
Fresh or Fried Spring Rolls with Sweet Peanut Dip 3.95

Shanghai Pan Fried/ Steamed Dumplings with Ginger Soya Sauce 5.75

Crab Rangoon – Crabmeat & Cream Cheese 6.95

Stuffed Chicken Wings 6.75

Chicken/ Beef Satay with Peanut Sauce 6.75

Traditional Laos Sesame Beef Jerky w/ Spicy Tomato Salsa 6.95

Crispy Shrimp Dumpling 6.75

Salt & Pepper Calamari 6.95

BBQ Chicken Meatballs on Skewer 6.95

Crispy Fish Cake with Sweet Chili Sauce 6.95

Tempura Prawn with Fusion Curry Dip 7.75

Dinner Menu
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Chinese Dumpling Soup with Wolfberry 6.50

Vegetable & Seaweed Soup 6.25

Chicken Coconut Soup 6.50

Tom Yum Seafood Soup 6.95

Crabmeat with Tofu Soup 6.95
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Spicy Veggie Salad (add $3.00 with Seafood) 5.95

Daikon (White Radish) with Tuna Dressing 7.25

Thai Fresh Green Mango Salad (Seasonal) 7.25

Laos Fresh Green Papaya Salad 6.75

Grilled Spicy Beef Salad with Coral Lettuce & Kaffir-Lime Vinaigrette 10.75

Phad Woon Sen Seafood Salad 10.95
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•18% gratuity applies to party of 6 or more • No MSG added in our dishes
• Most dishes can be spicy or non-spicy upon request

• Inform your server if you are allergic to certain kind(s) of food. Gluten & Peanut Free Available
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s Cured Salmon Sashimi with Thai Mango Lime Sauce  $9.95

Tuna Sashimi $10.95

Spicy Tuna Tataki $10.95

Nigiri – Seafood over Rice (Sushi A-la-carte. 2 Pieces per order)

Unagi Nigiri – Fried Eel $4.85

Maguro Nigiri – Tuna $4.50

Salmon Nigiri $4.50

Ebi Nigiri – Shrimp $4.50

Sushi Maki – Seaweed Wrapped Roll

Ebi Tempura Sushi Maki– 4 ea. $7.75

California Sushi Maki Roll – 6 ea. $8.25

Cream Cheese & Crabstick Maki – 6 ea. $8.25

Unagi Sushi Maki – 6 ea. $8.50

Salmon Sushi Maki – 6 ea. $7.50

Spicy Maguro Sushi Maki – 6 ea. $7.50

Crabstick Maki – 6 ea. $6.00

Kappa (Cucumber) Maki – 6 ea. $5.50

Sushi Combo A – 2 to 4 people $18.90

Unagi, Salmon, Maguro, Spicy Maguro

Sushi Combo B – 6 or more people $34.50

Unagi, Salmon, Maguro, Ebi, California Roll, Tempura Roll

•18% gratuity applies to party of 6 or more • No MSG added in our dishes
• Most dishes can be spicy or non-spicy upon request

• Inform your server if you are allergic to certain kind(s) of food. Gluten & Peanut Free Available
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THE COURSES: 26.95 per person
• Choice of Soup - Tom Yum Soup or Dumpling Soup

• Fresh or Fried Spring Rolls

• Entrée choices – Grilled Rib-eye, Chicken, Pork Chop, Pork Ribs, Grilled Fish or Crispy Fish

• Papaya Salad

• Sticky Pearl Rice or Jasmine Rice

• Choice of Ice Cream

Dinner Menu
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THE ASHLEE SPECIAL: $24.95
A Medley of Delightful Seafood that includes Steam Fish on Lemon Grass Skewer/Ebi
Tempura Maki and Seafood Spaghetti Olio Olio w/ Sundried Tomatoes

THE CODY SPECIAL: $24.95
Roasted Duck in Honey Lemon accompanied by Spicy Tuna Tataki and Beef Korokke
(Mashed Potato Stuffed with Beef)
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es Crispy Chicken with Sesame & Garlic (choice of Sweet or Hot & Sour Sauce) $12.95

Stir- Fried Chicken with Vegetables & Basil or Black Pepper Sauce $12.95

Pan Fried Chicken with Teriyaki Sauce $13.25

Grilled Chicken Breast with House Marinade $15.95

Signature Grilled Chicken Thigh with Thai Blue Ginger $14.95

Chicken in Red Coconut Curry $15.95

Crispy Duck Confit in Tamarind Sauce $19.25

House Special Marinated Grilled Rib Eye $18.95

Stir Fried Beef with Basil Leaves & Vegetables $12.95

Stir-Fried Beef with Black Pepper Sauce $12.95

Hong Kong Style Char-Siu BBQ Pork Ribs $15.25

Crispy Tonkatsu Pork $15.25

Beef or Pork in Coconut Red Curry $15.95

Roasted Lamb Shank in Tom Yum Sauce $19.25

Rack of Lamb in Tamarind Sauce $21.95
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Dinner Menu

Seafood in Coconut Red Curry $17.95

Stir Fried Crispy Fish Nuggets with Sweet & Sour Sauce  $18.95

Crispy Fillet of Fish with Hot & Sour Sauce $19.50

Teriyaki Grilled Salmon topped with Sautéed Asparagus $18.95

Steamed Sea Bass with Lemongrass & Spicy Green Chili Dip $20.75

Pan Seared Sea Bass with Mango Salsa Sauce $20.75

Pan Seared Grouper in Pineapple Rum Sauce $20.75

Stir-fried Prawn & Scallop with Fresh Green Peppercorn $18.95

Grilled King Prawn with Garlic and Chili in 3 Flavored Sauce $18.95

Pan Seared Scallops with Black Pepper Sauce $21.95
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s Lad Na (Flat Rice Noodle) in Sauce $13.75
Fusion (Phad Thai) Sauteéd Rice Noodle in Peanut Sauce $13.75
Thai Style (Phad Woon Sen) Glass Noodle $13.25
Laos (Kapiak) Noodle with Vegetables $13.25
Crispy Shrimp Dumplings with Roast Pork Noodle $13.25
Hong Kong Style Chow Mein (Pan-fried Noodle) $14.25
Singapore Style Mee Fun $13.25
Stir-Fried Roasted Duck Noodle $15.50
Seafood & Spaghetti with House Special Chili Paste Sauce $15.50
Phad Ki Mao (Drunken Ribbon Rice Noodle) $15.50
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Pho Noodle Soup with Chicken or Beef $12.95
Pho Noodle Soup with Seafood $15.95
Shrimp Wonton Noodle Soup $12.95
Seafood Tom Yum Noodle Soup $15.95
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House Special Fried Rice - Vegetarian, Beef, Chicken or Pork $10.25
King Prawn Fried Rice $13.25
Seafood Rice Rice - Pawns, Scallops, Calamari $15.25

(Choice of Vegetarian, Beef, Chicken or Pork. Add $3.00 for Seafood)
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Dinner Menu

Stir-Fried Vegetable Medley with Golden Tofu $12.25

Spicy Eggplant with Basil Leaves $12.50

Stir Fried Chinese Broccoli $12.50

Asparagus with Shitake Mushroom $12.50

Fusion Vegetable Curry $12.50

Shanghai Style Tofu Steak $12.75V
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Green Tea Ice Cream $4.50

Vanilla or Chocolate Ice Cream $4.25

Black Rice Pudding with Coconut Cream $5.75

Mango with Sweet Sticky Rice (Seasonal) $6.25

Crispy Banana Wrap with Chocolate & Almonds $6.95

Pan Dan (Asian Pine Leaf Extract) Custard $6.95

Fried Ice Cream - Choice of Vanilla or Chocolate $6.95
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Hot Dog with Smiley Fries $6.25

Dinosaur Chicken Nuggets $6.75

•18% gratuity applies to party of 6 or more • No MSG added in our dishes
• Most dishes can be spicy or non-spicy upon request

• Inform your server if you are allergic to certain kind(s) of food. Gluten & Peanut Free Available




