DINNING DINNER MENU

THAI SPRING ROLL 2

CRISPY DUCKCAKE 6

COLD SESAME NOODLES* 5

PAN-FRIED SCALLION PANCAKE &

EDAMAME: &

STEAMED JAPAMESE SOY BEAM.

« DIMSUM: 6
SHRIMP, PORK, GINGER DIPPING.

+ STEAMED OR PAN-FRIED PORK

DUMPLING 6

" ® 2 8 B

e STEAMED VEGETABLE DUMPLING 6
« STEAMED SHRIMP DUMPLING & + GOLDEN SES# s
+ SZECHUAN DUMPLING* 7 * GRILLED LEMON GRASS CHICKEN 14
» CHICKEN OR BEEF SATAY 7 * ﬁmemﬁ*m 1;3
¢« TEMPURASHRIMP 8 ¢ ESIAN SAMBA DELIGHT: *
o THAICRAB CAKES © w‘w&ﬂmwﬁl
PINEAPPLE SALSA « SEAFOOD LOVERS NEST: 18
LOBSTER TAIL, S8HRIMP, SCALLOP WITH
SALAD SEASONED VEGETABLES IN A GLAFE OF
WHITE SAUCE.
™ fe
® Hmm%m o HﬁﬂEna“% TA;IL,.IHHII-H]'HE SCALLOP, WITH
« JAPANESE SEA 6 MGHABB&FFEHHMLEELEA\EBH
« CRISP CALAMARISALAD 8 « GRILLED FILET MIGNON WITH JUMBO SHRIMP 20
« GRILLED CHICKEN SALAD 8 « PAN-FRIED NOODLES WITH
¢ GRILLED SHRIMP SALAD 9 CHICKEN & SHRIMP 17
« PAN-SEARED OR PAN ROASTED CHILEAN SEA
SOUP BASS 18
* PAN-SEARED TUNA WITH SOBA NOODLES 20
¢« HOT&SOURSOUP* 3 « CRISPY RED SNAPPER* 18

VEGETARIAN
= WONTON & WATERCRESS SOUP 3

L]

CRISPY SEA SCALLOPS 18



+ JAPANESE MISO SOUP 23
VEGETABLE BEAN CURD SOUP 4
« TOMYUM GOONG® 5
THAI SPICY & SOUR WITH SHRIMP
« LOBSTER MEAT WITH ASPARAGUS
SOUP 5

-

STIR FRIED NOODLES & FRIED RICE

« UDON NOODLES:
JAPANESE NOODLES
CHICKEN, BEEF, PORK OR VEGGIE 10
SHRIMP 11
+ PAD THAIL THAI RICE FETUCCINI*
CHICKEN, BEEF, PORK OR VEGGIE 10
SHRIMP 11
+ ANGEL HAIR PASTA:
RICE VERMICELLL
CHICKEN, BEEF, PORK ORVEGGIE 8
SHRIMP 10
+ LOMAIN: EGG NOODLES
CHICKENM, BEEF, PORK ORVEGGIE 98
SHRIMP 10
« CHOW FUN:
FLAT RICE NOODLES.
CHICKEN, BEE:F. PORK OR VEGGIE 9
SHRIMP 10
« FRIED RICE:
CHICKEN, BEEF, PORK ORVEGGIE 8
SHRIMP 10

* = Spicy

SOUTH EAST ASIA

+ INDONESIAN SAMBA: *
SPICY SHRIMP PASTE.
CHICKENPORK/TOFU 12
BEEF 13
SHRIMP/SHRIMP & CHICKEN/SCALLOP 18

* THAIMANGO SAUCE: "

FRESH MANGO, JICAMA, BASIL & CRISP VERMICELLL

CHICKENPORK/TOFU 12
BEEF 13
SHRIMP/SHRIMP & CHICKEN 18

+ MALAYSIAN RED CURRY: ™
FAMOUS MALAYSIAN COCONUT CURRY.
CHICKENPORK/TOFU 12
BEEF 131
SHRIMP /SHRIMP & CHICKEN/SCALLOP 16

* WOK GLAZED GINGER:
GINGER & SOY CONCOCTION.
CHICKENPORK/TOFU 12
BEEF 13
SHRIMP /SHRIMP & CHICKEN 18

« BLACK BEAN SAUCE:

CHICKENPORIK/TOFU 12
BEEF 13
SHRIMP /SHRIMP & CHICKEN or CALAMARI 16

« SZECHUAN PEPPERCORN SAUCE:*
CHICKENPORK/TOFU 12
BEEF 13
SHRIMP/SHRIMP & CHICKENSCALLOP 18

RED CHINA

« BROCCOLIIN BROWN SAUCE:
80LO 10
CHICKENPORK/TOFU 12
BEEF 13
SHRIMP/SHRIMP & CHICKEN 18
« STRING BEAN GARLIC SAUCE: "
S0LO 10
CHICKENPORK/TOFU 12
BEEF 13
SHRIMP/SHRIMP & CHICKEN 16

« EGGPLANT GARLIC SAUCE:*
S0LO 10
CHICKENPORK/TOFU 12
BEEF 13

SHRIMP/SHRIMP & CHICKEN 18



