
	
  

Restaurant Week Menu 2012 

LUNCH 

$10.12 Per Person (tax, gratuity & beverage 

not included) 

 

Chicken Lemongrass Soup or Thai Salad with Peanut or 

Ginger Dressing 

Choose One Entrée:  

Pad Thai:Rice Noodles sauteed with chicken or pork, scallions, egg and fresh 

bean sprouts with crushed peanuts. 

 



Pad Pak: Chicken Sauteed with mixed vegetables in garlic sauce served with 

jasmine rice. 

 

Mus-sa-mun Curry: Chicken simmered in tasty mussamun curry with 

potatoes, onions, and roasted peanuts served with jasmine rice. 

 

DINNER 

$20.12 Per Person (tax, gratuity and 

beverage not included) 

Chicken Lemongrass Soup or Thai Salad with Peanut or 

Ginger Dressing 

Choose One Entrée:  

Pad Woon Sen: Cellophane noodles stir – fried with chicken, mushroom, 

celery, onion and Napa cabbage. 

 



Panang Curry: Chciken, bell pepper and basil simmered in homemade panang 

curry served with jasmine rice. 

 

Grilled salmon and mixed vegies with garlic sauce served with jasmine rice. 

 

Dessert: Fried Banana with Ice cream. 

 

Music: 

February 22nd: Jazz by Larry Heatwole & February 25th: Country Rock by 

Singleshot 

 
	
  

	
  

	
  

 


