Dinner Menu
Noodles or Rice

Your choice of tender meat or seafood quickly sauteed with

fweslf\ vegew‘ables presem‘ed with one of ounr special sauces.

Vege+ab|es Chicken Breast, Pork Loin
onr _Eofm onr Beef Sirloin
$10.00

$11.00

Shrimp, Scallops
or Squid
$12.00

Combination
$13.00

Pad Thai
Thin rice noodles with egg, fresh crisp bean sprouts, crushed roasted

peanuts and green onions.

pc\d WOOV\ SeV\

Very thin clear bean thread noodles with egg, mild ycllow and green on-

ions, crisp carrots, celery, fresh bean sprouts, crisp snow peas, broccoli,
tender young corn and black mushrooms.
Siam Noodles
Coconut milk, red curry paste, broccoli, carrots, napa and mild yellow
onions. Served over steamed rice noodles.
Lemongrass
Mild yellow onions sauteed with cilantro and lemongrass, broccoli,
carrots, bell peppers & snowpeas.
Served over a bowl of thin rice vermicelli noodles.
Fried Rice
Steamed jasmine rice quickly sauteed with egg, mild yellow and green
onions, baby green peas and crisp carrots.
Pineapple Fried Rice
Steamed jasmine rice quickly sauteed with egg, mild yellow
and green onions, pineapple, raisins, cashew nuts,
baby green peas and carrots.
Noodle Soup Bowl (Keow-Tiew)
Rich country style soup simmered with a bounty of thin rice noodles,
napa, crisp beansprouts and green onions, sprinkled with toasted garlic

& cilantro.

Tempura
Served with Miso Soup or Gingsr Salad

and Fried Rice.

Tofm onr Sl/\v*imp on
Vegetables Chicken Scallops
$11.50 $12.50 $14.50

Tempura Soft Shell Crab
Served with your choice of sauce: garlic, basil, ginger, Thai vegetable,

sweet chili or coconut curry.

$14.50

Gl

With younr choice of}\/\iso Somp or C:\imgev‘ Salad
and Fried Rice.
Thai Giilled New York Steak
New York Strip Steak marinated in Thai spices.
$15.95
Chicken
Tender teryiaki chicken breast.
$12.95
Slf\rimp
Extra large shrimp lightly basted with Thai curry
and coconut milk.
$14.95
Sca”ops
Large scallops lightly basted with Thai curry
and coconut milk.
$14.95
Seabass
Pan-Sauteed Seabass served over zucchini, asparagus, snow peas, and
broccoli in a light coconut curry sauce garnished

with rosemary.

$23.95

Fish Specials
Served with Miso Soup or C:\ixf\gew Salad
and Fried Rice.

Salmon

Girouper TFresh
TFilet TFilet Tuna
$15.95 $17.95 $22.95

Served with younr choice of sauce: gawhc, basil, ginger, Thai

vege‘rable, sweet chili or coconut curry.

Daily Specials
Vege,’rables

Chicken Breast, Pork Loin
or TO‘{’M

onr Beef Sirloin
$10.00 $12.00
Slf\rimp, Sca”ops Combination
onr Sqmid Seafood
$13.00 $14.00
Red Curry

Sweet red and green peppers and bamboo shoots flavored with a spicy Is-

sahn-style red curry paste, simmered in rich coconut milk.

Gireen Curry
Zucchini, Sweet red and green bell peppers and baby green peas flavored
with a spicy green curry paste,
simmered in rich coconut milk.
pineapple Curry
Fresh pineapple delicately flavored with a thick Northern-style spicy red
curry paste and a touch of magrut leaves,

simmered in rich coconut milk.

Bento Box
Your choice of shrimp, scallop, chicken or vegetable tempura and your
choice of six pieces of sushi or a California roll. Served with Japanese spiced
rice, ginger salad, pickled vegetables and miso soup.

$19.95

Wok

Vour choice of tender meat or seafoocl quickly sauteed
with fresh vegetables presented with

one of our special sauces.

Ve,ge’raHes
or Tofu
$10.00
Sl/\v*imp, Sca”ops
or Squid
$13.00

Chicken Breast, Pork Loin
onr Beef Sivloin
$12.00
Combination

Seafooc{

$14.00
Garlie
Minced fresh garlic, napa cabbage, broccoli and snow peas.
Basil

Thai basil, mild yellow onions, sweet red and green bell peppers,

crisp zucchini and carrots.
Ginger
Sliced fresh ginger root, mild yellow and green onions, sweet red
and green bell peppers, mushrooms and tender young corn.

Thai Vege’raHes
Fresh napa cabbage, crisp snow peas, cauliflower, carrots, celery,
beﬂn Sprouts‘ straw mushrooms aﬂd tﬁnder young corn

in a savory mild sauce.

Sweet Chili

An authentic flavorful sauce of mild chilies simmered with minced

crisp celery, minced mild yellow onions, minced sweet bell peppers,

pickled garlic and lemongrass with a hint of sweetness.

Cashew Nut

Crunchy Whole CaSl’le\’V nuts, mild yCllOW onions, sweet l'CCl and green

bell peppers, crisp carrots and fresh pineapple.

Broccoli

Fresh cut broccoli, SliC(‘d carrots le'ld bamboo ShOOtS.

Pad Prik Coconut

Sweet red and green bell peppers, mild yellow onions, bamboo shoots,

and a touch of coconut milk flavored with basil leaves

and spicy red curry paste.

Asparagus

Asparagus, broccoli and snowpeas with a touch of garlic.

Te,riyc\ki Wok

Your choice of meats or seafood stir-fried with teriyaki sauce, green

OHiOﬂS ill'ld sweet bell PCPPﬁ[‘SA

Thai Pepper Dish
Sweet red and green bell peppers, yellow onions
and straw mushrooms.
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Appe’rizers

Edammame
Lightly salted Japanese soybeans in the pod.

$4.25

Goong Tod
(5) Fresh large gulf shrimp and tender young corn seasoned and
wrapped in crispy wonton with sweet and sour sauce.

$6.50

Crispy Spring Roll
Golden crispy rice paper wrapped around a blend of ground chicken,
bean thread noodles and fresh vegetables
with sweet and sour sauce.

$4.25

Fresh Spring Roll
A combination of chicken and shrimp rolled in soft transparent rice pa-
per filled with noodles, lettuce, shredded carrots, green onion, cilantro,
bean sprouts and mint leaves. Served cold.

$4.50

_[empu\ra
Chicken, shrimp, scallops or vegetables lightly coated
with a crisp delicate tempura.

$7.50

Gyoza Dmmp“ngs
Pork, cabbage, onions and traditional spices enveloped in rice shells,
steamed and toasted to a golden brown.

$5.50
Tataki

Sesame encrusted center cut tuna loin seared rare
and served with ponzu sauce.

$9.00
pacific Rim Poppers

Tempura jalapefio peppers stuffed with cream cheese and shrimp.
Served with a spicy sweet and sour sauce.

$9.50

Crispy Wonton Tartars
Fried wontons topped with a spicy tuna tartar, cucumber, sesame seeds,
cilantro and scallions.

$10.95
Sashimi Tuna Salad

Seared tuna served over mixed greens topped with tempura flakes,
sesame seeds and a ginger vinigarette.

$10.95
Thai Lettuce Wv‘aps

Grilled chicken breast, shredded carrots, bean sprouts and green onions
served with lettuce leaves, peanut sauce and
sweet and sour sauce on the side.

$10.95

Hamachi Tartar
Minced hamachi and jalapefio peppers served

with Japanese ponzu sauce.

$9.95

Tuna Tartar
Tuna mixed with spices, served over Japanese ponzu sauce.

$10.95

Tempura Crab Appetizer
TTempura soft shell crab lightly coated with a crisp delicate tempura.
Served with a spicy sweet & sour sauce.

$9.95

Soup
Tom YMVV\
Tender chicken breast and large fresh Gulf shrimp in a clear broth
flavored with lime, mild yellow onions, sweet bell peppers,
straw mushrooms, a spicy blend of chilies, galanga root,

lemongrass and magrut leaves.

$3.75
Miso

Bonito flavored broth blended with miso and garnished with wakame

SEBWCCd, tofu and green OHiOIlS.

$2.95

Salads

Chili-Lime Sl/\y*imp onr Beef
Thinly sliced mild yellow and green onions, red and green bell peppers,
vine ripe tomatoes and cool cucumbers tossed with a spicy chili-lime

dressing and laced with Thai herbs.
$7.50

C:\ingey* Chicken Salad
Grilled chicken, baby mixed greens, purple cabbage and shredded car-
rots, topped with our traditional
Japanese ginger dressing.

$6.95
SOW\ TMVV\

Shredded cool cucumbers, thinly sliced mild yellow onions, vine ripe
tomatoes and crushed peanuts tossed

with a lime dressing.

$4.95

Wakame Seaweed Salad
$3.75

Ginger Salad
Romaine Lettuce, purple cabbage and shredded carrots,
topped with our traditional Japanese ginger dressing.

$2.75

Lunch Menu
Noodles or Rice

Vour choice of tender meat or seafood quickly sauteed with

fres[/\ vegefables presam‘ed with one of ounr specia| sauces.

VegefaHes Chicken Breast, Pork Loin
or Tofu or Beef Sirloin
$6.50 $7.50

Shrimp, Scallops Combination
or Squid Seafood

$8.50 $9.50
Pad Thai

Thin rice noodles with egg, fresh crisp bean sprouts, crushed roasted peanuts and
green onions.
Pad Woon Sen

Very thin clear bean thread noodles with egg, mild ye[low and green onions, crisp

carrots, celery, fresh bean sprouts, crisp snow peas, broccoli, tender young corn

and black mushrooms.
Siam Noodles
Coconut milk, red curry paste, broccoli, carrots, napa and mild yellow onions.
Served over steamed rice noodles.
LEW\O '/\9 rass
Mild yellow onions sauteed with cilantro and lemongrass, broccoli,
carrots, bell peppers & snowpeas. Served over a bowl
of thin rice vermicelli noodles.
TFried Rice
Steamed jasmine rice quickly sauteed with egg, mild ye[low and
green onions, baby green peas and crisp carrots.
Pineapple Fried Rice
Steamed jasmine rice quickly sauteed with egg, mild yellow and green onions,
pineapple, raisins, cashew nuts, baby green peas and carrots.
Noodle Soup Bowl (Keow-Tiew)

Rich country style soup simmered with a bounty of thin rice noodles, napa, crisp

beansprouts and green onions, sprinkled with toasted garlic & cilantro.

Daily Specials
Vege+ab|es Chicken Breast, Pork Loin
or Tofu or Beef Sirloin
$6.95 $7.95

S'/\Vimp, Sca“ops Combination
or Squid Seafood

$8.95 $9.95
Red Curry

Sweet red and green peppers and bamboo shoots flavored
with a spicy [ssalm—style red cutry paste, simmered in rich coconut milk.
aVeeV\ CMVVY
Zucchini, Sweet red and green bell peppers and baby green peas flavored with a
spicy green curry paste, simmered in rich coconut milk.
pineapple Curry
Fresh pineapplc dclicatc]y flavored with a thick Northern—stylc spicy red curry

paste and a touch of magrut leaves, simmered in rich coconut milk.

Bento Box

Your choice of shrimp, sc;\[lop, chicken or vegetable tempura and your choice of
three Pieces of sushi or a California roll. Served with ]ap:mese spiced rice, ginger
salad, pickled vegetables and miso soup.

(No Substitutions Please)
$11.95

Sushi Lunch Special

Chef’s choice of Six pieces of sushi and half a California roll.
Served with miso soup and ginger salad.
$11.95
Sashimi Lunch Special
Chef’s choice of Six pieces of sliced fish and half a California roll. Served with
miso soup and ginger salad.

$11.95

(No Substitutions Please)

Wok

Your choice of tender meat or seafood quickly sauteed with

fueslf\ vegehnbles pwesehfed with one of ounr special sauces.

Vegetables Chicken Breast, Pork Loin
or Tofu or Beef Sirloin
$6.95 $7.95

Sb\rimp, Sca”ops Combination
or Squid Seafood

$8.95 $9.95
Gavlic

Minced fresh gﬂrlic, napa cﬂbbage, broccoli and snow peas.

Basil
Thai basil, mild yel]ow onions, sweet red and green bell peppers, crisp zucchini
and carrots.
Ginger
Sliced fresh ginger root, mild yellow and green onions, sweet red and green bell
peppers, mushrooms and tender young corn.
Thai Vege’raHes
Fresh napa cabbage, crisp snow peas, cauliflower, carrots, celery, bean sprouts,
straw mushrooms and tender young corn in a savory mild sauce.
Sweet Chili
An authentic flavorful sauce of mild chilies simmered with minced crisp celery,
minced mild yellow onions, minced sweet bell peppers, pickled garlic and lemon-
grass with a hint of sweetness.
Cashew Nut
Crunchy whole cashew nuts, mild yellow onions, sweet red and green bell pep-
pers, crisp carrots and fresh pineapple.
Broceoli

Fresh cut broccoli, sliced carrots and bamboo shoots.

Pad Prik Coconut

Sweet red and green bell peppers, mild yellow onions, bamboo shoots, and a
touch of coconut milk flavored with basil leaves and spicy red curry paste.
Asparagus
Asparagus, broccoli and snowpeas with a touch of garlic.
Teriyaki Wok
Your choice of meats or seafood stir-fried with teriyﬂki sauce, green onions and

sweet bell Peppers.
Thai Pepper Dish

Sweet red and green bell peppers, ye]low onions and straw mushrooms.



