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LUNCH À LA CARTE 02/2/2016

SATAY MANGO SALAD
julienned fresh mango, onions, coriander, & red 
peppers, topped with cashew nuts & fish sauce $6.99
Add 3 Chicken Skewers $5.99 
Add 3 Shrimp Skewers $6.99

CAESAR SALAD
romaine lettuce and croûtons tossed with 
Caesar dressing $6.99
Add Chicken $4.99 | Add Salmon $4.99

SAIGON LETTUCE WRAP
marinated and stir fried, served with crispy vermicelli 
and wrapped in fresh lettuce.
House [Chicken & Shrimp] $12.99 
Chicken $11.99 | Tofu $9.99

DIM SUM & APPETIZERS

SOUPS & SALADS

SIU MAI – DIM SUM [4 PCS]
pork & shrimp dumplings $4.59

HARGOW – DIM SUM [4 PCS]
shrimp dumplings $4.59

CHICKEN & VEGETABLE 
JAPANESE GYOZA [4 PCS]
pan-fried dumplings served with our soy-ginger 
sesame sauce $5.99

SALT AND PEPPER CALAMARI
calamari rings fried to perfection! 
Served with Thai sweet chili dip $8.99

CHEESE DUMPLINGS [5 PCS]
light crispy dumplings f illed with crab meat 
smothered in a creamy mild cheese blend $6.99

COCONUT SHRIMP  [3 PCS]
breaded shrimp rolled in coconut flakes, 
deep fried and served with Thai chili sauce.$4.99

SWEET POTATO FRIES WITH KIMCHI 
sweet potato fries, layered with spicy kimchi,
melted cheese and mayonnaise $4.99 

CHICKEN SPRING ROLLS [3 ROLLS]
ground chicken, ginger, taro, shiitake mushroom 
and vegetables $4.49

VEGETABLE SPRING ROLLS [3 ROLLS]
taro, shiitake mushroom, ginger & vegetables $4.49

TEMPURA BASKET
lightly battered tempura tiger shrimp [3 pcs] and 
vegetables [3 pcs], served with tempura sauce $7.99

ASSORTED SPRING ROLLS PLATTER
chicken spring roll [2 rolls], shrimp roll [1 roll], 
vegetable spring roll [2 rolls], & cold shrimp roll 
[1 roll] served with mango salad $12.99

BRUSCHETTA [4 PCS] 
basil and tomato bruschetta drizzled with olive oil 
and topped with melted cheese $3.99

BULGOGI BEEF LETTUCE WRAP
tender marinated beef, bell peppers & red onion 
tossed in Chef Sauce, served with fresh lettuce $11.99

GOAT CHEESE HOUSE SALAD
cherry tomatoes, carrots, dried cranberries, 
avocado, sunflower seeds on a bed of spring mix, 
romaine lettuce in Spicy Asian ginger dressing, 
topped with goat cheese $8.99
Add Chicken $4.99 | Add Salmon $4.99

TOM YUM SOUP 
TIGER SHRIMP | CHICKEN BREAST | VEG
f lavoured with lemongrass, galangal, lime leaf, 
mushroom and lime juice with tomatoes in a spicy 
chili broth served with coriander $5.49

TOM KHA SOUP
TIGER SHRIMP | CHICKEN BREAST | VEG
coconut milk based soup with galangal, kaff ir lime 
leaf, mushroom and lime juice with tomatoes in a 
spicy chili broth served with fresh chives $5.49

HONG KONG STYLE WONTON SOUP
hand-wrapped dumplings with marinated chicken, 
shrimp and coriander in our house special stock $5.49

SZECHUAN HOT AND SOUR SOUP
CHICKEN & SHRIMP | VEG
a signature Szechuan style soup with vegetables, 
tofu, egg, black mushroom and bamboo shoots $5.49 

THAI NOODLE SOUP 
CHICKEN | BEEF | VEG & TOFU
pad thai noodle, tofu and mushrooms in 
house special stock $10.99

CRISPY WONTON UDON NOODLE SOUP

hand-wrapped crispy wontons with marinated 
chicken, shrimp and coriander on top of  thick 
udon noodles in our house special stock. $11.99
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PROTEIN OPTIONS :
VEGETABLES & TOFU $9.99
BEEF $10.99
CHICKEN $10.99
BBQ PORK $10.99
SHRIMP $12.99
HOUSE [CHICKEN & SHRIMP]  $12.99
SEAFOOD $13.99

Price for Rice & Noodles Unless Indicated

RICE DISHES

NOODLE DISHES

MAIN DISHES

THAI RED CURRY
rich coconut curry simmered with aromatic spices, 
eggplant, bamboo shoots, tofu and seasonal 
vegetables, served with jasmine rice.

THAI GREEN CURRY
spicier than red curry, our delightful green curry is 
slow-cooked with creamy coconut milk, fresh spices, 
eggplant, bamboo shoots, tofu and seasonal 
vegetables, served with steamed jasmine rice.

THAI BASIL LEMONGRASS
aromatic minced lemongrass tossed with fresh Thai 
basil, chili, tofu and purple eggplant. Served with 
steamed jasmine rice.

TANGO MANGO CHICKEN
lightly breaded chicken, fresh mango, sweet Spanish 
onion and peppers sautéed with a special in-house 
tango mango sauce. $10.99

SWEET & SOUR CHICKEN WITH RICE 
lightly breaded chicken breast, pineapple, onion and 
bell peppers with a sweet and sour sauce. $10.99

GENERAL TAO CHICKEN WITH RICE 
lightly breaded, tossed with vegetables in Chef Hai’s 
unique sauce served with steamed jasmine rice — 
Our top selling chicken dish!  $10.99

OUR FAMOUS PAD THAI 
Thai rice noodle stir-fried in lime juice, tamarind, 
garlic, onion and tomato sauce. Served with tofu, 
egg, roasted peanuts, bean sprouts and cilantro.

CURRY PAD THAI
Thai rice noodle stir-fried in onion, garlic and house 
curry sauce. Served with tofu, egg, roasted peanuts, 
bean sprouts, mushrooms and cilantro.

UNIQUE SATAY PAD THAI 
Our famous pad thai stir fried with our house satay 
seasoning, made from a blend of dried shrimp, chili, 
garlic, onion and shallot. Served with tofu, egg, 
roasted peanuts, bean sprouts and cilantro.

CHOW MEIN
Chinese style crispy egg noodle stir-fried with 
vegetables and a thick savoury sauce, with your 
choice of protein.

C ANTONESE CHOW MEIN
Cantonese style crispy egg noodle stir-fried with 
tiger shrimp, calamari, bbq pork, beef, chicken and 
vegetables. $12.99

SINGAPORE VERMICELLI
thin rice noodles stir-fried in Madras curry paste 
with egg, onion, bean sprouts and shreaded carrot.

THAI SPICY NOODLE
thick rice noodle stir-fried with basil leaf, eggplant, 
chili, onion, beansprouts and egg, topped with 
sesame seeds.

SHANGHAI NOODLE
Shanghai style thick wheat noodle stir-fried with 
onions, shreaded cabbage and shreaded carrots in 
mushroom soya sauce.

STIR-FRIED TERIYAKI UDON NOODLES 
stir-fried with spinach, onion and beansprouts, in 
our house Japanese teriyaki sauce and topped with 
sesame seeds.

CASHEW NUT CHICKEN WITH RICE
sliced chicken breast and vegetables stir-fried in Chef 
Hai’s special � ve spice sauce with cashew nuts. $10.99

GINGER BROCCOLI STIR FRY
served Cantonese style with choice of Chicken or 
Beef on a bed of fresh steamed broccoli, served with 
steamed jasmine rice. $10.99

FRIED RICE
seasoned fried rice along with mixed vegetables, 
eggs, green onion, lettuce and your choice of protein.

VEGETABLE FRIED RICE
fried rice with mixed vegetables, bean sprouts, 
green onions, lettuce and soya sauce.

GRILLED SALMON [5OZ] 
teriyaki grilled salmon with jasmine rice. $10.99

YEUNG CHOW FRIED RICE
fried rice with bbq pork and shrimp $10.99

MALAYSIAN SPICY CHICKEN FRIED RICE
chicken, cucumber, fresh chili and shallots in 
Belachan sauce – shrimp paste base $10.99
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SUSHI AND SASHIMI COMBO FOR ONE  
salmon avocado hand roll [1], salmon sashimi [3], 
tuna sashimi [3], white tuna sushi [2], salmon sushi 
[2], unagi sushi [2] $13.99 

CHEF HAI’S SIGNATURE ROLL [8 PCS] 
soft-shell crab, tempura shrimp, crab stick, tobiko, 
avocado, cucumber, asparagus and mayonnaise, 
topped with shrimp and unagi, drizzled with unagi 
sauce $15.99

GREEN DRAGON ROLL [8 PCS] 
tempura shrimp, crab meat, avocado, tobiko, cucumber 
and mayonnaise, topped with 
thin avocado slices $9.99

SUSHI ROLL COMBOS

SUSHI ROLLS

ORIGINAL DYNAMITE

RED DYNAMITE

RAINBOW 

FIRECRACKER DREAM

KAMAKACHI

FIRE KAMAKACHI

SPICY TEMPURA CRAB 
MEAT

PHILADELPHIA

TUNA 

SPICY TUNA

SALMON

SPICY SALMON

TERIYAKI CHICKEN

CRAB & CUCUMBER

CRAB MEAT 

SALMON AVOCADO

UNAGI & CUCUMBER

SPICY WHITE TUNA

ASPARAGUS

AVOCADO

CUCUMBER

DEEP FRIED SWEET POTATO

AVOCADO CUCUMBER

SPICY AVOCADO & CUCUMBER

RED DRAGON ROLL [8 PCS] 
tempura shrimp, crab meat, avocado, tobiko, cucumber 
and mayonnaise, topped with fresh salmon $9.99

UNAGI DRAGON ROLL [8 PCS] 
tempura shrimp, crab meat, avocado, tobiko, 
cucumber and mayonnaise, topped with unagi 
and avocado slices $13.99

SPIDER ROLL [8 PCS] 
soft-shell crab, crab meat, tobiko, avocado, 
cucumber, and mayonnaise with topped with tobiko, 
and drizzled with unagi sauce $13.99

VEGGIE EXPLOSION [8 PCS] 
mango, asparagus, and avocado topped with sweet 
potato tempura, drizzled with 
mango sauce $9.99

2 FOR $9.99 3 FOR $12.991 FOR $5.99

TERIYAKI CHICKEN

CRAB & CUCUMBER

SALMON AVOCADO

UNAGI & CUCUMBER

SPICY WHITE TUNA

DEEP FRIED SWEET POTATO

AVOCADO CUCUMBER

3 FOR $12.99

SPICY AVOCADO & CUCUMBER

DEEP FRIED SWEET POTATO
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Cocktail
Temptations

*MADE  WITHOUT AL COHOL

VIRGIN PIÑA COLADA

STRAWBERRY

PEACH

RASPBERRY

MANGO

PASSION FRUIT

COMBINE 2
FLAVOURS

$3.95

COMBINE 3
FLAVOURS

$4.95

$2.99
EACH
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