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Café Café
¥ Shredded Pork in Garlic Sauce 15.00 ¥ Pad Thai (chicken or shrimp) 12.00
Spring Rolls (2) 5.00 < Hot and Sour Soup 3.00 Pepper Steak with Onion 16.00 Lo Mein (chicken, beef or shrimp) 12.00
Seafood Spring Rolls (2) 5.00 Hong Kong Style Wonton Soup (contains Beef with Snow Peas 16.00 < Singapore Meifun (pork and shrimp) 12.00
: food Roll shrimp) 3.00

Crispy Seafood Rolls (2) 6.00 <& Hunan Beef 16.00 Meifun (chicken, beef or shrimp) 12.00

d Crab Soup Chinese Style 6.00
Edamame 6.00 Ji . Sesame Beef 16.00 Fried Rice (chicken, beef or shrimp) 10.00

. ! emon Grass Soup (hot and sour soup with

¥ Vietnamese Vegetable Spring Roll 6.00 shrimp) 6.00 P . ¥ Orange Beef 16.00 Pineapple Fried Rice 10.00

B.B.Q. Skewer : : & Crispy Shredded Beef 16.00
(3 Pieces, choice of chicken or beef) 7.00 ¥ Thai Coconut Chicken Soup 6.00 » VEGETARIAN DISHES

Beef with Portabella Mushroom 16.00

Meat Dumpling ) ¥ Broccoli with Garlic Sauce 10.00
(seaved steamed or pan fried) 7.00 Ei’l ti’e es Beef Asparagus 16.00 Sesame Tofu 12.00
Seafood Dumpling (served with wonton or hot and sour soup and salad) SEAFOOD ¥ General Tofu 12.00
(seaved steamed or pan fried) 7.00
e e POULTRY ¥ Fresh Scallops with Garlic Sauce 16.00 Stir Fried Vegetables 10.00
(seasoned with black pepper and salt) 8.00 PiCeneral Tso's Chidken 16:00 < Thai Green Curry Shrimp (red or green) 16.00 Sauteed Snow Peas with Fresh Asparagus 12.00
Chicken Lettuce Wrap 8.00 & Orange Chicken 16.00 Sesame Shrimp 16.00 Portabella with Fresh Asparagus 12.00
Thai Coconut Shrimp (coconut encrusted jumbo Sesame Chicken 16.00 Cashew Shrimp 16.00 ¥ 'Thai Curry Salmon (red or green, tofu soft or fried) 12.00
shrimp in coconut sauce) 8.00 Sweet and SSmChickd® 15.00 < Kung Pao Shrimp 16.00
B.B.Q. Spare Ribs 10.00 iR Curry Chicken (red or green) 16.00 v Shrimp with Garlic Sauce (or Hunan Sauce) 16.00 D rlnks
L el U & Chicken with Garlic Sauce 15.00 Shrimp with Snow Peas 16.00

Bottled Water 1.00

DIyl CimeEr PO S L6 00 Chicken with Fresh Asparagus 16.00 < Samba Shrimp 16.00 Coke 2.00
OKeE 2.
S l d < Kung Pao Chicken 15.00 Shrimp with Fresh Asparagus 16.00 Sprite 2:00
alaas LealPh Ghicken 15.00 Honey Walnut Shrimp 19.00 e T i
Garden Salad (served with Japanese ginger Portabella Mushroom Chicken 16.00 Deap Sea Treasure (assorted seafood) 19.00 Iced Green Tea (Fuze)2.50
dressing) 5.00 Chicken with Snow Peas 15.00 < Red Snapper Lightly Fried
(with house special sauce) 19.00 Lemonade 2.00
Seaweed Salad 6.00 Cashew Chicken 15.00 e A B e BT
¥ King Crab Salad (on bed of seaweed) 8.00 JH e ¥ Thai s ezmon paricing e
unan Chnicken 15.00 (red or green or basil sauce) 19.00 Coffee 2.50

Shrimp and Mango Salad (mango dressing) 8.00 Mango Chicken 16.00

Honey Dew Sweet Tea/Smoothie 4.00

Pineapple Chicken 16.00 Mango Sweet Tea/Smoothie 4.00

Basil Chicken 16.00 Strawberry Sweet Tea/Smoothie 4.00




