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EAT JUSTICE

SI SE PUEDE!
我們可以
cÓ THÊ
私たちにはできますOUI NOUS POUVONS

 JA WIR KÖNNEN



‘CAUSE WE NEED TO
Eat Justice is a movement of restaurants on a mission to translate taste and tradition to pride and progress. 
Through cause partnerships, creative events and everyday food choices, we work to keep cultural diversity 
strong, reconnect with our environment, and empower the talented restaurant community.
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FOOD WASTE 
(THE BROTH)

CULTURE 
(NOODLES)

COMM- 
UNITY (EGG)

Typically cast aside for the family pet, 
bones are a staple of sustenance cuisines 
around the world. We lovingly honor these 
‘castaways’ for over 36 hours, bringing you 
that stick-icky tonkotsu goodness.

Know your food. Know your neighbor. 
A collective of six CT family dairy 
farms, The Farmer’s Cow, is committed 
to putting a face to CT agriculture 
and so are we.

Pasta. Fideos. Spaghetto. The world speaks 
the language of noodles and our mothers won’t 
let us stop until all of CT is doing the 
same. The future of tradition is now.

OUR STORY: FOOD & FAMILY 
Growing up in CT’s suburbia as second-generation immigrants, we cherished our families’ dinner  
tables as they were a place of belonging, comfort, and connection.
Today, we honor the importance of food and the communal meal. With Eat Justice, we hope to keep this sense of 
community, empowerment, and gratitude alive. Our passion for food and for sharing these ideals is what allows us to 
give back to the communities and families that have shaped us and supported us along the way.
We thank you for sharing this journey with us and hope you enjoy every moment of your life.

Grateful, 
Tony & Richie



LATE NIGHT DRINKING/EATING

SNACKS 
�THIT BO KHO beef brisket jerky, 
lemongrass, �turmeric, chilis, lime $4 

HOUSE PICKLES homemade kim chi,  
daikon, �carrots, napa cabbage $4

RAMEN 
SHOYU BREAKFAST brown butter, bacon, � 
egg, and cheese $10 

WONTON MI fried shallots, sesame,  
greens, �pork & shrimp wontons $10

HANDCRAFTED MIZU SHOCHU COCKTAIL 
Bartender’s Choice of Ingredients
The most famous spirit that you never knew existed.  
Shochu today, tomorrow and forever.

THE DAIQUIRI  
el dorado 3 yr rum, lime, sugar

PISCO SOUR  
barsol quebranta pisco, citrus, egg white, bitters

THE SIDECAR  
bache-gabrielsen cognac, cointreau, lemon, sugar rim

NEGRONI  
gordon’s london dry gin, carpano antica vermouth, campari

OLD-FASHIONED  
rittenhouse bonded whiskey, demerara, angostura bitters, king cube.

THE IRISH COFFEE  
jameson irish whiskey, shearwater coffee, demerara, hand-whipped cream�

BEER 
DRAFT 
GENESEE CREAM ALE, New York (5.2% abv, 16 oz / 1000ml / 2000ml)  $3 / $5 / $9

HITACHINO NEST, rotating, Japan (various abv, 12 oz)  $9

MAINE BEER COMPANY, rotating, Maine (various abv, 12 oz)  $9

NEW ENGLAND BREWING COMPANY SEA HAG, Connecticut (6.2% abv, 12 oz)  $6

DOGFISH HEAD INDIAN BROWN, Delaware (7.2% abv, 12 oz)  $5

TWO ROADS UNORTHODOX RUSSIAN IMPERIAL STOUT, Connecticut (9.2% abv, 12 oz) $9

DOWNEAST ORIGINAL CIDER, Massachusetts (5.1% abv, 12 oz)  $5

CANS 
STIEGL RADLER GRAPEFRUIT, Germany (2.5% abv, 16.9 oz)  $9

SAPPORO, Japan (5.0% abv, 22 oz)  $10

NARRAGANSETT LAGER, Rhode Island (5.0% abv, 16 oz)  $5

EVIL TWIN LOW LIFE PILSNER, Connecticut (5.5% abv, 16 oz)  $10

SEBAGO BONFIRE RYE, Maine (5.7% abv, 12 oz)  $6

BROOKLYN EAST INDIA PALE ALE, New York (6.9% abv, 12 oz)  $6

CAMBRIDGE BREWING FLOWER CHILD IPA, Massachusetts (12 oz, 6.5% abv)  $8 

FOOLPROOF RAINCLOUD ROBUST PORTER, Rhode Island (12 oz, 6.5% abv)  $6

BUTTERNUTS MOO THUNDER STOUT, New York (4.9% abv, 12oz)  $6

SAKE 
DRAFT (GLASS / 250ML / 500ML)

“BUSHIDO, WAY OF THE WARRIOR”  
	 Japan, junmai genshu – undiluted (14.5% abv)  $6 / $15 / $26

BTG

MOMOKAWA ORGANIC, Oregon, nigori – unfiltered (16.0% abv)  $7

WANDERING POET, japan, junmai ginjo – unfortified (15.2% abv)  $11

TEARS OF DAWN, Japan, daiginjo – fortified (15.5% abv)  $11

SWORD OF THE SUN, Japan, tokubetsu honjozo – special, fortified (15.5% abv) $11

KIKUSUI FUNAGUCHI, Japan – unpasteurized, undiluted (19.0% abv, 200ml can)  $10

WINE
DRAFT (GLASS / 500ML / 1000ML) 
“THE FINGER”, RIESLING, New York (12.3% abv)  $8 / $22 / $42

“TRUTH OR CONSEQUENCES”, red blend, Washington (13.5% abv)  $8 / $22 / $42

WHITE 
EVOLUCIO FURMINT, Hungary (12.5% abv)  $7

GOBELSBURG GRÜNER VELTLINER, Austria (12.5% abv)  $8

GAVILAN CHARDONNAY, California (14.2% abv)  $10

RED 
JOHANNESHOF PINOT NOIR, Austria (13.0% abv)  $10

RAMSAY PETITE SYRAH, California (13.5% abv)  $8

TELLUS MERLOT, Italy (13.2% abv)  $9

SPARKLING 
HENKELL TROCKEN DRY-SEC, Germany (12.5% abv, 187ml)  $7

SOFIA BLANC DE BLANC, California (11.5% abv, 187ml can)  $11

ROSÉ 
BONNY DOON VIN GRIS DE CIGARE, California (13.0% abv)  $9

FORTIFIED 
BARSOL PERFECTO AMOR, Peru (17.0% abv, 3 oz)  $8

LUSTAU PALO CORTADO, Spain (19.0% abv, 3 oz)  $10



Mecha Noodle Bar partnered with Pink Pledge for the month of November to help raise funds for breast 
cancer research. We pledged to donate 50 cents from each bowl of noodles sold to breast cancer research.

Combining both Bowls of Hope and Love Potions, we raised nearly $2,500 for breast 
cancer research!  We thank you for your continued support.

To draw additional awareness, we 
developed a special Love Potion #9 
Cocktail, donating a dollar from each 
sale towards the cause.

93 COCKTAILS 
$93.00X

Total Donation: $2406.50
Eternally committed,  TONY & RICHIE
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