Entrees
PAD THAI (Chicken & Shrimp)
Thai rice noodles w/ peanuts, egg, beansprouts &
scallion

Prix – Fixe Menu
Appetizer, main course & dessert

Appetizer
CRISPY BASIL SPRING ROLLS
Crispy vegetarian rolls with lemon dip
VILLAGE STEAMED DUMPLINGS
Chicken & shrimp w/ black bean vinaigrette
CALAMARI SUPER BOWL
Crispy calamari w/ tomato salsa

MALAY MASSAMAN CURRY
(Chicken, beef, pork belly, pork, white fish,
shrimp or tofu) Sweet, sour, thick and mild
w/ peanuts, onions & potatoes
PINEAPPLE FRIED RICE
(Chicken, Beef, Shrimp, Tofu or Vegetables)
With egg & cashew nuts
S.E.A. CHICKEN BREAST
Grilled marinated chicken w/ Three-flavored sauce &
sautéed mix vegetables
EMPEROR JUMBO SHRIMP
Stir-fried w/ mushroom, bell peppers and asparagus
GRILLED SALMON
Mix vegetables and spicy tamarind sauce

MARTINI CRISPY SHRIMP
Finger shrimp wrapped w/ rice dough & marinara basil
sauce

RAINBOW ROLL
California topped with raw fish & ebi shrimp

TUP-TIM FRITTERS
Crispy chicken & shrimp dumplings with sweet & sour
chili sauce

BROOKLYN BASIL
Sautéed shrimp, squid, scallop, bell pepper, onion,
ginger & chili paste

TRIANGLE CURRY PUFF
Curried chicken & potato wrapped in puff pastry and
cucumber salsa dip

GARDEN DELIGHT
(Chicken, beef, shrimp , pork belly, white fish,
pork or tofu) Sautéed assorted mix vegetables
w/ garlic & sesame oil

CALIFORNIA ROLL
Crab stick, avocado, cucumber, seaweed & rice

CLASSIC PORK CHOP
Stir-fried vegetables in pepper sauce

Homemade Desserts
Warm Molten Chocolate Cake
Pistachio ice cream
Green Tea Cheese Cake
Homemade cheese cake with raspberry sauce
, 18 % gratuities will be added to parties of 5 guests or more.
Please inform your server about any food allergies
We accept Visa, Master Card and Discover only.

Prix-Fixe
Option 1:
Appetizer, main course, dessert and
non-alcoholic soft drink $40

Option 2:
Appetizer, main course, dessert and
cocktail $45
(Excludes 16oz cocktails, top shelf
spirits, single malts and champagne)

