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ALL STARTERS, SALADS, AND ENTREES COME IN EITHER :

HALF PAN SIZE, wHICH SERVES BETWEEN 6-8 PEOPLE, $45.00
FULL PAN SIZE wHicH SERVES BETWEEN 12-16 $90.00

STARTERS SALADS

EDAMAME BABY MIXED GREENS
toppecl with cracked sea salt topped with tomatoes
cabbage carrots
SUMMER ROLLS House dressing

shrimp and chicken or vegetarian
YUM SALAD

CRISPY ROLLS
grouncl Pork, mung bean nooc”es,
cabbage, mushrooms,
onion, carrots

CRADB RANGOONS

Chicken Beef Shrimp or Seafood
tossed in chili, garlic, lime
toPPe wit}j ci antro

over spring mix

LAAB CHICKEN

crab and curried cream cheese toasted rice Powder, mint,
cilantro, fish sauce and lime

on Romaine leaves
CHICKEN SATAY

skewered and barbequecl NAM SOD
e chopped Pork, cilantro
FRIED TOFU chili garlic lime dressing
with Peanut sauce over mixed greens

ENTREES CHOICE: VEGCIE, TOFU, CHICKEN:
BEEF AND SHRIMP AVAILABLE FOR ADDITIONAL CHARCE

NOODLES/RICE
PHAD THAI “rice noodles stir fried with egg, scallions, and bean sprouts garnishecl with crushed Peanuts and lime weclge

PHAD SEE EW ~wide rice noodles stir fried in soy sauce with egg, broccoli and carrots
PHAD WOON SEN ~silver thread noodles sauteed with egg, celery, onion, sweet peppers and mushrooms
LAD NA~sauteed wide rice noodles with egg toPPecJ with a rich gravy and Chinese broccoli
FRIED RICE jasmine rice, egg, scallions, and tomato
CURRY POWDER FRIED RICE ~J'asmine rice, egg, peas, carrots, and curry Powder
# DRUNKEN NOODLES ~sauteed rice noodles with egg, celery, onion sweet peppers, ho]y basi], mushrooms, and cashews

FROM THE WOK
GINGER ~fresh ginger, black mushroom, celerg, onion and sweet peppers

MIXED, VEGETABIlz S ”Cf)}'ocip i T)ushrooms, carrots, sno peas, onion, sweet peppers, baby corn, ce]ery,
water chestnuts wok fried in a 1ignt brown sauce

# PRIK POW ~stir~1cr3, semi-sweet sauce with onions, sweet peppers, mus]’n‘ooms, sweet basil, served with steamed veggjes
SWEET AND SOUR “sweet peppers, onions, tomato, cucumber and Pineapple ina tangy tomato sauce

CASHEWS ~carrots, onions, sweet peppers, babg corn, cashews and water chestnuts in brown sauce

CURRIES

# RED CURRY “with sweet peppers, onions, basil, Thai egg[alant, bamboo shoots

# GREEN CURRY ~“simmered with green peppers, Thai eggplant, onions, and sno peas
# YELLOW CURRY ~stewed with sweet peppers, onions, carrots, Potato

# PANANG CURRY ~with Potatoes, carrots, sweet peppers and onion

# PRAH RAAM “peanut curry over fresh sPinach and steamed broccoli

o designates dishes Preparecl with minimum 2 sPice Indochine levels of SPice 1 (mild) to 6 (Thai hot)



