PUMPRIN & COCONUT &OUP 7
vegetable stock with purege of pumpkin, coconut milk and curry

TOM RHd Q@I SOUP 7
chickgn broth with coconut milk, Raffir limg, basil and chili oil
add chiekgn or shrimp 12

STEAMED EDMUMIME WITH SEM STLT {IND LIME 8

GOMMA WHARAME “SedWweed” Sl 9
wakame sgawged, Rikuragg mushroom, thai vinaigrette and toasted sgsame sged

CAlAMARI SHAAP 12

erispy calamari on mixed greens with sgsamg-ginger vinaigrette and mango chutngy

TAHITIAN POISSON CRU 14
ahi tuna marinated in coconut milk, cilantro, limg and chili oil

PAN-ASIFAN SPRING ROLLS 12
frigd pork spring rolls, lgttuce and frgsh mint with sweet & sour thai dipping sauce

BLACK pepPPeR TUNH SUSHIMI 14
ahi tuna gnerusted with fing black pegpper with wasabi-soy aioli

CAlLAMARI 12

flash frigd calamari with ginger-soy dipping saucg

TERIYRI CHICKEN SUTHY or FIVE SPICE SHRIMP SHTWY 12

marinated & grilled chickegn or asian five spiceg rubbed shrimp on skewers with curry peanut saucg

BURBECUC PORK RIBS 14

asian five spicg barbgcued ribs with plum glaze

FRIE® VIETRAMESE CATFISH 16
erisp fried bonglgss filgt sgrved with spicy chili aioli and sweet wasabi aioli

VeeeTHdRIMN FRIED RICE 12

or
FRIED RICE WITH Chicken/Shrimp/Beef 18
garnished with slicgd cucumber, tomato, cilantro and limg wedgg
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choieg of
3¢¢f
Chicken
Shrimp
Tuna
Mahi
Vegetables

égr’vzd with Coeconut Ricg and
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