Shrivp and seatpod
AlL ttems are served with white jasmine rice, brown rice : $1.00 additional

Asparagus shrinmp $16
Sautted shrimps, asparagus, zucehint and carvots tn a light brown, garlic sauce
Lychee shrinmp 39 $16

Lightly battered shrimps sautéed with bell pepper, brown § green onlon, ginger, tomato anc
Lychee in a delightful of Lychee sauce (Pan seared shitmp for gluten free option)

Garlic shrimap F1c
Shrimp with peas § carvots in a tasteful of fresh garlic sauce, served on the side with steam
assorted vegetables (broceoll, zucehind, carvots, and cabbage)

Tamarind shrimp 39 410
Lightly battered of shrimps, bell peppers, green onlon tossed tn a savory, crisp and
tanginess of tamarind sauce (Pan seared shrimep for gluten free option)

Shrimp clay pot (Norice being served)  $16
Shrimps, Lumps of crab vmeat, broceoll, zucehind, carvots, cabbage, mushrooms, cilantro, and
ginger with bean thread woodles cilantro seasoned and tossed in special chef paste sevveol in
clay pot with a side of spley fresh garlic § Llime dipping sauce

Three Musketeers & 59 $16
Shrimps, calamart, and fish simmered tn a complex flavored, red curry coconut sauce

(broceoll, zuecehind, carvots, bell PEPPErS, SNOW peas)

Heaven on earth & 58 $16

Pawn seaved titapla with Lumps of crab meat tn a creamy, mild aromatic PANANG CUrtY

coconut sauce with tomato, carvots, bell peppers, and kuffir Lime Leaves garnished with
steamed vegetables (broccoll, zucchind, carvots, cabbage, snow peas)

Haw moke, seafood &3 $16

Assorted seafood (green mussels, shrimps, scallops, fish and calamart) in a mLLdLg spieed
red curry coconut moose, served tn o fresh Young coconut with steamed vegetables (broceoll,
zucehind, carrots, cabbage, snow peas)

Kaprow talay (Basil seafood) & 8 41c

Assorted seafood (shrimps, fish, mussels, calawmart, scallops) sautéed with broceoll, chilies,
zucehind, green beans, brown onion, bell peppers and basil leaves in a mild spiced garlic § basil
sauce, served tn a hot sizzling plate

A icates an option of vegetarian style
i tndicates splelness in a dish, an option of  wmild, medivm, or extra 53;':,05 may be requcsted

indicates a gluten free option



Shrimp and searood

AlL ttems are served with white jasmine rice, brown rice : $1.00 adoitional

Prik pao seafood & $16
Mixed seafood (green mussel, shrimp, fish, scallops, and calamart) stiv fried with green §
browwn onlon, broceoll, bell peppers, carrots, and basil leaves in a smooth, mild spiced, sweet
chill jam sauce

sSeafood sizzling plate & 416
Assorted seafood (green mussels, shrimps, scallops, fish and calamart) sautéed with pepper,
garlic, That spices, and vegetables (broccoll, zucehind, carrots, cabbage, swow peas)  served
with a spley fresh garlic 5 lime dipping sauce

Seafood Geisha 16
Assorted seafood (green mussel, shrimp, fish, scallops, and calamart) sautéed with green §
browwn onions, bell peppers, celery, tn a vich, smooth Yellow curry powder moose

Double agent pad cha F3B 16
Shrimps and scallops stir fried with That spices and herbs, kinchal (type of ginger root),
garlic, chill, peppercorn, bell peppers, brown oniown, broceoll, swow peas, and basil leaves

Black pepper scallop $19
Scallops sauteed with carrot n a black pepper and garlic sauce served with steamed
asparagus and broceoll.

Grover beach sunrise & 419

Scallops with eggplant, zucehind, brown onion, bell peppers sautéed tn a bastl soybean sauce

A icates an option of vegetarian style
} tndicates splelness in a dish, an option of  wmild, medivm, or extra 53;'1,05 may be requcsted

indicates a gluten free option



