
O
nly at Dundas &  

Neyagaw
a Location. 

Cannot be com
bined w

ith 
any other offer or discount. 

Expires O
ctober 31, 2022

O
nly at Dundas &  

Neyagaw
a Location. 

Cannot be com
bined w

ith 
any other offer or discount. 

Expires O
ctober 31, 2022

O
nly at Dundas &  

Neyagaw
a Location. 

Cannot be com
bined w

ith 
any other offer or discount. 

Expires O
ctober 31, 2022

O
nly at Dundas &  

Neyagaw
a Location. 

Cannot be com
bined w

ith 
any other offer or discount. 

Expires O
ctober 31, 2022

O
nly at Dundas &  

Neyagaw
a Location. 

Cannot be com
bined w

ith 
any other offer or discount. 

Expires O
ctober 31, 2022

O
nly at Dundas &  

Neyagaw
a Location. 

Cannot be com
bined w

ith 
any other offer or discount. 

Expires O
ctober 31, 2022

C
T1. 

21 PC
S 

12.99 
 

C
alifo

rn
ia ro

ll, sp
icy salm

o
n

 ro
ll, salm

o
n

 h
o

t ro
ll

C
T2. 

29 PC
S 

21.99 
 

G
reen

 d
rag

o
n

, C
alifo

rn
ia ro

ll,sp
icy salm

o
n

 ro
ll, salm

o
n

 h
o

t ro
ll

C
T3. 

43 PC
S 

28.99 
 

G
reen

 d
rag

o
n

, salm
o

n
 ro

ll, C
alifo

rn
ia ro

ll, salm
o

n
 h

o
t ro

ll, 
 

sp
icy salm

o
n

 ro
ll, avo

cad
o

 an
d

 cu
cu

m
b

er ro
ll

C
T4. 

56 PC
S 

42.99 
 

G
reen

 d
rag

o
n

 ro
ll, salm

o
n

 ro
ll, sp

icy salm
o

n
 ro

ll, salm
o

n
 h

o
t  

 
ro

ll, C
alifo

rn
ia ro

ll, avo
cad

o
 cu

cu
m

b
er ro

ll

R
O

LL 
M

iN
. $

2
 fO

R
 E

a
C

h
 Su

b
St

it
u

t
iO

N
Sta

R
tER

S

C
T7. 

16 PC
S 

13.99 
 

C
alifo

rn
ia ro

ll, salm
o

n
 su

sh
i (1), sh

iro
m

i su
sh

i (1), h
o

kkig
ai su

sh
i (1),  

 
kan

i su
sh

i (1), eb
i su

sh
i (1), w

h
ite tu

n
a su

sh
i (1), b

u
tterfish

 su
sh

i (1),  
 

tam
ag

o
 su

sh
i (1)

C
T8. 

25 PC
S 

24.99 
 

C
alifo

rn
ia ro

ll, salm
o

n
 h

o
t ro

ll, salm
o

n
 su

sh
i (3), sh

iro
m

i su
sh

i (2),  
 

eb
i su

sh
i (3), w

h
ite tu

n
a su

sh
i (2), kan

i su
sh

i (2)

C
T9. 

33 PC
S 

26.99 
 

Salm
o

n
 h

o
t ro

ll, C
alifo

rn
ia ro

ll, sp
icy salm

o
n

 ro
ll, salm

o
n

 su
sh

i (4), 
 

sh
iro

m
i su

sh
i (2), kan

i su
sh

i (2), w
h

ite tu
n

a su
sh

i (2), eb
i su

sh
i (2)

C
T10. 47 PC

S 
37.99 

 
Salm

o
n

 h
o

t ro
ll, C

alifo
rn

ia ro
ll, sp

icy salm
o

n
 ro

ll, g
reen

 d
rag

o
n

, 
 

salm
o

n
 su

sh
i (3), w

h
ite tu

n
a su

sh
i (3), kan

i su
sh

i (3),  
 

sh
iro

m
i su

sh
i (3), eb

i su
sh

i (3), b
u

tterfish
 su

sh
i (3)

C
T11. 57 PC

S 
48.99 

 
Salm

on hot roll, green dragon, California roll, spicy salm
on roll, 

 
avocado cucum

ber roll, salm
on sushi (4), ebi sushi (3), shirom

i sushi (4), 
 

kani sushi (3), w
hite tuna sushi (3), butterfish sushi (3)

C
T12. 74 PC

S 
68.99 

 
Salm

on hot roll, green dragon, spicy salm
on roll, California roll,  

 
salm

on roll, salm
on sushi (4), ebi sushi (3), shirom

i sushi (4),  
 

kani sushi (3), w
hite tuna sushi (4)

Su
Sh

i + RO
LL 

M
iN

. $
2

 fO
R

 E
a

C
h

 Su
b

St
it

u
t

iO
N

Sa
Sh

iM
i 

M
iN

. $
2

 fO
R

 E
a

C
h

 Su
b

St
it

u
t

iO
N

Starter Platter (S) 
28.00

Sp
rin

g
 ro

ll (4), co
co

n
u

t sh
rim

p
 (4), calam

ari (12), crip
sy b

eef
Starter Platter (L) 

38.00
Sp

rin
g

 ro
ll (6), co

co
n

u
t sh

rim
p

 (6), fried
 w

o
n

to
n

 (12), ch
icken

 satay (4), 
b

eef satay (5), calam
ari (12), cirsp

y b
eef

M
an

g
o

 Salad
 

25.00
fresh

 ch
o

p
p

ed
 m

an
g

o
 to

ssed
 w

ith
 o

n
io

n
s, sw

eet p
ep

p
ers, m

in
t leaves,

co
rian

d
er, sh

allo
ts an

d
 lim

e ju
ice, to

p
p

ed
 w

ith
 ro

asted
 cash

ew
 n

u
ts

Seafo
o

d
 Platter 

 
 

36.00 
Coconut shrim

p (4), shrim
p roll (4), tem

pura shrim
p (4), crab tem

pura (6),  
calam

ari and a side of kani salad

V
eg

g
ie Platter

 
 

 
 

 
17.99 

Spring roll (4), yam
 tem

pura (4), broccoli tem
pura (4), gyoza (4), edam

am
e

C
T13. 43 PC

S 
30.99 

 
C

alifo
rn

ia ro
ll, sp

icy salm
o

n
 ro

ll, salm
o

n
 h

o
t ro

ll, salm
o

n
 

 
sash

im
i, w

h
ite tu

n
a sash

im
i (4), sh

iro
m

i sash
im

i (4),  
 

salm
o

n
 su

sh
i (4), eb

i su
sh

i (2), w
h

ite tu
n

a su
sh

i (2)

C
T14. 62 PC

S 
41.99 

 
C

alifo
rn

ia ro
ll, sp

icy salm
o

n
 ro

ll, g
reen

 d
rag

o
n

, avo
cad

o
 

 
cu

cu
m

b
er ro

ll, salm
o

n
 su

sh
i (4), eb

i su
sh

i (2), w
h

ite tu
n

a su
sh

i (2), 
 

sh
iro

m
i su

sh
i (2), salm

o
n

 sash
im

i (8), sh
iro

m
i sash

im
i (4),  

 
w

h
ite tu

n
a sash

im
i (4), h

o
kkig

ai sash
im

i (4)

C
T15. 78 PC

S 
54.99 

 
California roll, spicy salm

on roll, green dragon, salm
on hot 

 
roll, avocado cucum

ber roll, salm
on sushi (6), w

hite tuna sushi (2),  
 

ebi sushi (4), kani sushi (2), salm
on sashim

i (8), w
hite tuna sashim

i (4), 
 

shirom
i sushi (4), shirom

i sashim
i (4), butterfish sashim

i (4)

C
T16. 116 PC

S 
77.99 

 
California roll, green dragon, salm

on hot roll, spicy salm
on roll,  

 
avocado cucum

ber roll, salm
on sushi (4), shirom

i sushi (4),  
 

kani sushi (4), ebi sushi (4), butterfish sushi (4), w
hite tuna sushi (4),  

 
hokkigai sushi (4), salm

on sashim
i (16), shirom

i sashim
i (4),  

 
hokkigai sashim

i (4), butterfish sashim
i (4), w

hite tuna sashim
i (4)

C
T17. D

elu
xe Tray 72 PC

S
 

71.99 
 

Sn
o

w
 m

o
u

n
tain

 ro
ll, g

reen
 d

rag
o

n
 ro

ll, red
 d

rag
o

n
 ro

ll, sp
icy  

 
salm

o
n

 ro
ll, eel su

sh
i (4), red

 tu
n

a su
sh

i (4), w
h

ite tu
n

a su
sh

i (4),  
 

salm
o

n
 su

sh
i (4), red

 tu
n

a sash
im

i (6), salm
o

n
 sash

im
i (6),  

 
o

cto
p

u
s sash

im
i (6), su

rf clam
 sash

im
i (6)

C
T18. Salm

o
n

 Lo
ver 55 PC

S
 

49.99 
 

G
o

ld
en

 d
rag

o
n

 ro
ll, salm

o
n

 avo
cad

o
 ro

ll, sp
icy salm

o
n

 ro
ll,  

 
salm

o
n

 ro
ll, salm

o
n

 su
sh

i (10), to
b

iko
 (3), salm

o
n

 sash
im

i (12)

C
T19. V

eg
etarian

 Tray 36 PC
S

 
23.99 

 
fu

ji ro
ll, seaw

eed
 ro

ll, avo
cad

o
 &

 cu
cu

m
b

er ro
ll,  

 
yam

 ro
ll &

 cu
cu

m
b

er ro
ll

C
T20. R

o
ck n

’ R
o

ll Tray 64 PC
S

 
61.99 

 
G

reen
 d

rag
o

n
 ro

ll, g
o

ld
en

 d
rag

o
n

, sn
o

w
 m

o
u

n
tain

 ro
ll,  

 
d

yn
am

ite ro
ll, sp

icy salm
o

n
, sp

icy tu
n

a, C
alifo

rn
ia ro

ll,  
 

avo
cad

o
 an

d
 cu

cu
m

b
er ro

ll  

h
O

t fO
O

D
S tR

a
Y

S 4 - 6 PER
SO

N
S

10% Off  
DiSCOuNt ON 
PiCKuP ORDER
Excluding party trays & platter

aLL YOu CaN taStE &  
a La CaRtE MENu DiNE iN

See coupons inside
Please specify if utensils are needed

C
a

t
E

R
iN

G
 | P

a
R

t
Y

 t
R

a
Y

S
 

R
ed

 C
u

rry 
 

 
Chicken | beef | Vegetable 39.00

thai red curry in coconut m
ilk, kaffir lim

e  
Shrim

p 
45.00

 
leaves, pineapple and a touch of basil 

G
reen

 C
u

rry 
 

 
Chicken | beef | Vegetable 39.00

thai green curry in coconut m
ilk, bam

boo  
Shrim

p 
45.00

 
shoots, green beans, bell peppers and basil 

G
o

ld
en

 C
u

rry 
 

 
Chicken | beef | Vegetable 39.00

G
olden curry in coconut m

ilk, kaffir lim
e  

Shrim
p 

45.00
 

leaves, bam
boo, carrots and roasted eggplants 

Pean
u

t Sau
ce C

h
icken

 
 

 
39.00

Sliced lean chicken breast cooked in thick 
curry peanut tam

arind sauce, w
ith coconut 

m
ilk and kaffir lim

e leaves

M
an

g
o

 C
h

icken
 

 
 

39.00
Slices of fresh m

ango and lychee, stir fried w
ith chicken breast  

in a rich m
ango sauce and roasted cashew

 nuts

O
ran

g
e C

ash
ew

 N
u

t C
h

icken
  

 
39.00

Sauteed slices of chicken breast in chili paste, garlic sauce  
w

ith jackfruit, bell peppers, green onions and roasted cashew
 nuts

Pad
 Th

ai  
 

Chicken | beef | Vegetable 39.00
thai rice noodles stir fried w

ith egg,   
Shrim

p 
45.00

 
bean sprouts, and roasted peanuts

C
u

rry Pad
 Th

ai 
 

 
Chicken | beef | Vegetable 39.00

thai rice noodles sauteed w
ith egg  

Shrim
p 

45.00
 

in golden curry sauce, bean sprouts, green
  

onions w
ith lim

e juice, tam
arind sauce,  

topped w
ith peanuts and lim

e

Pad
 See Ew

 
 

Chicken | beef | Vegetable 39.00
flat rice noodles sauteed in soya sauce  

Shrim
p 

45.00
 

w
ith egg and Chinese broccoli

C
h

ian
g

 M
ai N

o
o

d
les 

 
Chicken | beef | Vegetable 39.00

Egg noodles, stir fried w
ith sw

eet basil,  
Shrim

p 
45.00

 
green onions, fresh thai chili, bean sprouts  
w

ith a touch of yellow
 curry, garnished

  
w

ith toasted peanuts

Jap
an

ese C
h

icken
 Fried

 R
ice 

 
37.00 

Jasm
ine rice stir fried w

ith green onions, carrots, garlic butter and green beans

C
rab

 Fried
 R

ice 
 

 
45.00

Crab sauteed w
ith garlic , lem

ongrass, egg, jasm
ine rice and green onions

Pin
eap

p
le Fried

 R
ice

 
 

45.00
thai jasm

ine rice stir fried w
ith egg, shrim

p, chicken, fresh
  

pineapple, green onions, raisins and roasted cashew
 nuts

K
im

ch
i Fried

 R
ice 

 
 

 
Jasm

ine rice stir fried w
ith K

orean  
Chicken | beef | Vegetable 39.00

 
cabbage, carrots, green beans,  

Shrim
p 

45.00 
green onion and chili paste  

B
asil Fried

 R
ice

  
Chicken | beef | Vegetable 39.00

fragrant jasm
ine rice fried w

ith fresh basil,  
Shrim

p 
45.00

garlic, bell peppers and chili paste

Steam
ed

 R
ice 

 
4-5 p

erso
n

s  
8.00 

| 
6-8 p

erso
n

s  
12.00 

C
o

co
n

u
t R

ice 
 

4-5 p
erso

n
s  

8.00 
| 

6-8 p
erso

n
s  

12.00

478 Dundas St. W., Oakville ON  L6H 6Y3
Sun - Thur 11:30am - 09:15pm    
Fri - Sat 11:30am - 10:15pm

taKE Out & CatERiNG MENu

JaPaNESE    thai    PaSta

SPOON  &FORK PLUS
DuNDaS & NEYaGawa

905.257.6882

C
T5. 

30p
cs 

47.99 

 
Salm

o
n

 (6), w
h

ite tu
n

a (4),  
 

red
 tu

n
a (4), b

u
tterfish

 (4),  
 

scallo
p

 (4), sh
iro

m
i (4), eb

i (4)

C
T6. 

50p
cs 

69.99 
 

Salm
o

n
 (10), w

h
ite tu

n
a (5),  

 
red

 tu
n

a (5), b
u

tterfish
 (5),  

 
scallo

p
 (5), sh

iro
m

i (5),  
 

h
o

kkig
ai (5), eb

i (5), tako
 (5) 

uPPER M
iDDLE

 RD

 DuNDaS St w.

      N
EY

a
G

a
w

a
 b

LV
D

ShopperS

Food BaSicS

scan me for our o
n

lin
e o

rd
ers

fREE delivery for order over $300 (before tax)  
within Oakville area. 

Must give 1 day advanced notice.

Su
Sh

i + Sa
Sh

iM
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M
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R
 Ea

C
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Su

b
Stitu

tiO
N

C
t6 50p

cs
C

t5 30p
cs

Starter Platter

M
an

g
o

 C
h

icken
G

reen
 C

u
rry

Pad See Ew
M

an
g

o
 Salad

b
asil C

h
icken

C
t1 21p

cs

C
t4 56p

cs

C
t3 43p

cs

Ct13 43p
cs

Ct17 72p
cs

Ct18 55p
cs

Ct19 36p
cs

Ct20 64p
cs

Ct16 116pcs

C
t15 78p

cs



Edamame  4.00 
boiled whole green soy bean pods 
with salt 
French Fries  5.00
Sesame Ball (6)  4.00 
Gyoza Dumplings (5)  5.00
Veggie dumplings with a  
sesame soya sauce 
Pan Fried Gyoza (5) 8.00 
Pan fried chicken dumplings with 
sesame soy sauce 

Cheese Wonton (10)  7.50 
w. Sweet & Sour Sauce
Thai Dumplings (12) 8.50 
Chicken dumplings with peanut sauce  
and green onion

Escargot  8.00 
Snails cooked in garlic butter,  
topped with parmesan.  
Served with 4pcs of bread

Thai Vegetarian Spring Rolls (5)  6.00
Mixed vegetables and vermicelli  
in wheat flour wrapping

Thai Shrimp Roll (4) 8.00
tiger shrimp seasoned with garlic and 
black pepper,wrapped in crispy spring 
roll paper with sweet chilli sauce

Satay (6)  8.50 
Skewers of marinated grilled satay 
served with peanut sauce 
(choice of chicken or beef)

Deep Fried Calamari 9.00
tantalizing deep fried tender slices  
of squid coated with special thai 
spices and served with a sweet  
chili garlic sauce

Mini Sushi Pizza (6) 8.50
mini crispy rice crust with spicy sauce, 
tobiko, green onion, topped with 
diced fresh fish (choice of salmon/tuna)

Miso Soup  3.50
Soy bean soup with tofu and wakame

Hot and Sour Soup  6.00
tofu, bamboo shoots, black mushrooms, 
egg and thai chili in chicken broth

Wonton Soup 6.00 
Chicken dumplings with green  
onions in chicken broth

Thai Lemongrass Soup  6.00
Rich chicken broth combined  
with lemongrass, kaffir lime  
leaves, galangal, tamarind,  
fresh chili, tomatoes and mushroom

Sweet and Sour Chicken 15.00
Deep fried chicken, pineapple, 
red and green peppers, onions, 
with sweet and sour sauce 

Orange Cashew Nut Chicken  15.00 
Sauteed slices of chicken breast in 
chili paste, garlic sauce with jackfruit, 
sweet peppers, onion, green onions 
and roasted cashew nuts 

Lemongrass Chicken 14.00
Chicken breast stir fried with fresh 
ground lemongrass, garlic, thai chili, 
red peppers, onion and green onion

Mango Chicken 15.00
Slices of fresh mango and lychee stir 
fried chicken breast in a rich mango 
sauce, roasted cashew nuts and 
sweet pepper onion

Peanut Sauce Chicken  14.00
Sliced lean chicken breast cooked 
in a thick red curry, coconut milk, 
peanut sauce, tamarind and kaffir 
lime leaves

Spicy Basil Chicken  14.00
Spicy chicken breast stir fried with 
thai chili, garlic, basil, bell peppers 
and onions

Basil Beef  14.00
Spicy tender beef stir fried with 
garlic, fresh chili, bell peppers, 
onion and basil leaves 

Beef with Broccoli 14.00
tender beef sauteed in garlic, oyster 
sauce, and carrots topped on broccoli

Beef with Oyster Sauce 14.00
tender beef stir fried with oyster 
sauce, sweet red and green peppers, 
and onions

Garlic Beef 14.00
Sliced beef stir fried with oyster sauce 
mixed with garlic and green onion, 
topped on crispy rice noodles

Lemongrass Beef 14.00
fresh ground lemongrass, stir 
fried with lean beef and thai 
chili, red and green peppers,  
and onion

Beef in Thick Curry 15.00 
Peanut Sauce
tender sliced beef in a thick red 
curry, coconut milk, peanut sauce, 
tamarind and kaffir lime leaves

Pepper Beef  14.00
Sliced beef in black pepper sauce 
sauteed with sweet bell peppers, 
carrots and onions

Ginger Beef 14.00
fresh ginger sauteed with tender 
beef, bell peppers, onions, and 
broccoli in thai sauce

Beef with Chinese Broccoli  14.00 
tender beef sautéed in garlic  
oyster sauce, soya sauce, thai chilli, 
carroots and fresh Chinese broccoli

Spicy          Vegetarian
all dishes contain traces of peanuts. Prices subject to change without notice. 

applicable taxes not included. images are for illustration purposes only.  

 Sushi (2) Sashimi (4)
Tuna 6.00 8.00
Salmon 6.00 7.50
White Tuna 6.00 8.00
Butterfish 5.00 7.00
Tilaphia (shiromi) 5.50 6.50
Shrimp (ebi) 4.50 6.50
Squid (ika) 5.00 7.00
BBQ Eel (unagi) 6.50 8.50
Crab (kani) 4.50 7.00
Octopus (tako) 5.50 7.50
Surf Clam (hokkigai) 4.50 6.50
Egg (tamago) 4.00 5.00
Bean Curd (inari)  4.00 ---
Spicy Tuna  6.00 ---
Spicy Salmon  6.00 --- 
Scallop  6.50 8.50

SPECiaL ROLL (8)
Avocado and Cucumber  6.00
Spicy California Roll  6.00
Fuji Roll  8.00
tofu skin, cream cheese, crispy crumb  
topped with avocado
Crazy Roll 9.00
Cream cheese, bbQ eel, avocado and crispy  
crumb with unagi sauce
Philadelphia Roll 9.50
Cream cheese, smoked salmon, and avocado
Tempura Roll 11.00
Deep fried shrimp, tobiko, avocado and cucumber
Dynamite Roll  12.00
Deep fried shrimp, tobiko, avocado,  
crab and cucumber with spicy sauce
Rainbow Roll 14.00
tuna, salmon, unagi, shrimp and avocado  
on top of a California roll
Golden Dragon 14.00
Crab, avocado, cucumber and tobiko,  
topped with salmon
Green Dragon 14.00
Deep fried shrimp, tobiko, cucumber and unagi,  
topped with avocado
Black Dragon 16.00
Kani, avocado, cucumber, tobiko, topped with unagi
Snow Moutain 14.00
Deep fried shrimp, avocado crispy crumb  
topped with flaked crab meat and mayo sauce
Boston Roll 8.50
Salmon, avocado and tobiko
Hawaii Roll 8.50
Mango, crab and tobiko
White Dragon  14.00
Deep fried shrimp, tobiko, cucumber, crab  
topped with butterfish
Red Dragon 15.00
Crab, avocado, cucumber and tobiko  
topped with tuna
Volcano 16.00
Smoked salmon, avocado, cream cheese,  
tobiko and unagi

                       SuShi +Sa
Sh

iM
i

                       ROLL + h
a

N
D

R
O

LL

 Roll Handroll
Avocado  6.00 4.50
California 6.00 4.50 
Avocado, crab meat, cucumber and tobiko
Cucumber (kappa)  4.50 3.50
Crab (kanikama) 5.00 4.00
Tuna (tekka) 6.00 5.00
Salmon (sake) 6.00 5.00
Spicy Salmon  8.00 5.50
Salmon, avocado, crispy crumb & spicy sauce  
Spicy Tuna  8.00 5.50
Tuna, avocado, crispy crumb & spicy sauce
BBQ Eel (unagi) 9.00 6.50
BBQ eel and avocado
Smoked Salmon 6.00 5.00
Yam  6.00 ---
Deep fried sweet potato
Spicy Crab (kanikama)  7.00 5.00 
Crab, avocado, crispy crumb & spicy sauce   
Spicy Scallop  9.00 5.50 
Scallop, avocado, crispy crumb & spicy sauce   

Green Curry
thai green curry in coconut milk, bamboo shoots, green beans,  
sweet peppers and basil
Red Curry
thai red curry in coconut milk, kaffir lime leaves, pineapple and a touch of basil 
Golden Curry
Golden curry in coconut milk, kaffir lime leaves, bamboo shoots, carrots  
and roasted eggplant

Crispy Beef  8.00 
fried beef tossed in a sweet and  
spicy ginger soya sauce garnished 
with white sesame seeds

Coconut Shrimp (6) 12.00 
Deep fried tiger shrimp coated in 
shredded coconut batter, served 
with sweet chili sauce

Tempura Basket 8.00
three shrimp tempura with mixed 
vegetable tempura

Yam Tempura (7)  6.50 
Deep fried sweet potatoes served  
with tempura sauce

Yasai Tempura (7)  6.50 
Deep fried vegetables served with 
tempura sauce

Shrimp Tempura (4)  8.00

Beef Tataki 13.00 
thinly sliced seared tender beef  
topped with green onion, onion  
and dry garlic; served with tosa sauce

Chicken Karaage  8.00 
Deep fried marinated chicken in  
sake and ginger spices; served with  
spicy sauce

Chicken Wings (6) 9.00 
Chicken wings coated with special  
thai spices and served with sweet and 
sour sauce

Deep Fried Wonton (12) 7.00
Crispy golden pouches filled with 
chicken and served with sweet and 
sour sauce

Basil Chicken Lettuce Wrap  12.00 
Chicken, onion, garlic, 
bell pepper, butter, green onion, 
basil with chili hoisin sauce

Thai Platter 25.00 
Calamari/coconut shrimp (4),  
spring roll (4), satay chicken (3),  
satay beef (3) General Tao Chicken  15.00

bite size deep fried chicken stir fried 
with onion, spicy sweet and sour sauce

Ginger Chicken 14.00
Sliced lean chicken breast sauteed  
with fresh ginger, bell pepper, spring  
onions, broccoli and in thai sauce

Sesame Chicken 15.00
bite size deep fried chicken  
stir fried with onion, pepper, carrots 
and sesame sauce

Thai Sautéed Chicken  14.00 
Chicken breast in peanut sauce  
on top of crispy spinach
Butter Chicken  15.00
Szechuan Chicken  15.00 
Slices of chicken breast stir fried  
with dark soya, seafood sauce,  
bell pepper, and onions

Spicy Basil Shrimp  15.00
Spicy shrimp stir fried with thai 
chili, garlic, basil, bell peppers  
and onions

Garlic Shrimp 15.00
Shrimp sauteed with roasted garlic 
white wine, green onions and 
crispy rice noodles

Thick Curry Shrimp  15.00
Shrimp in spicy thick coconut  
peanut sauce, topped with kaffir  
lime leaves

Thai Basil Sauce Fish  16.00
Deep fried tilapia fillet, topped with 
shrimp, fresh basil, mushrooms, 
fresh chili, onion and bell peppers

Thai Red Curry Fish  16.00
Deep fried tilapia fillet topped with 
shrimp, served in red curry, fresh  
basil leaves, bamboo shoots, sweet 
red and green peppers

Thai Sweet and Sour Fish 16.00
Deep fried tilapia fillet topped  
with shrimp, pineapple, bell pepper 
and served with sweet and sour 
sauce

Thai Spicy Seafood  18.00 
Mussel, shrimp, squid and scallops 
with mixed vegetables

Sweet Chilli Fish  16.00 
Deep fried tilapia fillet, topped with  
shrimps, fresh chili, onion and bell  
pepper, served with sweet chili sauce 

Tamarind Tiger Shrimp  15.00
(Goong Ma Kam)
tiger shrimp braised in thai  
tamarind ginger sauce, green onions 
and sprinkled with roasted onions

Fresh Mango Salad  8.00
fresh chopped mango tossed with 
onion, sweet peppers, mint leaves, 
coriander, shallots and lime juices, 
topped with roasted cashew nuts
Seaweed Salad  4.00 
Seaweed, wakame and sesame
California Salad 6.50 
Green salad, avocado, cucumber, crab 
and tobiko served with house dressing
Kani Salad  5.00 
Crab cake, tobiko and cucumber 
mixed with mayonnaise dressing
Caprese Salad  8.00

aPPEtiZERS

SOuP + SaLaD

CuRRY includes steamed rice or coconut rice

Choice of chicken | beef | vegetables 14.00
Choice of shrimp 15.00 Choice of seafood 16.00

JaPaNESE+GRiLLVEGEtabLE includes rice

Chicken Teriyaki 16.00
Grilled tender chicken, pan fried 
assorted vegetables served w. teriyaki 
sauce, garnished with sesame seeds
Salmon Teriyaki 18.00
Grilled atlantic salmon, pan fried 
seasoned vegetables topped with  
teriyaki sauce, garnished with sesame 
seeds
Beef Short Rib 16.00
Grilled tender beef short rib 
marinated with onion, garlic,  
various spices and mixed vegetables 
Beef Teriyaki (8oz) 26.00
Grilled sirloin steak & assorted  
vegetables, served with teriyaki sauce
Lamb Chop 23.00 
6pcs lamb chop grilled and served with 
vegetable and steamed rice

Bok Choy in Garlic Sauce  11.00
Shanghai bok choy stir fried 
with fresh garlic

Mixed Vegetables  11.00
Stir fried snow peas, bell peppers, 
bamboo shoots, broccoli, carrots, 
tofu and bok choy

Sweet and Sour Tofu  11.00
Sweet pineapple, tofu, cherry tomato, 
sweet peppers, stir fried with sweet 
andsour sauce and onions

Thai Spicy Eggplant  11.00
Roasted eggplant sauteed in garlic, 
fresh thai chili, green onions, tofu,  
sweet bell peppers and basil leaves

Garlic Broccoli  11.00
broccoli stir fried with fresh garlic, 
sauce and green onions

Chinese Broccoli with  11.00
Oyster Mushroom  
Stir fried Chinese broccoli, tofu and 
oyster mushrooms in garlic chilli 
sauce with a touch of basil

ChiCKEN includes rice

SEafOOD includes ricebEEf includes rice

Spaghetti & Meatballs 14.00
Spaghetti tossed with tomato 
sauce, parmesan cheese, and  
meatball (5pcs)

Black Truffle Sacchetti  14.00
10 bundles of pasta stuffed with 
black truffle, ricotta, and  
parmesan cheese served  
with a creamy alfredo sauce

Spicy Sausage  14.00 
& Broccoli Ravioli 
tender ravioli stuffed with  
sausage, broccoli, red pepper,  
and pecorino cheese tossed  
in a spicy rose sauce

Mac & Cheese 13.00
Penne pasta with brie cheese, 
tossed in a parmesan cream  
sauce, baked with mozarella 
cheese, cheddar cheese, and  
a parmesan crust

Smoked Salmon Gnocci 14.00
Potato gnocci, smoked salmon, 
baby spinach, and diced tomato 
tossed in a parmesan cream sauce

Fettucine Chicken Alfredo 14.00
fettucine pasta tossed in a  
creamy sauce topped with a  
grilled chicken breast
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Served with house  salad, miso soup,  
& steamed rice

Choice of chicken | beef | vegetables | tofu 13.00
Choice of tiger shrimp and chicken 14.00
Choice of shrimp   15.00

Basil Fried Rice
Jasmine rice stir fried with  
fresh basil, garlic, bell  
peppers and chili paste

Lemongrass Fried Rice
Jasmine rice stir fried  
with egg, fresh lemongrass,  
carrots, green beans, garlic,  
green onion and red shallots

Kimchi Fried Rice
Jasmine rice stir fried with  
Korean cabbage, green onion, 
carrots, mixed beans and chili paste
Japanese Seafood Rice 16.00 
Jasmine rice stir fried with scallops, 
shrimp, squid, green onion  
and garlic butter 

Choice of chicken | beef | vegetables 13.00
Choice of tiger shrimp and chicken 14.00
Choice of shrimp   15.00

Bangkok Street Style Pad Thai
thai rice noodles stir fried with egg, 
bean sprouts, chives, in sweet and 
sour tamarind sauce, palm sugar, 
lime juice, topped with dry chili, 
lime and peanuts

Pad Thai
thai rice noodles stir fried with 
egg, bean sprouts, lime juice,  
and palm sugar. Garnished with 
lime and peanuts

Spicy Basil Pad Thai
flat rice noodles stir fried with 
chili, garlic, basil, bell peppers, 
onions, egg and bean sprouts in 
thai spicy sauce

Curry Pad Thai
thai rice noodles stir fried with egg 
bean sprouts, green onions, sliced 
bell pepper in golden curry sauce

Thai Spicy Udon
Japanese rice noodle stir fried with 
cabbage, carrot and green onion in 
thai spicy sauce

Peppercorn Udon
Japanese rice noodle stir fried 
with cabbage and carrot in 
peppercorn sauce

Pad See Ew  
flat rice noodles sautéed in dark soya 
sauce with egg and Chinese broccoli 

Chang Mai Noodle  
Egg noodles, stir fried with sweet  
basil, green onions, fresh thai chilli and 
bean sprouts, with touch of  
yellow curry, garnished with roasted 
peanuts

Plain Soft Noodle  
Egg noodles sauteed in dark soya 
sauce with bell pepper, green  
onion, onion and bean sprout

Thai Style Stir Fried Noodle  
flat rice noodles, stir fried with  
egg, bell pepper, green onion, onion 
and bean sprout

Thai Style Vermicelli Noodle  
Vermicelli noodles, stir fried with egg, 
bell pepper, green onion, onion and 
bean sprout

Singapore Noodles 15.00
Vermicelli noodle, stir fried with bbQ 
pork, shrimp, onions, red  
pepper, green onion, bean sprouts and 
egg, with curry sauce

Shanghai Noodles 15.00 
Stir fried noodles with chicken  
and shrimp, cabbage and carrot

Crab Fried Rice 15.00
Jasmine rice stir fried with  
crab sauteed with garlic,  
lemongrass, egg, carrots,  
green beans, and green onion

Pineapple Fried Rice 15.00
Jasmine rice with egg, shrimp, cashew 
nuts, raisins, chicken, pineapple,  
carrots and mixed vegetables
Japanese Chicken  13.00 
Fried Rice 
Jasmine rice stir fried with chicken, 
green onion and garlic butter
Unagi Fried Rice 16.00
Jasmine rice stir fried with 
bbQ eel, onion, green onion, 
and garlic butter
Jasmine Steamed Rice  2.00
Coconut Sticky Rice  2.00
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Kimchi fried Rice

thai Spicy Seafood Sweet Chili fish

Spaghetti & Meat balls

Salmon teriyaki

Spicy basil Chicken

Salmon handrollSashimi

Golden Dragon

Green Dragon Roll

beef tataki

fresh Mango Salad

tempura

Miso Soup

Pad thai


