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lunch november 2011

salads & appetizers

green papaya salad, caramalized pineapple, peanuts, herbs 6  w/prawn 8
arugula, avocado, tomato, fried shallots, sweet lime, almonds 7

grilled la lot beef (la lot leaves wrapped around flank steak and grilled) 7

wraps & rolls

crispy vegetarian rolls with taro, tofu, carrots and soy vinaigrette 8

crispy imperial rolls with kurobuta pork, shrimp and glass noodles 8
vegetarian fresh roll, tofu, mint, wonton cracker, pickled carrots peanut sauce 6
wild shrimp fresh roll, green papaya, cilantro, pickled carrot, green leaf 7

vermicelli bowls

grilled prawns, crispy vegetarian roll, cucumber, bean sprouts, herbs 10

grilled lemongrass chicken, crispy imperial roll, cucumber, bean sprouts, herbs 10
grilled salmon, grilled prawns, cucumber, beansprouts, herbs 11

combo (grilled prawns, chicken, la lot beef and crispy imperial roll) 12

painted hills flat iron steak w/ coconut milk, lemongrass, bean sprouts, herbs 11
wokked pork loin w/ coconut milk, lemongrass, garlic, peanuts 10

crispy tofu, bok choy, shiitake mushrooms, bell peppers, cilantro, 10

rice plates (choice of jasmine, brown)

grilled lemongrass chicken skewers, bok choy, pickled cucumber, egg, rice 11
organic crispy drunken chicken, fried egg and mustard greens 12

grilled pork belly, shrimp and pork sausage, pickles, rice, friedegg 11

crispy tofu, bok choy, shiitakes, bell pepers, cilantro, friedegg 10

noodle soup
oxtail pho, painted hills brisket and wagyu beef 10
oxtail pho, roasted shiitakes, shimeji mushrooms, wood ear mushrooms 10

claypots

caramelized idaho catfish claypot, sweet onions, cracked pepper, green onions 16
wild prawn claypot, lemongrass, spicy yellow curry, roasted peanuts, ngoom 16
manilla clam claypot, pork & shrimp sausage, tomatoes, lime alioli 13

claypot mussels, coconut milk, lemongrass, basil 13

wokked items

painted hills flat iron, heirloom tomato, chinese celery 17

lemongrass pork loin, coconut milk, roasted peanuts, fennel, cherry tomotoes 16
soft egg noodles, oyster mushrooms, egg, green onion 10

asian eggplant, zucchini, peanut, lemongrass, spicy coconut milk 12

baby bok choy, woodear mushrooms, shallots, soy 10

snap peas, king oyster mushrooms, soy bean 10

steamed jasmine rice bowl 1.5 tub 5
steamed organic brown rice 2 6

PLEASE ADVISE YOUR SERVER OF ANY FOOD ALLERGIES. 18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE
SIX CREDIT/DEBIT CARDS MAXIMUM PER TABLE PLEASE.
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