FEATURED DISHES

STARTERS

SpPICY WOK-FLASHED BRUSSELS 8 ADD BACON +$1
Brussels sprouts are coated with semolina flour, fried & wok-flashed in a spice mixture of chili
paste, fried garlic, fried shallot, scallions, sea salt and white pepper.

GINGERED BUTTERNUT COCONUT BISQUE 6
Roasted butternut squash blended with ginger, a touch of yellow curry powder and coconut
milk. Topped with coconut cream. Served with wonton crisps. (small soup)

TOMKHAHET 6

Choice of chicken or tofu w/Locally foraged Maitake mushrooms simmered in our slightly
spicy & tangy lemongrass-coconut milk broth with onions, celery & carrots. Topped with
cilantro and scallions. (small soup)

TOMYUMHET 6
Choice of chicken, tofu or shrimp w/Locally foraged Maitake mushrooms simmered in our
slightly spicy & tangy lemongrass broth w/ bamboo & tomatoes. Topped with cilantro and
scallions. (small soup)

ENTREES

PAD NUMMUN HoOI

CHICKENORTOFU 10.95 SHRIMP 11.95 DucKk 13.95 ADD BACON +$1
Brussels sprouts sautéed with carrots, shiitake mushrooms, onions & bird chili in a spicy garlic,
soy sauce. Served with jasmine rice. (SPICY)(stir-fry)

BRUSSELS PIK KHING

CHICKENORTOFU 11.95 SHRIMP 12.95 DUCK 13.95

Brussels sprouts sautéed with peppers & carrots in a slightly spicy pik khing sauce with
crumbled bacon. Served with jasmine rice. (stir-fry)

NONG KAl NOODLE BOWL

CHICKEN ORTOFU 9 BEEFORPORK 10 DUCK 12

A big bowl of fragrant spiced broth seasoned with star anise, cinnamon, ginger, cloves &
cardamom, with rice noodles, onions, sprouts, celery & cabbage. Topped with fried garlic, mint,
basil, cilantro & scallions. (big noodle soup)

LAAB HET “SPICY MUSHROOM SALAD” 11

Sauteed maitake mushrooms tossed red onion, lemongrass, cucumber, carrot, mint, scallions,
cilantro, fragrant rice powder, chili pepper & lime Juice. Served with Jasmine rice. (room-
temperature Thai-style salad)

PAD PHED HET

W/ CHICKEN ORTOFU 11 W/SHRIMP 12

Maitake mushrooms sautéed in a spicy red curry sauce with bell peppers, carrots, peas, bamboo
& Dbasil leaves. Served with jasmine rice. (stir-fry)

SWEETS
PUMPKIN COCONUT SUNDAE 5

Homemade pumpkin-coconut sorbet (dairy-less, sweetened with palm sugar, brown sugar &
maple syrup) topped with crumbled ginger snap cookies, pecans, caramel & whipped cream.






