage + octopus
chicken meathall chimichurri shrimp stuffed peppers (rispy spicy tofu

to start + share

okonomiyaki fries loaded japanese street fries 13

edamame shoyu dipping sauce, togarashi 6

peruvian chicken gyoza tacos salsa verde, cotija cheese 7

ahi tuna® gyoza tacos cucumber, mango, avocado, wb sauce, nori, sesame 11

hong kong slider buttermilk fried chicken, pickles, wb sauce, bao bun 9
+ Spicy korean bbq sauce +1

crispy brussels fried egg*, bacon, chinese vinegar, wb sauce, takoyaki, bonito flakes 17

salads, sandwiches + bowls

wb signature chopped salad edamame, avocado, sweet potatoes, dried cranberries, cotija cheese, tomato,
sunflower seeds, sweet peppers, champagne vinaigrette 15
+ grilled chicken 6 / shrimp 8 / seared ahituna™ 10 / grilled salmon™ 12 / hanger steak* 11

spicy miso-herb caesar salad romaine, cabbage, kale, avocado, pickled jalapefios, cotija, corn, chips,
spicy miso-herb caesar dressing 14
+ grilled chicken 6/ shrimp 8 / seared ahituna™ 10 / grilled salmon™ 12 / hanger steak™ 11

thai steak + noodle salad marinated hanger steak,* lo mein noodles, arugula, herbs, avocado,
pickled carrots, tomato, mango, cashews, toasted coconut, spicy chili-lime vinaigrette 26
substitute seared ahi tuna™* or salmon*

korean bbq tofu crispy tofu, spicy korean bbq sauce, mango, house pickled carrots, broccoli,
sushi rice, sesame, scallions (vegan) 20

ahi tuna poke bowl sushi grade ahi tuna®, sushirice, mango, avocado, cucumber, edamame, wakame,
wb sauce, scallions, sesame 25

sweet potato veggie burger cheddar, pickled red onion, arugula, wb sauce, takoyaki, brioche roll, fries 18

whb double smash burger cheddar, pickles, wh special burger sauce, brioche roll, fries 20
+ bacon 3 / fried egg* 3 / avocado 3

substitute fries for side greens or broccoli

house specialties

bourbon roasted salmon chinese pork sausage, sweet potato hash, broccoli, miso caramelized onions 29
+ sushirice 2

coconut lime shrimp sweet peppers, coconut cream, kaffir lime, crispy rice cake, fresh cilantro 27
or coconut lime tofu - crispy tofu, sweet peppers, coconut cream, kaffir lime, crispy rice cake, fresh cilantro (vegan) 24

korean fried chicken panko chicken breast, sweet & spicy korean bbq sauce, sushi rice, cucumber salad 26

hawaiian hanger steak 8 0z marinated hanger steak, chimichurri fingerling potatoes, gochujang ranch slaw 33

“consuming raw or undercooked food could result in foodbourne illness



