&

- <

Bcforc Placing your orclcr, P|casc inform your server if a person in your Party has a food a"crgy.
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“F CRISPY WONTON SKIN FILLED WITH CREAM CHEESE AND

" MIX OF GROUND PORK, CARROT, ONION AND MUSHROOM NOODLE MARKET SHORT RiBs 7 v
WRAPPED IN THE RICE PAPER, FRIED AND SERVED WITH TENDER CHARCOAL GRILLED BEEF SHORT RIBS
VINEGAR FISH SAUCE. i IN A HOUSE SWEET HERBAL BBQ SAUCE, SERVED WITH
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G THAI WINE SERVED WITH SPICY LIME JUICE.
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Y4 EbAMAME 5 . CHICKEN SATAY 7 ¢
STEAMED JAPANESE GREEN SOY BEAN WITH LIGHT SALTED. GRILLED CHICKEN IN A COCONUT BASED MARINADE i
4 SERVED WITH CUCUMBER SALAD AND THAI PEANUT sAu§£g§'
VEGGIE SAMOSA 5 W)+ ‘ 2
THAI TRADITIONAL VEGETABLE PUFF WITH CURRY POWDER CHICKEN WING 7 Y
SERVED WITH CUCUMBER SALAD SWEET VINEGAR SAUCE. CHICKEN WINGS DEEP-FRIED AND SERVED WITH \

SWEET CHILI SAUCE.
CRISPY ROLL (CHA GIO) 6 SWEET SAUC

i
.,
i
E

' CUCUMBER SALAD.
SA FRESH ROLL (GOl CUON) 6 9

SHRIMP OR TOFU WITH SHREDDED LETTUCE, MINT AND
RICE VERMICELLI WRAPPED IN SOFTEN RICE PAPER AND

J MUC RANG MUOI (SALT & PEPPER CALAMARI) 8
BATTER FRIED CALAMARI SPRINKLE WITH

SERVED WITH VIETNAMESE PEANUT SAUCE. GARLIC AND JALAPENO.
POT STICKER 6 / MuUssSELs AND HERBs 8
STEAMED DUMPLING FILLED WITH GROUND CHICKEN AND GREEN MUSSELS STEAM IN A HOT POT WITH
P VEGETABLES SERVED WITH SWEET BLACK SOY SAUCE. FRESH LEMONGRASS, SWEET BASIL, ONION AND

CRISPY WONTON 6
PORK STUFF IN WONTON SKIN, FRIED AND SERVED WITH VIETNAMESE CREPE (BANH XEO) 9
2 SWEET CHILI SAUCE. MIXTURE OF SHRIMP AND BEAN SPROUT FOLDED WITH
RICE POWDER PANCAKE SERVED WITH FRESH WATERCRESS,
LETTUCE, CUCUMBER, PICKLE CARROT, MINT AND
VINEGAR FIsH SAUCE.

»

CRAB RANGOON 6

CRAB MEAT SERVED WITH SWEET CHILI SAUCE. :

3&[ BANHMI 7
FRENCH BREAD STUFFED WITH PICKLED CARROT, MAYONNAISE, CUCUMBER, SLICED JALAPENO AND
CILANTRO WITH THE CHOICE OF BEEF /CHICKEN /PORK/TOFU.

J BANH MI GRAPOW 7
THAI STYLE STIR FRIED GROUND CHICKEN WITH BASIL, BELL PEPPER AND ONION IN CHILI BASIL SAUCE
STUFFED IN FRENCH BREAD. (ADD FRIED EGG FOR $1)

@
-

WONTON SouP (HOANH THANH SoupP) 4 i vl
PORK WONTON, LETTUCE, ONIONS, CILANTRO, FRIED SHALLOT AND SCALLIONS IN CHICKEN BROTH.

: ﬁa J COCONUT TOM YUM SOUP 4.5
THAI STYLE HOT AND SOUR SOUP SPICED WITH LEMONGRASS, LIME JUICE, CHILI, MUSHROOMS,
COCONUT MILK, TOMATOES, SCALLION AND CILANTRO WITH CHOICE OF CHICKEN OR SHRIMP.

3& / CANH CHUA SOUP 4.5
VIETNAMESE STYLE SWEET AND SOUR SOUP SPICED WITH PINEAPPLE CHUNKS,
TOMATOES, BASIL, CELERY, BEAN SPROUTS SPRINKLED WITH FRIED SHALLOT IN FRAGRANT BROTH
WITH CHOICE OF CHICKEN OR SHRIMP.

s / Tom KAHSOUP 4.5
MILD COCONUT SOUP SEASONED WITH GALANGAL, LIME JUICE, LEMONGRASS, FRESH MUSHROOMS,
TOMATOES, SCALLIONS AND CILANTRO WITH CHOICE OF CHICKEN OR SHRIMP.

S’O WATERCRESS SOUP 4
WATERCRESS, CHICKEN OR TOFU AND GINGER IN VEGETABLE BROTH SPRINKLED WITH FRIED SHALLOT.

ﬁﬁ. Dish can be made with vcgctablcs.
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, ‘ ’l TOFU AND VEGGIE SAI.AD| 6 % | ' 1
FRIED TOFU ON A BED OF LE1TUCE RED ONIONS, PﬁPPERS CUCUMBER AND;&OMATO ot

SERVED WITH THAI PEANUT SAUCE. . 1 %
I t i
SATAY SALAD 7 RV i L R
GRILLED CHICKEN ON A BED OF LETTUCE, RED ONIONS, PEPPERS, cucumstn ANDTOMATO
SERVED WITH THAI PEANUT SAUCE LK B ' g ke
s Y4 e y
: q- \ \
| ) GREEN PAPAYA SALAD (SOM Tum)\ @ ;, z[. | A ih i’

N CHILI LIME JUICE ANDHEEY. (9 |
" SPRINKLED WITH PEANUTS. -1 .‘"_. i _,(«. ‘, :
¥4 sAICON SALAD (GOI) '

POACHED SHRIMP AND CHICKEN WITH SHREDDED CARROT, ¢/ .; g7 H | ; ."FRIED SHALLOT AND v,
AND ROASTED PEANUTS IN H R '

GRILLED MARINATED BEEF IN LEMONGRASS ON BED or SHREDUED CARROT, CABBAGE,.FREsH MINT,
FRIED SHALLOT AND ROASTED PEANUTS IN HOMEMADE{D“RESSING \ )
‘t A

J SPICY SEAFOOD SALAD ~,. ‘5‘1 7ol .
FRESH BOILED SHRIMP, SQUID AND MUSSELS ON BED OF Tosssukmsms quH\g‘w\r umé JUICE.
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MIXTURE OF LETTUCE, FRESH MINT, CRUSHED PEANUTS, RICKLED CARROT, CUCUMBER,
BEAN SPROUTS AND SCALLION OIL IN A BOWL OF VERMICELLI NOODPLE TOPPED WITH CHOICE OF
MEAT AND SERVED WITH VINEGAR FISH SAUCE.

, t :
3& FRESH ROLL OR CRISPY ROLLORTOFU 9 ‘

GRILLED PORK OR CHICKEN 9
GRILLED BEEF OR SHRIMP 10

ADD A PIECE OF CRISPY ROLL $1 EXTRA %
ADD A PIECE OF FRESH ROLL (TOFU) $2 EXTRA &

l
A CHOICE OF GRILLED MEAT, SERVED WITH STEAMED RICE, FRESH MINT, LETTUCE, PICKLEQ’ CARROTS

TOMATOES, CUCUMBER AND SCALLION OIL SERVED WITH VINEGAR FISH SAUGE: s

{ ! y 3 )

-:Gldu.:n P@luc.on CHICKEN 9 e o
LN . e

GRILLED BEEF OR SHRIMP 10 ; L
s _ } '

Aod FRIED GG §1 EXTRA

A ’ ¥
- RN CY ) S8 oy

(R !
MAKE YOUR OWN FRESH ROLL WITH A CHOlCE OF MEAT SERVED WITH. STEAMED VERMICELLI, -
FRESH MINT, LETTUCE, WATERCRESS, CUCUMBER, Pngh’ED CARROT AND CRUSHED PEANUTS ;' >
SERVED WITH VINEGAR FISH SAUCE.

GRILLED PORK OR CHICKEN 12
GRILLED BEEF OR SHRIMP 13

* Dish can be made with vcgcfablcs. ) Indicafc the dish is spicy. _~ 1

!




FAMOUS VIETNAMESE NOODLE SOUP WITH RICE NOODLES SPRINKLED WITH SCALLIONS,
CILANTRO AND SLICED.ONIONS.. ALLsoup SERVED WITH BEAN SPROUTS, !BASIL AND !
A WEDGE OF LIME ON THE SIDE. 1 :’

p &5

PHoBo 9 ; i b .
BEEF NOODLE SOUP WITH CHOICE OF RARE EYE ROUND OR TENDON OR WELL DONE FLANK OR TRIPE.

b PHO DAC BIET 10 . |
N7 BEEF NOODLE SOUP WITH COMBINATION OF RARE EYE ROUND, TENDON, WELL DONE FLANK AND/TfR_IP,E.

o

J PHOSATE 10 3
BEEF NOODLE WITH CHEF'S SPECIAL SPICY SATE SAUCE, WITH RARE gv; RﬁUND CUCUMBER,
. TOMATO AND WATE RCRES§. o 3

“
Mo

PHOGA 9 ‘ v’)
CHICKEN NOODLE SOUP WITH RICE NOODLE.

Y4 PHORAUCAI 9
VEGETABLE MEDLEY NOODLE SOUP TOPPED WITH FRIED SHALLOT.

QA PHOCHAY 10 N
FRESH TOFU AND VEGETABLE MEDLEY NOODLE SOUP TOPPED WITH FRIED SHALLOT.

g WONTON NOODLE SOUP (MI HOANH THANH) .- 10
£l PORK AND WONTON WITH EGG NOODLE SOUP TOPPED WITH FRIED SHALLOT.

ﬁ& WATERCRESS NOODLE SOUP (CANH XA LACH XOONG) 10
NOODLE SOUP WITH CHOICE OF CHICKEN OR TOFU, WATERCRESS IN A FRAGRANT BROTH TOPPED WITH
SLICED GINGER AND FRIED SHALLOT.

Bo KHO NOODLE SOUP 10
i VIETNAMESE STYLE BEEF STEW INFUSED WITH STAR ANISE, LEMONGRASS, CARROT
SPRINKLED WITH CILANTRO, ONIONS AND SCALLION.

e TomcCua 10
; SEAFOOD NOODLE SOUP WITH COMBINATION OF SHRIMP, GREEN MUSSELS, SQUID AND FRIED SHALLOT.

MI HA1SAN 10
EGG NOODLE SOUP COMBINED WITH SHRIMP, GREEN MUSSELS, SQUID AND FRIED SHALLOT.

SA / CANH CHUA NOODLESOUP 10 f b
; RICE VERMICELLI WITH CHICKEN AND SHRIMP IN SWEET AND SOUR SOUP, SPICED WITH BASIL, HE
v PINEAPPLE CHUNKS, FRESH TOMATO AND SPRINKLE WITH FRIED SHALLOT IN A FRAGRANT BROTH. iR

g& / €COCcONUT TOM YUM NOODLE SOUP 10
RICE NOODLE IN THAI STYLE HOT AND SOUR COCONUT SOUP WITH CHICKEN AND SHRIMP, LEMONGRASS,
TOMATO, CHILI, LIME JUICE, SCALLION AND MUSHROOMS.

Y4 / Tom KAH NoODLE soup 10
RICE NOODLE WITH CHICKEN AND SHRIMP IN COCONUT‘MII.K SOUP FLAVORED WITH GALANGAL, LIME JUICE,
! LEMONGRASS, FRESH MUSHROOMS, TOMATOES, SCALLIONS AND CILANTRO.

MARKET'Ss NOODLE SOUP 10
RICE NOODLE WITH MARINATED GRILLED PORK, CHINESE BROCCOLI, FRIED SHALLOT,
e SCALLION AND CILANTRO IN CHICKEN BROTH.

Duck NOODLE SOUP 11
P THAI STYLE NOODLE SOUP WITH DUCK LEG, CHINESE BROCCOLI, SCALLION,
A FRIED SHALLOT AND CILANTRO.

g |
A
.
B TEE 2L made iath vepttables. J' Indicate: the dish is spicy.

Consuming raw or under cooked meats, Poultry, seafood may increase your risk of food borne illness.



LUNCH SERVED MON-SAT' 11.30 AM.-3.00 PM. EXCEPT HOLIDAY.
LUNCH COMBO SERVED WITH SOUP,
CRISPY ROLL, POT STICKER, CRAB RANGOON, OR VEGGIE SAMOSA FOR EXTRA $ 2%

LUNCH DINNER

4% BANGKOK FRIED RICE 8 10
THAI FRIED RICE WITH CHICKEN, EGG, ONION,
CHINESE BROCCOLI, TOMATO, SCALLION AND CARROT.
(SUBSTITUTE WITH SHRIMP OR BEEF ADD $1.00)

Y% SAIGON FRIED RICE (COM CHIEN) 8 10

VIETNAMESE FRIED RICE WITH CHICKEN, SHRIMP,
ONIONS, CARROT, PEA AND EGG.

%2 J KimcHI FRIED RICE 8 10
FRIED RICE WITH CHICKEN, KOREAN KIMCH],
EGG, ONIONS, CARROT, BELL PEPPER AND SCALLIONS.
(SUBSTITUTE WITH SHRIMP OR BEEF ADD $1.00)

sg J/ BAsIL FRIED RICE 8 10
SPICY FRIED RICE IN CHILI AND GARLIC SAUCE WITH
'~ GROUND CHICKEN, EGG, ONIONS, CARROT AND BELL PEPPERS.
e (SUBSTITUTE WITH SHRIMP OR BEEF ADD $1.00)

1

LUNCH COMBO | SERVED WITH SOUP,

LUNCH DINNER

Y4 PAD THAI 8 10

RICE NOODLE STIR FRIED WITH SHRIMP AND CHICKEN, EGGS,
SCALLIONS, BEAN SPROUTS AND GROUND PEANUTS.

94 M1 xa0 8 10
LOMIEN NOODLE STIR FRIED WITH CHICKEN, ONION,

SCALLIONS, CARROT, BEAN SPROUT AND BROCCOLI.
(SUBSTITUTE WITH SHRIMP OR BEEF ADD $1.00)

i&, HU TIEU XAO 8 10
FLAT RICE NOODLE STIR FRIED WITH CHICKEN, ONION,
SCALLION, CARROT, BEAN SPROUT AND BROCCOLI.
(SUBSTITUTE WITH SHRIMP OR BEEF ADD $1.00)

ﬁ& PAD SEE Ew 8 11
FLAT RICE NOODLE STIR FRIED WITH CHICKEN, EGG
AND CHINESE BROCCOL! IN SWEET BLACK SOY SAUCE.
(SUBSTITUTE WITH SHRIMP OR BEEF ADD %1.00)

" 42 J BUN CURRY 8 10

STEAMED RICE VERMICELLI NOODLE TOPPED WITH
. MIXED VEGETABLES AND POTATO IN YELLOW CURRY SAUCE.
(SUBSTITUTE WITH SHRIMP OR BEEF ADD $1.00)

Y ‘Sﬂ. J Spicy HO FUN NOODLE 8 10

FLAT RICE NOODLE STIR FRIED WITH CHICKEN, EGG,
BEAN SPROUT, SCALLION WITH SRIRACHA HOT SAUCE
SERVED ON BED OF LETTUCE.
(SUBSTITUTE WITH SHRIMP OR BEEF ADD $1.00)

; *A J CURRY NOODLE (KAO SOI) 9 11

STEAMED LOMEIN NOODLE WITH CHICKEN IN
THAI FAMOUS NORTHERN STYLE CURRY SAUCE TOPPED WITH
BEAN SPROUTS, FRIED SHALLOT, SCALLION, HOT CHILI OIL
AND CRISPY NOODLE (CONTAINS NUTS).
(SUBSTITUTE WITH SHRIMP OR BEEF ADD $1.00)

e

LUNCH SERVED MON-SAT 11.30 AM.-3.00 PM. EXCEPT HOLIDAY.

CRISPY ROLL, POT STICKER, CRAB RANGOON, OR VEGGIE SAMOSA FOR EXTRA $2.

oA e

SALAD ANb A CHOICE OF APPE:FIZER .

I
LUNCH DINNER

gl. / Tom YUM FRIED RICE 8 10
FRIED RICE WITH CHICKEN, ONION, SCALLION,

BELL PEPPER, BASIL LEAVES, LEMONGRASS, LIME LEAVES
IN TOM YUM FLAVOR SAUCE AND CHILI PASTE.
(SUBSTITUTE WITH SHRIMP OR BEEF ADD $1.00)

Y2 MANGO FRIED RICE 9 11
FRIED RICE WITH CHICKEN, SHRIMP, EGG,
MANGO CHUNKS, ONIONS, BELL PEPPERS, CURRY POWDER,
SCALLION, CASHEW NUTS AND CARROTS.
(PINEAPPLE FRIED RICE AVAILABLE)

CRISPY CHICKEN FRIED RIcE 9 11
FRIED RICE WITH EGG, ONIONS, SCALLION AND CARROT
TOPPED WITH CRISPY FRIED CHICKEN, SERVED WITH
SWEET CHILI SAUCE.

Lyt

T

-t

SALAD AND A CHOICE OF APPETIZER:

LUNCH DINNER

s / DRUNKEN NOODLE 9 11
FLAT RICE NOODLE STIR FRIED WITH CHICKEN,
SCALLION, ONION, BELL PEPPER, CARROT, BASIL LEAVES
IN CHILI GARLIC SAUCE.
(SUBSTITUTE WITH SHRIMP OR BEEF ADD $1.00)

3& J GRAPOW LOMIEN 9 11
LOMEIN NOODLE STIR FRIED WITH CHICKEN,
SCALLION, ONION, BELL PEPPER, CARROT AND
BASIL LEAVES IN CHILI GARLIC SAUCE.
(SUBSTITUTE WITH SHRIMP OR BEEF ADD $1.00)

‘S& GARLIC UDPON NOODLE 9 11

UDON NOODLE STIR FRIED WITH CHICKEN, ONION, scALuq’ﬂtf,
CARROT, BEAN SPROUT AND MIXED BROCCOLI. ¢
(SUBSTITUTE WITH SHRIMP OR BEEF ADD $1.00)

Y4 PAD WOON SEN 9 11
BEAN THREAD NOODLE STIR FRIED WITH CHICKEN
AND SHRIMP, EGG, ONION, SCALLIONS, BELL PEPPER,
CARROT AND BROCCOLI.

CRISPY CHICKEN PAD THAI 9 11
RICE NOODLE STIR FRIED WITH EGG, SCALLIONS,
BEAN SPROUT AND GROUND PEANUTS TOPPED WITH CRISPY
FRIED CHICKEN SERVED WITH SWEET CHILI SAUCE.

ﬁn. J spicyY KIMcHI UDON 9 11
KOREAN KIMCHI, CHILI HOT OIL, EGG, ONIONS,
CARROT, BELL PEPPER AND SCALLIONS SPRINKLED WITH
SESAME SEED.
(SUBSTITUTE WITH SHRIMP OR BEEF ADD $1.00)

4% CRISPY NOODLE PAD THAI 10 12

CRISPY FRIED EGG NOODLE STIR FRIED WITH CHICKEN
AND SHRIMP, EGGS, SCALLIONS, BEAN SPROUTS AND

GROUND PEANUTS.
(SUBSTITUTE WITH SHRIMP OR BEEF ADD $1.00)

g8

¥

i




f . PICK ONE OF YOUR FAVORITE CURRY : e e

" AND PAIR WITH ONE CHOICE OF MEAT COMBINE WITH CHEF SELECTED &'ETABL

' SERVED WITH STEAMED RICE. | 60 r
{ 44

' 2
’

LUNCH SERVED MON-SAT 11.30 AM.-3.00 PM: E);fgé‘bT&Hdquvg
LUNCH COMBO  SERVED WITH SOUP, SALAD AND A cl,-ioﬁf oﬁ' APPETI ER

CHICKEN OR TOFU
BEEF OR SHRIMP

SEAFOOD :
|
CHOICE OF CURRY |
’A' GREEN WITH MIXED VEGETABLES, BAMBOO SHOOT AND BAl\L ‘
’l' RED WITH MIXED VEGETABLES, BAMBOO SHOOT AND BASIL. ’.I’d
*, YELLOW WITH MIXED VEGETABLES v A
’l' MASSAMAN  WITH BELL PEPPER, CARROT, ONION,gPOTATO AND PEANUT
; i |
i o5

SPECIAL CURRY CHOICE'

I.um:i‘l DINNER

¥4 J MANGO CURRY 9 12
SAUTEED MANGO CUBES WITH CHICKEN, ONION, BELL PEPPER, CARROT AND TOMATO

IN YELLOW CURRY SAUCE. = ( }3 )
Poke-
(SUBSTITUTE WITH SHRIMP OR BEEF ADD $1.00) v
¥4 J PANANG CURRY | 9 12
SAUTEED THAI CURRY SAUCE WITH CHICKEN;, MIXED VEGETABLE, BELL PEPPER o
: AND SHREDDED LIME LEAVES. ot
. ) 3
(SUBSTITUTE WITH SHRIMP OR BEEF ADD $1.00) P
{ ey ¥
J PANAdeuspv DUcK N/A 16 &

HALF CRISPY BONELESS DUCK WITH PANANG CURRY SAUCE, MIXED VEGETABLE, BELL PEPPER f
[ AND SHREBDED LIME LEAVES.

J Indicate

: ¥



OUR FAMOUS THAI AND VIETNAMFSE ENTREES.

ALL PISHES SERVED WITH RICEAND CHEF'S SELECTED VEGETABLES N\_EbLEY b ! a5 i

(SUBSTITUTE WITH BROWN RICE OR N,OODLE FOR $1.00 Eme}, Oy 4

. | ?

LUNCH SERVED MON-SAT 11.30 AM.-3.00 PM. EXCEPT HOLID\AY.’r b
LUNCH COMBO SERVED WITH SOUP, SALAD AND A CHOICE OF APPETIZER : 3«,

CRISPY ROLL, POT STICKER, CRAB RANGOON, OR VEGGIE SAMDSA FOR EXTRA $2.
: ] :
umcp mmtm | [ &

J GRAPOW CHICKEN 8 ‘7\ 11

THAI STYLE STIR FRIED GROUND CHICKEN WITH BASIL LEAVES wun PEPPER AND
ONION IN GARLIC CHILI SAUCE “*r.

w.-
wr S

. -
Sﬁ.l LEMONGRASS CHICKEN (SA OT) T Ty

CHICKEN STIR FRIED IN LEMONGRASS SAUCE. (SUBSTITUTE WITH SHRIM?"OR»,’_

2 Y

3& J GINGER AND SCALLION CHICKEN 8 11 Y
CHICKEN STIR FRIED IN GINGER AND SCALLION SAUCE. ,
(SUBSTITUTE WITH SHRIMP OR BEEF ADD $1 oo) g

SA J CHILI BASIL : R 11
SLICED CHICKEN STIR FRIED WITH CHILI GARLIC SAUCE AND BASIL.
(SUBSTITUTE WITH SHRIMP OR BEEF ADD $1.00) 2

*A GARLIC OYSTER SAUCE 8 11 P
MIXED VEGETABLES STIR FRIED WITH THE CHOICE OF CHICKEN OR TOFU IN GARLIC OYSTER SAUCE.

(SUBSTITUTE WITH SHRIMP OR BEEF ADD $1.00)

: !
¥4 cairo XA0 9 12

CHICKEN STIR FRIED WITH CHINESE BROCCOLI IN GARLIC OYSTER SAUCE.
(SUBSTITUTE WITH SHRIMP OR BEEF ADD $1.00)

ﬁg J Spicy STRING BEAN 9 12

STRING BEANS STIR FRIED WITH BELL PEPPERS, RED CURRY PASTE AND SHREDDED LIME LEAVES
WITH THE CHOICE OF CHICKEN OR TOFU.

(SUBSTITUTE WITH SHRIMP OR BEEF ADD $1.00) .l

Bo Luc LAc 10 14
STIR FRIED BEEF WITH BELL PEPPER, TOMATO AND ONION IN GARLIC SOY SAUCE
SERVED ON WATERCRESS.

‘A / CRISPY CHICKEN CASHEW 10 13 y
CRISPY CHICKEN TOPPED WITH MIXED VEGETABLES, PINEAPPLE CHUNKS AND CASHEW NUTS
IN A SPECIAL THAI SWEET CHILI SAUCE.
:

P

VIETNAMESE BEEF STEW N/A 13
BEEF STEW INFUSED WITH STAR ANISE, CARROTS, AND CELERY SERVED WITH RICE OR
FRENCH BREAD AND STEAMED MIXED VEGETABLES.

TAMARIND Duck 4 N/A 16
HALF CRISPY BONELESS DUCK GLAZED WITH TANGY TAMARIND SAUCE SERVED WITH
STEAMED MIXED ’VEGETAB LES.

} CHILI BASIL DUCK N/A 16
HALF CRISPY BONELESS DUCK IN CHILI GARLIC SAUCE WITH ONION AND BELL PEPPER TOPPED WITH
CRISPY BASIL LEAVES SERVED WITH MIXED VEGETABLES.

,\‘LL

-




ALL/DISHES SERVED WITH RICE AND CHEF'S SELECTED VEGETABLE MEDLEY.
RICE/CAN BE 'SUBSTITUTED WITH BROWN RICE OR NOODLE FOR $1 EXTRA. \ v
! Al\.- ‘.' ! ’91
J OcEAN MADNESS 15 ‘ 3

COMBINATION OF SHRIMP, MUSSEL AND SQUID STIR FRIED IN SRIRACHA SAUCE WITIL VEGETABLES; e

SEAFOOD HOT POT 15
SHRIMP, SQUID AND MUSSEL COOKED IN A POT WITH VEGETABLES AND
BEAN THREAD NOODLE IN A SPECIAL SAUCE.

GINGERFISH 15 ‘ -
TILAPIA FILLET STEAMED WITH GINGER AND sc.«mou ssnva,b WITH
STEAMED MIXED VEGETABLES. 2 "N

“
Mo

GARLICFISH 15 ‘ ‘-'i-
FRIED TILAPIA FILLET UNTIL GOLDEN BROWN TOPPED WITH GARLIC AND PEPPER SAUCE

SERVED WITH STEAMED MIXED VEGETABLES.

J SWEET CHiILI FisH (PRA RAD PRIK) 15 "
BATTER FRIED FISH GLAZED WITH SWEET CHILI SAUCE TOPPED WITH CRISPY BASIL LEAVES
SERVED WITH STEAMED MIXED VEGETABLES.

/ LEMONGRASS SALMON 15
Syt GRILLED SALMON FILLET GLAZED WITH LEMONGRASS SAUCE SPRINKLED WITH CRISPY LEMONGRASS AND
25 BASIL LEAVES SERVED WITH STEAMED MIXED VEGETABLES.

&

KHOTO TILAPIA ORSALMON 15 !
\ VIETNAMESE CARAMELIZED FISH COOKED IN CASSEROLE SPRINKLED WITH BLACK PEPPER AND
@ FRIED SHALLOT SERVED WITH STEAMED MIXED VEGETABLES.

J RED SEA SALMON 15
5 GRILLED SALMON FILLET WITH RED CURRY AND BELL PEPPERS SERVED WITH
3 STEAMED MIXED VEGETABLES.

e / CHILI BASILSALMON 15
j GRILLED SALMON FILLET IN CHILI GARLIC SAUCE WITH ONIONS, BELL PEPPER TOPPED WITH
VK CRISPY BASIL LEAVES SERVED WITH STEAMED MIXED VEGETABLES.

RICE

BROWN RICE

FRIED EGG |
VERMICELLI Nod"nlg.,z
RicE NOODLE
STEAMED VEGGIE : =g
PEANUT SAUCE
SWEET CHILI SAUCE

} COKE, DIET COKE, SPRITE, GINGER ALE 1.50

' THAI ICED TEA 3.50
VIETNAMESE HOT OR COLD COFFEE 3.50
FRESH LIMEADE 3.50 ‘
JASMINE LIMEADE 3.50 +
COCONUT JUICE 3.50
MANGO JUICE : 3.50 :
Hort TEA 1.50

ﬁn Dish can be made with vcgctablcs. J Indicate the dish is sPicy.

Subjccts and Priccs may be changccl without notice. Mass meal tax 7%




