APPETIZERS
Samosa Spring Rolls 9

Curried ground lamb with potatoes in a spring roll wrapper. Served with
taziki sauce.

Crab Cakes 10

Asian spiced blue crab cakes with remoulade.

Panko Calamari 8
Sliced calamari steaks coated in crispy Japanese bread crumbs and fried.
Served with rémoulade.

Southwest Potstickers 8
Traditional Chinese pork potstickers with the southwest infusion of chipotlé
and jalapefio peppers, black beans, and roasted corn.

Chipotlé Plum Wings 8
Fried wings tossed in our house chipotlé plum sauce. Served with coconut
blue cheese.

Ahi Wonton Crisps 10
Crispy fried wontons topped with seared ahi tuna, radish sprouts, wasabi
mayo, and eel sauce.

Tempura Cheese Fries 8
Our house made tempura fries topped with layers of cheese, bacon, and
scallions. Served with spicy ranch.

SOUPS cup BOWL
Miso 3 6

Traditional miso soup with tofu and nori.

Hot & Sour 3 6

Spiced with Chinese black vinegar, tofu, and bamboo shoots.

SALADS

House* 5

Mixed greens with tomatoes, cucumbers, parmesan, and croutons. Served with
our house Asian vinaigrette.

Oriental* 7
Napa cabbage tossed in our house Asian vinaigrette. Topped with toasted
noodles and sliced almonds.

Thai Curry Caesar* 7
Sliced hearts of romaine tossed in a red curry caesar. Topped with house
croutons and shaved parmesan.

Eastern Club 9
Mixed greens topped with Korean BBQ pulled chicken, blue cheese, bacon,
egg crumbles, tomatoes, and crispy fried onions. Served with coconut blue
cheese dressing.

*Add Chicken 3 Tofu 3 Shrimp 4

SANDWICHES
Teriyaki Wrap 9

Teriyaki chicken wrapped in a tortilla with ginger mayo, sliced red onions,
tomatoes, lettuce, and blue cheese. Served with taro chips.

Meridian Ahi Club 9
Seared ahi tuna, with ginger mayo, bacon, avocado, lettuce, and tomato
between three slices of whole wheat toast. Served with taro chips.

180 Burger 9
1/3 Ib premium beef cooked to desired temperature with bacon, white
cheddar, blue cheese, tomato, and crispy fried onions on a kaiser bun with
wasabi mayo. Served with tempura fries.

Meridian Burger 9
1/3 b premium beef cooked to desired temperature with mayonnaise and
our house slaw on a kaiser bun. Served with tempura fries.

NOODLES
Singapore Noodles 9

Sliced onions and bell peppers tossed with rice noodles in a light curry
sauce.

Basil Pesto Linguini 9

Tossed with roasted eggplant, broccoli, mushrooms, red bell peppers, and

baby bok choy.

Pad Thai 9
Onions, bell peppers, and egg tossed with rice noodles in our signature pad
thai sauce. Served with bean sprouts and chopped peanuts.

Malaysian Stir Fry Noodles 9
Onions, bell peppers, and bean sprouts tossed with rice noodles in our
Malaysian sauce.

Add Chicken 2 Beef3 Shrimp 4

PIZZAS

Grilled Veggie & Goat Cheese 9
Grilled baby bok choy, broccoli, eggplant, red bell peppers, onions, and
mushrooms with our lemongrass basil pesto.

All Meat 9

Bacon, pepperoni, and Canadian bacon with a traditional pizza sauce.

Hoisin BBQ Duck 9

BB® duck with hoisin sauce, green onions, jalapefios, and cilantro.

Garlic Shrimp 9

Wok-tossed shrimp with goat cheese and our lemongrass basil pesto.

Ham & Pineapple 9

With a traditional pizza sauce, cilantro, and jalapefio.

Korean BBQ Chicken 9
Pulled chicken with bacon, crispy onions, and cilantro and our Korean/
American BBQ sauce.

ENTREES
Baby Back Ribs Half Rack 14  Full Rack 19

Slow-cooked ribs doused in our house Korean/American BBQ sauce. Served
with house-cut tempura fries and Asian slaw.

BBQ® Chicken 14
1/2 chicken roasted with our house Korean/American BB® sauce. Served
with house-cut tempura fries and Asian slaw.

Mongolian Meatloaf 14
Grilled meatloaf medallions topped with our house cream sauce with bell
peppers, onions, and mushrooms. Served with grilled veggies and wasabi
mashed potatoes.

Tenderloin 2]
An 8 oz tenderloin cooked to desired temperature and topped with teriyaki
butter. Served with sichuan long beans and wasabi mashed potatoes.

Peking Duck Breast 19
A non-traditional Peking style duck breast served with steamed buns, fried
rice, and grilled veggies

Sirloin 16
A 100z steak cooked to desired temperature and topped with teriyaki butter.
Served with sichuan long beans and wasabi mashed potatoes.

Duck Enchiladas 13
Pulled duck wrapped in a thin Korean pancake with black beans, corn, and
roasted red peppers & jalapefios. Topped with green curry sour cream sauce
and served with fried rice and grilled veggies.

Fish & Chips 12
Fried tempura white fish with our house-cut tempura fries and szechuan long
beans. Served with rémoulade dipping sauce.

Pork Tenderloin Skewers 15
Marinated and skewered pork tenderloin cubes served with fried rice and
roasted veggies

Grilled Salmon 15
Caramelized with a sugared soy sauce and served with fried rice and
roasted veggies.

Fish Tacos 12
Grilled white fish in a flour tortilla with chipotlé mayo, thinly sliced cabbage,
carrot, and tomatoes. Served with fried rice, roasted veggies, and our Asian
dipping sauce.

Salt & Pepper Tofu 12
Cubed tofu, lightly battered & fried, then wok-tossed with sliced jalapefios,
red peppers, onions, and salt & white pepper.

Thai Curry Vegetables 12
Eggplant, green beans, bell peppers, baby bok choy, broccoli, mushrooms,
and fried tofu in a yellow coconut curry sauce. Served with fried rice.

SIDES 3 each Wasabi Mashed Potatoes | Roasted Veggies | Szechuan Beans | Tempura Fries | Taro Chips | Fried Rice | Steamed Rice | Steamed Buns (3)

(= REDRWNNEY GRILL

HAPPY HOUR

Half price on select sushi rolls, select
appetizers, and select pizzas, plus drink
specials!

SUN-THURS: 2-5PM, 8-10PM
FRI-SAT: 2-5PM, 9-11PM

BEVERAGES

Soda | Iced Tea | Lemonade 2
Fresh Ginger Ale 4
Passion Fruit | Kiwi | Watermelon
Mango | Pineapple

Organic Hot Tea 2
Berry Black | Earl Grey | Chai
Jasmine | Oolong | Tropical Green
Coffee 2

DESSERTS
Tempura Banana Split 7

With vanilla bean ice cream, caramel
rum sauce, whipped cream, and toasted
coconut flakes.

Coconut Bread Pudding 7

With margarita sauce.

Chocolate Sundae Roll 7
With vanilla bean ice cream and
raspberry sauce.
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Our aim is to deliver superb cuisine, consummate culinary skill, and a great dining experience by taking the
essence of Asian cuisine and blending it with European influences and American food culture.

HENCE OUR NAME: 180 MERIDIAN, WHERE EAST MEETS WEST.

We invite you to savor the experience where the five elements of taste — sour, sweet, bitter, spicy, and salty —
are harmoniously combined to create a unique and flavorful synthesis.
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