
Start
traditional miso soup • red miso, tofu, wakame 	 4

asian greens • herbs, spicy radish, crispy wontons, yuzu caramel vinaigrette 	 7
	 add five spice chicken 5/ hanger steak 7/ seared scallops 7	
beet salad • red/gold/candy stripe, upland cress, gingered yogurt, pistachio 	 8
cold peanut noodles • chili pickles, bitter greens, grilled scallions 	 8
fried pickles • pickled seasonal vegetables, science tempura, spicy remoulade 	 6

crispy pork belly • smoked almonds, pea greens, pickled ginger 	 9
seared scallop lollies • assorted flavors: spicy watermelon/lemon/coconut/herb 	 11
fish n’ chips • sweet potato, shisho, yuzu aioli 	 9
lacquered ribs •heirloom pork, buttermilk napa slaw 	 10
sriracha wings • thai basil ranch 	 8

Bento boxes
bento a • cold peanut noodles, crispy porkbelly, fish n’ chips, wings, steamed edamame 	 18
bento b • asian greens, fried pickles, ribs and slaw, scallop lollies, steamed edamame 	 20

sandwiches
sandwiches come with choice of sweet potato fries, greens salad or buttermilk napa slaw

fried green tomato blt • house bacon or smoked tofu, bibb lettuce, cumin aioli on multigrain toast 	 8
seoul burger •korean bbq beef, l & t, sunflower sprouts, farm egg, sriracha, black sesame bun 	 10
banh mi • choice of grilled pork loin, five spice chicken or smoked tofu, lettuces, spicy carrot pickle, 
cumin aioli on baguette 	 8

flatbread 
naan • crispy garlic, edamame hummus 	 6
chicken za’atar • red onion, feta 	 9
foraged mushroom • oregon morels, taleggio, smokey almond pesto 	 10

entrees
steak frites • meyer ranch hanger, sweet potato fries, salsa verde  	 22
thai vegetable curry • root vegetables, green vegetables, exotic fruits 	 14
black sesame cod • heirloom grain pilaf, baby bok choy, saffron broth  	 21 
crispy spring chicken • under a brick, young vegetable succotash, green garlic emulsion 	 18
grilled pacific nw salmon • seasonal vegetables, morels,  house almond milk  	 24

sides
jasmine rice 	 3 
steamed edamame 	 4 
sweet potato fries	 5 
garlic wok bok choy 	 5
spicy carrot pickle 	 4
crispy smoked tofu 	 5

finish
coffee and donuts • turkish coffee mousse, warm beignet 	 7
tea and biscuits • rosemary shortbread, bergamot ice cream, black tea chantilly	 6 
3 sorbets • cristina’s sorbet trio, accompaniments	 6 

for your convenience, a gratuity of 18% will be added to groups of 6 or greater. 
contains undercooked ingredients which may increase risk of food borne illness

bistro-techque

think: local, organic, sustainable, wherever possible.
View our purveyors, suppliers and farms on our website www.thinktankcambridge.com

think tank: 1 Kendall Sq bldg 300 lower level.
617-500-3031 www.thinktankcambridge.com 
open table reservations.



UP COCKTAILS
sake martini • ozeki, ginger, watermelon cube 	 8 
“f” ginger rogers • karlssons vodka, black pepper, ginger, lemon, mint 	 9

veevatious • veeve acai, créme de violette, lemon 	 9

black manhattan  • rittenhouse rye, meletti amaro, barrel aged bitters    	 9

golden lychee martini • kettle one, yellow chartreuse, lychee	 10

SLINGS & THINGS
perfect storm  • plantation rum, ginger beer, zen green tea	 8

aka mint julep • evan williams sour mash, agave, orange bitters, mint	 8

thai tai • mekhong thai rum, goslings, amaretto, orange curacao, lime	 9

harvey don’t know • smirnoff vodka, orange juice, galliano, soda	 9

thai chili daiquiri • thai bird chili infused leblon cachaca, lime, falernum	 9

south side sling • beefeater gin, elderflower, lychee, lime	 10

kendall collins • bols genever, lemoncino, clove	 10

White       
	
gruner veltliner • huber “hugo”, austria 08	 8

albarino • burgans, rias baixas, spain 08 ( s )	 9

riesling • charles smith “kung fu girl”,  washington 09	 8

chardonnay • louis latour, ardeche, france 07 ( s,o )	 7

sauvignon blanc •  nobilo, marlborough,  new zealand 08	 7

rosé • jean luc colombo “cape blue”, provence, france 09  ( o )	 8

Red
 	
pinot noir • angeline, california 08	 10

pinot noir • cono sur “bicycle”, chile 09 ( s,o )	 7

tempranillo • cortijo tinto, rioja, spain 08	 7

malbec • yellow and blue, argentina 08 ( o )	 8

cabernet sauvignon • parducci, mendocino, california 06 ( s )	 7

Sparkling 

pirma perla, nv		  7
mumm napa brut 187ml		  12 

Bottled Beer
highlife 16oz can (wi)	 4
narragansett light (ri)	 4
schlitz gusto (wi)	 4
kingfisher (india)	 5
tsing tao (china)	 5
harpoon ipa (ma)	 5
harpoon dry cider (ma)	 5
harpoon 100bbl 22oz (ma)	 12.5
pretty things 22oz (ma)	 12.5

Tap beer
sapporo (jap)	 5.5
otter creek copper ale (vt)	  5.5
ws pigs ear brown (nh)	 5.5
rapscallion honey (ma)	 5.5
longtrail blackberry wheat (vt)	 5.5 
harpoon seasonal (ma)	 5.5
peak organic pale (me)	 5.5
dogfish 90mn ipa (md)	 7.5

pitcher  - 20 • 90mn - 26

Sake/soju 
ozeki by the glass	 7
funaguchi kikusui can	 12
hou hou shu sparkling sake	 12
chum chumura soju (korea)	 9

zombie para dos • rum quatro, apricot, melon, juice, bitters, stuff • available before 10pm & strickly two or more •  	 12 

feature items
educated guess, cabernet • california 07	 39
villa wolf, rose de pinot noir • germany 08	 30
sake • tozai snow maiden nigori • 720ml	 25

( s ) = sustainable   •   ( o ) = organic

bistro-techque



bistro-techque

WINE LIST

WHITE

prosecco • prima perla, italy nv	 26.00

sauvignon blanc • nautilus, marlborough, new zealand 09 ( s )	 34.00	

sauvignon blanc • nobilo, marlborough, new zealand 08	 20.00

albarino • burgans, rias baixas, spain  08 ( s )	 25.00

chenin blanc • mulderbosch, stellenbosch, s. africa 08( s )	 30.00 

gruner veltliner • huber , niederosterreich, austria  08	 21.00	

pinot gris • trimbach reserve, alsace, france 06              	 43.00

riesling • charles smith, “kung fu girl”, washington 09	 25.00

centine bianco • toscana, italy 09	 29.00

viognier • jean-luc columbo “la violette”, languedoc, france 08 ( o )	 29.00

chardonnay • louis latour, ardeche, france 07 ( s,o )	 20.00

chardonnay • calera, central coast, california 08 ( s )	 36.00

rosé • jean luc colombo , provence, france 09 ( o )	 23.00

rED

pinot noir • rex hill vineyards, williamette valley, oregon 07 ( s )	 34.00

pinot noir • angeline, sonoma/mendocino, california 08	 29.00

pinot noir • cono sur “bicycle”, chile  09 ( s,o )	  20.00

shiraz/viognier • rocky gully, frankland, west australia 07 	  33.00

malbec • michele torino “cuma”, cafayate valley, argentina 09 ( o )	  33.00

malbec • yellow and blue, san juan, argentina 08 ( o )	  22.00

merlot • charles smith “velvet devil”, columbia valley, washington 08	  24.00

tempranillo • cortijo tinto, rioja, spain 08	  19.00

tempranillo • bodegas rugvino big “bang”, rioja, spain 08	  39.00

cabernet sauvignon • educated guess, napa valley, california 07	  39.00

cabernet sauvignon • parducci, mendocino, california 06 ( s )	  21.00

 ( s ) = sustainable   •   ( o ) = organic

- vintages subject to change -


