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Please alert your server to any allergies.

A HONG KONG KITCHEN

DAI PAI DONG

HEI HEI CAFÉ 
Smashed Cucumber Salad.................................... 9
garlic, chili, dill  

Mushroom & Broccoli Dumpling........................ 15
hong kong olives, vermicelli noodles, chili garlic soy  

Grandma’s Chili Wontons ................................... 17
shrimp & pork, tobanjan, pickled vegetables 

Jah Leung ......................................................... 10
sweet garlic soy, youtiao, scallions, rice noodle   

Salt & Pepper Calamari....................................... 16
pickled chili, fried garlic, spice aoli

FRIED RICE 
scramble eggs, scallions, fried garlic

Combo............................................................... 20
Chinese lap cheng and shrimp    

Fried Tofu & Baby Bok Choy................................ 18

Sesame Noodles ................................................ 16
sweet potato noodles, numbing spicy sauce,  
seasonal vegetables  

Valley Brook Teas.................................................. 7
Dragon Beard Black, Dragon Well Green,                       
Da Hong Pao Oolong, Chrysanthemum
Homemade Sodas................................................. 7
Citrus | Cherry | Cream Soda

Hong Kong Milk Tea...................................................6
(hot or cold)

Sprite & Salted Lemon.......................................... 5 

Canned Sodas ...................................................... 4

TEAS & SODAS

FRIED RICE & NOODLES

Enjoy these dishes inspired from the  
traditional Cha Chaan Teng – the quintessential 

Hong Kong’s East-meets-West diner culture.  

Macaroni Soup..........................................17
spam, fried egg, chili oil

Congee.....................................................17
roasted mushrooms, soft boiled egg, sweet soy

Oishii Shrimp Scramble.............................21
confit tomato, scrambled egg, Tiger chili crisp

HK French Toast.........................................11
brioche, condensed milk, citrus syrup

Saturdays  & Sundays  |  11:30am – 3:00pm 

CAFÉ SELECTIONS

A 22% service charge is included on every check. 18% goes to the service team.  The remainder is used to help pay for 
increasing base wages, operational costs, employee benefits, etc.  This fee is not a tip.   

We welcome you to leave a tip for the service team should you wish to recognize an exceptional experience.
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TCM COCKTAILS

SAKE
IKEZO PEACH JELLY SAKE..............................12    
bright, crisp, sweet, peach   
MANEKI WANKO ‘LUCKY DOG’ SAKE BOX......12    
soft and light, creamy and smooth
HANANOMAI KATANA EXTRA DRY SAKE/ 
180ML BOTTLE .............................................18    
medium body with wonderful melon and pepper 
notes      
HAKUTSURU SAWA YUKI SPARKLING SAKE/ 
300ML BOTTLE..............................................22    
banana cream, honeycomb   
HAKUTSURU SAYURI NIGORI SAKE/300ML 
BOTTLE............................................................24  
semi-sweet, floral, cherry blossoms  
KIKUSUI FUNAGUCHI ‘ GOLD’ NAMA GENSHU 
200ML BOTTLE................................................14	
rich, full bodied, and refreshing

WINES BY THE GLASS
SPARKLING 
NV ROGER D’ANOIA CAVA BRUT.................... 12/45 
Catalonia, Spain
NV JULES LOREN CUVEE ROSE BRUT ............ 12/45 
France

WHITE
2021 SPY VALLEY ‘EASY TIGER’ SAUVIGNON 
BLANC.......................................................... 13/50 
Marlborough, New Zealand
2022 FORAL DE MELGAÇO ALVARINHO...... 13/50 
Vinho Verde, Portugal
2022 MARKUS HUBERT ‘VISION’ GRUNER  
VELTLINER................................................14/55 
Kamptal, Austria
NV HERMANN J. WEIMER ‘FIELD’ BLEND.....15/55  
Finger Lakes, NY
2022 TXOMIN TXAKOLI..............................15/60  
Txakoli de Getaria, Spain

PINK 
2021 DOMAINE DES HERBAUGES  
ELEON’OR......................................................12/45 
Loire Valley, France
2022 CHRISTIAN LAUVERJET  
SANCERRE ROSE...........................................18/70 
Loire Valley, France

RED
2021 ALTA PAVINA PINOT NOIR.................. 14/55 
Castillla y Leon, Spain 
2021 BLACK SLATE ESCALADEI PRIORAT..... 15/60 
Catalonia, Spain 

WINES BY THE BOTTLE
SPARKLING 
NV ELIZABETH SPENCER BRUT BLANC DE  
BLANC........................................................... 65 
Champagne, France
NV HENRI CHAMPLIAU ‘CREMANT DE  
BOURGOGNE’ BRUT ROSE............................... 75 
Burgundy, France
NV JANSZ PREMIUM CUVEE............................ 85 
Tasmania

WHITE 
2018 FAURY ST JOSEPH BLANC.................. 100  
Northern Rhone, France
2022 SANTA JULIA PLUS TORRONTES ........ 12/45 
Mendoza, Argentina

RED 
2020 FAURY ST. JOSEPH ROUGE.................. 100  
Northern Rhone, France 
2019 RIDGE ‘THREE VALLEYS’ RED BLEND.... 100  
Sonoma, California 
2018 DAMILANO BAROLO LECINQUEVIGNE... 110  
Barolo, Cuneo, Italy
2020 MAISON CHANZY ‘MERCUREY’........... 110  
Cote Chalonnaise, Burgundy, France 
2019 CHÂTEAU LAPLAGNOTTE-BELLEVEUE 
(ORGANIC)................................................. 120  

DC BRAU ‘TUK TUK’ RICE LAGER..................... 7 
(Washington DC 4.8% ABV)
SIXPOINT ‘BENGALI’ IPA .............................. 10 
(Brooklyn, NY, 6.2% ABV)
RAR ‘GROOVE CITY’ HEFEWEISEN................ 10 
(Cambridge, MD 5.2% ABV)

BEER

IN THE MOOD FOR LOVE  [APHRODISIAC]...... 17  
+	 mezcal
+	 yuzu, miso, honey, hellfire bitters
+	 yin yang huo, red ginseng, passionflower, 

muira puama, cardamom  
8 O’CLOCK LIGHT SHOW  [FATIGUE]................. 17  
+	 Don Q 7-Year Reserva Rum
+	 orange, yuzu
+	 cacao, kola nut, astragalus, ginseng,  

guarana seed, cinnamon  
NATHAN ROAD  [DETOX].................................. 17
+	 bourbon, angostura bitters
+	 plum wine, lemon
+	 hibiscus, calendula, mullein flower, purple basil, 

english violet, echinacea, stevia leaf, rhodiola  
THE BIRD MARKET  [IMMUNE SYSTEM]............ 17
+	 gin, herbal liqueur
+	 bergamot
+	 bai zhu, fang feng, astragalus, elderberries, 

honeysuckle, elderflower, echinacea, stevia, 
sage, thyme

PERUVIAN CHEF IN A CHINESE KITCHEN   
[ANXIETY]........................................................ 17
+	 pisco, melon liqueur
+	 lime, orange
+	 goji berry, valerian root, kava kava, lavender 

ORIGINALS & CLASSICS
LAPSANG SHENLONG .....................................15 
baijiu, lapsang, cherry heering, bergamot
OH NO, THERE GOES TOKYO............................15   
Suntori Toki, ginger, lemon, mint
F.I.L.T.H...........................................................15   
gin, ginger, black tea, lemon, chili oil 
SOZIN’S COMET ..............................................16   
baijiu, apertivo, herbal liqueur, lemon

ORION ‘THE DRAFT’ LAGER 633ML................ 16  
(Japan. 5% ABV) 
CARLSBEG’ PILSNER TALLBOY.......................... 9  
(Denmark 4.5% ABV) 

CAFE COCKTAILS
PAO PAO ........................................................14 
bubbles, apricot, orange, yuzu
FUN TEA..........................................................15   
cognac, allspice dram, licor 43, cold milk tea 


