FTEMONGRASS

APPETIZER

SHRIMP ROLLS 19
crispy whole shrimp rolls, plum sauce

SATAY GRILL

BEEF 21 | SHRIMP 19 | CHICKEN 17

peanut sauce, cucumber relish, ciabatta bread

~& TOFU 13 | PORK 18

Thai sweet chili sauce, cucumber relish, ciabatta bread

POT STICKERS 15
pan-fried pork dumplings, chili-vinegar soy sauce

FISH CAKES 15

spicy curried fish patties, sweet chili sauce,
cucumber, peanuts

CHICKEN WINGS 18
crispy chicken wings, Thai style, sweet chili sauce

THAI SHRIMP CEVICHE 19
citrus dressing, cucumber,
mango, chili, cilantro, shallots, peanuts

CRISPY VEGGIE ROLLS 13
carrot, cabbage, mushroom, sweet chili sauce

CRISPY FRIEDTOFU 13

deep-fried tofu, sweet chili sauce, peanuts

& SPICY ASIAN CUCUMBER 10
cucumber, chili-garlic, vinegar, sesame oil

CRISPY MARINATED SQUID 15
breaded fried squid, roasted rice powder,
lime, sweet chili sauce

SALAD

SOMTAM 17 | ADD SHRIMP 9
green papaya salad, tomatoes, carrot, long bean,
fish sauce, dried shrimp, cabbage, crushed peanuts

YUM POO NIM 34
deep fried soft-shell crab salad, mango, cilantro,
cashew, Chinese celery, spicy tamarind dressing

*YUM NEUA YANG 37
grilled ribeye salad, shallot, red grape, chili, mint

YUMTA KRAI 25

spicy seafood salad, lemongrass, cashew nuts, shallot,
celery, spicy tamarind dressing

LARB CHICKEN 20
ground chicken salad, chili, roasted rice powder,
shallot, mint, scallions

& LOTUS STEM 19 | ADD SHRIMP 9
pickled lotus stem, romaine lettuce, carrots
Thai chili, cashews, fried shallots, cilantro

SOuUP

TOM KHA

Thai coconut soup, lemongrass, galangal, abalone
mushrooms, cilantro

CHICKEN 21 | SHRIMP 25

TOM YAM

Thai spicy and sour soup, lemongrass, galangal, kaffir
lime leaf, abalone mushrooms, cilantro

CHICKEN 21 | SHRIMP 25 | SEAFOOD 25

POTAK

Thai spicy and sour clear soup, lemongrass, galangal,
basil, abalone mushrooms, cilantro

SEAFOOD 25 | VEGETABLES 20

THAI CRAB EGG FLOWER SOUP 18

crab meat, egg, mushroom, soft tofu, tomato, scallions

THAI NOODLE SOUP

thin egg noodle, chicken broth, choy sum, fried shallots,
cilantro, scallions

CHICKEN 23 | SEAFOOD 26

BEEF BRISKET NOODLE SOUP 25
thin egg noodle, braised beef brisket, bok choy, scallions

LAKSA NOODLE SOUP

thick egg noodle, curry broth, fried tofu, fish cake, fried
shallots, scallions

CHICKEN 23 | SEAFOOD 27

GREEN CURRY MAINE LOBSTER 166
whole Maine lobster, coconut milk, Thai
eggplant, Thai basil, bell peppers,
bamboo shoots

CHEF'S SPECIALTY

CURRY DUNGENESS CRAB MP
stir-fried whole dungeness crab, egg,
onions, yellow curry powder, chili paste,
Chinese celery

FRIED FLOUNDER 70
whole fried, bone-in, topped with
house special tamarind and
chili jam sauce

BASIL MEAT

stir-fried spicy Thai basil, bell peppers, straw mushrooms
CHICKEN 23| DUCK 27 | PORK 23

BEEF 25 | SHRIMP 27

CHICKEN CASHEW NUT 23
stir-fried chicken, cashew nuts, bell peppers, carrots,
abalone mushrooms, baby corn, onions

BLACK PEPPER SHRIMP 27
stir-fried shrimp, scallions, bell peppers,
onions, black pepper sauce

GARLIC SHRIMP 27

stir-fried shrimp, garlic sauce, fried garlic

SALT & PEPPER SHRIMP 27
wok-fried battered shrimp, salt & pepper dry seasoning

BABY ABALONE CLAY POT 86
braised abalone with lettuce, shiitake mushrooms

NOODLE

DRUNKEN NOODLE SEAFOOD 25
spicy flat rice noodles, shrimp, scallop, squid,
Thai basil, kachai, bell peppers

PAD THAI

rice noodles, fried tofu, egg, tamarind sauce,
bean sprouts, chives, crushed peanuts
*RIBEYE 31 | CHICKEN 23 | SHRIMP 25
(NO EGG) 21

VEGETABLES

PAD SEE EW
flat rice noodles, egg, black soya sauce, Chinese broccoli
PORK 23 | SEAFOOD 25 | VEGETABLES (NO EGG) 21

RAD NAH
flat rice noodles, Chinese broccoli, house gravy sauce
CHICKEN 23 | PORK 23 | SHRIMP 25

VERMICELLI X.O. CRAB MEAT 39
vermicelli noodles, lump crab meat, egg, cabbage,
bean sprouts, chives with X.O. sauce

SINGAPORE NOODLE 27
vermicelli rice noodles, bbq pork, shrimp, egg, onions,
bean sprouts, bell peppers, curry powder, sesame seeds

LN
& Vegetarian

MAIN COURSE 3 la carte

GARLIC ANDLIME SEA BASS 49
steamed, chili, mint, garlic, lime sauce

CHILEAN SEA BASS 49
deep-fried fillets, shallots, scallions, yu-hoi sauce

SESAME CHICKEN 23

deep-fried breaded chicken, sweet sesame sauce

SWEET AND SOUR

deep-fried breaded chicken or shrimp, bell peppers,
onions, pineapple, sweet and sour sauce

CHICKEN 23 | SHRIMP 27

BEEF BROCCOLI 25

stir-fried Chinese broccoli with Asian marinated beef

MAINE LOBSTER 146
wok-tossed whole Maine lobster
GINGER SCALLION | SALT & PEPPER | SPICY SAMPAN

CURRY

choice of steamed rice or brown rice

PANANG CURRY
red curry paste, coconut milk, ground peanuts, lychee
*RIBEYE 40 | CHICKEN 25 | DUCK 31 | SHRIMP 29

YELLOW CURRY

coconut milk, onions, potatoes
CHICKEN 25 | BEEF 27 | SHRIMP 29
SEAFOOD 29 | VEGETABLES 23

RED CURRY

coconut milk, pineapple, Thai basil,

bell peppers, bamboo shoots, Thai eggplant

DUCK 31 | BEEF 27 | CHICKEN 25 | SHRIMP 29
SEAFOOD 29 | VEGETABLES 23

GREEN CURRY

coconut milk, Thai eggplant, Thai basil, bell peppers,
bamboo shoots

CHICKEN 25 | BEEF 27 | SHRIMP 29

CURRY CRAB MEAT 43
egg, onions, yellow curry powder, chili paste,
Chinese celery, bell peppers, chili ail, cilantro

AWK

* Spice scale is 0 - 10 with our recommended house medium being spicy 3.

& EGGPLANT CLAY POT 21
wok-fried eggplant, snow peas, carrots, baby corn, shiitake
mushrooms served in a clay pot

<& STIR-FRIED GARLIC VEGETABLES 21
CHOY SUM | CHINESE BROCOLI | BABY BOK CHOY
PEA LEAF 23 | ONG CHOY 23

GRILLED PORKNECK 31
marinated and grilled pork neck,
roasted rice powder, tamarind sauce

*RIBEYE STEAK WITH TAMARIND SAUCE 37
grilled ribeye, sautéed mushrooms, carrots, onions,
asparagus, coconut rice, tamarind sauce

*RIBEYE GARLIC BLACK PEPPER SAUCE 37
ribeye, garlic, black pepper, served in clay pot

CRISPY PORK WITH CHINESE BROCCOLI 34
Wok-fried crispy pork belly, Chinese broccoli, dried
chili, light soy sauce, oyster sauce

RICE

SOFT-SHELL CRAB FRIED RICE 39
egg, crab meat, carrots, scallions, cucumbers
topped with fried soft-shell crab

TRAIN FRIED RICE 33
beef, chicken, shrimp, Chinese broccoli, tomato,
onion, egg, red chili, cucumbers

PINEAPPLE FRIED RICE 25
Chinese sausage, shrimp, pineapple,
cashews, raisins, curry powder, fried shallots

BASILFRIEDRICE
basil sauce, bell peppers, Thai basil, straw mushrooms
BEEF 25 | CHICKEN 23 | DUCK 31 | VEGETABLES 21

DUCK FRIED RICE 31

egg, carrots, diced Chinese broccoli, scallions

<& VEGETABLE FRIED RICE 21
Chinese broccoli, choy sum, abalone mushrooms,
asparagus, baby corn, carrots, scallions, fried shiitake

STEAMED RICE 5 | BROWN RICE 5

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



FTEMONGRASS

COCKTAILS

20

WATERMELON SMASH
Grey Goose Vodka, Fresh Watermelon Juice, Lime

PINK LEOPARD
Kettle One Vodka, Raspberries, Pomegranate Liqueur, Yuzu

SIAM GIMLET
Tito's Vodka, Lime, Lychee, Thai Basil

GINGER PEACH
Organic Oolong Black Tea-Infused Absolute Peach Vodka,
Canton Ginger Liqueur, Gingerale, Fresh Ginger

BLUE BUTTERFLY
Butterfly Pea Tea-Infused 132 East Japanese Gin, Lemon
Sour, Ginger Beer, Lime, Mint

WINE BY THE GLASS
BUBBLES
Moscato, d' Asti, Marchesi Incia Felice, DOCG, Italy 15
Prosecco, Gambino, DOCG, Italy, NV 14
Rose, Lucien Albrecht, Cremant d'Alsace, France, Brut 18

Blanc de Blanc, Schramsberg, Napa Valley, California, Brut 19

Champagne, Veuve Clicquot Ponsardin, Reims, France, Brut 30

WHITE

Pinot Gris, Domaine Schlumberger ‘Les Prince Abbes,’ Alsace, France 20
Sauvignon Blanc, Ferrari-Carano Fumé Blanc, Sonoma Valley, California 18
Chardonnay, Chalk Hill, Sonoma Valley, California 16
Chardonnay, Grgich Hills, Napa Valley, California 28
Riesling, Robert Weil, Weingut, Kabinett, Rheingau, Germany 20

Riesling, Trimbach, Alsace, France 16

RED

Pinot Noir, Cherry Pie, 'Three Vineyards', Sonoma County, California 17
Merlot, Roth, Alexander Valley, California 18
Malbec, Altocedro, ‘La Consulta Select,’ Mendoza, Argentina 19
Cabernet Sauvignon, Frank Family, Napa Valley, California 27

Cabernet Sauvignon, Justin Vineyards, Paso Robles, California 18

SAKE
SMALL BOTTLES

21352 Ginjo, Kikusui, Funaguchi, Namazake, Genshu, Niigata, 200mL | 28
10600 Junmai, Kurosawa, Kimoto Junmai, Nagano, 300mL | 32
12228 Junmai, Sho Chiku Bai, Junmai, Namazake, Hyogo, 300mL | 30
13691 Ginjo, Okunomatsu, Fukushima, 300mL | 39
17535 Nigori, 'Dreamy Cloud', Junmai Daiginjo, Rihaku, 300 mL | 45
19401 Junmai Daiginjo, Dassai 39 , Yamaguchi, 300 mL | 65
17213 Junmai, Shimizu-No-Mai, Nigori, ‘Pure Snow," Akita, 300mL | 42
19122 Nigori, Murai Family, Genshu, Aomori, 300mL | 36
20646 Kijoshu, Futsushu, Hakkaisan, Niigata, 300mL | 58

FULL BOTTLES

10559 Junmai, Hakkaisan, ‘Eight Peaks,” Tokubetsu, Niigata, 720mL | 88

20108 Junmai Ginjo, Hakkaisan, "Yukimuro', Snow Aged 3 Years, Koshu, Niigata, 720mL | 174

14333 Junmai Ginjo, Yoshinogawa, ‘Winter Warrio,” Niigata, 720mL | 80
16277 Junmai Daiginjo, Kubota, Hekijyu, Yamahai, Niigata 720mL | 141
32962 Junmai Daiginjo, Soto, Niigata, 720mL | 100
34457 Nama Junmai Ginjo, Tsuji Zenbei, Ibaraki 720mL | 111

14966 Junmai Daiginjo, Wakatake, Onikoroshi, ‘Demon Slayer,” Shizuoka, 720mL | 132

MAI THAI

Mekhong Rum, Orgeat, Orange Curacao, Lime, Thai Basil

WHISK(E)Y SOUR

Suntori Toki Japanese Whisky, Tamarind, Lemon, Thai Chili

LEMONGRASS OLD FASHIONED
Lemongrass-Infused Japanese lwai Mars Whisky,

Demerara, Thai Spiced Bitters

NIGHT MARKET

Thai Iced Coffee or Thai Iced Tea, Selveray Cacao Rum,
Coconut Milk, Half & Half, Cinnamon

SPICY PASSION

El Jimador Tequila, Red Chili, Passion Fruit Liqueur, Lemon

Sour, Fresh Passion Fruit, Lime

BEER

DRAFT
Bud Light 9 Sapporo 10
DOMESTIC
Blue Moon 9 Dogfish Head 60 Minute 10
Budweiser 9 Michelob Ultra 9
Coors Light 9 Miller Lite 9
O'Doul’s Non-Alcoholic 9
IMPORT
Asahi Super Dry 10 Kirin Light 10
Chang 10 Sapporo 10
Corona 9 Singha 12 0z. 10
Fat Tire 10

Singha 22 oz. 14

Guinness Draught 10

Heineken 9

Stella Artois 9

Tsingtao 22 oz. 14

Kirin 10

BEVERAGES

FRESH COCONUT 13
THAI ICED TEA 7.50
THAI ICED COFFEE 7.50
COFFEE 6.50

LEMONGRASS TEA 7.50
hot / cold (caffeine free)

ICED GREEN TEA 7.50
BLACK ICED TEA 7.50

ORGANIC HOT TEA 7.50
Imperial Oolong, Oolong Tea
Long Life, Green Tea
English Breakfast, Black Tea
Earl Grey Lavender, Black Tea
Chamomile Blossom, Herbal Tea
Peppermint, Herbal Tea

PREMIUM HOT TEA

Jasmine Pearl 21 | Monkey Pick 26 | Pu-Erh 11

FOUNTAIN DRINKS 7

Coca Cola, Diet Coke, Coke Zero, Mr. Pibb,

Sprite,

Lemonade, Raspberry Iced Tea, Root Beer

Health Warning! Drinking wine, beer and other alcoholic beverages during pregnancy can cause birth defects.
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APPETIZERS
& SPICY ASIAN CUCUMBER 10

cucumber, chili-garlic, vinegar, sesame oil

SALAD

SOMTAM "J" 17
green papaya salad, tomatoes, carrots,
Chinese long beans, peanuts

LOTUS STEM 19
pickled lotus stem, romaine lettuce, carrots,
Thai chilies, cashews, fried shallots, cilantro

e

SOFT TOFU | VEGETABLES
ABALONE MUSHROOM

& TOM KHA “J”
Thai coconut soup, lemongrass, galangal,

kaffir lime leaf, vegetarian broth, cilantro

X po TAK "y
Thai clear soup, spicy and sour lemongrass,

galangal, basil, vegetarian broth, cilantro

LEMONGRASS

VEGAN MENU

NOODLES 21
DRUNKEN NOODLE “J*

spicy stir-fried flat rice noodles,
mixed vegetables, Krachai, Thai basil

PAD THAI “J"
(NO EGG, NO FRIED TOFU)
stir-fried rice noodles, mixed vegetables, tamarind sauce,
bean sprouts, chives, crushed peanuts, lime

"& SINGAPORE NOODLES “J” (NO EGG)

stir-fried vermicelli rice noodles, mixed vegetables, onions,

bean sprouts, curry powder, sesame seeds

PAD SEE EW “J” (NO EGG)

stir-fried flat rice noodles, mixed vegetables, soya sauce

W CURRY 23

Includes choice of steamed rice or brown rice
add soft tofu 4

PANANG CURRY “J”
mix vegetables, coconut milk, ground peanuts,
lychee, chili oil

YELLOW CURRY “J”
mix vegetables, coconut milk, onions, potatoes,
fried shallots

GREEN CURRY “J”
mix vegetables, coconut milk, bamboo,
Thai eggplant, bell peppers, Thai Basil

RED CURRY “J"
mix vegetables, coconut milk, pineapple, tomato,
Thai basil, bell pepper, bamboo shoots, Thai eggplant

MAIN COURSE

"&. BASIL VEGETABLES “J" 21
stir-fried spicy mixed vegetables, Thai basil,
bell peppers, straw mushrooms

VEGETABLES CASHEW NUT “J” 21
stir fried, cashew nuts, bell peppers, carrots,
abalone mushrooms, baby corn, onions,
Chinese broccoli, choy sum, asparagus

& EGGPLANT CLAY POT"J" 21
wok-fried eggplant, snow peas, carrots, baby corn,
shiitake mushrooms

STIR-FRIED GARLIC VEGETABLES 21
CHOY SUM | CHINESE BROCOLI | BABY BOK CHOY

HESES

& BASILVEGETABLE FRIEDRICE“J" 21
mix vegetables, bell peppers, Thai basil,
straw mushrooms

VEGETABLE FRIED RICE “J" 21
Chinese broccoli, choy sum, asparagus,
abalone mushrooms, , baby corn, onions, carrots

& PINEAPPLE FRIED RICE “J” 21
mix vegetables, pineapple, raisins,
cashews, curry powder, fried shallots

STEAMED RICE 5
BROWN RICE 5

"&. Alldishes may be ordered on a customized spice level ranging from 1-10, 1 representing mild to 10 representing extremely hot.



sk EMONGRASS

—DESSERTS

MANGO STICKY RICEV 13

warm sweetened coconut sticky rice
with seasonal mango

BUA LOIV 13

fresh made sticky rice dumpling, coconut meat
served in warm sweetened coconut milk

ICEBERG 13

shaved ice, black jelly, coconut jelly, coconut meat, jack fruit, corn,
topped with sweet red sala syrup and condensed milk

COCONUT DREAM 13

warm sweetened coconut sticky rice, black jelly, coconut jelly,
coconut meat, jack fruit, topped with coconut ice cream and
condense milk

SORBET TRIOV 13

raspberry, lemon, mango

SEASONAL FRUITVY 13

watermelon, cantaloupe, pineapple

V indicates the dish is vegan






