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First Course 
 

 
*Edamame  Steamed fresh soybeans, available simply tossed with sea salt and a side of miso aioli or spicy with kim chee sauce 
 

*Seaweed Salad  Fresh Hawaiian seaweed, cucumber and daikon radish tossed in ginger dressing, topped with spicy chili tofu 
 
*Tom Kha Chicken  Aromatic coconut soup with chicken, cherry tomatoes, straw mushrooms, galangal root, kaffir lime leaves,  

lemongrass and cilantro 
 

*Shrimp Shumai  Chinese shrimp dumplings, available steamed or fried, served with sweet n spicy mustard sauce 
 
*Agedashi Tofu Crispy fried tofu, fresh ginger root, and daikon radish in tempura sauce  
 
Pork Gyoza  Fried dumplings filled with minced pork and vegetables, served with housemade chili garlic sauce 
 
 Second Course Option A - $25 
  

*Pad Thai  
A Thai classic! Chicken, shrimp, and thin rice noodles, egg, bean sprouts, green onions, and ground peanuts stir-fried in Gai’s homemade sauce, 
garnished with a fresh lime wedge 
 
*Pineapple Fried Rice  
Jasmine rice with a touch of curry powder, stir-fried with egg, chicken, shrimp, sweet pineapple chunks, onions, golden raisins, and cashews, topped 
with green onions 
 
*Pad See Ew  
Stir-fried wide rice noodles and egg with Chinese broccoli and carrots in sweet black soy sauce - choice of chicken, beef, pork, shrimp, or tofu 
 
 Second Course Option B - $35 
 

*Lychee Duck Curry  
Crispy fried duck confit in a creamy and savory red curry with bell peppers, cherry tomatoes, sweet pineapple chunks and fresh lychees 
 
*Thai Crab Cakes  
Two lump crab cakes, pan fried and served over Yum Woon Sen (glass noodle salad) - served with ginger remoulade, fresh cucumber & lime wedge 
 
*Kalbi Beef Sirloin 
Served with wasabi mashed potatoes, soy mushrooms and watercress 
 
 Dessert  
 

Warm Pineapple Bread Pudding Dulce de leche & white chocolate 
 
*Sticky Rice & Mango Pandan-flavored sweet sticky rice, mango compote, coconut cream 
 
Japanese Cream Puffs Orange custard & bittersweet chocolate 
 

 
 

 
 

*Gluten-free or can be made gluten-free - please consult your server. 


