
We make all our own desserts & sorbet
Choose from our daily selection

18% gratuity added to parties of 6 or more
No more than 2 checks per table

with peanut dressing & toasted sesame seeds

with warm citrus honey dressing

with chili-lime dressing & roasted peanuts

small
mixed greens, cucumber, tomato, onions      large
roasted peppers & artichoke hearts
with your choice of house-made dressing
(citrus vinaigrette, raspberry vinaigrette 
or blue cheese)

with peanut dipping sauce

fried tofu, sautéed spinach, & peanut sauce

with garlic, chilies & basil

with sweet chili dipping sauce

with sweet chili dipping sauce

(All our salads are made with organic baby greens)

small (8 oz.)
spicy Thai chicken & coconut  large (16 oz.) 
lemon grass soup

small (8 oz.)
           large (16 oz.) 

Menu & prices subject to change

wok-seared prawns with shallots, garlic,
vegetables, steamed rice & asian slaw

prawns, spinach & tomatoes in our
medium spicy house yellow coconut curry
with steamed rice & fresh fruit chutney 

with tofu

deep-fried calamari in spicy garlic chili
sauce with vegetables & steamed rice

grilled marinated pork loin with 
chili-lime sauce, roasted peanuts, 
sautéed spinach & rice noodles

wok-seared filet mignon cubes with
shitake mushrooms, onions, scallions,
garlic & chilies with steamed rice

sweet soy glazed duck on a bed of
sautéed spinach & steamed rice

crispy pieces of chicken in a sweet &
tangy sauce with green beans and 
toasted sesame seeds with steamed rice

fresh tofu, vegetables & cashews wok-fried
with garlic & chilies with steamed rice
                                                  with prawns . . . .   

fried tofu, fresh pineapple, onions,
peppers & snow peas in our house
sweet & sour sauce with steamed rice


