BAR KADA

SPORTS GRILL

l indicates menu items that are also available after 10pm.

— Pre-Game

| SAIGON ROLLS -8

Straight out of Saigon. Four traditional Vietnamese
pork and shrimp eggrolls served with fresh green leaf
and cilantro with a side of our yummy fish sauce.

| LUMPIAGULAY -8
Five crispy mini Filipino vegetable eggrolls served
with our island onion soy vinaigrette.

b SPICY CHICKEN EGGROLLS - 5
Sriracha marinated chicken wrapped in a bubbly
eggroll wrapper served with sweet chili sauce.

d BULGOGI FRIES* - 9

Our house curlies riding below shredded mild
cheddar, your choice of beef, chicken or pork
bulgogi, kimchi topped with our creamy spicy
mayo, cilantro, and fuikake.

| CHICHARRONES - 3
Spicy Poppin' Crispy fresh made pork rinds served
with vinegar dipping sauce.

| CHEECH AND CURRY DIP - 8

Add extra chicharron for 2

Extra crispy warm Filipino pork rinds flavored with
garlic salt and served with a curry dipping sauce.

ROTI AND CURRY DIP -9
Toasted fluffy roti paratha served with a curry
dipping sauce.

| SHRIMP COCKTAIL* - 10

Juicy fresh shrimp hanging on the edge served
with furikaki cocktail sauce. Flavored garnished
with Sriracha dust and a sliced lemon wedge.

§ CHICKEN WINGS*

10PCSFOR 12 / ADD FIVE MORE FOR 5.5
Jumbo Chicken Wings with your choice
of any of our signature sauces.

b EDAMAME - 4
Traditional steamed edamame seasoned with
super fine sea salt.

b CURRY PICKLE SPEARS - 6
Lightly breaded pickles spears with curry dust with
a side of super saucy kickin"gochujang dip.

| CRUNCHY CHICKEN SKINS - 5
Crispy Filipino style chicken skins dusted with a
curry cayenne spice blend.

b SRIRACHA FRIED MUSHROOMS - 6
Sriracha dusted lightly breaded crimini mushrooms
served with sweet chili sauce.

b SRIRACHA DUSTED AVOCADO - 7
Breaded sriracha dusted avocado slices served with
our spicy mayo dipping sauce.

| KOREAN SKINS* - 8

Baked potato skins topped with shredded mild
cheddar, your choice of beef, chicken or pork bulgogi,
sour cream dollop topped with crispy fried onions,
fresh chives, spicy mayo and sriracha dust.

| ADOBO'D KWEK KWEK - 5

Hard boiled quail eggs brined with our adobo soup
broth battered and fried and skewered then dusted
with cayenne pepper and served with sweet chili sauce.

b SPICY SHRIMP CHIPS - 1.5 FOR REFILLS
First basket on the house. Crispy shrimp chips made
to order and sprinkled with our Sriracha dust.

WING SAUCES :

Buffalo Hot Sweet Gochujang Glazed Sriracha Glaze
Buffalo Mild Smoked BBQ Sweet Red Chili
Smokey Creamy Asian Sesame Asian Teriyaki

Garlic Parmesan Mango Habanero Lemon Pepper

— Oysters

Prestige Gulf Coast Oysters shucked to order

b RAW GULF COAST*

1/2Dzfor9 / 1Dzfor 14

Served raw with house horseradish, cocktail sauce,
crackers, and lemon wedges.

§ PONZU*

1/2Dzfor9 / 1Dzfor 14

Served raw. Topped with house made ponzu sauce,
masago, and scallions served with crackers and lemon
wedges.

CHARGRILLED SOUTHEAST ASIAN GARLIC BUTTER*
1/2Dzfor 14 / 1Dzfor26

(Chargrilled with our creamy house made garlic butter,
panko breadcrumbs, Southeast asian spices, and a
parmesan romano shredded cheese blend served with a
butter toasted baguette and lemon wedges.

CHARGRILLED VIET-CAJUN*

1/2Dzfor 14 / 1Dz for 26

(hargrilled with our house made spiced lemongrass
Viet Cajun sauce served with a butter toasted baguette
and lemon wedges.

CHARGRILLED VIET STYLE"

1/2Dzfor 14 / 1Dzfor 26

(hargrilled with lemon juice, olive oil, fine sea salt
topped with scallions and topped with crispy fried
onions served with a butter toasted baguette and
lemon wedges.

Zesty Viet-Cajun boil served to order (mild, medium, spicy)
Served Saturdays & Sundays while they last.

CRAWFISH* - MKT PRICE (2Ib increments)
SNOW CRAB CLUSTERS™ - MKT PRICE

— Fields of Greens

WASABI BLUE CHEESE STEAK SALAD - 13.5
Sliced sous vide sirloin steak with mixed greens
containing green leaf lettuce, carrots, kale, brussel
sprouts dressed with a wasabi blue cheese topped
with crunchy shrimp croutons.

ASIAN CHICKEN SALAD - 10

Fresh napa cabbage, kale, matchstick carrots,
cilantro, mint, shaved daikon topped with wonton
strips and grilled chicken breast topped in our
Korean vinaigrette.

— Main Events

POTATO (3)-1.5
BUTTON MUSHROOMS -3
CORNONTHECOB-1

SIDE SALAD - 4

(risp, refreshing salad with fresh napa cabbage,

kale, matchstick carrots, cilantro, and mint with

your choice of Korean Vinaigrette, Ranch, or Blue
Cheese dressing.

DAIKON SLAW - 4

Green, red, and yellow bell peppers, napa
cabbage, daikon, ginger, cilantro, paprika, goat
cheese marinated in a ponzu vinaigrette.

ISLAND MACSALAD - 4

Chicken broth boiled macaroni, shredded chicken
thighs, pimento, cheddar cheese, relish, and fresh
crushed pineapple in a seasoned mayo base.

ALL MAINS ARE DINNER PORTIONS | $10 LUNCH SPECIALS MONDAY - FRIDAY | 11AM - 2PM

FLAME BROILED SHAKEN BEEF” - 13

Super tender juicy diced beef dancing with seared
jalapeno slices, slightly caramelized rough chopped
onions and roasted scallions served with our fried
rice and citrus salt and pepper juice.

PANCIT BIHON - 12

Salt and Pepper garlic chicken wok seared with
sauteed onions, scallions, napa cabbage, and
matchstick carrots with thin rice noodles marinated
in a delicious pancit sauce.

CHICKEN UMAMI TOASTED RICE - 10

Wok seared garlic and onion rice tossed with diced
chicken thighs, chives, cilantro, our umami sauce,
topped with a fried egg and furikake.

PORK BELLY UMAMI FRIED RICE - 12

Wok seared garlic and onions rice tossed with
chives, cilantro, our umami sauce, topped with
grilled sous vide pork belly and a fried egg.

SHREDDED CHICKEN ADOBO RAMEN - 13

Slow stewed chicken thighs in a Filipino adobo
broth served with thin ramen noodles and adobo
soaked hard boiled egg. It’s the truth.

BAP BOWL- 13

Our Umami fried rice served with your choice of
beef, chicken, spicy pork bulgogi, or our seared
sous vide pork belly over fresh veggies and a side of
fresh kimchi and a fried eqg.

KOREAN PARATHATACOS™ - 12
Various meats stuffed between fluffy buttery plain
paratha. Choose three:

Dak(chicken) Bulgogi topped with our
sweet and tangy brussle sprout slaw with a
spicy mayo drizzle.

Beef Bulgogi topped with fresh chopped
onions, cilantro drizzled with our smoky Asian
smear.

Spicy Dweji (pork) Bulgogi with sweet
pickled cucumbers, matchstick carrots, and
cilantro drizzle with our Sriracha glaze.

SWEET POTATO FRIES - 5
ONION RINGS -5.5

SIDE SALAD - 4

SIDE OF ADOBO BROTH - 3
CURLY FRIES - 4

CURRY DIP - 6

ROTI (2) - 4

FRIED RICE -5

ADD EGG TO ANYTHING - 1.5
EXTRA SAUCE - .50

Buffalo Hot Sriracha Glaze

Buffalo Mild Sweet Red Chili
Smokey Creamy Asian Teriyaki

Garlic Parmesan Fish Sauce

Sweet Gochujang Glazed  Onion Soy Vinaigrette
Smoked BBQ Sweet Chili

Sesame Asian Spicy Mayo

Mango Habanero Cocktail Sauce

Following items come with your choice of a side:
Seasoned Curly Fries, Sweet Potato Fries, Onion
Rings, Island Mac Salad, Side Salad, Daikon Slaw,
Adobo broth (+2)

BAR KADA BURGER™ - 13

Marinated Texas Wagyu patty consisting of
several fresh vegetables topped with super thick
cut bacon and melted sharp cheddar. Served
with noodle cut green leaf lettuce, julienned
yellow onions, pickle chips, and tomatoes with
our creamy smoky Asian smear on a fluffy
sesame bun.

KIMCHI BURGER" - 14

Texas Wagyu beef patty topped with seared
kimchi, melting goat cheese, and a fried egg in
between our fluffy sesame bun drizzled with our
gochujang sauce.

b KARAAGE CHICKEN TENDERS* - 12
Scrumptious, juicy, slightly crispy chicken, spiced
with our take on a five spice marinade and served
with an Asian creamy dip. Served with a side of curly
fries.

SOUS VIDE PORK BELLY BANH MI* - 10

Thick sliced marinated pork belly sous vide and
seared on our chargrill, sitting next to a fresh
Vietnamese inspired slaw consisting of
matchstick carrots, cucumbers, jalapenos, and
cilantro hugged by a slightly crispy buttered
smeared French bread with a splash of umami
juice.

SOUTHEAST ASIAN CHEESESTEAK - 12

Your choice of beef bulgogi, chicken bulgogi, spicy
pork bulgogi, or sous vide pork belly sauteed with
fresh grilled onions and kimchi with melted
provolone and sauced with spicy mayo.

SPICY CURRY FRIED CHICKEN SANDWICH - 12
Boneless breaded chicken thigh marindated in a
spicy curry topped with grilled jalapenos and
melted cheddar cheese on top a daikon slaw in
between a sesame bun with creamy spicy mayo.

BBQ ROTIDILLAS - 10

Your choice of a asian bbq chicken or pork belly
sauteed with jalapenos, onions, and cilantro with
melted mild cheese in between perfectly toasted
roti paratha bread.

—Little
League ——

CHICKEN TENDERS AND FRIES - 5.5
FRIED RICE - 5.5

KIDS BURGER - 5.5

KIDS HOTDOG - 5.5

— Post Game-

Finish off with a post game ritual
that will clean your pallet and
keep you fresh and happy.

MOCHI MANGO LIME CHEESECAKE - 9
(reamy premium mango lime cheesecake topped
with mochi balls.

ALENG NINA'S PANNA COTTATAHO - 7

Straight from the streets of the Philippines. Creamy
and sweet panna cotta tofu custard with sweet
brown sugar syrup topped with tiny honey tapioca
pearls and a sugar crisp with mint.

TOASTED FRIED HALO HALO - 10

Deep fried spring roll containing sweet red beans,
sugar palm fruit, coconut jelly, coconut strings, fresh
jackfruit. Served with a scoop of ube, vanilla, and
strawberry ice cream with a grenadine condensed
milk syrup and fresh cherries.

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-bourne
iliness. Regular kitchen operations involve shared cooking and preparation areas and food variations may occur. For
these reasons, we cannot guarantee that any menu item will be completely freeof allergens.

HAPPY HOUR MENU

Don’t worry be happy! Grub and chug!
Monday — Friday | 2pm —7pm

— Pre-Game Pulutan

Small bites that go great with alcohol

SAIGON ROLLS - 6

Straight out of Saigon. Four traditional Vietnamese
pork and shrimp eggrolls served with fresh green leaf
and cilantro with a side of our yummy fish sauce.

LUMPIA GULAY - 6
Five crispy mini Filipino vegetable eggrolls served
with our island onion soy vinaigrette.

SPICY CHICKEN EGGROLLS - 3
Sriracha marinated chicken wrapped in a bubbly
eggroll wrapper served with sweet chili sauce.

BULGOGI FRIES* - 7

Our house curlies riding below shredded mild
cheddar, your choice of beef, chicken or pork
bulgogi, kimchi topped with our creamy spicy
mayo, cilantro, and fuikake.

CHICHARRONES - 3
Spicy Poppin' Crispy fresh made pork rinds served
with vinegar dipping sauce.

CHEECH AND CURRY DIP - 6

Add extra chicharron for 2

Extra crispy warm Filipino pork rinds flavored with
garlic salt and served with a curry dipping sauce.

ROTI AND CURRY DIP -7
Toasted fluffy roti paratha served with a curry
dipping sauce.

SHRIMP COCKTAIL* - 8

Juicy fresh shrimp hanging on the edge served
with furikaki cocktail sauce. Flavored garnished
with Sriracha dust and a sliced lemon wedge.

CHICKEN WINGS™

$1 Chicken Wings — Minimum order 10
Jumbo Chicken Wings with your choice
of any of our signature sauces.

EDAMAME -2
Traditional steamed edamame seasoned with
super fine sea salt.

CURRY PICKLE SPEARS - 4
Lightly breaded pickles spears with curry dust with
a side of super saucy kickin’gochujang dip.

CRUNCHY CHICKEN SKINS - 3
Crispy Filipino style chicken skins dusted with a
curry cayenne spice blend.

SRIRACHA FRIED MUSHROOMS - 4
Sriracha dusted lightly breaded crimini mushrooms
served with sweet chili sauce.

SRIRACHA DUSTED AVOCADO - 5
Breaded sriracha dusted avocado slices served with
our spicy mayo dipping sauce.

KOREAN SKINS™ - 6

Baked potato skins topped with shredded mild
cheddar, your choice of beef, chicken or pork bulgogi,
sour cream dollop topped with crispy fried onions,
fresh chives, spicy mayo and sriracha dust.

ADOBO'D KWEK KWEK - 3

Hard boiled quail eggs brined with our adobo soup
broth battered and fried and skewered then dusted
with cayenne pepper and served with sweet chili sauce.

SPICY SHRIMP CHIPS - 1.5 FOR REFILLS
First basket on the house. Crispy shrimp chips made
to order and sprinkled with our Sriracha dust.

WING SAUCES :

Buffalo Hot Sweet Gochujang Glazed Sriracha Glaze
Buffalo Mild Smoked BBQ Sweet Red Chili
Smokey Creamy Asian Sesame Asian Teriyaki

Garlic Parmesan Mango Habanero Lemon Pepper

— Oysters

Prestige Gulf Coast Oysters shucked to order

$1 FRESH OYSTERS — MINIMUM ORDER OF 6

RAW GULF COAST*
Served raw with house horseradish, cocktail sauce,
crackers, and lemon wedges.

PONZU*

Served raw. Topped with house made ponzu sauce,
masago, and scallions served with crackers and lemon
wedges.

— Drinks

Wash it down with that good-good.

$3 BUD LIGHT
$3 COORS LIGHT
$4 DOS EQUIS

$5 CRAWFORD
$5 WELLS

$6 HOUSE WHITE
$6 HOUSE RED

$2 CHARGRILL OYSTERS — MINIMUM ORDER OF 6

CHARGRILLED SOUTHEAST ASIAN GARLIC BUTTER*
(hargrilled with our creamy house made garlic butter,
panko breadcrumbs, Southeast asian spices, and a
parmesan romano shredded cheese blend served with a
butter toasted baguette and lemon wedges.

CHARGRILLED VIET-CAJUN*

(hargrilled with our house made spiced lemongrass
Viet Cajun sauce served with a butter toasted baguette
and lemon wedges.

CHARGRILLED VIET STYLE*

(hargrilled with lemon juice, olive oil, fine sea salt
topped with scallions and topped with crispy fried
onions served with a butter toasted baguette and
lemon wedges.

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-bourne illness.
Regular kitchen operations involve shared cooking and preparation areas and food variations may occur.
For these reasons, we cannot guarantee that any menu item will be completely freeof allergens.

— BEER/SAKE/SELTZERS

DRAFT ASIAN IMPORTS 6 BTL/33 BKT SELTZERS 5 CAN/25BKT
Bud Light 4 JAPAN White Claw (Various Flavors)
Modelo 5 Asahi
DosXX 5 Sapporo SAKE
Blue Moon 5 Kirin Unfiltered
Texas Leaguer "2 Hopper" 6 Filtered
Texas Leaguer "3 Up 3 Down" 6 CHINA Jelly Sake
Tsingtao Hot Sake
DOMESTIC 4BTL/20BKT
Bud Light THAILAND
Coors Light Singha
Miller Light
Michelob Ultra SINGAPORE
Tiger
IMPORTS 5BTL/25BKT
(orona PHILIPPINES
Dos Equis Red Horse
Stella San Miguel Pale
Heineken San Miguel Light
Guinness San Miguel Negro
San Miguel Apple
CRAFT 6BTL/30BKT
Karbach Crawford Bock
Karbach Hopadillo
Karbach Lovestreet
St. Amold Art Car
Shiner Bock 5/25
Glass Bottle Glass Bottle
Altos Del Plata Cabernet (House) 7 30 Altos Del Plata Chardonnay (House) 7 30
Altos Del Plata Malbec 7 30 Barone Fini Pinot Grigio 7 30
Smoke Tree Pinot Noir 13 50 La Marca Prosecco 10 45
(ape Mentelle Rose 9 35
(Chandon Brut 12 55 (ape Mentelle Sauvignon Blanc 7 30
TEQUILA GIN WHISKEY
Sauza 7 New Amsterdam 7 0ld Grand Dad 7
Hornitos Plata 8 Ford's 8 Jack Daniel's 7
Espolon Silver 8 Bombay Sapphire 8 Rittenhouse 7
Espolon Reposado 10 Bombay East 8 Fireball 7
Espolon Anejo 12 Tanqueray 9 Jim Beam 7
Patron Silver 12 Beef Eater 9 Bulliet Bourbon 8
Don Julio Silver n Hayman's Dry 9 Maker's Mark 8
Don Julio Reposado 13 Nolet's Dry 10 0ld Tub 8
Don Julio Anejo 17 Hendrick's 13 Crown Royal 8
Don Julio 1942 40 Crown Apple 8
Ocho Plata 14 SCOTCH Bulliet Rye 8
Vida Mezcal 10 Dewar’s 7 Wild Turkey 8
(lase Azul Reposado 45 Johnnie Black 10 Jameson 8
Macallan's 12 14 Buffalo Trace 9
RUM Johnnie Blue 55 Knob Creek 9
Ron Rio 7 Fundador 9
(aptain Morgan 8 VODKA 0Id Grand Bond 10
Bacardi 8 Pinnacle 7 Kikori n
Malibu 8 Tito’s 8 Basil Hayden 14
Plantation 8 Kettle One 10 Hibiki Harmony 19
Smith & Cross 10 Ciroc (All Flavors) 10 Yamakazi 12 45
Haku n
Grey Goose 13 COGNAC
Belvedere 13 Hennessey n
Remy Martin 13
— COCKTAILS

KADITO 11 Refreshing & Bright. Bacardi 4yr, Fresh Lime Juice, Lychee Syrup, Mints, Soda served in a Tiki Mug.

SIENNA COSMO 12 Qur take on a classic Cosmapolitan. Grey Goose, Orange Liqueur, St Germain Elderflower,
Cranberry, Lime Juice

S.E.RITA 12 Refreshing Margarita with Hennessy VS. Volcon Tequila Blanco, Lime, Agave, and top w/Hennessy VS

MAKATI

11 Tropical cocktail made with dark rum and fresh juices. Santa Teresa, Pineapple Juice, Lime, Turbinado,
Angostura Bitters

KIKORIHIGHBALL 14  Traditional Japanese Highball. Kikori Whiskey, Top w/Topo Chico, Lemon Peel

MAGANDA 12

(ranberry, Rosemary, Top w/Ginger Beer

Maganda,'tagalog for ‘beautiful,is our crisp cocktail named after you. Nolet's Dry Gin, Lime,

BAR KADA MARGARITA 9Reg/15 Large / Add Flavors 1 (Strawberry, Mango, Peach)
(azadores Tequila, Lime, Triple Sec, Lime



