
Restaurant Week 2016                                       October 10-16, 2016    $20.16 

~Appetizers~  

Pumpkin Curry Puffs 

Curry seasoned vegetables and local pumpkin in a flakey puff pastry shell 

Lettuce Wraps 

Minced chicken, peas, carrots, shitake mushrooms and peanuts served with crispy noodles and lettuce 

Satay Chicken 

Marinated chicken skewers served with peanut sauce and cucumber relish 

~Entrees~ 

All dishes are served with jasmine, brown or sticky rice except noodle dishes. 

Pumpkin Curry  

 Choice of meat with acorn squash, bell peppers and basil simmered in rich red curry sauce 

With shrimp add 3 

With seafood add 4 

Loc Lac 

Cubed beef tenderloin caramelized in black pepper, and garlic served over Romaine with a lime and 
peppercorn dipping sauce 

Chili Salmon 

Grilled Salmon topped with peppers, green beans, and onions in a chili reduction basil sauce 

Pad Thai Crispy Chicken 

Thailand’s most famous noodle dish with egg, beansprouts, scallions and peanuts served with crispy 
chicken  

~Desserts~ 

Mango Sticky Rice Or Coconut Ice Cream                               


