
Small  Bites
Edamame 6

Soy beans steamed in their pods, tossed with docho sea salt or garlic chilies

Poke 10
Marinated tuna, tomatoes, chile oil, onions, seaweed, and avocados

Lettuce Wraps 8
Wok seared chicken, onions & water chestnuts, lettuce cups, and a spicy black bean sauce

Cha Gio Chopsticks (Vietnamese spring rolls) 8
Crispy spring rolls rolled thin, filled with pork and shrimp, garlic lime sauce

Firecracker Hot Wings 8
Chicken wings with ground chilies, honey, and soy

Korean Street Tacos 10
Spicy pork, lettuce, onions, tomatoes, and chilies

BBQ Spare Ribs 11
Dry rubbed and wok seared, volcano barbecue sauce

Bao “Wow” 9
Grilled pork belly with garlic soy, Thai chilies, scallions, tomatoes, steamed bao buns, 

Nuoc Cham dipping sauce

Fried Rice
Fried Rice 10

Choice of house made char siu, vegetable, beef, chicken or shrimp

Combination 12

Entrées
Braised Oxtail Stew 16

Oxtail simmered with lemongrass, cinnamon, star anise, tomato and vegetables

*Vietnamese Grilled Chicken 14
Braised coconut rice

Grilled Ahi 20
Buttered garlic rice, tomato and shrimp in a sake soy glaze

Kalbi 16
Grilled Korean short ribs, Namul and steamed rice

Bibimbap 16
Zucchini, shitake mushrooms, spinach, radish, pork and carrots served in a 

sizzling stone bowl topped with a fried egg, gochujang sauce
Please be cautious, this dish is served in a stone bowl  at 300 degrees

Grilled Sake Soy Chicken 12
Braised coconut rice, hand crafted Takuwan

Desserts
Mochi Ice Cream 5

Strawberry, Mango, Green Tea

Coconut Panna Cotta with Lemon Curd 6

Ice Cream 5
Banana caramel chocolate chip

Green Tea Cheesecake 5
Chocolate sauce graham nut streusel

Mango Cheesecake 5
Mango sauce graham nut streusel

Tea Service

Oolong Tea  4 
Yunnan Bo Nay Tea  4 

Green Tea  4
Jasmine Green Tea  4 

Jujube Tea  5 
Pekoe Black Tea  4

Thai Iced Tea  4
Pantai iced tea with condensed milk or Pantai tea with lemon

Vietnamese Iced Coffee  5
Café du Monde chicory coffee with condensed milk

Salads
Sashimi Salad 12

Tuna and salmon, tomatoes, ikura and spring mix, ginger dressing

Noodle House Salad 8
Julienne marinated grilled chicken, rice noodles with a peanut vinegar

Noodles
Beef Chow Fun 14

Stir-fried beef, wide rice noodles, bean sprouts and green onions

*Pad Thai 10
Thai style rice noodles with egg and bean sprouts in a tangy and spicy sauce, topped with peanuts

Add chicken or beef 3        Add shrimp 5

Lo Mein 10
Wok tossed egg noodles with vegetables 
Add chicken or beef 3        Add shrimp 5

Garlic Noodles 13
Fresh wheat noodles with garlic and shrimp, parmesan cheese, spinach, and soy

*Spicy Thai Shrimp 15
Shrimp sautéed with tomatoes, garlic, Thai chilies, scallions, spinach, and rice noodles

Vegetarian Spicy

Soups
Won Ton Min 9

Traditional saimin with pork wontons

Miso Ramen 11
Clams and mussels simmered in Shiro Miso broth, topped with spinach, shitake mushrooms and scallions

Shoyu Ramen 9
Egg noodles, shrimp, bok choy shitake, scallions fish cakes tamago

Yaki Mien 9
Braised prime beef, spaghetti, hard-boiled egg, scallions, bean sprouts, and Sriracha
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