--APPETIZERS
From the KITCHEN

Edamame Boiled green soybeans, lightly salted 495
Tempura Fresh shrimp & vegetables deep fried in light batter 8.25
Vegetable Tempura Vegetables deep fried in light batter 6.95
Soft-Shell Crab 9.95
Deep fried soft shell crab served with ponzu sauce for dipping

Crab Rangoon 6.95
Deep fried dumplings stuffed with cream cheese and crab meat

Hamachi Kama Seasonal
Lightly salted broiled yellowtail collar served with ponzu sauce

Spring Rolls 6.95
Crispy vegetable spring rolls served with sweet & sour sauce

Fresh Spring Rolls 6.95

Tofu, lettuce, carrots, bean sprouts, sweet basil and thin rice nood/es.
Served with our house sauce topped with ground peanuts

Agedashi Tofu 6.95
Fried tofu served with a light broth with scallions & grated daikon radish
Shumai (steamed or fried) 6.95

A type of dumpling filled with smoothly ground shrimp & spices,
served with a seasoned soy sauce

Gyo0za (Chicken or Vegetable) 6.95
Chicken or Vegetable dumpling served steamed or pan fried.

Scallion Pancake 5.50
Pan fried brown and crispy, served with special house ginger sauce

Fried Wonton Deep fried seasoned chicken wrapped in wonton skin 5.50
Nasu Dengaku E£ggplant with sweet miso 7.50
Calamari 8.50

Lightly battered and fried calamari served with sweet & hot sauce.

SOUP & SALAD
Soup

Miso Soup 2.50
Spicy Seafood Miso Soup 5.95
Tom Yum * (Chicken or Shrimp) 4.95
Wonton Soup 4.50
Shiitake Mushroom Soup 4.95
Salad

Seaweed Salad 5.00
Avocado Salad 8.95
Mixture of kanikama, cucumber, avocado, tobiko, tempura crunch in the mayonnaise sauce
Sashimi Salad 9.95
House Salad wixed greens with house dressing 6.95

Salad Entrée
Mixed greens, iceberq lettuce, cherry tomatoes, bell peppers, cucumbers,
carrots, topped with mozzarella cheese in our ginger house dressing

with Grilled Chicken 11.95
with Grilled Shrimp 13.95
with Grilled Salmon 15.95
From SUSHI BAR
Tuna Tataki ¢ 10.95
Thinly sliced rare tuna served with scallions, grated radish & ponzu sauce
Sashimi é Assorted fillets of raw fish 10.95
Symphony é Spicy tuna, salmon, crab stick topped with tobiko 12.95
Naruto ¢ 8.50
Crab stick, salmon, tobiko, avocado & cucumber rolled with thinly sliced cucumber
Trio Sashimi Roll ¢ 13.95

2pcs white tuna, 2pcs tuna, 2pcs salmon wrapped
with mango, cucumber, served with dipping sauce

Maui Adventure ¢ 11.95
Chopped tuna, crab stick, avocado, apple, and onion
with rice topped with tobiko and mango sauce.

Snow Roll ¢ 6.95
Salmon, crab stick, avocado, cucumber, tempura crunch, lettuce, wrapped with rice paper, t
opped with tobiko, tempura crunch, and garnished with eel and spicy mayo sauce.

Tuna Tartare ¢ 15.95
Combines fresh cubes of sushi-grade tuna with a variety
of tobiko, mango juice layered between fresh avocado.

From the GRILL

Grilled Beef Asparagus Roll gpcs 8.95
Grilled Shrimp 7.95
Beef Kushiyaki 8.95
Barbequed cubed sirloin beef served on skewers, and smothered in teriyaki sauce.

Yaki Seafood arilled seafood on skewers with Teriyaki sauce 8.25
Yakitori (chicken) Grilled chicken on skewers with teriyaki sauce 6.50
Chicken Satay 6.95

Marinated and grilled on skewers, served with peanut sauce and cucumber sauce.

Chicken Wings

Please allowed us 15 mins for best cooking
Choice of 3 flavors

4pPCS. i 6.95 24 pCS . ... .. ... 25.95
8pcs.............. 12.95 32pPCS ... 31.95
16pcs ............. 18.95

1) General Gao’s Wings Chicken wings marinated in house special
spices then fried and served with savory secret sauce.

2) Basil Crispy Chicken Wings

Crispy chicken wings sauteed with sweet basil leaves in chef’s special hot chili sauce.

3) Spicy Wings

Delectable fried chicken wings tossed with our secret hot and spicy sauce.

SIDE DISHES

Sushi Rice 2.75 White Rice 2.00
Brown Rice 3.00 Steamed Noodle 4.00
Kimchi 3.50 Broccoli 3.50
Mixed Steamed Vegetable 5.50
Peanut Sauce 2.00
Spicy Mayo 1.00
Eel Sauce 1.00

NOODLES A LA CARTE
Noodles (stir-fried)

with Choice of

Tofu or Vegetables 9.95

Chicken or Pork 10.95

Crispy Chicken 11.95

Shrimp or Beef 12.95

Seafood 13.95

e Yaki Udon * Pad See Ew

e Yaki Soba e Kra Pow Udon

e Pad Thai e Drunken Noodle
(wide rice noodle)

Singapore Street Noodle 11.95
Shrimp, chicken, vegetables and thin rice noodles
stir fried in lightly curry sauce topped with fried egg

Japanese Noodle Soup

Tempura Udon shrimp 14.00  veggie 11.00
Japanese noodle soup with your choice of tempura

Vegetable Udon Seasonal vegetables and fried tofu with noodles 10.95
Nabeyaki Udon 14.95

Shrimp tempura, chicken, squid, fish cakes, poached egg,
enoki mushrooms, vegetables in Japanese broth.

Spicy Seafood Udon 13.95
Variety of seafood and vegetables in spicy broth

Chicken Udon with chicken and vegetables in broth 11.95
Asian Noodle Soup

Khao Soi * (Chiang Mai Curry Noodles) 12.95

Famous dish from Chiang Mai, Thailand, steamed egg noodles with
chicken, red onion, cilantro in curry sauce, garnished with dried chili.

Thai Sukiyaki chicken 11.95  shrimp 13.95  salmon17.95
Very popular Bangkok glass noodles served with a slightly sweet and

spicy homemade tofu based red-colored broth, napa, cilantro, celery,

scallions, and beaten eggs with your choice of meat.

Kimchi Noodle Soup tofu 9.95 chicken 11.95 shrimp 13.95
Choice of udon or ramen, served in a spicy flavored soup made primarily
with real kimchi (pickled cabbage), boiled egg, and scallions.

Taiwanese Beef Noodle Soup 13.95
Egg noodle soup served with bok choy
Wonton Noodle Soup 9.95

Egg noodle with vegetable and wontons in chicken broth

D I N N E R E N T RE E S served with white rice

Red Curry With peas, bamboo shoots, carrots, bell peppers, basil leaves
and mushrooms and your choice of one of the following:

tofu or veggie 13.95
chicken or pork 13.95
shrimp or beef 15.95
crispy chicken 13.95
Chicken Mango Curry 13.95

Chicken breast slices with mango chunks, onions, Summer squash,
zucchini, carrots & bell peppers in a special yellow curry

Avocado Curry 14.95
Sauteed chicken in mild red curry with carrots, snow peas,
bamboo shoots, mushrooms, bell peppers, & fresh avocado

Crispy Chicken Basil 12.95
Crispy chicken sauteed with onions, bell peppers
and sweet basil leaves in chef’s special hot chili sauce

General Gao’s Chicken 13.95
Crispy chunks of chicken sauteed with chef’s mild ginger sauce
Kung Pao Chicken 13.95

Szechuan style spicy chicken stir-fried with longhorn peppers,
red peppers, scallions, garlic, peanuts, and dried chili.

Mongolian Beef 15.95
Wok stir-fried tender beef with onions, bell peppers, and scallions in Mongolian sauce.

Spicy Soft Shell Crab with Veggies 17.95
Crispy Chicken 12.95

Marinated chicken, deep fried until crispy brown, served with a side salad, sweet & sour sauce

Veggie Lovers o

Spicy Eggplant 10.95
Vegetable Delight 10.95
Vegetable Hot Basil 10.95
Bok Choy with Garlic Sauce 10.95
Chinese Broccoli with Garlic Sauce 10.95
Vegetable Curry ° Assorted vegetables mixed in red curry 13.95
Jade Garden 11.95
Steamed assorted vegetables served with house peanut sauce

Tofu Jungle 11.95

Steamed or fried tofu sauteed with rhizome, onions, eggplant, summer squash,
zucchini, bell peppers, & lemon leaves in a special coconut-free red curry

with Choice of

Chicken or Pork 13.95
Tofu or Vegetables 12.95
Shrimp or Beef 15.95

Ginger & Scallions
Stir fried with mushrooms, onions, carrots, pepper, scallions and ginger in brown sauce

Garlic stir fried with Thai garlic, pepper seasonings, Snow peas, baby corn,
mushrooms, carrots, red peppers on a bed of iceberg lettuce

Pad Pik Khing ° stir fried with green beans in our Pik khing chili sauce
Broccoli stir fried with carrots and mushrooms in light brown sauce

Krapow Sauteed with onions, bell peppers, mushrooms, carrots, and sweet basil leaves in
hot chilli sauce and your choice of one of the following:

H O U Se S peC I a I t I eS All served with steamed rice
Wild Cod Fish with Yellow Curry 17.95

Deep fried slices of Alaskan cod fish over yellow curry with pineapples,
potatoes, carrots, cherry tomatoes, onions, peanuts and bell peppers

Seafood Kamikase 16.95
Shrimp, scallops and squid, stir-fried with assorted vegetables
and sweet basil leaves in hot chili sauce

Seafood Delight combination of shrimps, scallops and squid 16.95
sauteed with assorted fresh vegetables in a special brown sauce

Wild Cod Chilli Fish 17.95
Our special deep fried wild Cod fish in tamarind and chili sauce

Spicy Royal Shrimp 16.95

Stir-fried shrimp with fresh mango, tomatoes, assorted bell peppers,
carrots, jalapeno, roasted almond in spicy chef’s sauce.

Ginger and Scallions Fish 17.95
Steamed white fish fillet or red snapper in a ginger
and scallion sauce on a bed of lettuce iceberg

Salmon Choo Chee * Grilled salmon with bell peppers, carrots, 17.95
snow peas, zucchini in choo chee curry sauce topped with chopped lime leaves
Gam Ja Tang (Pork Bone Soup) 16.95

DINNER SET

Served with miso soup, salad, and a bowl of rice

Te I’ I ya k I Grilled with our special teriyaki sauce

Sirloin Beef Steak 20.95 Chicken 16.95
Shrimp 17.95 Salmon 18.95
Tofu 13.95 Vegetable 13.95
Scallops & Salmon Combo 19.95
From the Grill

Thai Spices & Herbs Chicken Breast 15.95
Miso Salmon 18.95
Grilled Asparagus, Zucchini

Shiitake Mushroom & Peppers 13.95
Topped with glazed miso sauce.

Tempura

Lightly battered & deep fried fresh shrimp & vegetables, served with tempura sauce
Shrimp & Vegetable 18.95 Vegetable Only 13.95

Agemono

Assorted seafood & tender meats dipped in a light bread crumb batter & deep fried

Pork Katsu 15.95 Chicken Katsu 15.95
Salmon Katsu 18.95 Scallop 18.95
Donburi

Pork Katsudon 15.95 Chicken Katsudon  15.95
Unajudon (ee)) 19.95

FRIED RICE

with Choice of

Chicken or Pork 10.95
Tofu or Vegetables 9.95
Shrimp or Beef 12.95

House Fried Rice with onions, peas, carrots, tomatoes, scallions, & egg

Spicy Basil Fried Rice * with peas, tomatoes, assorted vegetables, egg, & sweet
basil leaves in a hot basil chilli sauce

Kimchi Fried Rice
Stir-fried with crunchy, zingy traditional pickled kimchi, with onions, scallions, and egg.

Nasi Goreng Indonesian Fried Rice 13.95
Jasmine rice stir fried with shrimp, chicken, onions, jalapenos, green and red peppers, scallions in pik
pow sauce, topped with fried egg and chicken satay

Mango Fried Rice

Tofu or Vegetables 10.95 Chicken or Pork 11.95 Shrimp or Beef 13.95
Mango, green peas, onions, tomatoes, scallions, & egg

Pineapple Fried Rice 11.95
With shrimp, chicken, peas, carrots, tomatoes, raisins, onions, pineapple, & egg in curry powder
Crispy Chicken Fried Rice 11.95

With carrots, bell peppers, tomatoes, onions, scallions, & egg topped with crispy chicken

NOODLE BOWLS

STEP 1: BROTH

1 Tom Yum  (lassic mild sweet hot & sour broth 995 |
with bean sprouts, scallions, cilantro, and peanuts. |

2 Lemongrass 995

Most popular spicy hot & sour soup, spiced with roasted
chili paste, bean sprouts, lemongrass, chili, and mushrooms.

3 Clear Light Chicken Broth 9.95
Signature house simmered chicken broth.

4 Coconut Curry * Red coconut curry 11.95

5 Mushroom Broth Heaithy clear broth soup 9.95

STEP 2: NOODLES

* Pho ¢ Yellow Soba e Udon +1

* Vermicelli * Thin Egg Noodle * Ramen +1
STEP 3: TOPPINGS

¢ Chicken ¢ Tofu o Beef +3

* Pork * Veggies e Shrimp +3

* Ground Pork ¢ Crispy Chicken +2 o Seafood +4

STEP 4: EXTRA/ADD-ON (OPTIONAL)

e Shrimp Tempura 2pcs + 4 » Wonton (chicken) + 2

* Veggie Tempura + 3 e ExtraBok Choy +1
e Hard Boiled Egg + 1

o Extra Mixed Vegetable + 2

SUSHI (NIGIRI)

CHOICE OF SUSHI WHITE RICE OR BROWN RICE

Cooked o
Egg é (Tamago) 3.95 5.95
Crab Stick (kanikama) 3.95 5.95
Fried Tofu ¢ (nari) 3.95 5.95
Avocado ¢ 3.50 5.50
Octopus (7ako) 4.75 6.75
Shrimp b)) 4.50 6.50
Eel (Unagi) 5.50 7.50
Uncooked

Mackerel ¢ (saba) 4.75 6.75
Striped Bass ¢ (Suzuki) 4.75 6.75
Fluke é (Hirame) 4.95 6.95
Tuna é (Maguro) 6.75 8.75
Salmon 6 (Sake) 4.95 6.95
Salmon Rose ¢ 5.50

Smoked Salmon 5.75 7.75
White Tuna ¢ (4ibacore) 5.50 7.50
Yellowtail 6 (Hamachi) 5.75 7.75
Red Snapper ¢ (7a) 4.25 6.25
Surf Clam é (Hokkigai) 4.95 6.95
Scallop ¢ (Hotategai) 5.95 7.95
Squid 6 (ka) 4.50 6.50
Sweet Shrimp ¢ 5.50 7.50
Flying Fish Roe 6 (7obiko) 5.25 7.25
Salmon Roe 6 (ikura) 5.75 7.75
Sea Urchin ¢ n) 6.75 8.75
Tobiko with Quail Egg ¢ 6.65 8.65
Ikura with Quail Egg ¢ 6.95 8.95
Uni with Quail Egg ¢ 7.95 9.95
Chutoro & (ratty Tuna) M/P M/P
Toro & (Tuna Belly) M/P M/P
Otoro & (rattiest Tuna Belly) M/P M/P
Budou Ebi ¢ 7.95/piece

MAKI ROLLS/HAND ROLLS

CHOICE OF SUSHI WHITE RICE OR BROWN RICE

California 5.20
Salmon Avocado ¢ 7.25
Salmon Jalapeno ¢ 6.75
Salmon Cucumber ¢ 6.50
Philadelphia 7.50
Salmon Skin 6.00
Eel Cucumber 6.75
Eel Avocado 6.75
Tuna or Salmon ¢ 5.50
Tuna Avocado ¢ 7.25
Tuna Cucumber ¢ 7.25
Tuna Avocado Caviar ¢ 7.95
Yellowtail Scallion ¢ 7.25
Chicken Teriyaki 7.95
Shrimp Tempura 8.25
Spicy Tuna, Yellowtail .. Salmon ¢ 7.25
Veggie Lovers o

Avocado & Cucumber 6.25
Cucumber 5.25
Avocado 5.25
Vegetable cucumber, avocado, carrots 6.25
Vegetable Tempura 7.25
Sweet Potato Tempura 5.75
Onion Tempura 4.25
Asparagus 6.25
3’s Company cucumber, avocado & asparagus 6.25
Mushroom 5.75
Tofu 5.75
Futo tofi, oshinko, avocado, cucumber, carrot. green leaf 7.25
Oshinko 3.75

Please Note: Brown Rice is available for Maki Rolls/Hand Rolls

CLASSIC ROLLS

Boston ¢ 1.75
Salmon, tamago, cucumber and avocado with Japanese mayo

Spider ¢ 9.50
Soft shell crab tempura, tobiko, cucumber & avocado with spicy mayo and eel sauce

B-52 ¢ 1.75

Yellow tail, crab stick, avocado, scallion, tobiko together dipped in
crispy batter topped with spicy mayo & eel sauce

Caterpillar ¢ 11.95
Eel, avocado and cucumber topped with avocado, tobiko and eel sauce

Scorpion ¢ 13.95
Eel, avocado & cucumber topped with shrimp, tobiko and eel sauce

Snow Mountain ¢ 14.95
Tempura shrimp, avocado, cucumber, crab meat & tobiko, mixed with mayo on the top

Mango Island ¢ 8.95
Mango, asparagus, tobiko topped with sushi ebi

Rainbow ¢ 13.95

Kanikama, cucumber, and avocado topped with tuna, salmon,
white tuna, and striped bass

Las Vegas ¢ 11.95
Salmon, white tuna, kanikama, cream cheese & eel sauce
Christmas ¢ 13.95

Shrimp tempura roll covered with tuna, mango, avocado
and tempura flakes with mayo & eel sauce

Black Dragon ¢ 14.95
Tempura shrimp, avocado, cucumber, tobiko & mayo, topped with BBQ eel
Spicy Red Dragon ¢ 13.95

Tempura shrimp, avocado, cucumber, tobiko & mayo, topped with
spicy tuna, spicy mayo, eel sauce & tempura flakes”

Spicy

SPECIAL ROLLS

Torched Yellowtail ¢ 15.95

Unagi, kanikama, cucumber, torched yellowtail, black tobiko and unagi sauce
Bali ¢ 13.95

inside: Snow crab meat, avocado, cucumber, tempura crunch, pineapple
outside: Ebi, ikura, sweet chilli sauce & eel sauce

Mix-it ¢ 14.95
inside: White tuna, jalapeno, spicy mayo crunch
outside: Tuna, salmon, yellowtail, lemon, cilantro, tobiko on the top

Kiss of Fire ¢ 15.95
inside: Spicy crunchy tuna, cucumber outside: Salmon, white tuna,
fresh jalapeno, and sriracha sauce & tobiko

Summer ¢ 14.95
inside: Kanikama, pineapple, mango outside: Salmon, avocado with mango
and combination of coconut and wasabi sauce topped with coconut flakes

Golden ¢ 14.95
Crunchy spicy salmon inside, mango, tuna, avocado and gold leaf on the top

Salmon Torch ¢ 13.95
Cucumber, roe & spicy mayo inside, seared salmon on top, with mayo & sweet soy sauce

Spicy Titanic ¢ 16.00

Inside: Spicy tuna, crunch Outside: Salmon, avocado, ikura, spicy mayo

SPECIAL COOKED ROLLS

Super Dynamite Roll peep fried 14.00
Inside: Eel, asparagus, kanikama Outside: Eel sauce, spicy mayo, and Sriracha sauce

Salmon Teriyaki Roll 11.95
Inside: Crabmeat, avocado, cucumber Top: deep fried salmon with teriyaki sauce

Mango Shrimp Tempura Roll 12.95
Inside: 2 pcs shrimps tempura, cucumber Top: Sliced mango, jalapeno & wasabi mayo sauce

Yume Maki inside: Avocado, cucumber, crabmeat / Top: Ebi 9.95
Pink Lady California Roll (Soy Bean Wrapped Roll / Big) 9.95
Avocado, cucumber, crabmeat, sweet egg with pink soy paper

Aoi Maki 11.95

Inside: Crabmeat, avocado, mayo, tempura flakes Top: eel, shrimp with teriyaki sauce

SUSHI & MAKI ENTREES

Served with miso soup and salad (No substitution)

Salmon Lover ¢ 17.95
4pcs salmon sushi, 3pcs salmon sashimi, spicy salmon maki

Tuna Lover ¢ 18.95
4pcs tuna sushi, 3 pcs tuna sashimi, spicy tuna maki

Salmon & Tuna Lover ¢ 20.95

2pcs each salmon sushi & sashimi, 2 pcs each tuna sushi & sashimi,
spicy salmon or spicy tuna maki

Spicy Combo ¢ 18.95
Spicy tuna (6), Spicy yellowtail(6), Spicy salmon (6)

Maki Combo: KABUKI ¢ 14.50
California Roll, Tuna Roll, Yellowtail Scallion Roll

Maki Combo: SAMURAI ¢ 16.50
California Roll, Spicy tuna roll, Tempura Shrimp roll

Maki Combo: SUMO ¢ 15.50
California Roll, Eel cucumber roll, Salmon avocado Roll

Tekka Don & 7una sashimi over sushi rice 18.50
Salmon Don é Saimon sashimi over sushi rice 18.50
Chirashi 6 Assorted sashimi over sushi rice 19.50
Sushi Regular é 6pcs sushi and California roll 16.95
Sushi Deluxe 6 10 pcs sushi and tuna roll 21.95
Sashimi Regular 6 10 pcs. Assorted filets of raw fish 18.00
Sashimi Deluxe 6 16 pcs. Assorted filets of raw fish 28.00
Sushi & Sashimi Dinner ¢ 29.00
Chef’s choice of assorted 11 pcs of sashimi, 4 pcs sushi, and California maki

Party Boat Small ¢ 49.95
Chef’s choice of assorted 9 pcs of sashimi, 10 pcs sushi, and California maki

Party Boat Large ¢ 64.95

Chef’s choice of assorted 12 pcs of sashimi, 20 pcs sushi, tekka maki & California maki

Veggie Combo

Veggie Combo #1 15.95
Inari, Sweet potato tempura roll and veggie roll
Veggie Combo #2 15.95

Asparagus Roll, Veggie Salad roll, sweet potato tempura roll

PARTY PLATTER

PLEASE ORDER BY 5:00 PM FOR NEXT DAY ORDER.
DELIVERY AVAILABLE FOR LUNCH AND DINNER

A Cooked Platter 88
Roll: Shrimp Tempura, Philly Roll, California Roll,
Spider Roll, Caterpillar Roll, Chicken Teriyaki Roll
Sushi: 4pcs Shrimp, 4pcs Eel, 2pcs Smoked Salmon,
2pcs Crab, 2pcs Egg, 2pcs Octopus

B Maki Platter 88
Roll: Kiss of Fire Roll, Spider Roll, Rainbow Roll,
Black Dragon Roll, (2) Spicy Tuna Roll, (2) California Roll,
(2) Tuna Avocado Caviar Roll, (2) Crunchy Spicy Salmon Roll

C Maki & Sushi Platter 98
Roll: Rainbow Roll, Spicy Red Dragon Roll,
Black Dragon Roll, Spicy Tuna Roll, California Roll
Sushi: 4pcs Tuna, 4pcs Salmon, 2pcs Yellowtail,
2pcs Egg, 2pcs Eel, 2pcs Shrimp

D Maki & Sushi/Sashimi 118
Roll: Caterpillar Roll, Rainbow Roll, Shrimp Tempura Roll,
Spicy Tuna Roll, California Roll
Sushi : 2pcs Tuna, 2pcs Salmon, 2pcs Yellowtail,
2pcs Red Snapper, 2pcs Eel, 2pcs Shrimp
Sashimi: 4pcs Tuna, 4pcs Salmon, 4pcs White Tuna,
4pcs Yellowtail, 4pcs Red Snapper

Veggie Lovers 78
Roll: Avocado Cucumber Roll, Vegetable Tempura Roll, Sweet Potato Tempura Roll, Avocado
Salad Roll, Tofu Roll, Futo Roll, Mushroom Roll
Sushi: 2pcs Avocado, 2 pcs Sweet Potato, 2pcs Asparagus, 2pcs Tofu, 2pcs Kanpyo

Combo 1 minimum 10-19 people $14/person
Appetizer: Choice of 1
* Spring Roll « Chicken Satay * Shumai
Entrées: Choice of 3
* Pad Thai * Fried Rice * Red Curry  Broccoli * Cashew Nuts * Sweet & Sour

Combo 2 minimum 20-29 people
Appetizer: Choice of 2
* Spring Roll « Chicken Satay ¢ Shumai * Tofu Triangle
Entrées: Choice of 4
* Pad Thai * Fried Rice * Red Curry  Broccoli
* Cashew Nuts * Sweet & Sour * Rainbow

Combo 3 minimum 30 people
Appetizer: Choice of 3
* Spring Roll « Chicken Satay ¢ Shumai * Tofu Triangle
Entrées: Choice of 5
* Pad Thai * Fried Rice * Red Curry  Broccoli
* Cashew Nuts * Sweet & Sour * Rainbow

$13/person

$12/person

Very Spicy

6 symbol of raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness -
Symbol for raw or undercooked meats, poultry, seafood, shellfish, or eqgs. May increase your risk of foodborne illness.

Before placing your order, please inform your server if a person in your party has a food allergy.
Subject to Massachusetts & local meals tax. Prices, items & offers are subject to change without prior notice.

DRINK MENU

White Wine Gloss Bottle

Gabbiano, Pinot Grigio 6.00 20.00
Dolomite IGT, Italy

Mate, Sauvignon Blanc 9.00 29.00
Marlborough, New Zealand

Holler, Gruner Veltliner Austria 10.00 32.00
Man Family Vineyards, Chenin Blanc 7.00 23.00
Coastal South Africa

Paco & Lola, Albarino 9.00 29.00
Rias Baixas, Spain

Domaine Laboque, Chardonnay 7.00 23.00
Cite de Carcassonne, France

Dr. Heyden, Riesling Kabinett 8.00 26.00
Oppenheimer, Rheinhessen, Germany

Mascheri, Moscato D’Asti 10.00 32.00
Piedmont, Italy

Laurent Miguel, Rose 7.00 23.00

Languedoc, France

Sake List

Sho Chiku Bai, ‘Pine, Bamboo, Plum’ (Carafe) 7.00
Classic Junmai (Dry) Sake

Mio, Sparkling
(Slightly sweet) Sake, 300m/

Harushika Tokimeki, ‘Spring Deer’

Sparking (Slightly sweet) Sake,
300ml, Hakutsuru, ‘White Crane’

Superior Junmai Ginjo (Dry) Sake,
300ml, Nama, Junmai Organic

(Dry) Sake, 12 pack of 300ml / 12 pack
Hitorimusme Nigori

(Dry unfiltered) Sake 12 pack 300ml
Shirayakui Junmai Ginjo

(Dry) Sake 300ml, Hana Fuji Apple
(Sweet) Sake 750ml, Hana Lychee

(Bottle) 20.00

(Bottle) 36.00

(Bottle) 36.00

(Bottle) 17.00
(Bottle) 36.00
(Bottle) 21.00

(Carafe) 8.00
(Carafe) 8.00

Beer List
Sapporo (Small) 5.00 (Large) 8.00 Yuengling 3.50
Allagash White 7.50 Yuengling Light 3.50
Small Town Brewery, Root Beer 5.50 Sierra Pale Ale 5.00
Lagunitas IPA 5.00 Clausthaler (N/A) 4.50
Cisco White Tail 5.50




