
coAST
EAST JACKSON  MISS,

MARTINI ..................... $10 SAZERAC ................$10

MARGARITA ............ $10

FRENCH 75 ............ $10

AVIATION ..............$10OLD FASHIONED .........$10

MANHATTAN ................. $10

APEROL SPRITZ ...........$9

CLASSIC DAIQUIRI  ..$10 MOSCOW MULE ........ $10

BURNT PARADISE
A burnt orange, rum   
old-fashioned with 
vanilla notes and a 

touch of HooDoo     
chicory liqueur

$11

ZERO CHILL
Bristow Gin and Drambuie 

with a delightful 
cinnamon finish built 

over a big rock 
$12

THE ROOSEVELT
Dark rum meets amaretto, 

OJ, and a splash of 
prosecco in this rum 
cake-esque dessert 

cocktail  
$11 

THE DOLLY 
A sweet medley of 

strawberries, Cathead 
Honeysuckle Vodka, 

lemon, fresh honey with 
a hint of rosemary 

$10

STAND BY YOUR MAN   
Don’t let the pink fool 
you, this rye whiskey, 
aperol + lemon cocktail 

is far from sweet    
$10

SAGE ADVICE 
A traditional tequila 
smash featuring lemon 

and simple with
a sage twist

$10 

MINT JULEP .......... $10NEGRONI ..................... $10

Beer

Wine
WHITES

Broadbent Vinho Verde  7/26

Kung Fu Girl Riesling  8/30 

William Hill Chardonnay  9/34 

Talbott Chardonnay  13/50

J Vineyards Pinot Gris  10/38 

Melea Verdejo (Organic)  9/34 

Whitehaven Sauvignon Blanc  12/42

Edna Valley Pinot Noir  9/34

J Vineyards Pinot Noir  12/46 

Storypoint Cabernet  10/38

Frei Brothers Cabernet  15/56 

MWC Shiraz  10/38

Melea Tempranillo (Organic)  9/34 

Babylonstoren Red Blend  11/42

REDS

Louis Martini Napa  Valley Cabernet $95 (bottle)

Prophesy Rosé 8.5/34

bubbles
La Montecchia Prosecco  9/34
Veuve du Vernay Brut  8/30
Veuve du Vernay Brut Rosé 8/30 
Veuve Clicquot $110 (bottle)

DOMESTIC BEER (3)

SELECT DRAFT BEER (5)

HOUSE RED OR WHITE WINE (5)

CHAMPAGNE (5)

SPARKLING ROSÈ (5)

CHAMPAGNE COCKTAIL (6)

BEER + A SHOT (6)

MARGARITA (7)

APEROL SPRITZ (7)

SAZERAC (7)

OLD FASHIONED (7)

MINT JULEP (7) 

Happy Hour!
WEEKDAYS 12-6PM

ASK A BARTENDER FOR A LIST OF 
OUR CURRENT DRAFT AND DOMESTIC

BEER SELECTION



midland
BISTRO

hot pots

$12

salads

Italian (10)
romaine lettuce, olive salad, parmesan,
almonds, kalamata olive, house vinaigrette 

ADD ONS :  
lamb (5 )  chicken (5 )

GREEK (10)
mixed greens, feta, artichoke, kalamata
olive, cucumber, tomato, peppadew, dill
tzatziki 

( 601 )  487-5196

Gyro
chicken or lamb, feta, artichoke, kalamata olive,
cucumber, spinach, dill tzatziki
  
Cordon bleu
chicken, ham, onion, smoked gouda, spinach, mayo,
served on a hoagie

PESTO CHICKEN wrap
spinach, artichoke, tomato, parmesan

BUTTER CHICKEN SANDWICH
garam masala chicken, carrot, spinach, onion, mayo, 
colby jack, served on a hoagie

pot roast philly
southern-style pot roast, sautéed mushrooms + onions,
topped with queso

served with your choice of: 
pita chips & tzatziki, tomato bisque, side salad $13

RED BEANS & RICE

tomato BISQUE

soups half (7) full (12)

SPINACH (10) 
baby spinach, tomato, corn, boiled egg,
mushroom, bell pepper, bacon, mixed
cheese, balsamic vinaigrette

BASE:
pot roast, chicken, 

lamb, sausage
 

VEGGIES (pick 2):
onion and bell pepper, 

corn, roasted artichoke, 
sautéed mushroom, 

spinach, carrot
 

POT: 
garlic mash, sweet mash, 

stewed potatoes
 

CHEESE:  
parmesan, colby jack, feta, gouda

 
GRAVY:  

saw mill, brown gravy
 

TOPPING:
chives, bacon, tomato, parsley

 

greek-style nachos (16)
pita chips, lamb, hummus, tzatziki, pepperoncini, spinach,
red onion, kalamata olive, tomato, artichoke, feta

HUMMUS PLATE (8)
hummus, feta, kalamata olive, tomato, served with pita
chips + cucumbers

SMOKED PITA MOZZ (6)
smoked gouda, pepperoncini - add chicken or lamb (+3)

ANTIPASTO PLATE (20)
mushroom, olive, bell pepper, artichoke, gouda, 
peppadew, sausage, ham, served with pita chips 

apps

tel:+16014875196


HASHI

Tofu 1.00
Fried onions 1.00
Make it spicy 1.00

Pickled ginger .75
JALEPENOS .75
CILANTRO .50
seaweed .50

箸

owlsB
pork bOWL (14)
pork broth, pork belly,
green onions, fish cake

beef bOWL (14)
soy-infused beef broth,
roast beef, green onions,
fish cake

SPICY MISO TONKATSU (16)
PORK + MISO SWEET & SPICY
broth, PORK BELLY, green
onions, EGG, fish cake

ramen bowls extra toppings

$4

Miso BOWL (12) 
Miso broth, TOFU, 
GREEN ONIONS, SEAWEED

chicken BOWL (14)
soy-infused chicken broth,
asian marinated chicken,
gREEN ONIONS, FISH CAKe

gyoza (VEGGIE OR PORK)
Chashu (pork belly) 
roast beef
Marinated chicken 

kimchi
Marinated egg
Shitake mushrooms
extra noodles
Edamame pods

$2

FRIED Chicken BITES (8)
ASIAN MARINATED FRIED
CHICKEN BITES with our
special housemade
sauce 

A P P E T I Z E R S
Gyoza (9)
Fried/STEAMED pork or
veggie DUMPLINGS 
SERVED WITH sweet 
& SPICY sauce (6PC)

KRAB WONTONS (7)
KRAB & CREAM CHEESE
FILLING WITH A CRISP
SHELL (4PC)

1 2 0 0  E A S T O V E R  D R I V E ,  S U I T E  1 2 5  J A C K S O N ,  M S 7 6 9 . 2 0 8 . 0 3 1 4

EDAMAME (6)
STEAMED SOY BEANS
SALTY OR SWEET & SPICY

*gf  option (Rice or Vermichellli)

rice bowls

Chicken Teriyaki  (15)
Chicken glazed in sweet teriyaki sauce & green onions. Make it spicy extra $1

Chicken Donburi (16)
Spicy & sAVORY dry-seasoned CHICKEN  TOPPED WITH CILANTRO, GREEN ONIONS, JALEPENOS & mARINATED EGG

TROPICAL TERIYAKI (16)
cHICKEN GLAZED IN SWEET & SPICY TERIYAKI SAUCE PAIRED WITH JALEPENOS, PINEAPPLES & GREEN ONIONS 

                                    

A P P E T I Z E R S

I M M U N I - T E A
HOT GREEN TEA 16OZ (4)
GREEN TEA INFUSED WTIH
 LEMON, GINGER & HONEY

All rice bowls include japanese pasta salad & edamame pods over steamed rice 

( Choose Chicken, Pork +2 of Fried Tofu )



Mango Sunrise Lychee
K-Pop Raspberry Fun
Blueberry Bliss White
Peach Beach
Passionfruit Craze
Green Apple Refresher
Orange Sweetie

HASHI箸 drinks
FRUIT GREEN TEAS

extra toppings .50

C a r a m e l i z e d  B o b a 
C r y s t a l  b o b a
R a i n b o w  J e l l y
R a i n b o w  p e a r l s 
L y c h e e p e a r l s

1 6 o z  o r  2 4 o z
A P P E T I Z E R S

LEMONADE INFUSED TEAS

Tropical Blues = 
 Sweet Sunset = 
Mango Berry = 
Sweet & Sour = 

Jolly Rancher = 
Blue Raspberry = 

Pohnpei Islands = 
Strawberry Lem = 
Watermelon Lem = 

Green tea Infused with flavor, fruit pieces and topping

Lemonade infused with flavors, fruit pieces and topping

Lychee+ Blueberry 
White Peach + Orange 
Mango + Strawberry 
Orange + Green Apple
Green Apple+ Strawberry 
Blueberry + Raspberry 
White Peach + Tea + Berry 
Strawberry
Watermelon



MISSISSIPPI red roll (14) 
spicy tuna, shrimp
tempura, crab, 
avocado, cucumber,
special sauce

Magnolia roll (14) 
 salmon, tuna, crab,
yellowtail, avocado,
rolled in cucumber,
ponzu drizzle

TuNA mayhem roll (14) 
 spicy tuna, cucumber,
tuna tataki & scallions 

Rainbow roll (12) 
crab, avocado,
cucumbeR, salmon, tuna,
yellowtail, shrimp

Paradise roll (13)
cucumber, shrimp
tempura, tuna, 
avocado, mango, 
sweet chili sauce

Mamba roll (13) 
shrimp tempura,
avocado, cucumber, eeL,
sweet soy sauce

Creole roll (12) 
spicy crawfish &
avocado, Topped 
with shrimP 
& margarita sauce 

Dynamite roll (11) 
crab, avocado,
cucumber, Topped with
baked crab mix 
& signature sauce 

fried Hurricane roll (13) 
crawfish, crab, cream
cheese, sweet soy 
& spicy mayo 

fried Phatty rolL (15)  
shrimp tempura, 
cream cheesE, crab mix
& signature sauce

HASHI
S U S H I

箸

S P E C I A L T Y  R O L L S

Consuming raw or undercooked meats, poultry, seafood, shellfish, or 
eggs may increase your risk of foodborne illness

*

*

*

*

*

* rAW ROLLS 

Tuna Avocado (9)

Tuna (9)

Spicy Tuna (9)

yellowtail (7)

Spicy yellowtail (8)

Salmon (8)

Spicy salmon (8)

salmon avocado (8)

B U B B L E  T E A  +  B O B A

C L A S S I C R O L L S 8 P C

cooked ROLLS 

California (8)

spicy crawfish (9)

Shrimp TEmpura (8) 

Cucumber (5) 

Avocado (6)

Crunchy shrimp (8)

N I G I R I  &  S A S H I M I

Tuna / maguro - (4/9)      

Yellowtail / hamachi - (4/9) 

Salmon / sake - (4/9)      

Eel / unagi - (4/9)

Crabstick / kani (4/9)      

Shrimp / ebi - (4/9)      

Nigiri 2pc      /  sashimi 4pc **

Japanese seaweed salad (7)
seaweed salad, fresh cucumbers, ponzu dressing

Tuna tataki Salad (14)
spring mix, tomatoes, crispy fried onions, seared
ahi tuna, tossed in savory vinaigrette or sweet
chili dressing

Crunchy Crab Salad (8)
A mix of seaweed, tempura crunchies, crab and
cucumbers, tossed in our chef's special sweet
sauce

Seafood salad (16)
salmon, tuna, yellowtail, shrimp, crab, spring
mix, tomatoes and cucumber, Tossed in savory
vinaigrette 
or sweet chili dressing

Mango Salsa (9)
Mango, jalapeños, onions, tomatoes, cilantro,
shrimp, tossed in our asian ceviche sauce, served
with crispy wonton chips

spring Rolls 2pc (7)
seasoned shrimp pork rolls

Yellowtail Jalapeño (11)
Fresh cut yellowtail topped with thinly sliced
jalapeños, cilantro &  our house ponzu sauce

Tuna Tataki Carpaccio (12)
thin cut of tuna seasoned and seared, 
served with crispy fried onions In a ponzu aioli
sauce

Cracklin Shrimp (7)
battered shrimp fried to golden perfection, 
served with our sweEt mayonnaise aioli

A P P E T I Z E R S S A L A D S

STRAWBERRY CREAM, MILK TEA, TARO, THAI CHAI 



Pick 1

Sushi Rice +1

White Rice

Brown Rice  +$1

Organic Spring Mix

Half W Rice/Spring Mix

Half Sushi Rice/Spring Mix

Cilantro

Cucumbers

Jalepenos

Fried Onions

Springmix

Crunchies

Pineapples

Pickled Ginger

Wonton Chips

Edamame Pods

Green onions

Masago fish eggs

Mango salsa

Tomatoes

Avocados

Pasta Salad

Seaweed

Kimchi

STEP 1: BASE

STEP 2: PROTEIN
Pick 2

Tuna or Marinated Tuna

Tuna Tataki +1

Salmon or Marinated Salmon

YellowTail +$2

Smoked Salmon

Baked Snow Crab +$1

Shrimp Tempura +1

Shrimp

Marinated Egg

Snow Crab

Crawfish +1

Tofu or Marinated Tofu

Fried Tofu

STEP 3:  TOPPINGS
Pick 3

POKE 
BOWL

co
ok

ed
 p

ro
te

in
s

Spicy Mayo

Wasabi Mayo

Margarita/Pink 

Teriyaki

Sweet Chili *GF

Ponzu

Tamari *GF

Spicy ponzu

Sweet & Spicy Chilli

STEP 4: SAUCES
Pick 2

STEP 1: BASE

$20



T h a i  T e a

M i l k  T e a

T a r o  ( F r e n c h  V a n i l l a )

H o n e y d e w

W a t e r m e l o n

C a r a m e l  L a t t e

H o r c h a t a

C r e m e  B r u l e

B r o w n  S u g a r

S t r a w b e r r y  C r e a m

G r e e n  T e a  M a t c h a

M a n g o  C r e m e

C i n n a m o n  R o l l

C o c o n u t

U b e  T a r o  ( R o a s t e d  C o c o n u t )

V a n i l l a  C r e m e

I c e d  H o t  C h o c o l a t e

I c e d  C o f f e e

T i r a m a s u

P u m p k i n  P i e  C h a i

S t r a w b e r r y + M a n g o

H o n e y d e w + M a n g o

B l a c k  T i g e r  B o b a

G r e e n  T e a  M a t c h a  +  M a n g o

OZ�$6.50�
Bubble

/24�OZ�$8
�
.50-B
teas

OBA�IN16� CLUDED

EXTRA
TOPPINGS.50
C a r a m e l i z e d  B o b a

C r y s t a l  b o b a

R a i n b o w  J e l l y

R a i n b o w  p e a r l s

L y c h e e  p e a r l s

o u r  b u b b l e  t e a s  a r e
SWEET� &� M ILKY�
WITH�CHEWY�

TAP ICOA� BALLS .�
M IX� &� MATCH�

FLAVORS

WHATS�YOUR�FLAVOR?



YO MAMA'S

$12
 

 

LITTLE NIÑOS

BOWL   BURRITO   SALAD
 

BUILD YOUR OWN

 
 

 

KIDS QUESADILLA (8)
SHREDDED CHICKEN & CHEESE

 
 

 

KIDS TACO (6)
BEEF OR CHICKEN, SHREDDED CHEESE

 
 

 

KIDS BURRITO (8)
BEEF OR CHICKEN, BLACK BEANS, 

SHREDDED CHEESE
 
 

 

SOPAPILLA (3)
CRISPY FLOUR TORILLA

TOPPED WITH A HONEY

DRIZZLE FINISHED WITH

CINNAMON & SUGAR

SERVED WITH A SIDE OF CHIPS & QUESO + DRINK

TACOS & AREPAS
CARNITAS  

 BRAISED PORK,  SEXY CORN, P ICKLED ONION,
CILANTRO, CORIANDER L IME CREMA

 
BEEF

CHOPPED BEEF,  P ICKLED ONION, 
COTIJA,  CILANTRO

 
ADOBO CHICKEN 

SHREDDED CHICKEN, CORN & BLACK BEAN
SALSA, CORIANDER L IME CREMA, CILANTRO

 
SWEET POTATO & BLACK BEAN

ROASTED SWEET POTATOES, CORN & BLACK
BEAN SALSA, COTIJA,  CORIANDER L IME CREMA

 

 

 ORDER AS A TACO OR AREPA - $4 each 

CHIPS & DIP
CHIPS WITH YOUR CHOICE OF SALSA (4) ,  

QUESO (5) ,  OR PICO DE GALLO (4) ,  ALL 3 ( 12)
 

NOT YO'  NACHOS (14)
TORTILLA CHIPS TOPPED WITH CARNITAS,  QUESO, SEXY

CORN, P ICKLED ONION, DICED JALAPENOS, CILANTRO, 

COTIJA & CORIANDER L IME CREMA
 

GRILLED QUESADILLA ( 10)
YOUR CHOICE OF SHREDDED CHICKEN, BEEF,  OR CARNITAS

WITH CHEESE, SERVED WITH SALSA 

& CORIANDER L IME CREMA

 

2 DOUBLE DECKER TACOS (10)
CRISPY CORN TORTILLA WRAPPED IN A CHEESY GORDITA 

FILLED WITH BRAISED PORK,  SEXY CORN, P ICKLED ONION,

CILANTRO & CORIANDER L IME CREMA

 

TOSTADA TACO POCKET ( 10)
CRUNCHY CORN TOSTADA LAYERED WITH CHEESE, 

SHREDDED CHICKEN, SEXY CORN, P ICKLED ONIONS 

& JALAPEÑOS WRAPPED IN A FLOUR TORTILLA  

 

CRUNCHY GORDITA PIZZA (5)
 GORDITA AND CRUNCHY CORN TORTILLA STACKED WITH

CHOPPED BEEF,  MIXED CHEESE, ADOBO SAUCE, 

CILANTRO & COTIJA

TAPAS

PICK A BASE
RICE

BLACK BEANS

ROMAINE

MIXED GREENS

 

PICK A PROTEIN
CARNITAS

BEEF

CHICKEN

SWEET POTATO & BLACK BEAN

 

CHOOSE 3 TOPPINGS
DICED TOMATOES

PICKLED JALAPEÑOS

PICKLED ONIONS

PICO DE GALLO

SEXY CORN

FRIED TORTILLA STRIPS

CORN AND BLACK BEAN SALSA

 

PICK A SAUCE 
CORIANDER L IME CREMA

CILANTRO L IME VINAIGRETTE

CHIPOTLE RANCH

QUESO



UNCLE RAY'S

(14)

 

 

SALADS

PICK A BASE
RICE, MASHED POTATOES, 
ROASTED SWEET POTATOES

MAC & CHEESE

PICK A PROTEIN
FRIED OR GRILLED CHICKEN, 

POT ROAST, PULLED PORK
PORK CHOP

PICK 2 TOPPERS
COLLARD GREENS, 

ROSEMARY MUSHROOMS, 
BUTTER BEANS, CORN SALAD

POTLUCK BOWL

SAUCE IT UP 
 RANCH, HOT SAUCE, QUESO, 

DEMI GLACE, BBQ

SERVED WITH SWEET OR UNSWEET TEA

ENTREES

SANDWICHES

CHICKEN TENDER BASKET (13)
SERVED ON A BED OF OUR HOUSE FRIES

CHICKEN COBB SALAD (14)
GRILLED OR  FRIED CHICKEN, LETTUCE,

BACON, EGG, TOMATO, CHEESE, ONION,
ALMONDS, WITH HOUSE RANCH

CHICKEN & FETA CHEESE SALAD (14) 
CHICKEN, MIXED GREENS,

ALMONDS, FETA, CRANBERRIES,
PICKLED BEETS, WITH 

BALSAMIC VINAIGRETTE 

LOADED POT ROAST FRIES (12)
FRIES, POT ROAST, HERBS, 

DEMI GLACE, QUESO

MOJO MAC  (13)
MAC & CHEESE, ANDOUILLE SAUSAGE, TOPPED

WITH BLACKENED CHICKEN

CATFISH TENDER BASKET (14)
SERVED ON A BED OF OUR HOUSE FRIES

& BUTTERMILK HUSHPUPPIES

CHICKEN SANDWICH (13)
GRILLED OR FRIED CHICKEN, GARLIC AIOLI,

REMOULADE, LETTUCE, TOMATO, PICKLE

CHICKEN BACON RANCH WRAP  (12)
GRILLED OR FRIED CHICKEN, BACON,

LETTUCE, CHEESE, TOMATO, HOUSE RANCH

SERVED WITH SEASONED PRETZELS, SUB FRIES OR OKRA (3) 

BURGER SLIDERS (12)
BEEF PATTIES, LETTUCE, TOMATO, 
ONION, PICKLE, MUSTARD, MAYO

CHICKEN SLIDERS (12)
FRIED OR GRILLED CHICKEN, GARLIC AIOLI,

LETTUCE, TOMATO, PICKLE

PULLED PORK SLIDERS (12)
PULLED PORK, COLESLAW, 

PICKLE, BBQ SAUCE

CATFISH SLIDERS (13)
CATFISH FILET, COLESLAW, 

WITH FRIED GREEN TOMATO

BUFFALO POBOY (13/14)
FRIED CHICKEN OR CATFISH TENDERS, 

TOSSED IN HOUSE BUFFALO SAUCE, 
MAYO, LETTUCE, PICKLES, HOUSE RANCH

FRIED PORK CHOP BASKET (13)
SERVED ON A BED OF HOUSE FRIES



 

UNCLE RAY'S
kid's menu

BURGER SLIDER $6
BURGER WITH MUSTARD, MAYO,

PICKLE, SERVED WITH FRIES

CHICKEN SLIDER $6
CHICKEN WITH MAYO AND LETTUCE,

SERVED WITH FRIES

CHICKEN TENDERS $6.50
3 CHICKEN TENDERS SERVED WITH FRIES

 CULTIVATIONJXN

MAC & CHEESE $6.50
SERVED WITH FRIES



2.75 3.50

3.50 4.00

3.50 4.25

3.75 4.50

4.50 5.25

4.50 5.25

2.75 3.00

4.00 5.00

5.00

7.00

25.00

3.00 3.50

3.75 4.00

4.00 4.75

4.00 4.75



10.00

10.00

2.25

19.00

3.50

3.50

3.50

6.00

88.00

15.00
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