APPETIZER &% SALAD #5%

“Goi Cuon” Vietnamese Style Spring Roll (1 piece) Oriental Salad with Low Carb Nuts
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Steamed Chicken with Spicy Sesame Sauce “Som Tam” Seared Beef & Green Papaya S‘alad
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Fried Spring Rolls (2 pieces)
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Oriental Fried Potatoes
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Thai Shrimp Toast Cilantro Bowl
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Deep-Fried Sweet Shrimp
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Stir-fried Water Spinach and Green Vegetables with Soy Beans Sauce
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Spicy Stir-Fried Squid with Basil
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Stir-fried Prawn(4 Pieces) with Black Pepper Sauce Served with Chinese Bun
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Deep Fried Shrimp & Avocado with Chili Mayonnaise
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Topping
Xiao Long Bao" Shanghai Style Soup Dumplings (4 pi ) Fried E Avocad @ |T$
‘Xiao Long Bao” Shanghai Style Soup Dumplings (4 pieces ried Egg ) . vocado . ot
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Cheese Seafood Verv Hot
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Vegan Option available Please ask your server for details
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Monsoon “Butcher's Plate” ‘

Monsoon A 2%t) 1,980(%4i2 2,178)
KATOBADRIREED R 2 —LTco 3D DEED



SOUP & NOODLE '+ &

“Tom Yum Kung” Thai Hot & Sour Soup
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Extra Pho
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“Pad Thai” Seafood Noodles
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Vietnamese Chicken Pho with Fresh Herb
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Thai Beef Tendon & Coriander Ramen
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Spicy Basil Rice with Beef (Thai Rice or Enzyme Brown Rice )
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Spicy Basil Rice with Chicken (ThaiRice or Enzyme Brown Rice)
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Green Chicken Curry (Thai Rice or Enzyme Brown Rice)
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Char-siu Pork & Pineapple Fried Rice
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Vietnamese Fried Rice with 8 kinds Vegetables
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“Nasi Goreng” Indonesian Fried Rice
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Thai Rice
Chinese Bun (1 piece) 24K 300(%#A2 330)
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PEREFKL/ Enzyme Brown Rice
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