
MAIN DISHES

CHEF’S SPECIALS

APPETIZERS

Shrimp Fritters with Lobster Red

Curry Sauce, mango salsa  $13

36-hour drunken beef Short Rib

lo mein, crispy basil $20

Fresh California Sushi Style

Spring Roll   $8

Thai Chili Wonton $9

Crab sticks, avocado, artisan lettuce,
cucumber and carrot wrapped in rice paper.

peanut dipping sauce      

Handmade shrimp and chicken wonton in
house spicy sauce

 Triple Delight gyoza $9

Pork, chicken and leek dumplings

 Boneless Thai Wing $10

Zesty chili lime dry rub, crispy chili snack
pickled red onion, sweet chili ranch

Chicken Cutlet & Thai Style

Curry  $16.50 

Golden-brown chicken cutlet with yellow curry
potato, carrot served with brown rice

Baked Salmon Poke Bowl $16

Teriyaki glazed salmon with brown rice,
spinach, edamame, carrot, cucumber, corn,

sriracha mayo and yuzu dressing.

Mango Chicken Salad with Crispy

Noodle $16

Grilled chicken, fresh mango, pumpkin seeds
and crispy noodles over mesclun lettuces,

ginger vinaigrette 

Khao Soi Noodle Soup with Fried

Chicken $17

Northern style coconut curry noodle soup,
pickle mustard green, red onion and

 crispy noodle
 


