snacks

greens

@ PA G UDINNER

HAMACHI SASHIMI* [GF] 14

lime, garlic, famari, thai chili

SALMON CEVICHE* 14

yuzu, lime, blood orange, corn chips

JAMON IBERICO DE BELLOTA 'ALUOMAR' [GF]
acorn-fed, cured for 36-48 months

PAN CON TOMATE [V] 8

heirloom tomato, vidueda, pan de cristal
CHEESY WAFFLATO [V, GF] 8

mozzarella, caramelized shallots, hot honey
TORTILLA ESPANOLA CON SETAS* [V] 16
organic egg omelette, shiitake, alioli, scallions
BRAISED PORK BELLY BAO 15

pickled cukes, candied sunflower seeds
SQUID INK UNAGI BAO 15

pickled green apple, togarashi

GREEN PEA BAO [V] 15

pickled papaya, thai basil alioli

BLACK COD CROQUETAS 15

thai chili alioli

FRIED CALAMARI* 15

piperrak, squid ink alioli

FRENCH FRIES [V] 8

rosemary, alioli, ketchup, thai chili hot sauce

ROASTED BEETS SALAD [V] 14

yuzu, olive oil, whipped labne, savory kamut granola

FRIED SHISHITO PEPPERS [V] 9

romesco, togarashi, furikake

TEMPURA STRING BEANS [V] 13

thai chili hot sauce, alioli, fogarashi, sesome

@ CHICKEN KATSU 17

v PAGU sauce, alioli, sesame, pickled cabbage

3 DUCK CONFIT [GF] 28

E kabocha hummus, pepitas, arugula, yuzu, goji berries
0 KOJI MARINATED 80Z MISHIMA WAGYU STIPLOIN* 55
8 whipped potato, salsa verde, piquillo, shiitake

*~ CEDAR CAMPFIRE BLACK COD* [GF] 33
% miso, seaweed salad, sesaome

&= SUCKLING PIG* FOR 2,4,6 66 /132/198

bao, hot sauce, romesco, pickles™*
**please allow 40 minutes to prepare

O SPICY KNIFE CUT NOODLES 18

8 roasted pork or mushroom, sherry vinegar, umami xo
o3 GUCHI'S MIDNIGHT RAMEN* 18

@ 6 minute soy egg, rita's pork belly, umami xo, nori

O VEGGIE PAELLA [V, GF] 15

8 peas, saffron, shiitake, piquillo, sofrito

C MAPO TOFU 16

pork belly, umami xo, jasmine rice, sichuan peppercorn

CHOCOLATE DIPPED STRAWBERRIES [V, GF] 6
candied sunflower seeds, matcha

MATCHA COOKIE [V] 3

almond, dark chocolate

OLIVE OIL POLENTA CAKE [V] 12

maple soft serve, citrus, berry vermouth sauce
SOFT SERVE [V, GF] 7

matcha, maple, or twist

DARK CHOCOLATE CAKE [V, GF] 13

dark chocolate mousse, coffee, cocoa nibs
BLACK SESAME TOFU [V, GF] 9

hojicha ftea syrup, tofu foaom

sweet

Please inquire with your server about vegan and additional modifications.

[GF] - gluten free [V] - Vegetarian

Please inform your server of any food allergies. Consuming raw or undercooked meats, poultry, seafood, shellfish

*Our menu is tapas-style; the food is meant to be shared, and comes out of the kitchen as it's ready.
or eggs may increase your risk of foodborne illness.

Thank you for supporting our small business during these difficult times.

The 4% kitchen appreciation fee allows us to pay our back of house employees livable, sustainable wages.

It is not a tip and it is not shared with management or front of house.

A 20% gratuity is added for groups with 6 or more guests to ensure livable, sustainable wagesfor our front of the

house team. It is not shared with management or back of the house.



@ PA G U DRINKS

QNV MERCAT CAVA BRUT 14/64
Q penedes, spain

8 2019 FORAL ALVARINHO
=~ melgago, portugal

13/52

%2019 LA CHAPINIERE SAUVIGNON BLANC 12/48
% touraine, loire valley, france
B 2019 VIGNERONS DE BUXY ALIGOTE 14/56

@ bourgogne, france

“+—
_C 2020 VALENTINA PASSALACQUA 'CALCARIUS' ORANGE 1L 15/68

= puglia, italy
;0\2018 VINA ZORZAL GRACIANO
8 navarra, spain
2019 ALFREDO MAESTRO 'EL MARCIANO' GARNATXA 16/64
catalonia, spain
2019 BARCO DE PIEDRA TEMPRANILLO

ribera del duero, spain

14/56

17/68

.& CUFFING SEASON 13
E alma de trabanco, apple cider, shochu, cava
«U LEI IT ON ME
8 guava, lime, gin, hibiscus, fever tree tonic
PICA PIKA
tequila, mezcal, peach jam, thai chili syrup, lime
86 GRAPEFRUIT 13
bourbon, campari, cider, lemon
CHOCOLATE NEGRONI 14
cacao infused gin, atxa blanco y rojo vermouths, compari
KYOTO TEMPLE 14
applewood smoke, hojicha infused toki, fino sherry
DJANGO 14
tequila afejo, smoked black tea, maple, bitters
PAGU SANGRIA 12/48 available chilled or warm
winter spices, amaro, brandy, pomegranate, red wine

12 mocktail available

13 mocktail available

© ESTRELLA GALICIA LAGER 120z 7

< LAMPLIGHTER 'BIRDS OF A FEATHER' IPA 160z 11
7\5 RIHAKU SHUZO 'DREAMY CLOUDS' NIGORI 300ML
) SARATOGA SPARKLING WATER 280z 8

& HIBSICUS LEMONADE 5

8 GINGER BEER 5

0 2016 GRAMONA CORPINNAT LA CUVEE CAVA 86

L catalonia, spain

C&Nv GASTON CHIQUET CHAMPAGNE BRUT 80

% champagne, france

S NV MARIE COURTIN CHAMPAGNE 'RESONANCE'

E‘chompogne, fronce~

'S 2020 FENTO ALBARINO 69

2 rias baixas, spain

8‘ 2019 ALBERTO ORTE ATLANTIDA BLANCO 104

Q cdédiz, spain

‘% 2018 CHAMP DIVIN CHARDONNAY 64

< jura, france
2019 DOMAINE DE BELLIVIERE CHENIN BLANC 84
loire valley, france
2019 DATERRA VITICULTORES PALOMINO ORANGE 64
galicia, spain

120

- 2019 THEVENET & FILS BOURGOGNE 52
Q bourgogne, france
8 2018 DOMAINE JEROME CHEZEAUX PINOT NOIR 136
= bourgogne, france
2017 PARES BALTA HISENDA MIRET GARNATXA
penedes, spain
2017 BODEGAS MUGA RESERVA TEMPRANILLO 96
rioja, spain
2019 DATERRA VITICULTORES 'Azos po PoBo' VINO TINTO
galicia, spain

108

13/36

Now offering alcohol to go!

120

For a more extensive list of our liquor offerings, please ask your server.

Thank you for your continued support. We are running an initiative Project Restore Us, to

provide families in high covid, low income neighborhoods with groceries as they become

food insecure. To learn more, volunteer or donate: www.ProjectRestoreUs.org



