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     Fine Thai cuisine and Washington’s first dumpling bar

2010 Summer Restaurant Week 

August 16th – 22th
3-Course Lunch Special $20.10
First Course

Lettuce Wrap
Stir-fry minced chicken breast, cashew and scallions in savory soy sauce,  Served with fresh vegetables and sweet-spicy sauce
or

Smoked Shrimp Rolls
With tropical mango, bean sprouts, shiitaki mushrooms, scallions, carrot and bean thread noodles.  Served with spicy plum sauce
Main Course

Spicy Drunken Seafood with Lomein Noodles, Sweet Basil in

Chili-Garlic-Black Bean Sauce 

or

Grilled 7-spice Rack of Shrimp with Summer Vegetables, 

Jasmine Brown Rice and Fried Taro 
or

   Grilled Vegetables Terrine, Chili-Garlic-Basil Sauce and Jasmine Brown Rice
or

Grilled 8 oz. Spicy Basil Burger with Cheddar Cheese, Lettuce, Tomato, Red Onion, Grilled Jalapeño, Sriracha Aioli and House-Cut Fried
Dessert
Marinated Exotic Fruit with Vanilla-Ginger-Cinnamon Sauce, served with Coconut Ice Cream

3-Course Dinner Special $35.10
First Course

Lettuce Wrap
Stir-fry minced chicken breast, cashew and scallions in savory soy sauce,  Served with fresh vegetables and sweet-spicy sauce
or

Smoked Shrimp Rolls
With tropical mango, bean sprouts, shiitaki mushrooms, scallions, carrot and bean thread noodles.  Served with spicy plum sauce

Main Course

Simply Grilled Chilean Sea bass with Kosher Salt, Pepper and Lemon,
 Served with Sautéed Mixed Summer Vegetables and Garlic

or

Roasted Organic Farm Duck Breast with Mussamun Curry, Grilled 
Portabello Mushrooms, Butternut Squash, Potatoes, Onions, Peanuts, 

Fried Leeks and Jasmine Rice

 or

Giant Prawn and Grilled Vegetables Terrine, Chili-Garlic-Basil Sauce
 and Jasmine Brown Rice

or

Roasted Free Range Chicken Marinated with Thai Herb, Served with 
Grilled Asparagus, Sticky Rice and Green Papaya Slaw 
 Dessert
Marinated Exotic Fruit with Vanilla-Ginger-Cinnamon Sauce, served with Coconut Ice Cream

 “Thank You for Dining with Us Today, Enjoy!!”
Aulie Bunyarataphan – Executive Chef/Owner

Mel Oursinsiri – Proprietor

