
VEGAN GLUTEN-FREE VEGETARIAN NUT-FREE DAIRY-FREE

For event inquiries email info@threemonksandaduck.com

Make a reservation on YELP, walk-ins welcome 

NOW SERVING BRUNCH SATURDAYS & SUNDAYS 11AM - 3PM 
FEAT DRINK SPECIAL: 8 mimosas for $8

Eggs Benny - $12.5 
two poached eggs on a housemade butter biscuit with sliced avocado and a 
sweet pickled red cabbage, finished with classic hollandaise. served with 
your  choice of house salad, or chili-seasoned hash browns.

Three Monks Banana Split - $13.5
pineapple-bun bread pudding topped with caramelized banana and served 
with tapioca pearls, coconut ube sauce, and iHalo Krunch ube ice cream.

Hangover Hakka Noodles - $9
taiwanese wheat noodles prepared in a hot chili sauce with onions, green 
thai chilies and bean sprouts, topped with a poached egg.

Traditional Breakfast - $12.5
housemade farmer sausage served with two eggs any-style, and your choice 
of chili-seasoned hash browns or house salad. served with a side of toast.

Vegan Avo Toast - $8.75 
freshly  baked vegan bread topped with lemon and dill avocado mash, topped 
with a house salad.

Korean Stuffed Pancake Pocket - $9.75
savory pan-fried hotteok stuffed with a poached egg, bacon and cheese, 
dressed with ketchup and mayo.  served with a house salad.

Fried hash - $4.95
fried hash brown tossed in korean chili seasoning

House Salad - $4.25
mixed greens tossed with a sweet miso vinaigrette

Add-ons: bacon $4, 2 eggs any-style $3.75, sausage $5, 
vegan toast $3



For event inquiries or reservations email info@threemonksandaduck.com

SOMETHING FOR EVERYONE: VEGAN, VEGETARIAN, MEAT

One of these things is not like the other but they can all sit 
together in harmony.

Our kitchen serves a 70% plant-based Asian-inspired menu that can 
be veganized or modified to meet allergy & dietary considerations 
upon request. We also serve fish and meat options.

VEGAN GLUTEN-FREE VEGETARIAN NUT-FREE DAIRY-FREE

Green Bird’s Nest - 12.5
house-made crispy taro basket 
filled with fried cauliflower, bell 
peppers, green beans 
add shrimp 6

Tito Frankie and Achara - 13
freshly-ground sweet paprika pork 
sausage paired with a side of 
housemade pickled papaya, carrots, 
pineapple, and golden raisins

Green Out Fried Rice - 13.5
traditional sweet Asian-style fried 
rice with chopped greens, peas, 
sweet soy, egg, and crispy shallots

Send Noods - 14
stir-fried miki noodles tossed with 
fresh shiitake mushrooms, chopped 
Asian greens, egg, and fried tofu

Chips - 5
assorted hand-cut Asian sweet potato 
chips

Pickled veg - 3
assorted house-pickled vegetables 
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Mac Daddy Salad - 9
assorted chopped greens salad with red 
onions, housemade avocado dill dressing 
topped with sliced avocado, brioche 
croûtons and sesame seeds

Rolled up Greens - 11
fresh rice-paper roll wrapped in lettuce, 
filled with japchae noodles, pickled 
vegetables, red cabbage, and sprouts 
topped with pineapple ssamjang sauce 
(2 per order)

Pineapple in the Pineapple Bun - 15     
bbq pork belly sous-vide for 14 hours on 
a housebaked pineapple bun, filled with 
pineapple jam, cilantro and topped with a 
baby dill pickle (2 per order)

What’s the Story, Morning Glory - 10 
Sauteed morning glory greens with 
fermented tofu sauce, butter, lemon, 
shallots, garlic, and jalapeño

K-Town Gai Lan - 8
baby gai lan grilled in agave, topped with
spicy kochujang, lemon and pickled
vegetables
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