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478 Dundas St

scan me for our

STARTERS

CT1. 21pcs 12.99 Starter Platter (S) . ] . 28.00
California roll, spicy salmon roll, salmon hot roll Spring roll (4), coconut shrimp (4), calamari (12), cripsy beef

CT2. 29 pcs 21.99 Starter Platter (L) 38.00

. : : Spring roll (6), coconut shrimp (6), fried wonton (12), chicken satay (4),

Green dragon, California roll,spicy salmon roll, salmon hot roll beef satay (5), calamari (12), cirspy beef

CT3. 43 rPpcs 28.99 Mango Salad 25.00
Green dragon, salmon roll, California roll, salmon hot roll, . . ; .
spicy mm_Bws roll, avocado msa_ncnc_BUm« roll Fresh chopped mango tossed with onions, sweet peppers, mint leaves,

coriander, shallots and lime juice, topped with roasted cashew nuts
CT4. 56 pcs 42.99

Seafood Platter 36.00
Coconut shrimp (4), shrimp roll (4), tempura shrimp (4), crab tempura (6),
calamari and a side of kani salad

Veggie Platter 17.99
Spring roll (4), yam tempura (4), broccoli tempura (4), gyoza (4), edamame

Green dragon roll, salmon roll, spicy salmon roll, salmon hot
roll, California roll, avocado cucumber roll

47.99

CT5. 30pcs
Salmon (6), white tuna (4),

red tuna (4), butterfish (4),
scallop (4), shiromi (4), ebi (4)
50pcs 69.99 .
Salmon (10), white tuna (5),
red tuna (5), butterfish (5),

scallop (5), shiromi (5), o
hokkigai (5), ebi (5), tako (5)

SUSHI + ROLL

CTe.

O 8

Starter Platter

CT6 50pcs L_ CT5 30pcs

SUSHI + SASHIMI

CT13. 43 pcs
California roll, spicy salmon roll, salmon hot roll, salmon

30.99 -

CT7. 16 PCs 13.99 sashimi, <<Z.ﬁm E:m.mmm::.sm (4), mJ:o:: mmmZB.m (4),

California roll, salmon sushi (1), shiromi sushi (1), hokkigai sushi (1), salmon sushi (4), ebi sushi (2), white tuna sushi (2)

kani sushi (1), ebi sushi (1), white tuna sushi (1), butterfish sushi (1), CT14. 62 pcs 41.99

tamago sushi (1) California roll, spicy salmon roll, green dragon, avocado

cucumber roll, salmon sushi (4), ebi sushi (2), white tuna sushi (2),

CT8. 25 .vnm . . . : .Nh.wm shiromi sushi (2), salmon sashimi (8), shiromi sashimi (4),

Mw__HoMn_m%__. e mm__%_ﬁ% S % shiromi sushi (2), white tuna sashimi (4), hokkigai sashimi (4)

i sushi (3), white tuna sushi (2), i sushi
CT15. 78 pcs 54.99

CT9. 33 Pcs 26.99

California roll, spicy salmon roll, green dragon, salmon hot

roll, avocado cucumber roll, salmon sushi (6), white tuna sushi (2),
ebi sushi (4), kani sushi (2), salmon sashimi (8), white tuna sashimi (4),
shiromi sushi (4), shiromi sashimi (4), butterfish sashimi (4)

116 PCS

California roll, green dragon, salmon hot roll, spicy salmon roll,
avocado cucumber roll, salmon sushi (4), shiromi sushi (4),

kani sushi (4), ebi sushi (4), butterfish sushi (4), white tuna sushi (4),
hokkigai sushi (4), salmon sashimi (16), shiromi sashimi (4),

hokkigai sashimi (4), butterfish sashimi (4), white tuna sashimi (4)
Deluxe Tray 72 pcs® 71.99
Snow mountain roll, green dragon roll, red dragon roll, spicy
salmon roll, eel sushi (4), red tuna sushi (4), white tuna sushi (4),
salmon sushi (4), red tuna sashimi (6), salmon sashimi (6),

octopus sashimi (6), surf clam sashimi (6)

Salmon Lover 55 pcs®

Golden dragon roll, salmon avocado roll, spicy salmon roll,
salmon roll, salmon sushi (10), tobiko (3), salmon sashimi (12)

CT19. Vegetarian Tray 36 pcs & 23.99
Fuji roll, seaweed roll, avocado & cucumber roll,

yam roll & cucumber roll

Rock n’ Roll Tray 64 pcs®

Green dragon roll, golden dragon, snow mountain roll,
dynamite roll, spicy salmon, spicy tuna, California roll,
avocado and cucumber roll

K i

Salmon hot roll, California roll, spicy salmon roll, salmon sushi (4),
shiromi sushi (2), kani sushi (2), white tuna sushi (2), ebi sushi (2)

CT10.47 pcs 37.99
Salmon hot roll, California roll, spicy salmon roll, green dragon,
salmon sushi (3), white tuna sushi (3), kani sushi (3),
shiromi sushi (3), ebi sushi (3), butterfish sushi (3)

CT11.57 pcs

Salmon hot roll, green dragon, California roll, spicy salmon roll,
avocado cucumber roll, salmon sushi (4), ebi sushi (3), shiromi sushi (4),
kani sushi (3), white tuna sushi (3), butterfish sushi (3)

74 pcs
Salmon hot roll, green dragon, spicy salmon roll, California roll,

salmon roll, salmon sushi (4), ebi sushi (3), shiromi sushi (4),
kani sushi (3), white tuna sushi (4)

CT16. 77.99

48.99
CT17.

CT12. 68.99

CT18. 49.99 |

CT20. 61.99

HOT FOODS TR

Red Curry #
Thai red curry in coconut milk, kaffir lime
leaves, pineapple and a touch of basil

Green Curry J

el LY

Pad See Ew
Flat rice noodles sauteed in soya sauce
with egg and Chinese broccoli

Chiang Mai Noodles /

Chicken | Beef | Vegetable 39.00

Chicken | Beef | Vegetable 39.00
Shrimp 45.00

Shrimp 45.00

Chicken _ Beef _ <m©m.ﬂm0_m 39.00 Chicken _ Beef _ <m©m.nmwv_m 39.00

thwm..mmﬁmnx ﬂvmmﬁw. o%M_ﬂMszm_m_meﬂﬂﬂo%: Ll 45.00 Egg noodles, stir fried with sweet basil, Shrimp 45.00
i 4 green onions, fresh Thai chili, bean sprouts

Golden Curry ~ Chicken | Beef | Vegetable 39.00 with a touch of yellow curry, garnished

Golden curry in coconut milk, kaffir lime Shrimp 45.00 with toasted peanuts

leaves, bamboo, carrots and roasted eggplants Japanese Chicken Fried Rice 37.00

Peanut Sauce Chicken 39.00 Jasmine rice stir fried with green onions, carrots, garlic butter and green beans

Sliced lean chicken breast cooked in thick ; "

curry peanut tamarind sauce, with coconut Crab Fried Rice . . 45.00

milk and kaffir lime leaves Crab sauteed with garlic, lemongrass, egg, jasmine rice and green onions

Mango Chicken 39.00 Pineapple Fried Rice / 45.00

Slices of fresh mango and lychee, stir fried with chicken breast Thai jasmine rice stir fried with egg, shrimp, chicken, fresh

in a rich mango sauce and roasted cashew nuts pineapple, green onions, raisins and roasted cashew nuts

Orange Cashew Nut Chicken 39.00 Kimchi Fried Rice

Sauteed slices of chicken breast in chili paste, garlic sauce
with jackfruit, bell peppers, green onions and roasted cashew nuts

Pad Thai Chicken | Beef | Vegetable 39.00
Thai rice noodles stir fried with egg, Shrimp 45.00
bean sprouts, and roasted peanuts

Curry Pad Thai #

Thai rice noodles sauteed with egg

in golden curry sauce, bean sprouts, green
onions with lime juice, tamarind sauce,
topped with peanuts and lime

Chicken | Beef | Vegetable 39.00
Shrimp 45.00

Green Curry

Jasmine rice stir fried with Korean
cabbage, carrots, green beans,
green onion and chili paste

Basil Fried Rice # /

Chicken | Beef | Vegetable 39.00
Shrimp 45.00

Chicken | Beef | Vegetable 39.00

Fragrant jasmine rice fried with fresh basil, Shrimp 45.00
garlic, bell peppers and chili paste

Steamed Rice 4-5persons 8.00 | 6-8persons 12.00
Coconut Rice 4-5 persons 8.00 | 6-8persons 12.00
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Mango Salad



Tiger shrimp seasoned with garlicand

Deep fried shrimp, tobiko, avocado and cucumber

andsour sauce and onions

Beef Short Rib 16.00

sauce

- L - - k.
SUSHI + ROLL + - J 1: q
Sushi (2) ~ Sashimi (4) 30 Roll  Handroll L Y. £ Y
Tuna 6.00 8.00 n Avocado 6.00 4.50 JZ> | ' F ay =
_ e Salmon 6.00 7.50 . California oo 800 450 g : - JV .. 8 B
Tempura Beef Tataki i« k‘wh :7115_3"_: " :\! : \B’\’r-;-ltte;u:a ggg 388 5 Cvljc:u(;":f)er (k;u[:;;) vand 4.50 3.50 8 Thai Spicy Seafood Sweet Chili Fish Pad Thai |Lt,q { "‘
. p SELLS . : Crab (kanikama) 5.00 4.00 - J . .
AP ’ ,ﬂ?e Tilaphia (shiromi) 5.50 6.50 Tuna (tekka) 6.00 5.00 I': - includes rice includes rice
Edamaine 4.00 Crispy Beef ’ 8.00 D e Shrimp (ebi) 4.50 6.50 Salmon (sake) 6.00 5.00 Basil Beef / / 14.00 Spicy Basil Shrimp/ /  15.00 Choice of chicken | beef | vegetables | tofu 13.00
Boiled whole green soy bean pods Fr|ecr)beef tossed in a sweet and Squid (ika) 5.00 7.00 n:gryaét?c!\meps icrumb&s ; sauce8 .00 5.50 Spicy tender beef stir fried with Spicy shrimp stir fried with Thai Cho!ce of tiger shrimp and chicken 14.00
with salt spicy ginger soya sauce garnished BBQ Eel (unagi) 6.50 8.50 Splcy Tuna s Y P 8.00 5.50 garlic, fresh chili, bell peppers, chili, garlic, basil, bell peppers Choice of shrimp 15.00
French Fries & 5.00 \(/:VIth WhlteSSESE.ime S(eee)ds T : Crab (kani) 4.50 7.00 'IélEa,QavEcaldc(), crispys;umb&spicysauce Ao 2 onion and basil leaves and onions B}angkok St:ﬁet St):cle I;ad 'Lhal Plad _See EVC\III ew) g
Sesame Ball (6) @ 4.00 oconut Shrim 1 | Octopus (tako) 5.50 7.50 el (unagi . . Beef with Broccoli 14.00 Garlic Shrimp 15.00 Thai rice noodles stir fried with egg,  Flat rice noodles sautéed in dark soya
G D li (5) 5.00 Deep fried tiger sﬁrlmp coated in surf Elam (hokkigai) 4.50 6.50 BBQ eel and avocado Tender beef sauteed in garlic, oyster Shrimp sauteed with roasted garlic bean sprouts, chives, in sweet and sauce with egg and Chinese broccoli
pperaal UL el . shredded coconut batter, served 9 . ; Smoked Salmon 6.00 5.00 sauce, and carrots topped on broccoli white wine, green onions and sour tamarind sauce, palm sugar,
Veggie dumplings with a : ol PP ' 9 e i - ) Chang Mai Noodle /@
ses%gr]ne soyagauge with sweet chili sauce Egg (tamago) 4.00 5.00 ggmned — 6.00 === Beef with Oyster Sauce 14.00 crispy rice noodles :!me gur:geb‘égrr)‘pid with dry chili, Ead nc?odles Prtste i S
T o potato ime uts
Pan Fried Gyoza (5) g.00 Jlempura Basket 800 Bean S (|?nar|) it Spicy Crab (kanikama) / 7.00 5.00 Tender beef stir fried with oyster Thick Curry Shrimp / 15.00 - basil, green onions, fresh Thai chilli and
Pan fried chicken dumplings with Three shrimp tempura with mixed Spicy Tuna # 6.00 --- Crab, avocado, cnspycrumb&splcysauce sauce, sweet red and green peppers, Shrimp in spicy thick coconut Pad_ Thal - ] bean sprouts, Wlth_ touch _Of
sesame soy sauce vegetable tempura — Spicy Salmon / 6.00 - . SP"'CY Scallop ~ 9.00 5.50 and onions peanut sauce, topped with kaffir Thai Ece noodles Stl'.r fried with yellow curry, garnished with roasted
Cheese Wonton (10)©  7.50 Yam Tempura (7) 6.50 sashim! Scallop® 6.50 8.50 Salmon Handrol S B . e 1400 lImeleaves s b DD M peanus
; Deep fried sweet potatoes served \ L o ; A . N - . : Plain Soft Noodle®
w. Sweet & Sour Sauce with tempura sauce SPECIAL ROLL (8) VEGE . ) Sliced beef stir fried with oyster sauce Thai Basil Sauce Fish/  16.00 lime and peanuts £ dl e A
: : includes rice mixed with garlic and green onion, Deep fried tilapia fillet, topped with : : A 22 A gl o e (e S Ll
haiipi NG =] 8.50  yasai Tempura (7) 6.50 Avocado and Cucumber 6.00 T : i topped on crispy rice noodles shrimp, fresh basil, mushrooms, SRicy Basiadyihat f satiwith Bell PCERmBEen
Chicken dumplings with peanut sauce : - Bok Ch Garlic S 11.00 Served with house salad, miso soup, A= Flat rice noodles stir fried with onion, onion and bean sprout
Binle; Deep fried vegetables served with Spicy California Roll 6.00 ok Lhoy In Garlic sauce  11. & steamed rice fresh chili, onion and bell peppers e ; ;
and green onion tempura sauce y ) Shanghai bok choy stir fried Lemongrass Beef 14.00 chili, garlic, basil, bell peppers, Thai Style Stir Fried Noodle /@
; Fuji Roll 8.00 with fresh garlic Chicken Teriyaki 16.00  Fresh ground lemongrass, stir Thai Red Curry Fish/  16.00  onions, egg and bean sprouts in
Escargot 8.00 Flat rice noodles, stir fried with
arg - - : Shrimp Tempura (4)® 8.00 Tofu skin, cream cheese, crispy crumb ] - : - fried with lean beef and Thai Thai spicy sauce i 07 TR TR _
Snails cooked in garlic butter, - o 3 - Mixed Vegetabl 11.00 Grilled tender chicken, pan fried e Deep fried tilapia fillet topped with eqg, bell pepper, green onion, onion
topped with parmesan. Beef Tataki 13.00 OF LTS ki 7V 220 e e B assorted vegetables served w. teriyaki  chili, red and green peppers, shrimp, served in red curry, fresh Curry Pad Thai / and bean sprout
el vl Aroes o eae : : Crazy Roll _ 9.00 Ir Iri€d snow peas, bell peppers, sauce, garnished with sesame seeds and onion basil leaves, bamboo shoots, sweet f
p Thinly sliced seared tender beef Cream cheese, BBQ eel, avocado and crispy bamboo shoots, broccoli, carrots, ; . d and Thai rice e il o] Thai Style Vermicelli Noodle /&
Thai Vegetarian Spring Rolls (5)  6.00 topped with green onion, onion crumb with unagi sauce tofu and bok choy Salmon Teriyaki 18.00 Beef in Thick Curry 15.00 ICCAIGIGICCIIPERRETS bean sprouts, green onions, sliced " I t)|/| a I . If ik
Mi deg h P! icalli and dry garlic; served with tosa sauce : ; Grilled Atlantic salmon, pan fried Peanut Sauce / Thai Sweet and Sour Fish 16.00 bell pepper in golden curry sauce ermicelli noodles, stir fried with egg,
Mixed vegetables and vermicelli 1 Philadelphia Roll 9.50 Sweet and Sour Tofu 11.00 T e o s To D ek T : ; / ) Land > . bell pepper, green onion, onion and
in wheat flour wrappin Chicken Karaage / 8.00 : SOTIea ved s R Tender sliced beef in a thick red Deep fried tilapia fillet topped Thai Spicy Udon / bean sprout
pping g Cream cheese, smoked salmon, and avocado ; - : ) picy p
e Deep fried marinated chicken in T Roll 11.00 S plneapple,_t?f_u ,dchegrLy ferto, teriyaki sauce, garnished with sesame  curry, coconut milk, peanut sauce, with shrimp, pineapple, bell pepper Japanese rice noodle stir fried with
Thai Shrimp Roll (4) 8.00  sake and ginger spices; served with o e 11O X W SHEREets S grica with sweet e tamarind and kaffir lime leaves and served with sweet and sour cabbage, carrot and green onionin . Uttt

Singapore Noodles 15.00

eri - spicy sauce i _ : P Beef / 14.00 Thai spicy sauce e -
black pepper,wrapped in crispy sprin . : Dynamite Roll / 12.00 l J epper bee Vermicelli noodle, stir fried with BBQ
roll parpe%vith sw%%t chilli saﬂzep . Chicken Wings (6) 9.00 Deep fried shrimp, tobiko, avocado, f ;gj‘sltes é;y rﬁgrgcg!\i?:ed in gl:ﬁ?o g‘};’!ﬁ%ﬁg&‘ ?Neit(ﬁ %‘;ﬂ;?ga?ﬁc Sliced beef in black pepper sauce Thai Spicy Seafood /&  18.00 Peppercorn Udon / pork, shrimp, onions, red
Chicken wings coated with special cra_b and cucumber with spicy sauce R niOnS. Tofu. various spices and e veg'etables sauteed with sweet bell peppers, Mussel, shrimp, squid and scallops Japanese rice noodle stir fried pepper, green onion, bean sprouts and
Satay (6) 8.50  Thai spices and served with sweet and Rainbow Roll 14.00 4 3 il leaves carrots and onions with mixed vegetables with cabbage and carrot in egg, with curry sauce
Skewers of marinated grilled satay L T e, : {J ; sweet bell peppers and basil leaves Beef Teriyaki (802) 26.00 Ginaer Beef 14.00 MY peppercorngsauce 99, ry
served with peanut sauce Deep Fried Wonton (12)  7.00 on top of a California roll Garlic Broccoli 11.00 Grilled sirloin steak & assorted Fresr? thaor sau T it s o Sweet Chilli Fish - ® 16.00 Shanghai Noodles 15.00
(choice of chicken or beef) =8 \ ks Broccolistir fried with fresh qarlic vegetables, served with teriyaki sauce ging : Deep fried tilapia fillet, topped with Stir fried noodles with chicken
i i Crispy golden pouches filled with Golden Dragon 14.00 i SRl beef, bell peppers, onions, and shrimps, fresh chili, onion and bell and shrimp cabbage and carrot
Deep Fried Calamari 9.00 hicken and served with sweet and Crab, avocado, cucumber and tobiko, Golden Dragon sauce and green onions Lamb Chop 23.00 broccoli in Thai sauce epper, served with sweet chili sauce e '
o R topped Wit - Chinese Broccoliwith ~ 11.00  Scslamb Ch‘ép 9”"e°'da"d SV bt with Chincse Broccof @14.00 o1 P R %
? iig_i,’ :'anf:losaefveév \I/vitrsmp: g\lx?/eetal Basil Chicken Lettuce Wrap / 12.00 Green Dragon .14.00 Oyster Mushroom vegeta 200 Seameg s Tender beef sautéed in garlic J T'?( rShrimp  15.00 :
cﬁili garlic sauce Chicken, onion, garlic, Deep g'eq ;h”mp' gOb'kor cucumber and unagj, Stir fried Chinese broccoli, tofu and L oyster sauce, soya sauce, Thai chilli, (_Goonhg L d e P N
. - bell pepper, butter, green onion, ToRpe W oyster mushrooms in garlic chilli carroots and fresh Chinese broccoli el RIS g e o :
Mini Sushi Pizza (6) 8.50  pasil with chili hoisin sauce Black Dragon 16.00 sauce with a touch of basil tamarind ginger sauce, green onions

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

Thai Platter
Calamari/coconut shrimp (4),
spring roll (4), satay chicken (3),

25.00

Kani, avocado, cucumber, tobiko, topped with unagi

Snow Moutain
Deep fried shrimp, avocado crispy crumb

14.00

topped with flaked crab meat and mayo sauce

__CHIC

includes rice

and sprinkled with roasted onions

Kimchi Fried Rice

satay beef (3) Boston Roll 8.50 gwee;c arc\id hSOI:" Chicken 15 00 General Tao Chicken/  15.00
.\ . Salmon, avocado and tobiko eep fried chicken, pineapple, Bite size deep fried chicken stir fried Crab Fried Rice 15.00 Choice of chicken | beef | vegetables 13.00
rf)i]l\ 1)Lt . Hawaii Roll 8.50 \r/\(/a|(’zha?v(\:|/egellce§2 dpfgfresl’;utzg {1 with onion, spicy sweet and sour sauce . Jasmine rice stir fried with Choice of tiger shrimp and chicken  14.00
e S { . Mango, crab and tobiko - - Ginger Chicken 14.00 i crab sauteed with garlic, Choice of shrimp 15.00
= White Dragon 14.00 Orange Cashew Nut Chicken 7 15.00 Sliced lean chicken breast sauteed & : lemongrass, egg, carrots, . )
= g ( ;1,. AR ' Deep fried shrimp, tobiko, cucumber, crab Eﬁﬁfﬁg‘s’tﬂ'ge;rﬁz §2{fc'§5‘v,tt’{ﬁgsctk'ﬂu,t with fresh ginger, bell pepper, spring - green beans, and green onion Basil Fried Rl_ceff_ :
‘ ‘ \g topped with butterfish sweet peppers, onion, green onions onions, broccoli and in Thai sauce : Pineapple Fried Rice 15.00 :czragm ggsrillceg;trllric r;;;:hwrth
2 { Red Dragon : 15.00 and roasted cashew nuts Sesame Chicken BERR Spaghetti & Meat Balls Jasmine rice with egg, shrimp, cashew 0615 and chili paste
Miso Soup Fresh Mango Salad $ P N\ Crab, avocado, cucumber and tobiko P ss Chicken 14.00 Bite size deep fried chicken @ nuts, raisins, chicken, pineapple,
Er el topped with tuna Chicen %reast S e stir fried with onion, pepper, carrots carrots and mixed vegetables :.emongrasstFrlfed CIlilce
O Volcano 16.00 i i chili and sesame sauce : ; asmine rice stir frie
; Smoked salmon, avocado, cream cheese, ?é'gL;)r::)L(ersogg{g;sé%ajrgi,ez?]aérﬁ?c;'rl{ Thai Sautéed Chicken /& 14.00 gp: ghl'é?’ft!cg;s%eatgwa’!!)smato14'00 mf\f g?t?aes'eth brie cheese Sl iapa(‘ins'se e 1300 with CHEATE I EIC<ss,
Miso Soup 3.50 Fresh Mango Salad 8.00 tobiko and unagi Green Dragon Rol -+ . Pagheitl WL PeE) W ' g iz Uil carrots, green beans, garlic,

Soy bean soup with tofu and wakame

Fresh chopped mango tossed with
onion, sweet peppers, mint leaves,

Mango Chicken 15.00
Slices of fresh mango and lychee stir

Chicken breast in peanut sauce
on top of crispy spinach

sauce, parmesan cheese, and
meatball (5pcs)

tossed in a parmesan cream
sauce, baked with mozarella

Jasmine rice stir fried with chicken,
green onion and garlic butter

green onion and red shallots

Hot and Sour Sou 6.00 : Sl PRV : _ . \ - " o chi Eri o
Tofu, bamboo shoots, black mushrooms, Egr'agg?/\rl'if#?gaoge%ngam;w i includes steamed rice or coconut rice Igﬁgedﬂifgﬁgdbg?ﬁe@ ?“ths Lmgngo Butter Chicken /& 15.00  Black Truffle Sacchetti 14.00 ghpe s fri'e‘;gﬁdc‘:ﬂgfheese' apd Unagi Fried Rice ~ ~ 16.00 JKalsmm?rr]: ::i[::aegirR flﬁgd with
ogdfmcanodenion | M ML s I tagn St epperoni seechuan Cicken/© 1500 [08indgolpstasuteawin  SSCECINE o e Tesr et T (o thage Gresnonon
Wonton Soup 6.00 Seaweed, wakame and sesame . Choice of shrlmp 15.00 ~ Choice of seafood  16.00 Peanut Sauce Chicken’ 14.00 Slices of chicken breast stir fried s o e FEEIE D occi, smoked salmon and garlic butter carrots, mixed beans and chili paste
Chicken dumplings with green : : Green Curry / Sliced lean chicken breast cooked with dark soya, seafood sauce, F i ' i . : : J Seafood Ri 16.00
onions in chicken broth California Salad 6.50 Thai green curry in coconut milk, bamboo shoots, green beans, in a thick red curry, coconut milk bell pepper and onions with a creamy alfredo sauce baby spinach, and diced tomato Jasmine Steamed Rice 2.00 japanese e_afc_)o s :

. Green salad, avocado, cucumber, crab swee? peppers and basil peanut sauce, tartnyarlnd aire [t st S o Spicy Sausage 14.00 tossed in a parmesan cream sauce ickv Ri Jﬁsrnlne rlce_dstlr ried W|_th scallops,
Thai Lemongrass Soup #/ 6.00 and tobiko served with house dressing Red Currv./ [ B ? 2 & Broccoli Ravioli . Fettucine Chicken Alfredo 14.00 Coconut Sticky Rice 2.00 shrimp, Is_qU| , green onion
Rich chicken broth combined Kani Salad & 5.00 Thai red cu¥ in coconut milk, kaffir lime leaves, pineapple and a touch of basil . Tender ravioli stuffed with Fettucine pasta tossed in a ’ gialicbutter
with lemongrass, kaffir lime Crab cake, tobiko and cucumber i : e Splcy Basil Chicken£J | 14.00 t\>” | IL'J d . oy sati t d I'th 'Spi i
leaves, galangal, tamarind, i mayonnaise dressing Golden Curry IQ icy chicken breast stir frled with A sausage, broccoll, rea pepper, creamy sauce topped with a 4Spicy Vegetarian

fresh chili, tomatoes and mushroom

Caprese Salad @ 8.00

Golden curry in coconut milk, kaffir lime leaves, bamboo shoots, carrots

and roasted eggplant

ai chili, garlic, basil, bell peppers
and onions

Splcy Basil Chlcken

and pecorino cheese tossed
in a spicy rose sauce

grilled chicken breast

All dishes contain traces of peanuts. Prices subject to change without notice.
Applicable taxes not included. Images are for illustration purposes only.



