Featured Dishes
Starters
Spicy Wok-Flashed Brussels

8

Add Bacon +$1

Brussels sprouts are coated with semolina flour, fried & wok-flashed in a spice mixture
of chili paste, fried garlic, fried shallot, scallions, sea salt and white pepper.

Gingered Butternut Coconut Bisque

6

Roasted butternut squash blended with ginger, a touch of yellow curry powder and
coconut milk. Topped with coconut cream. Served with wonton crisps. (small soup)

Entrées
Lychee Curry
w/ Chicken or Tofu 10.95 w/Shrimp 11.95
w/Duck 13.95
A spicy red curry and coconut milk broth with lychee fruit, peppers, onions & basil
leaves. Served w/ jasmine rice. (curry)

Ruby Duck Salad 13
Crispy slices of duck tossed with pomegranate seeds, lychee fruit. Red onion, cucumbers,
carrots, red onions, saw-tooth cilantro, scallions, cilantro, kaffir lime leaves,
lemongrass, ginger, cashews in a roasted chili-lime dressing. Slightly spicy. (Thai-style
salad – served room temperature.)

Pad Nummun Hoi
Chicken or Tofu 10.95 Shrimp 11.95 Duck 13.95 Add Bacon +$1
Brussels sprouts sautéed with carrots, shiitake mushrooms, onions & bird chili in a spicy
garlic, soy sauce. Served with jasmine rice. (SPICY)(stir-fry)

Brussels Pik Khing
Chicken or Tofu 11.95 Shrimp 12.95 Duck 13.95
Brussels sprouts sautéed with peppers & carrots in a slightly spicy pik khing sauce with
crumbled bacon. Served with jasmine rice. (stir-fry)

Nong Kai Noodle Bowl
chicken or tofu 9 beef or pork 10 duck 12
A big bowl of fragrant spiced broth seasoned with star anise, cinnamon, ginger, cloves &
cardamom, with rice noodles, onions, sprouts, celery & cabbage. Topped with fried garlic,
mint, basil, cilantro & scallions. (big noodle soup)

Tom Yum Woon Sen
w/ Chicken or Tofu 9 w/Shrimp 10 w/Mixed Seafood 13
A big bowl of our spicy and sour lemongrass broth with glass noodles, mushrooms,
celery, carrots, bok choy & sprouts. Topped with fried garlic, scallions, cilantro &
ground nuts.(big bowl of Noodle Soup)

