
STIX RESTAURANT DINNER MENU

SMALL PLATES 
Thai Salad  organic green & red 
kale,  Swiss chard, red cabbage, 
carrots, sesame seeds, scallions, 
cashew nuts, cilantro & peanut 
sauce 8 

Warm Carrot Salad organic mixed 
greens, toasted almonds, brown 
butter & maple vinaigrette, bulls 
blood & wasabi micro greens 8 

Stix Napa Kimchi fermented in 
house, scallions, carrots, 
ginger, napa cabbage, served in a 
jar with a lid 7 

Miso Glazed Green Beans 
sautéed with butter, garlic, 
shallots 7 

Crispy Brussels pine nuts, soy-
honey glaze 10 

Sausages Laotian, Filipino, & 
Chinese sausages, served with a 
side of kimchi, & pico de gallo 
15   

Ahi Tuna Tataki seared sesame 
crusted tuna, avocado-lime puree, 
roasted beet, radish, lemon-
orange shoyu sauce 14 

Papas Rellenas panko crusted 
mashed potato ball, onions, & 
pork, tapatio-garlic aioli 8 
  
Lettuce Wraps choice of: 
grilled chicken/pork belly/tofu, 
red leaf lettuce, pickled onions, 
cucumber & mustard seed sauce 8 

Fries elote style, with cotija, 
tapatio garlic aioli, cilantro, 
lime, smoked paprika 7 

Poutine crispy fries, beef 
brisket with adobo gravy, cotija, 
crème fraîche, scallions, pickled 
red onions 14  

Mahi Mahi Tacos sesame slaw, 
pickled onions, roja, scallions 
12 

Shrimp Tostada fried corn 
tortilla, pico de gallo, 
radishes, cilantro, pickled 
onion, crème fraîche, salsa verde 
10 

Bao Buns choice of: brisket/
porkbelly/fried chicken, pickled 
red onions, cucumber, cilantro 12  

Octopus charred, served with 
wilted greens and grilled lemon 
12 

 

ENTREES 
Kimchi-Bacon & Shrimp Fried Rice 
scallions,kale, swiss chard, fried egg 18 

Sake Fried Chicken  
sake marinated, tapatio-garlic aioli, miso 
glazed green beans 18 

Spiced Duck Breast 
polenta, maple-gochujang carrots, apple 
demi glaze 25 

Spicy Yellowfin Tuna Poké 
seaweed salad, cucumber, tuna tossed in 
gochujang, sesame rice vin, grapefruit, 
scallions, radishes, rice 22 

Hong Kong Noodles 
pan fried egg noddles, onions, garlic, 
roasted tomatoes, braised beef, fried egg, 
scallions 18 

Szechuan Baby Back Ribs 
16 hour braised, full-slab, tossed with 
spicy Szechuan sauce, topped with celery, 
crushed peanut, scallions, radishes, sesame 
seeds 23  

Thai Coconut Shrimp  
sautéed shrimp, green beans, red pepper, 
onions, thai-basil, coconut milk, cashews 
20  

HOT STONE Bibimbap 
assorted vegetables, rice, poached egg.  
Choice of protein:  
tofu 16  chicken 18 
pork belly 20  mahi-mahi 20   
shrimp 25   duck 25    
tuna 25   flank steak 30  
NY Strip 38 Ribeye 53  

DRINKS 
coke, diet, sprite, 
orange soda, sweet tea 
2 (free refills) 
san pellegrino 3 
ginger beer 3 
iced or hot tea 2/4 
french press coffee 3/5 

STEAKS 
flank steak 10oz 24 
ny strip 16oz 32 
bone-in ribeye 16oz 47 
choice of a side:  
polenta 
fries 
crispy brussels 
miso green beans 
roasted carrots 

add grilled shrimp 5

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food 
borne illness, especially if you have a medical condition.

DESSERTS 
creme brûlée tasting  12 
s’mores  8


