Before placing your order, please inform your server if your party has any allergies
All of our dishes are sent as ready and are designed to be shared
We are unable to accommodate substitutions, but we’re happy to omit items upon request

MADE TO SHARE

COCOL? - Chicken Karaage - 12 (GF*#)
| ) I Chili Cucumber - 7 (GF, V)

Togarashi, Thai Basil Aioli

LUNCH Marinated Cucumber, Chili Crisp, Sesame
Blue Crab Rangoon - 14 (CS, CD)
Green Papaya Salad - 9 (CS’ CF) Ginger Jalapeno, Blue Crab, Sweet Chili Aioli
BENTO BOX Green Beans, Chili Shrimp, Thai Basil, Chili Lime

Pork & Cabbage Shumais - 12
Chives, Spinach Wrapper, Fried Garlic, Hoisin

Miso Skirt Steak* - 14 (GF)

$20 Dressing
ADD A MOCKTAIL Cocolee Cabbage Salad - 8 (GF)

+$5 Chicken Ramen Seasoning, Fried Garlic
Kimchied Asian Pear & Daikon, Scallion
Shishito Peppers - 9 (GF*) L Chicken D i -
emongrass Chicken Dumplings -
CHOICE OF: Japanese BBQ Sauce, “Kewpie” Mayo, Bonito

Lemongrass, Chili, Corn

Vegetable Egg Rolls - 10 (V
8 88 (V) BBQ Spareribs - 14

. . Bamboo Shoot, Cabbage, Carrot, Chili Plum Sauce
Any One [1] Rice & Noodle Dishes Black Pepper Caramel, Vietnamese Pickles, Scallions
+
Any Two [2] Small Plates RICE & NOODLES
+

Cocolee Pad Thai - 17 (GF, CS)
Dandan Noodles - 18

Chili Cumber Salad Rice Noodles, Egg, Fried Tofu, Carrot, Bean Sprouts,
Egg Noodles, Szechuan Chili Oil, Dandan Pork, Fried . . .
) ) ) ) ' Chives, Dried Shrimp
GF - Gluten Free | CD - Contains Dairy | CS - Contains Shellfish Onion
GF* - Gluten Cross-Contamination | CF - Contains Fish Products Crab Basil Fried Rice - 22 (GF)
V - Vegetarian Sweet Chili Shrimp Over Rice - 18 (GF*)

Green Beans, Thai Basil, Chili Oil, Blue Crab, Fried Egg*

Cumin Rice Noodle Stir Fry - 19 (GF)
Lamb or Mushroom(V), Onion, Bean Sprouts, Bok Choy

Parties of 6 or more are subject to a 20% service fee

Baby Bok Choi, Bell Peppers, Scallions, Steamed Jasmine

* May be served raw or undercooked. Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase the risk of foodborne illness, especially if you have Ri
certain medical conditions. 1ce
/

\
35 To accommodate all reservations, we respectfully ask guests to be mindful 3.z
e of the length of their dining experience. ™
6}

N /




COCOLELE
DINNER
SNACKS

AVAILABLE FROM 4 PM

Chili Cucumber - 7 (GF, V)

Marinated Cucumber, Chili Crisp, Sesame

Green Papaya Salad - 9 (CS, CF)

Green Beans, Chili Shrimp, Thai Basil, Chili Lime Dressing
Cocolee Cabbage Salad - 8 (GF)

Chicken Ramen Seasoning, Fried Garlic

Tofu Bao Buns - 10 (GF®*)

Japanese BBQ Sauce, Pickled Vegetable, Cucumber, Cilantro

Vegetable Egg Rolls - 10 (V)
Bamboo Shoot, Cabbage, Carrot, Chili Plum Sauce

Chicken Karaage - 12 (GF¥)

Togarashi, Thai Basil Aioli

GF - Gluten Free | CD - Contains Dairy | CS - Contains Shellfish
GF* - Gluten Cross-Contamination | CF - Contains Fish Products
V - Vegetarian
Parties of 6 or more are subject to a 20% service fee
* Maybe served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood,

shellfish, or eggs may increase the risk of foodborne illness, especially if you have certain
medical conditions.

/
%ggg‘o accommodate all reservations, we respectfully ask guests to be mindful %%%
6}

of the length of their dining experience.

N /

Before placing your order, please inform your servers if your party has any allergies

All of our dishes are sent as ready and are designed to be shared
We are unable to accommodate substitutions, but we’re happy to omit items upon request

MADE TO SHARE

ONLY AVAILABLE FROM 5 PM

Pork & Cabbage Shumais - 12
Chives, Spinach Wrapper, Fried Garlic, Hoisin

Miso Skirt Steak* - 14 (GF)

Kimchied Asian Pear & Daikon, Scallion
Shrimp Cocktail - 15 (CS, GF¥*)

Korean Cocktail Sauce, Shrimp Chip, Green Apple
Lemongrass Chicken Dumplings - 12
Lemongrass, Chilis, Corn

BBQ Spareribs - 14 (GF*)

Black Pepper Caramel, Vietnamese Pickles, Scallions

Scallion Pancakes - 15

Sesame, Duck Confit, Corn, Shishito, Hoisin, Chili
Blue Crab Rangoon - 14 (CS, CD)

Ginger Jalapeno, Blue Crab, Sweet Chili Aioli

Cumin Rice Noodle Stir Fry - 19 (GF)

Lamb or Mushroom(V), Onion, Bean Sprouts, Bok Choy
Crab Basil Fried Rice - 22 (GF)

Green Beans, Thai Basil, Chili Oil, Blue Crab, Fried Egg*

Dandan Noodles - 18
Egg Noodles, Szechuan Chili, Dandan Pork, Fried Onion

FEAST MODE
SERVES 2-3 PEOPLE
PLEASE ALLOW THE KITCHEN SOME EXTRA TIME TO PREPARE

PICK YOUR PROTEIN

[no judgment if you eye your neighbor’s]
Korean Style Short Rib* - $49

Kalbi Marinade, Scallion Salad

Chili-Lime Jumbo Shrimp - $39 (CS)

Ginger Chili-Lime Marinade, Char Grilled, Crispy Garlic

Roasted Duck Breast & Duck Confit* - $44
Crispy Duck Breast, Five Spice Maple Glazed

TABLE SPREADS INCLUDED

[shared for the crew — mix, match, and wrap it up — extra spreads $15]

* Vegetable Fried Rice
* Lettuce Cups & Fluffy Bao Buns
®* Vegetable Side Dishes & Fresh Herbs

Vietnamese Pickles, Marinated Cucumbers, Cabbage Salad

® Our Bold Sauces

Ssamjang + Pineapple Nam Prik (CF)



BEER

Draft
Asahi Super Dry - Rice Lager ~ 10
Stella Artois - Pilsner ~ 9
Maine Brewers Peeper - Pale Ale - Draft ~ 11
Equilibrium E=MC2 - Double IPA ~ 12

Bottle
Bud Light ~ 7
Tiger - Lager ~ 7
Corona ~ 7
Miller High Life ~ 7
Michelob Ultra ~ 8

Can
Night Shift Santilli - American IPA ~ 11
Lamplighter Radio Waves - NE IPA ~ 12
Hitachino Nest - Yuzu Lager ~ 12

Non-Alcoholic Beer
Athletic New Waves - [PA ~ 10

Heineken Zero ~ 7

Ready to Drink
High Noon - Pineapple ~ 9
Sun Cruiser - Lemonade + Iced Tea or Peach ~ 8

Downeast - Original Cider ~ 9

COCKTAILS - 16

Cocolee
Coconut Rum, Vanilla Vodka, Vietnamese ‘Coffee, Milk

Da Nang

Vodka, Elderflower, Aperol, Lime, Passionfruit
Sleeping with Sirens

Vodka, Lime, Mint, Prossecco

Jungle Bird

Dark Rum, Campari, Pineapple, Lime

It’s Just Beach

Tequila, Mezcal, Guava, Strawberry, Lemon, Tajin Rim

Johnny Kapahala
Vodka or Tequila, Salted Pineapple Limeade, Soda

Seven Samurai
Japanese Whisky, House Yuzu Sour Mix, Orange Bitter

The Ten Rings

Rum, Benedictine, Mandarin, Lemon, Ginger Beer

Hawker Chan

Gin, Benedictine, Combier, Cherry Heering, Pineapple

WINE

Sparkling
Batiso - Prosecco, Veneto - 12

Segura Vuidas - Rosé Cava, Catalonia ~ 10

White
Weingut-Stadt - Griiner Vietliner, Kremstal ~ 11
Domaine de Chapitre - Sauvignon Blanc, Loire ~13
Alexana - Pinot Gris, Willamette Valley ~ 15
Friedrich Becker - Chardonnay, Pfalz ~ 16

Rosé

Domaine de 1’Olivette “Mare Nostrum”, Rhone ~12

Red
Benton Lane - Pinot Noir, Willamette Valley ~ 16
Cozzo Mario - Barbera d’ Alba, Piedmont ~ 15

Cou Cou “Mon Poulet” - Cabernet Sauvignon ~ 15

Sake
Bushido - Ginjo Genshu “Way of the Warrior” ~ 12
Amabuki Junmai - Ginjo Ichigo “Strawberry”~ 14
Amabuki Junmai - Ginjo Himawari “Sunflower” ~ 14
Tozai - Futsushu “Night Swim” ~ 15

Tozai - Junmai Nigori “Snow Maiden” ~ 15

MOCKTAILS - 9

Hi, Barbie!

Guava, Strawberry, Lemon, Ginger, Soda, Tajin Rim

Johnny Tsunami

Salted Pineapple Limeade, Soda, Mint

Virgin Cocolee

Vietnamese Coffee, Coconut, Sweetened Condensed Milk

Bangkok Sunset

Mandarin, Lemon, Orgeat, Grenadine, Soda, Thai Basil



