7 C hicken cupy y With wixed l/ege-faﬁ/ e sepved wWith wini V. ege-faé/ e rol/s—
775
2 Chicken awd cabbage saute With canliflower garlic awd black pepper in
brown sance, sepved wWith mini Vegefaé/ e roll- 975
3 Pawang beef corry awd coconnt cream sepved wWith chicken wings—115
f Palarm chicken red corry with cream of cocomnt and
peanut sance on bed o f Lean Sprout, served wWith

wini vegetaple rol( s 975

5. SWeet awd sour shrimp, cocumber, carrot, tomats, owiow, bel( pepper, and
pineapple, sepved wWith pork rolls 795

8. Chicken sante With bean sprout awd broccoliin brow'n sance served with
pork pol[s—— 975

7 Chicken With mixed vegetable and onion in red curry sance sepved with
chicken Wings —. 775

8 Saute pork with garlic, black peppey and mixed vegetaple sepved with
chicken Wings—. 975

9 Saute chicken With mixed vegetable and pineapp/e in red corry sepved
with fried egg plant awd wini rolls. 975

1-7 served With vegetaple fried rice

Luwch S pecial

10 S /V'imp anwA .seuid saunte With wixed Vegev‘aé/ e in prown samce— 950

17 £ wwg Pao chicken T hai s+ // e chicken sante with pearut and yroasted chili—
950

2 Graprow chicken with fresh basil and pepper sance 150

13 Pork with fresh ginger, onion awd bel( pepper— 9.50

4 Beef sante With red curry, bell pepper and onion and basil

975

15. Sukhothai chicken, saute chicken With sweet peppey sance and 3
Spices 795

18 Beef and broccoli sante With fresh mushroomin brown sauce——————

975
77 Shrimp saute in garlic - chili sance —. 975
15. SWeet awd soup chi . 9.50

7 C hicken saunte wWith mixed chcfaé/a in sesame oil. 950

10 - 17 served with white rice

Pad Thai - Stiy fried wood(e with egg in vindigrette sance awd peawnt With
bean sprout and scallion—_ 815
With chicken — 795
With beef or shrimp. 1015
20 Bamee PaA: stir f vied egg wood(e with chicken and Vege-faﬁ/ e in sesame

oil awd oyster garlic sance. 795
21 Ladwa Rice nood/e top with chicken( hinese broccoliin brow'n gravy—.
1075
22 Lawom Jean:  rice noodle, bean sprout top With green curry

chickep————— 795



Chicken melette with spicy basil sauce on top of rice, servedw'ith Miso Soup
1050
lreen cupry beef  White rice top with green corry beef and fried hard fried
<99
t0p With teriyaki sance awd fried owion__ 1050
Low Na Graprow — White rice top with gromd chicken T hai hot chili garlic sance
and pasil with fried egg 1050
Bampoo Shoot Pork White rice top With gromd pork , bamboo shoot in spicy chili
garlic sauce and fried egg 1050
Irange C hicken White rice top wWith sliced fried chicken With orange sance
and salad With wiso Aressing. 1050

ushi Lowe

Sashimi Lanch Tuna (3), White Fish (3), Salmon (3), Y el [ ow
Tail (3), sepved with wiso sonp— 1650
Saushi [wwch Califorwia voll, Tuna, Sal mon, White fish,
Erab, yellow tail, shrimp (Nigiri), sepved
With wiso soup . 1650
Chirashi: Tuna (3), White Fish (3), Salmon (3), (/[ ow
Tail (3), Shrimp (1), awd F 9g
sepved wWith salaAd. ——— 1795

Compbination T hai * Sushii
30. Fresh Salmon roll, Salmon; Tuna, EF gg, Eral (Nigivi) served
with sal ad 1494
31 White Fish roll, Eel/, Tuna, £gg, Eraf (A/igir'i) seprved with salad.
1495
32 .5;):’:, Tunwa poll, fellow Tal , White Fish, 5/lk'im)@, Eraf {A/igiri)
sepved wWith salad. 1550

L ompination Plates
33 CLalifornia roll, Chicken Pad Thai, & yozas and sal ad- 1374

3¢ Tampa roll, Chicken Pad T hai, & yozas, awd sal aA 1395
35 Sushi - 2 pieces tuwa , 2 pieces salmon ,2 pieces white fish,
Chicken Pad T hai, & yozas awd salad. 1475
36.5 picy cruwch y tuwa voll, Chicken Pad T hai, & yozas, anwd sal aA—— 1475

37 Mexican roll, 2 pieces salmon wigri, Chicken Pad Thai, awd salad. —1475

Pork volls (2) 150 Thai Tea (Honey £ Lime). 375
Mini V. ege-faﬁ/ e roll (¥) 150 Cha yen (Thai Tea w! cream) 375
Chicken Wings (5)- 595 [ hai [ced [affee— 375
Salad- 295 Ice tea, Hot T ea, [dffee =270
Vegetable fried rice - 175 Coke, Diet Loke or spri +e—270
Gyozas (5} 95 Espresso—— 275
Miso soup~ 275 ’ appuccino, Latte — 395
Regu/ apy wWhite pice. 125

Sashi Rice 175



