Appetizere

Soup of the Day...Ack your cerver Cup  2.50 Bowl  8.50
Vegetarian Spring Rolle (2) 2.50
Crabmeat Spring Rolle (2) 5.00
Steamed Vegetable Roll 2.50
Vegetarian Samooeac (%) 5.00
Burmese Squach Fritters 3.50
Fried Fich Cakee with Cucumber Religh .....cecueecurecurencnee 5.00
SQumatran Corn and Shrimp Friftere (4) coeeeceeecereecusecnne 5£.00
Qatay on ckewere with peanut sauce (2 oficke) c.cvecuruecuruncns

(Chicken, beef, or pork $5.00) (Shrimp ¢€.50)

Deep-Fried Hard-Boiled Egg with Tomato Chili Sambal ... 3.50
You read it right. Criepy, tender, and epicy — co good, it’'ll make
your heart ctop.

Popiah (Cold Spring Roll) 3.50
A delightful Singaporean treat ctuffed with bean eprout, oyeter
mughroom, chredded cabbage and carrot, with a hint of plum
cauce, all wrapped up a soft noodle caging,

Ginger Salad® 4.50
Shredded young ginger, cabbage, and peanute tossed with frech
chili, garlic oil.

Tea Leaf Salad® 4.50
An interesting combination of frech young tea leaves, cab-
bage, tomato, onion, and peanute toseed together in a cpicy
gatlic lemon marinade.

OI Gaht, Eggplant Purée of Buma c..eececeececececucececnnneee .50
Maghed eggplant clow-gimmered with onion, tomato, chrimp
paste, and garlic oil. Setved with cucumber clicee, tomato, and
chipati (thin wheat bread).

Green-Lipped Mucsele from New Zealand.......cceeeceececeee 7.50
ctir-fried in a zesty Lemongrace and Bagil Wine Sauce.

Qalad

Gado! Gado! (Indonesian Salad! Salad!) .....cueeeveeecencnnneee €.00
Raw and steamed vegetables with cliced boiled egg, fried onion,
and peanut dreceing.

Burmece Lat toke® €.00
Wheat noodle calad with fried tofu in a epicy tamarind dreseing
with fried onion and cilantro.

Fich Cake Salad with Kaffit LIMe c..eeceeecereecnseecnsescunecnne €.50
Qliced fried fich cakes tocsed with shredded lettuce, eabbage, and
cilantro in a tangy dreceing.

Criepy Tofu Salad with Frech Hetbe and Peanut.............. €.50
Tosced with lettuce, cabbage, frech bean cprouts, cucumber, and
red onion.

Thai Grilled Beef or Shrimp Salad......cveueceeenne €.50/10.00
Tosced with red onion, lemon gracg, and lettuce and a cpicy Thai
dregeing.

Viethamese Grilled Pork Noodle Salad (Bun Cha) ........... €.50
Grilled ctrip of pork on a bed of rice vermicelli with frech mint,
bagil, peanutg, bean eproute, and chredded raw vegetablee in a
epicy eweet dreccing. (May cubetitute fried fofu for pork)

® containg huoe mam, an Acian flavor enhancer with fich extract

Qpecialty Rice and Noodle Dichee
These can be made vegetarian upon requect. Add tofu...50 cente

Java Fried Rice 9.00
With chtimp, chickan, bell pepper, rad chili pepper, and green
onion ctir-fried with sweet coy cauce. Garniched with egg-ctripe,
and onion.

Burmece Fried Rico 9.00
With chrimp, hot peppere, bean eproute, and onion ctir-fried with a
hint of chrimp paste.

Qpicy Chili Fried Rice with Mixed Seafood.......ocveeueeene 9.50
Shrimp, scallop, and equid cautéed with fomato and mughroom.
Sorry, no mild option.

Indonesian Fectival Fried Rice 9.00
With bean eprout, peag, carrote stir-fried with a touch of coconut
milk, shrimp paste, and tumeric. Sliced boiled egg, cucumber,
tomato, fried onion. Shrimp $9.50, chicken $9, both $10

Thai Bagil Fried Rico 9.00
With chtimp, onion, bean cprout, peag, frach bagil leaves and
cepicy minced chili pepper.

Qingapore Rice Noodle 9.50
Rice vermicelli in a curry ceaconing with chrimp, beef, and
chicken, bell pepper, onion, and egg.

Malayeian Saté Noodle with Seafood.....cceeeeeeeeeeserrennes 9.50
Wheat noodle ctir-fried with chrimp, ccallope, equid, carrote, broc-
coli, in a zesty caté cauce.

The Ever-famoug Pad Thai 9.50
Stir-fried rice linguini, with chicken, shrimp, bean sprout, egg,
and crughed peanute in a sweet tangy cauce.

Qpicy Laht Nah of Thailand 9.50
Minced chicken, shredded vegetablas and jalapeno pepper ctir-fried
in a tangy gravy and glazed over broad rice noodles.

Rangoon Night Market Noodle 9.50
Qoft egg noodle tocsed in garlic oil and sweet coy eauce, with
chredded BBQ Pork

Singapore Kway Teow 9.50
Broad rice noodle with ¢hrimp, Chinese eaugage (Lap cheung), red
chili pepper, bean eprout in a eweet coy cauce.

Chiang Mai Noodles 9.50
Wheat noodlec in red curry eauce with minced chicken, hot pep-
pere, carrot, muchroom, onion, and cilantro.

CGutgyi Cut (Southern Burmege Noodle) ...eveceeeeceseecnnees 9.50
Broad rice noodle with chrimp, beef, bean sprouts, yellow peas
with hot chili vinagrette cauce.

Grilled Chicken Curry Noodle 9.50
Wheat noodle mixed with cliced potato and yellow coconut curry
equce.

Curry and Slow Cooked Specialties

Qorved with coconut rice, calad, and paratha.
Curry Chicken 11.00
Cut bone-in chicken breact and potato marinated with onion,
gatlic, ginger, turmetic, hot red chili, ripe tomato, clow-gimmered
in coconut milk based cauce.
Lemon Grase Beef 11.00
Marinade beef chunke, simmered with lemon grage and potato in
Burmege ctyle fomato baced curry cauce.
Rendang 12.00
Sirips of beef clow-gimmered with a combination of special spices
and coconut milk.

Mango Pork 11.00
Marinated pork cimmered with pickled mango and epices.
Curry Shrimp 13.50

Qautéed with onion and bell pepper in a zecty tomato curry eauce.

Soup Noodles

Mohinga of Burma 9.00
Thin comen (wheat noodle) in a hot bowl of fich broth flavored
with onion, garlic, lemon grace, ftied chick peae and equach frit-
tere and garniched with cilantro.

Ono Ky y

Burmece chicken noodle coup? Tender wheat noodle in a
chicken broth flavored with coconut milk, onion, and gatlic.
Shan Tribe Hot and Sour Noodle Soup....ueeeeevncerecrnennes 9.00
Flat rice linguini with chredded pork, chrimp, bean cprout, mue-
tard green and vegetableg in a clear hot and cour broth.

9.00

Grilled Specialties
Qorved with Vatana peag and tice, calad, and Nan bread.

Burmese Barbecued Chicken 9.50
Tonder bone-in chicken (thigh) prepared in a yogurt-honey-curry
pacte-lime juicy-ted hot chili marinade.

Five-cpiced Chicken of Malayeia c.ee.eeceeeececcesecnsecusenenne 9.50

Five-gpiced bone-in chicken (thigh) flavored with ginger and garlic.

Malaygian Qaté — Grilled ctuff on a stick

Marinated with a combination of peanut pagte, gatlic oil, sweet
coy eauce, and coconut milk. Skewered and prepared on a lava
rock grill. Served with vatanya peag and rice, cucumber calad and
Nan.

Chicken (white meat) (4 eticke) ..coeeeeecerecureerrcnnnae 11.00
Pork (4 cticke) 11.00
Beoof (4 cticke) 11.00
Shrimp (3 sticke) 13.50
Combination of all four (one of each) .....ccveeeuenes 12.50
Ctir-Fried Specialtiee
cerved with efeamed rice or cide calad. Coconut or Peac and Rice
¢1.00 extra

Thai Ruby Red Bacil Sauce
with red and green pepper, and onion in a tomato bacil eauce.

Chicken, Beef, or Tofu 11.00
Shrimp 12.50
Chicken with String Bean 11.00

Qtir-fried all white chicken with efring bean and onion in a Thai
chili cauce.

Minced Chicken with Mint Leaves «...ceeceecerecurecurenns 11.00
A variation of a popular Thai dich, we ctir-fry with frech mint
leaveg, gatlic, and a hint of fich cauce and frech minced chilic.
Mango Chicken 11.00
Stir-fried all white chicken with mango, snow peag, and onion in
tangy brown cauce.

Panang Style Curry with Beef, Chicken, or Tofu ..c.ceeeee.. 11.00
with bell pepper and onion, in a coconut milk curry cauce with
fresh Acian bagil.

Banana Leaf Salmon 11.50
Grilled salmon fillet topped with a Southeact Acian chili sauce,
includes 3 cide of house calad.

Burmege Eggplant with SAHMP ceucececvcrininniniinineinnns 11.00
Acian eggplant ctir-ftied with onion, emall chrimp and chrimp
pacte in a red chili cauce.

Qalt and Pepper Squid or Shrimp.... 11.00/13.50
Criepy fried tiger shrimp ctir-fried with frech hot chili and
coaconed with pepper and calt.

Thai-ctyle Chili and Garlic Squid or Shrimp .....11.00 /13.50
With ceasonal hot peppere, onion, tomato and fresh Acian bagil.
Sambal Goreng Udang 18.50
Jumbo tiger chrimp with onion, gatlic, lemon grags, frech lime
leavee and spiceg in a famarind coconut eauce. Served with cide
of broceoli.

CGarlic Shrimp 13.50
Jumbo tiger chrimp stir-fried with garlic and cerved with side of
broceoli.

Vegetarian Specialties
Qerved with Vatanya peac and rice. With tofu...50 cente extra.

Vegetarian Curry Trio 10.50
Eggplant, string bean, and potato in a cpicy red curry cauce.
Qpice leland Fried Tofu 10.50
Fried Tofu served with your choice of ground peanut chili lime
eauce or sweef cilanfro coy cauce.

Mongoon of Vegetables 10.50
Braiced eggplant, okra, equash, ctring bean, and cauliflower in a
cpicy, tamarind cauce.

Spice lsland Garden Vegetableg ...uucucuscuscvevininenenes 10.50
Cauliflower, broceoli, etring beane, and cabbage with your choice
of ginger equce or green curty cauce.

Frech Bean Sprout with Bagil 10.50
Qtirred fried with ceallion and frech Acian bacil, frach chili, and a
hint of garlic oil.

Fresh Cut Green Beang with Ginger
Flavored with ginger, gatlic, cecame oil, and ceallion.

Mixed Vegetableg in Garlic SaUCE cuucvvcvecvivinirinineinens 10.50
with broceoli, cauliflower, ctting bean, and muchroom.

... 10.50

On the side...
Coconut)asmine Rice 2.00
Vatana Peac and Rice 2.00
Side Salad with sweet chili dregging cueevsevscuscsesesiseesenes 1.00
Steamed White Rico 1.00
Paratha, Thoueand Lager Bread ......eceveeeeeeresesescnnnnnnnnns 2.00
Nan bread 1.00
Extra Qaté Peanut Sauce 1.00

Please help us serve you more efficiently

by limiting separate tabs to 3 per party

gnd minimum credit card transaction to
8.00.

Pricec and items are gubject to change without
nofice

Pleace inform your cerver of any dietary rectrictione.
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An Eclectic Selection of Beer and Wine
Exotic Teac from Around the World
No Recervatione Accepted (Sorry).



Toa Houce Potablec

A\ Hoi_ll
Hougee Tea of the Day 1.00
A\ COOIII
Houge lco Tea of the Day 1.00
Thai lce Tea or lce Coffeo 2.50
P1ain Soy milk 2.50
Coke, Sprite, Diet Coke 1.25
Killer Jamaican Ginger Beer 2.50
Coconut Soda 2.50
Guava Nectar 2.50
Mango Nectar 2.50
Porrier Water 330ml 2.50
Qan Pellegrino Sparkling Water 750ml 5.00

Looce Tea Infucione
Fine Black Teac

Datjeeling -* Champagne of feae” from northeact India hae
a delicate flowery.

Accam - Rich, hearty and full-bodied, thie India tea hac 3
dark amber color.

Ceylon - (Sri Lanka) - Thie tea ie marked by ite cweetich,
flowery aroma.

Keemun - Burgundy of Tea” for ite cuperb bouquet, like rose
petale.

Dictinctive Qolong Tea

Ti Kuan Yin (lron Goddece of Merey)- Moct acclaimed of the
Oolong teac.

Healthy Green Teac

Pinhead Gunpowder -Tightly rolled tea pellete unfurl to a
robugst dark green tea

Sencha - Japanese dark green leaves produce  slightly
vegetal flavor.

Young Hygon - Young rolled and twisted leaves that infuge
into a fragrant fea.

Genmaicha (Green Tea with Roacted Rico) - Slightly toacty
flavor with much lese caffeine.

Special Herbal Blende

Englich Garden - Roge petalg, blue lavender, rosehips, raicing,
and mango.

Ragpberry Herbal Spice - Ragpberty leaves, rogehipe, licorice,

egeeafrae, cinnamon.

Lavender and Chamomile - Soothing, calming, and therapeu-
fic.

Lemongrase Ginger - Snappy and good for digestion
Boji Long-Life Blend - Goji berry, chyeanthemum, and
licorice.

Saigon Blend — Lemongrags, mint, licorice.

Other Herbale
Chamomile Dried mint Chryeanthemum
Roce Petale Dried Ginger Lemongrace
Lavender Licorica Rosehips

Fruity, Blended, and Scented Teac

Himalayan Spice - Choice black tea with our own houge
gpicee.

Three Bloggoms - Green tea, black tea, chryeanthamum,
jaemine, and roce blogcome.

Morocean Mint - Pinhead Gunpowder and peppermint leaves.

Jaemine Green Tea - Green toa ceented with jacmine flowere

Mango Indica Tea - A black tea flavored with dried mango.

Orange Spice - Black tea with dried orange peel and cpices

Apricot Black Tea — Choice black with dried apricot.

Prices and iteme are cubject to change without
notice.

$4.50
¢3.00

Large Pot (39 o02z.)
Small Pot (19 oz.)



Red Winee

Clage
Alamoe Malbec — Mendoza, Argentina ¢L.5
Plum, chocolate, eweet gpices.
Lac Rocage de San Alejandro Garnacha — Spain $6
Spice, racpberry, cupple tannin, big finich.
Campo Viejo Crianza Tempranillo — Rioja, Spain $5
Cherty, vanilla, velvety, unfueey.
Qtemmari Feudo Arancio Nero D’Avola — Sicily, ltaly ¢6
Plum, black cherty, gpice, fine tanning.
Jacob’e Creek Shiraz — South Eactern Australia ¢5
Generoug note of pepper, plum, and licotice.

Whites

3 Stonee Sauvingnon Blane — Marlborough, New Zealand ¢6.5

Delicate aroma of green apple with flavore of citrug and peach, mineral notes.

Rocemount Diamond Chardonnay - Auctralia ¢5
Peat, apple, hint of lemon zest, cream finich.

Montinore Estate Organic Pinot Gric - Oregon $6.5
Grapeftuit, lemon zest, green apple, lingering buttery finigh.

Ectancia Rieling — Monterrey, California ¢5
Green apple, cittug, wildflower, vanilla, clightly sweet finich.

Tiny Bubbles...(Make me warm all over)

Freixenet Carta Blanca Cava - Spain $6.5
Criep, uncomplicated with melon, peach, and green apple character.

Prices and items may change without notice.

Btl.

$23

$24

$22

$24

$22

$22

$20

$22

$20

$22

Bottled Beere

Cricp, Smooth Lagers:

Singha — Thailand

Tiger Bear — Malaygia

Ctella Artoic — Belgium

Primator Maibock — Czech Republic

Stoudt’e Karnival Kolech — Central PA
Yuengling (in the 12 oz. can!)— Potteville, PA

Pale Ale, IPA, and Abbey Ale :

Qix Point Bengali Tiger IPA (16 oz. can) —Brooklyn, Noo Yawk
Leffe Blonde — Belgjum

Dogfich Head 60 minute IPA — Lewae, Delaware

Dale’e Pale Ale (12 0z. can) — Colorado

Fruit-flavored Beer:

Lancacter Strawberry Wheat — Lancacter, PA

Wheat Beers:

Hoegaarden— Belgium
Hacker-Pechorr Weieee Dark — Munich, Germany

Dark, Creamy, and Malty Beers:

Lion Stout — Sri Lanka
Baltika #6 Baltic Porter (16.9 0z.)— Ruccia
Smuttynoge Old Brown Dog Ale - Portemouth, NH

5.0
4.5
4.5
4.5
4.0
3.0

5.0
4.5
4.5
4.5

4.0

4.5
4.5

5.5
5.0
4.0

Pricee DO NOT include 74 Alcohol Tax imposed by Allegheny County



