Egg Noodles Glass Noodles Jasmine Rice
Rice Noodles Udon Noodles Brown Rice

+Veggies Only, Please -

coose 4 PROTENN

Roasted Chicken Breast Flank Steak Vegan Chicken Katsu' -
3.50 3.75 4.25
Poached Shrimp Sweet & Sour Pork Organic Tofu
3.75 3.50 2.00

UEGGIES 200

r By 2
22 92

Broccoli e Shiitake Mushrooms e Button Mushrooms e Pineapple

Edamame e Bell Pepper Mix e Bok Choy e Baby Corn e Cashews

pickA SHAULE oo

Japanese Teriyaki ./ Thai Peanut » 4
Sweet meets savory with hints of ginger Creamy blend of roasted peanuts, ginger,
and garlic. garlic, and fresh Thai chilies.
Chinese Sweet & Sour .- Taiwanese Oyster
Sweet, tangy and tart. Rich, sweet, salty and earthy umami.
Malaysian Yellow Curry Sriracha House Hot Chili
Aromatic blend of yellow currﬁ/, Signature fiery blend of chilies, garlic,
exotic spices and coconut milk. coconut milk and lemongrass.

EXTRA Tn PPI“ES 0.75 each

Crispy Garlic ® Crispy Onion ® Fresh Cilantro ® Roasted Peanuts ® Toasted Sesame Seeds

Want it HOTTER? VEGETARIAN +7



[ Includes our blend of fresh vegetables + stir-fried egg. ]

KARMAYAKI 13.75

Egg noodles, roasted chicken breast, broccoli and Japanese Teriyaki
sauce.

BANGKOK BLISS 13.95

Rice noodles, shrimp, shiitake mushrooms and Thai Peanut sauce -
a musttry for “pad thai” enthusiasts.

NIRVANA 14.50

Glass noodles, roasted chicken breast, button mushrooms, an extra egg
and Malaysian Yellow Curry sauce.

SOBE SWEET & SOUR 13.75

Jasmine rice, pork, pineapple and Chinese Sweet & Sour sauce.

BRING THE HEAT 14.50

Udon noodles, steak, baby corn, cilantro and Sriracha House Hot Chili
sauce.

¢/ KIMCHI FRIED RICE 12.25

Korean-style jasmine rice with kimchi, bok choy and a savory soy sauce

blend.
VEGGIE BUDDHA -7 12.50

Totu, broccoli, bok choy, button mushrooms, crispy onion, sesame seeds
and Japanese Teriyaki sauce (no egg).

Add noodles or rice..... 3.00

< SPICY NOODLE BOP 19”

Rice + ramen noodle blend with vegetables and flank steak, topped with
a sunny-side-up egg and a thick slab of sweet & spicy candied bacon.

VEGETARIAN 7
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YUZU EDAMAME

Whole steamed edamame sprinkled with yuzu-citrus sea salt.

CHILLED THAI NOODLE SALAD 8.50

Glass noodles tossed in peanutlime dressing, mixed with julienne
carrot, scallions, purple cabbage and pickled red onion.
Topped with roasted peanuts and shredded nori.

Add CHICKEN 3.50 or VEGAN CHICKEN KATSU 7 4.25
GYOLZAS (six per order] /.75

Dumplings w/ soy vinegar dipping sauce.
Crispy CHICKEN or Steamed VEGETABLE

BITES

6.00

SZECHUAN
CHICKEN WINGS| VEGGIE SPRING ROLL +» 2.00
rispy spring roll stutted with
8" julienne carrots, tender

Five crispy wings fossed | cabbage and spring onion.

in a sweet, sticky ana KIMCHI BANCHAN
SpICy sauce. Side of fermented cabbage

with a spicy kick.

STREET FARE PLATIER 23°

A combination of shareable starters: Yuzu Edamame, Szechuan
Chicken Wings (5), Veggie Spring Rolls (3), and Gyozas (6)
(choice ot Crispy Chicken or Steamed Vegetable).

4.50

VEGETARIAN



30T DRINRKS

FOUNTAIN SODA 2.80 — 6.50

BOTTLED WATER 1.95 All teas include chewy tapioca boba.
PERRIER 3.00 Please specity if you'd prefer your tea without boba.
SPECIALTY BEVERAGES  3.00 M"_K TE AS

KOMBUCHA 7.00

=

\ 1

TARO MILK TEA GOLDEN MILK TEA
lrEm nn n n E Frothy, sweet and nutty with A sweet, malty blend of
a hint of vanilla, made from roasted tea leaves with a

ourple Aracae root. subtle hint of spice.
| ORIGINAL 450

 SEASONAL 5.00 FRUIT TEAS

With freshly brewed JASMINE GREEN TEA

SAKE & SELTZER MANGO

SAKE 7.00 PASSION FRUIT

SELTZER 6.00 PINEAPPLE

B E EBS STRAWBERRY
WATERMELON

CORONA, HEINEKEN,

MODELO, ASIAN IMPORTS  6.50 (40D ) 4095

LOCAL CRAFT 14 .~ 7.00

16 oz 9.00 LYCHEE ® MANGO ® PASSION FRUIT ® PEACH




