
eat

Soybeans steamed whole in (heir pods

3ftnh T t.tfy

Three pieces of shrimp and lour pieces of vegetables
Vc.,fiA?tr. Trw.ttfi L.ff

Assorted vegetables fried lempura style

Bile-Sized cubes of Japanese Tofu, floured and fried, dressed in lempure
sauce Ana topped immigrated singer and scalirans

Shrimps wrapped in rice paper, fned served with cur home-made plum
MUCK

Grilled chicken on skewers with peanut dipping sauce, cucumber salad.

SfWtJtf

Saute beanwi&ads wllh cabbage, celery and cairois Two rats per oidn

Shrimp, squid, vermicelli, shitake mushrooms wrapped in nel rice paper,
sweet chili dipping sauce

SkMitf

Stuffed wilh grpund shrimp, chlcke/i. Crab, shiiake mushrooms, watet
■.'■--"g.;: ana seasons.

Not traditional Thaf, stuffed wilh aeam cheese-crab meat cur^y powder serv*a
, ^with aur famous plum sauce makes a fabulous beginning tor your mear

Stuffed with chicken, sweet potatoes, carrots, onions and curry power

Grilled yeflowlail colter, served with nome-made Terrlyaki saucs and sesame

Pan Fried Pot slickers

Mannaied squid lightly rried served wllh iionay garlic chili sauce
ThAi C'kiiken TvWj t.V

Choose your heat mill Choose your sauce

p

Tofu. seaweBd, seasons.

h, shltake mushrooms, scallions, Xempura crunch.
VeytUkUi f tip* 5pho 4.ff

Beanthteads. Carrots, broccoli, and lofu in dear vegetable broth.
7W ^HJ fc +1?

soup wrth shrimps and mushrooms in a spicy
lemongrass broth.

KfU
Mild cocpnut soup with chicken, mushrooms, lemongrass.

and kaffir time Jeaves.

3

f
gatrpressing ?J9

Mixed greens wth tomato, cucumbers, carrols served wiin our
homemade ginger dressing,

A salad of a fight and enjoyabte type of seaweed
7VJ£7f/

Marmated gnifed chicken breast, egg on a bed ef mixed greens with

:amatQ. cucumbers carrots, red cabbage and red onion served with our
home made peanui sauce.

Finely sliced fresh green papaya and carrot salad mixed with garlic.
chifL ground roasted peanuts seasoned with spicy sweet and sour

dressing.

Chicken mi*ed with fresh ginger, onions, seasons mushrooms,
peanuts and fresh lime juice
^ j f

Sficed beef mixed with cuctimbBr. carrots, chiEi peppere, onrons,
tomato, cilantfo. celery and lime juice.

Squid mixed v/ith cucumbers, celery, onions, chili peppers, canots.
scaJlions cilantra, celary and lime juice.

Shrimps, squid, and scallops mixed wilh cucumber. chlU peppers,
onions, carrots. celBry, and lime juice.

wiffei Anj Kkt. f
Games wilh your choice of Vegetables. Chlcfcen, Port or Beef $10.95

FreshTafu, Shrimp or Squid, add $2
{Vsgetarlan-Vegan please let us knowll)

The rpc>5t famous Thai roodlss disl) with cJilckerwririrrtps. egg, beansprouts
and ground peanuts.
f<1CM

Rice modles saute wltli basil leaves, ctiili, onions, celery and tomato

Saute bean itireads with straw mushrooms, celeiv- onions, snow peas

Saute rice noodles with sweet sauce, broccoli, carrots and egg

Stir-fried nM fiooides with gravj mixed wth broccoli, mushrooms and catrais
( 4fy ^RwW

Sliced lender beet with fr&sh b&an sprouts, scallions and rice noodles in beet
borth and served in a bowl

Fried rice mJxW with Dn»n5 and egg

Fried rice mixed with onions, basil, cfuli and egg

Fried fjee mixed wilh carrots, cranberries, onions, curry powder and egg

f

g>Mr*My r/.tr

Marinated Chicken wrapped in Bsl Teuy (pandan) leaf seA-ed witri home
made tamarind sauce.

fiMApyU Frw(F.i£t f7.tr CdtrVoJ m fuUf-frtskyitttAyvU)
Wqk ftied wilh srinmps. Cranberries, fresh plnaapple. raasled cashews nul

croutons. Asian shredded pork,

Braifed salmon {sushi Grade} ser/ea on a bed Df mut«) vegetables, lopped
wilh Panang curry.

Sfsktt&
Friea and served wilrt mixed vegetables and criilj flsriic sauce

Puck. ^WK.-.nW n- fakMm rt.V

Roast crispy duck, baby bofcehoy top wrth lamarind sauce crispy onions
TuprdtyJLlV

Beef tend&rioin grilled and lopped with garlic, fresh bas.iT, chili and
served wilh baby bohchoy.

SwJU T{JXV

Ternpura scallops (U10). tamarind sauce, crispy onions

Sauie jjmbo SMUops U10. shrimps, calamari. New Zealand Mussels In
Thai basil sauce.

$nrujt£r*rtu(6cAttefrs tyinytr er btuil £}.&

Tempura grouper and scaJtops sewed on a bed of steamed vegutables.
lopped wllfi fresh fllnrjer sauc*

Jumbo scatrapa UIO, shrimps, calamari, New Zealand Mussels in rad cony
steamed in whole young Thai coconut.

f

Grilled chicken, steamed vegetables with homamsde (eriyaki sauos.
£fUftuw T&ritfA&i JTtff

Grilled Scottish salmon (sushi Grada), staomad vegetables with homemade

teiiyekl sauce.

Tempura scallops (UlO). steamed vegetables wftti homemade teriyaki sauce

/*

All tempura dinner are served with rice and miso soup

Assarted vegetables
C-ki&UH TttHpnm- f+.V

Chicken and mlxad vegetables
Shrimp TttMmm. ti.V

Shrimp and mixarf vegeiabEes



Com£S with youf choice of Vegetables, Chicken, PctJTof Beef $10,95
Fresh Tofu. Shrimp cr Scuin add S2

[Vegetarian.Vegan please let us known)

Garlic sauce ana &iacK pepper with broccoli, carols and cabbage.

Fresh ginger^ oniony scaillora and mushrooms.

Stir-fried basil leaves, fresh garlic and chili
J**4 P*t (jhw \fr*i£iii>Ui)

Assorted veflatiibtes wtth nyster sauce,

Cucurrb«r. pin&app!e, tomatoes and celery.

Saute with gfeen bean3, hell peppers, carrots

Saut£ with ;.■:-:■■■ nuts, carrota bafl peppers, onions, and celery.

S3ul.fi whn fresri Broccoli, carrots and oLr delicious oyster sauce.

Comes wnti your choice or Vegetables, Chicken, Pork or Bsef 11.95

Fresh Tofu, Shrimps or Squid add 52

(Vegetarian-Vegan plaa&rj lot us knowEl)

Potatoes and carrots In homemado yellow coconut milk curry

Bamboo shoots and thai eggplant \n special chili paste cocaiul milk curry.

Bamboo shoots, thai eggplants In fiasir leaves coconut milk cuny.

kafflr lime leaves In sp'cy f m. rich aauca coconut cream curry

a co/npre* secret sauco with potatoes carols and onion.

Whtte Jasmins rice 1.50, Brow rice 2.&0

28.CrHcksn Turlyaki 5,50 GnlleQ ertfeken, steamed vegeiaoies wnh

homemade tenyaki sauce

29.Suslif Combination 11.95 1 tuna. 1 salmon, 1 while meat fan. ikani, 6

piece? of California rolls

3O.SashlmJ combination 11.95 3 pieces tuna, 3 pEeces salmon 3 pieces

white meat fish, 3 pieces octopus

iMnck 6vuieU *)mr &hfict vf£ %siU: $ f.ff

31.Tahka [Tuna Roll}

32.Tek(7u (Tuna & Cucumber)

33.Splcy Turta [Tuna, Scallion, Clj A Roe in Spicy Sauce)

34.UnaKyti (Eel & Cucumber)

3S.A!asfcsn (Crispy Salmon Skin. Crao. Cucurrcer. scallion)

36.Tampa (Fried Grouper & Mayo)

37.Mexican [Fried Sluimps, Avo, Mayo, Roe)

3S.japane9e Bagsi (Srnoked Salmon. Cucumber. Cream CHeeae)

39Vegfltahles (Cucum&er. Carrot, SpinadiH Oshlnko)

40.Avocado Rcll

41.Sw»4t Potato Roll (Tempura Swoe( PotatD, Avo. Ect Saucel

42.Cucumber Roll

43.Ca1lfomla flnll (Ci^b, Cucum&er, Avo)

Esttra ginger, wasabi, sauce, cream cheese, avocado, fok $1

PtSftrtS

Banana Deltglu S.fi5 Thai Domrt 3.95

Fried Ice Craam a BS Bus Loy s.95

FBI (fried banana with to cream) 5.25 Kanom Tugy 5.9S

Sliclsy Rice with Mango (3ea3on) ?,9&
Bbm

Imported bottled boor.,.. S 4,50

Singha, Phuket. Chang (Thailand)

Tslngtao, Hartin (China) Tiger (Singapore)

Heineken (Holland) Beck's non ale (German) Corona (Mexican)

(Japan)

Kirin Ichiban. Kirin Light Sapporo, (Asahi 16oz S6.50J

* 1 Ginga Kogen Beer (premium unfiltered beer Japan) 57

Domestic bottled beer,....3.S0

Sucfweiser, Bud UghL Bod lime, Bud Select.

Micfttfob Ultra. Amber Bock (Dark]

Hot Sake Flavored Cold Sake S.00

Small. .6 SO Urge 9.95 LychM. Fujlappfe. Raspberry, Plum

Ptumwfrw 7.00

Beverages

Soda, \ced Tea 1.95

Thai EcadTea, Thaf Iced Coffee, Coffee, Hot Tea... 2.9E

Coconut Water. . .. , . 3.GO

Fruit Juice (Mango, Guana. Tamarind) 3.0C

f ijt (500 ml), Ferrer _ j.orj

Panna,S.Pell3glino .... ,. ,.,., . .4.50

Fiji( 1 liter] .s_og

ftcn-it Ait nt r jftfVdri firr ex* r cpI<( Jrt-Ice

f$%qrfatuity vHli he ft-tfife^p?r a pfrrttt of t- pi

foet

fcistrv % Sushi

Lunch Hcnu
,5 Diurksn Poet Cal* [11 :D0 Bffl to 3.00 pra) Moo- Fri all tfino in.

HHi

1. Spring Roll 3.35 Sautti beanLVoads wiUi cabbags, ceinrv and cjrroi^

Ti*^ rotF: per crder

2. Seafood Spring Roll 6.95 Shrimp, ssl. d vermicelli, shilaks mushrtK^i

■^rapces n r^i (i« papec

3. Chicken Satay G.95 Gniled c:- tv?f. f. skAw^r-i wiih peanut dipp<iri

sauce, -eueunbar aalad

4. Shrimps !n Blanket 5,95 Marinated sruintpft wrapped in crispy nee

5. Cirrry Puff 6.95 Slutfad wilh sweel palaloea. oniona and curry pnwiJer,

served with nicumbar -salad,

S.CrabRangoon^5 Noilt-^ClitiOnaimBi. slurred with cream cheBse-crab
sneB!-curry pettier ;ervad witli out Vamous phjrn aauca miikm a fabulous

beginning for you; meal,

7. 5!" ir/nal 6.95 Stuffed with gr&L;r.ti Bhirlmp. chichen. crab, ihiishe

musnr&cina, waier chesinuis and icallloAj,

3. Seawead MIX 5.Z5 A Salad of a Jighl sod cr.,;yatlo lyjin of i

3. Edaniam-is 4.25 Soybeans stoamad nflclo In ihoir pody

IO.Sojn-Tum (Papaya Salad) 9.95 . ' ■•itrstrt papaya-

n s-ai-sd, spicy swfret and lour d"?si:m 9»aaorBd with

Icppsd wilh ground ronttod o*anul».

11. Wonton Soup 4.50

12. Tcm Yom Goong 4.3E Ttafliticnat Thm soup*lth jhrimpa and

inaifiiixrn.t if> 9 splc* IsmtnnfiM broth.

13. Torn Khar Gal 4,&5 Mildcotonuiscupwitfichjckan, mushrooms,

leraongrass, ga!anga and kafRr Etrne- laavti.

I" MTso Soup 2.95 Totu, ieaw«ed. ■>.---■--

, CiKlian. Pofk or B«er t7 3S Fresn Tc(u. Srajmp or Squid SB 95

IS. Garlic Garlic saueaand DleckjMp-p«r wffli broecoli. c*rra|* a*Yj c*tb»9e,

1S. Ginger frejJi jirtg«. onion*,

17. Gra POW Slii-?ried Iweet basil Imvm.

' 18. Pad Pak Aaietlad vnflfliablBs vAtn oy

19. Sy/fi5t £ Sour Cucurttn*r. pln«9pp1*. tetnilMa. onkma end celery,

20- Kang Kl«w Wan (Greon Curry] v-ifi ihai epgpfem itnd b^i losves
cocked »«3i coconut milk.

21. Kang Dang (Red Curry) Coconut milX bamboo shoois nnd lhai aggpiani.

22. Kang Parang Psnang pasta with cocoout milk, graund ^eanuij,

Vegatabtes.

= S1
n. pprtt or Bo** 37.35 Fr«iri ToTu. Srtrlmp cr Squid SS.95 Ewra

23, Fried Rice- Fried iic« mined with carrsia,

2A. Curry Fried Rice Fnsd -rice -mined with cnrrolj. crariberrlfls, onions.
cunvpowtferand egg.

25. Pad Thai Rice noodles, teaii sprcyli, flr^fi Unions,, aag an-rf ground paanuis

3S. Pad Eee-ew Rics nMcrtes wJih brcKoii. csirdi trrf ago. *w&o! soy saucs

37. Pad Ke* Mao Rice noodles jams wilh bs»H roav«. chilli, onions andtomalo.


