
LUNCH MENU 
Served 11-4:30, Mon-Sat. 

 
 Starters 

Teram Balado (Sumatra)               7.95   
Eggplant in a rich ginger-tomato sauce  
 
Nam Prik Ong  (Thai)                     7.95  
Tofu chili paste with steamed vegetables  
 
Nam Prik Pla  (Thai)                       7.95 
Wild pacific salmon pate in a blend of  
Northern Thai spices 
 
Semur Tahu    (Java)                     7.95    
Grilled tofu with a dark coconut-garlic  
soy sauce 
 
Miang Kham    (Thai)                   10.95    
A super snack of ginger, coconut, lime,  
peanuts and dried shrimp with a sweet  
dipping sauce, served with Thai betel 
leaves, the REAL  THING! 
   

Sates 
Sate Ikan  (Bali)                            8.95     
Grilled mahi, served with a lime  
and lemongrass sauce       
Sate Ayam    (Java)                   8.95    
Grilled chicken and spices served with 
peanut sauce 
Sate Udang   (Java)                       9.95  
Shrimp grilled & served in our own  
sweet  tamarind  sauce 

 
 

 Summer Rolls    
 

Grilled Tofu Vegetable Roll           7.95 
Barbeque Organic Chicken Roll    8.95 
Shrimp Noodle Roll                       8.95    
 

  

 Bowl of Soup 
 

Tom Yam Salmon (Thai) 
Pacific Salmon in a hot & sour broth     8.95   
Kwetiaw Kai  (Thai)                        11.95 
Chicken  noodle soup  bowl 
Fish and Tamarind Soup (Burma)     8.95 
Chiang Mai Chicken Soup (Thai)       9.95 
Very mild, but tasty              
Gang Liang  Shrimp                          9.95 
Eggplant and greens in a black pepper 
broth           
  

Fresh Cold Salads  
                 
Yam Pak  (Thai)                                6.95 
Vegetables with tamarind, palm  
sugar and sesame seeds 
 

Tofu Larb (Thai)                                 7.95  
Organic tofu with onion, cilantro, Chiang 
Mai spices and soy sauce 
 

Nam Sod  (Thai)                                       10.95 
Organic chicken salad with ginger,  
chili and palm sugar 
 

Yam Makua   (Thai)                            7.95  
Grilled eggplant with chili, palm sugar,  
soy sauce and garlic 
Yam Tangkua  (Thai)                          8.95 
Cucumber with chili, palm sugar,  
fresh coconut, dried shrimp,  
ground peanuts and soy sauce 
Papaya Salad (Som Tam Lotus)         8.95 
Our own version with string beans and 
shrimp.  No fish sauce used                      
Organic Green Salad                        8.95 
Avocadoes, onions, shallots, organic  
Greens, cilantro and tomato mixed with a 
tangy Burmese dressing 
 

Shrimp Noodle Salad (Thai)            10.95 
Rice noodles with coconut milk & ginger 

Vegetarian  Entrees 
   

 Pad Makua   (Thai)                         8.95 
Stirfry eggplant with basil         
Special Pad Thai Tofu  (Thai)           9.95  
Our delicious version of a Thai favorite 
 Vegetarian  Fried Rice                    9.95 
 Rad Na Noodles  (Thai)                   9.95    
Mixed vegetables with wide rice noodles  
 Stirfry Tofu with Mushroom & Ginger                                                                                         
(Thai)                                                9.95  
 Red Ginger Penne                        11.95 
Our Thaitalian tomato sauce with lots of  
organic yellow ginger, over organic penne 
 Teram Balado Tofu (Sumatra)       11.95 
Eggplant sauted in a tangy ginger  
tomato sauce                                      
 Kashmiri Vegetable Curry (India) 10.95  
Mixed vegetables and potatoes in a  
spicy cumin ginger sauce 
South Indian Curry                        11.95   
A delicious creamy coconut curry; we  
grind and roast this special blend  

 

Seafood Entrees 
 

  Namprik Pla  (Thai)                      10.95 
Minced salmon with a traditional  
Northern sauce and steamed veggies 
  Pad Thai Shrimp Omlette (Thai)    13.95 
A Thai favorite served with organic  
Big Island eggs 
Ikan Curry  (Burma)                   10.95 
Fish curry with Mahimahi  
 Shrimp Fried Rice                         12.95 
  Bánh Xèo                                      13.95 
Vietnamese coconut-rice crepe suffed  
with shrimp &  chicken 
  Lemongrass Shrimp & Noodles    13.95    
Prawns sauteed with lemongrass and 
 tomato coconut sauce over garlic pasta         
 Shrimp Laksa  (Singapore)             13.95 
Creamy coconut-based noodle soup  
topped with peanuts, sprouts, cilantro 
 Mahimahi Lilikoi                            14.95    
Grilled mahi served with lightly sauted  
vegetables & our lilikoi sauce, with rice         



Organic Chicken Entrees  
 

 Kao Man Gai  (Thai)                      13.95 
Steamed chicken, ginger rice, and chicken 
broth 
  

 Nam Yeow  (Thai)                 11.95 
Shiitake mushrooms, noodles and  
chicken, simmered in a rich tomato broth  
 

 Chicken Fried Rice                       12.95  
Our special version with dark soy sauce   
 Penne Red Ginger Chicken         13.95 
Our Thaitalian sauce over organic penne 
 

Chicken Mango Tango (Thai)        13.95 
Coconut marinated grilled chicken,  
mango salsa and sauteed vegetables 
 

 Spicy Drunken Chicken (Thai)     13.95 
Chicken pieces simmered in herbs with a   
spicy chili keffir lime sauce; served  
with your choice of rice 
  

 Chicken Laksa  (Singapore)          13.95 
Spicy coconut based noodle soup, topped  
with peanuts, sprouts, cilantro and more 

Curries  
Vegetable / Tofu: $12.95   
 Chicken or Fish: $14.95      

11 Spice Yellow Indian Curry    
Mixed fresh vegetables, with our tomato- 
based curry sauce 
Malabar Indian Curry in Coconut-Rice 
Pancake   Just delicious!! 
Lotus Thai Green Curry  
A blend of green chili, galanga, keffir  
lime leaf & coriander seeds, mixed with  
eggplant, string beans carrot, cabbage  
and thai basil 

 Side Orders 
White Jasmine Rice                       3.00 
Sticky Rice                                     3.00 
Organic Brown Basmati Rice        3.50 

 

Lunch Menu   
 

Serving organic food &  
beverages, prepared 
from only the finest  

local, natural & organic 
ingredients! 

 
 

 
 

Also offering  
Freshly made organic 
Gelato, Smoothies, 

Juices & Kona Coffee  
 

10:30 AM-9 PM 
Monday-Saturday 

Serving Lunch & Dinner 
 
 

Across from Costco in Koloko 

Phone orders:  327-3270 

Desserts 
 

Mamuang Khao Neow (Thai) 8.95 
Mango and sticky rice 
Grilled Banana & Palm Sugar 8.95 
(Thai)     A Thai street food treat                
Bujang Dalam Selimut           8.95 
(Java) Coconut pancakes with sweet 
fresh grated coconut filling 
Sweet Potato In Ginger         7.95 
 

Brownie & a Scoop of Gelato 6.95 
 

Brownie Delight                     7.95 
Our brownie topped with pureed  
frozen banana and slivered almonds  
 
Don’t forget to try 10 flavors of our 
famous creamy non dairy gelato! 

 

 

Try our  

Taster’s Special 
3 different taster  

portions + rice 

for $13.95 
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