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‘There is more simplicity in the man who eats caviar on impulse
than in the man who eats Grape-Nuts on principle.’
G.K. Chesterton



UTUBIA
CRAB SALAD / FRIED TOMATILLOS /
PADDLE FISH CAVIAR






HOUSEMADE BOUDIN / SEASONED PANKO / SIRACHA CREAM CHEESE
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MACERATED STRAWBERRIES / WHIPPED CREAM / GRAPEFRUIT CURD / MARSHMALLOW MERINGUE





















S/ ICEBUR LETTUCE / ROMAHMOES
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S HAPPY NEW YEAR!
(Xinnian kuaile)
BJ the Boar—along with his
two cats, Celli and Pan, and
pet turtle, Gui—is celebrating
the Year of the Pig with these
- delicious new offerings.
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; HEAT LAMP
£ EGG ROLLS

) Ground Shrimp and Pork / Green and N
Red Cabbage / Shredded Carrots / 5&’
Punch Duck Sauce / Hot Mustard \
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DRUNKIN' DUMPLIN' ¥

> Ground Turkey and Pork / Scallions
/| Cilantro and Cabbage / pickled Red
LA Onion / Jim Beam Drunk Sauce




HARD CHERRY
PORK RIBS

Glaze (Cinnamon, Brown Sugar, Nutmeg,
: Extra Dry Vermouth, Spicy Brown
Mustard, Cherry Preserves)




HOME TAKE
WONTON SOUP

Steamed Pork Wonton /
Golden Broth / Scallions /
Sliced Pork
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HICKEY ON YOUR
HEART CHICKEN

Flour Dredged Chicken /
Jalapeno / Onion /
Spicy Red Sauce
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Panko Battered Marinated Shrimp /
Orange Cream Sauce / Steamed
Broccoli / Toasted Peanuts
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PD SHRIMP ) W
FRIED RICE ihe -

Marinated Shrimp / Baby Corn / N
Peas / Ancho Chilis / Shredded Nori / /&%
Black Sesame Seeds / Crushed 5]
Roasted Peanuts »C’
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G CRISPYSPICY

% CHICKEN IN GARLIC |
) SAUCE *
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ORANGE
CAULIFLOWER

Egg Battered Cauliflower /
Orange Sauce (Brown Sugar, Garlic,
Ginger, Soy Sauce, Rice Wine
Vinegar, Fresh Orange Juice)
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Lumpia is a od fo in Indonesia and the Philippines; an adaptation of the Fujiane

fresh spring roll, Pog ated from Hokkien to mean ‘soft cake’, Lumpia is made fre

a pastry ski ' vrapper called easily enough, ‘lumpia wrapper’, obnt
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With so ma hout Southeast As gions and cultures to
choost np.& Pork Lumpia; using an eggish crépe
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New¥ork, the .
a néamy n Ridge for a cup of coffee and my ‘t sual”
lot your usual M Breakfast fare, for sure. An Italian sausz
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Tel: 504-429-0423 \ Email: punchdrunkvariety@gmail.com \ Website: punchdrunkvariety.com \ Social: @punchdrunkvariety
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