BrunchMenu 4.

Sat = Sun 11 am - 3 pm @ Gluten Friendly

COCKTAILS

: Curry Shrimp Bowl # $25
: Batter-fried shrimp, curry sauce, kaffir lime
leaves, steamed broccoli, scrambled eggs

Minced chicken, sweet pork sausage,
- shrimp, fried egg, fried shallots, croissant

Shrimp, fish roe, poached egg, lo mein,
- young peppercorn, basil, fingerroot, bell

* peppers

. Avocado Toast $15

* Fried egg, avocado, tomatoes, toasted croissant, radish

: Tempura Shrimp Salad $18
. Tempura shrimp, avocado, fish roe, mixed greens, cherry
. tomatoes, spicy soy mayo

Chicken Noodle Bowl $19
Stir fried flat rice noodles, grilled chicken,
poached egg, mixed greens salad, Asian
pickles

Egg Skillet & Croissant $19

SUNRISE Lo Mein @~ $23

CK Parmesan Lo Mein $20
Crispy chicken, Panang curry sauce,
mozzarella, Parmesan cheese, lo mein,
poached egg

+ sweet sausage +$4/+ Fried Egg +$3

Waffle & Fried Chicken $15
Crispy Shrimp Waffle $15
Chicken Satay Waffle $17
Strawberry Pimm’s Cup $13

Pimm’s No. 1, Strawberry, Ginger, Thai Basil, Lemon, Ginger
Ale

Ultralight Beam $10

Lychee, Lime, Peach, Sparkling Wine

Spicy Bloody Mary $12
Vodka, Tom Yum Spice Blend, Spicy Tomato, Black Pepper,
Thai Basil

Bacon Fat Rye Whiskey +$2

Espresso Martiki $13
Pineapple Rum, Espresso, Orgeat, Pineapple Juice, Coffee
Liquelr I‘~\.§
! -
/ OF S AT ! ~
/ AMgp, €S 1 ¢
/ 55 ICA / g)  tikithai.com
A 5.00 I ~ 0




