
 

starter 
    CRISPY SPRING ROLL   $5 
    SOFT GARDEN ROLL   $6 
    SEAWEED SALAD  $6 
       SHRIMP+CHICKEN DUMPLING   $6 
    PUMPKIN EMPANADA   $5 
    GREEN SALAD / GINGER LIME DRESSING   $6 
       CRISPY CHICKEN WONTON   $6 

          FRIED TOFU  $5 
 

noodles from the wok ($9 / $12 for shrimp or seafood) 
     PAD THAI with CHICKEN / SEAFOOD / TOFU & VEGETABLES     
     PAD SEE EEW with CHICKEN / PORK / BEEF / TOFU with chinese broccoli 
 DRUNKEN NOODLES with CHICKEN / PORK / BEEF / SHRIMP / TOFU    
 DRUNKEN SQUID INK SPAGHETTI with CHICKEN / SEAFOOD / TOFU    
       KUA GAI  wide rice noodles with CHICKEN in light soy sauce                  
    MEE SUA egg noodles with CHICKEN / PORK / BEEF / SHRIMP / TOFU in soy sauce    
   MEE PIK PAO egg noodles with CHICKEN / PORK / BEEF / SEAFOOD / TOFU in chili sauce  
    LAD NA wide rice noodles in gravy with CHICKEN / PORK / SEAFOOD / TOFU and chinese broccoli 
 

noodles salad  ($9 / $12 for shrimp or seafood) 
all served warm with soy and lime dressing, ground peanuts, bean sprouts, string beans, carrots, cilantro,  
spring onion and choice of WIDE / THIN RICE NOODLES or EGG NOODLES and a CHOICE OF MEAT: 
CHICKEN   
PORK  
BEEF  
SEAFOOD  
SHRIMP AND SHRIMP MEATBALL    
FISH MEATBALL AND CRAB MEATBALL        
VIETNAMESE PORK SAUSAGES       
 CRISPY AND SOFT TOFU  

 

noodles in clear soup ($9 / $12 for shrimp or seafood) 
all served with bean sprouts, carrots, cilantro, spring onion, bok choy and a choice of WIDE / THIN RICE  
NOODLES or EGG NOODLES and a CHOICE OF MEAT:     
CHICKEN 
PORK 
BEEF  
SEAFOOD  
SHRIMP AND SHRIMP MEATBALL 
FISH MEATBALL AND CRAB MEATBALL 
VIETNAMESE PORK SAUSAGES 
 CRISPY AND SOFT TOFU  

 

noodles in spicy soup  ($9 / $12 for shrimp or seafood) 
all served with ground peanuts, chili pepper, bean sprouts, carrots, cilantro, spring onion, string beans 
and a choice of WIDE / THIN RICE NOODLES or EGG NOODLES and a CHOICE OF MEAT: 
CHICKEN   
PORK 
BEEF 
SEAFOOD   
SHRIMP and SHRIMP MEATBALL  
FISH MEATBALL and CRAB MEATBALL  
VIETNAMESE PORK SAUSAGES  
 CRISPY AND SOFT TOFU  

 

noodles in soy soup ($9 / $14 for duck) 
all served with chinese broccoli, bean sprouts, carrots, mushroom, cilantro, spring onion, celery  
and a choice of WIDE / THIN RICE NOODLES or EGG NOODLES and a CHOICE OF MEAT: 
DUCK 
CHICKEN  
PORK 
BEEF  
 TOFU AND MUSHROOM  

 

noodles in coconut curry  ($14) 
 BURMESE KAO SOI egg noodles with CHICKEN / SHRIMP / TOFU with pickled carrots, cabbage 
 GREEN CURRY CHICKEN / SHRIMP / TOFU, with mixed veggies and SQUID INK SPAGHETTI  

                    RED CURRY CHICKEN / SHRIMP  / TOFU and PUMPKIN with SPINACH LINGUINE    
 BANGKOK wide rice noodles with thai herbs and CHICKEN / SEAFOOD / TOFU    

 

special noodles soup ($9/ $12 for shrimp or seafood)  
    UDON NOODLES with CHICKEN / SHRIMP TEMPURA / TOFU & mixed veggies (with fish flavored) 
    SUKIYAKI with CLEAR NOODLES with CHICKEN / SEAFOOD / TOFU and bok choy 

                   SPICY GINGER with rice noodles and CHICKEN / SHRIMP / TOFU ( bean sprouts, carrot, cilantro) 
                      MISO SOUP UDON with CHICKEN / SHRIMP / TOFU (seaweed, mushroom, royal fern, spring onion) 

 
 spicy     vegetarian (no fish sauce, no oyster sauce)         
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specialty drink      
golden triangle, monsoon                9 
tom yum martini (spicy)                  9 

 
martini   
green tea, ginger, appletini, saketini, lychee, mango, vanilla, 
raspberry, lemon drop, melon mint, kaffir lime, cosmo, 
cucumber, sidecar, blueberry, pomegranate, dirty              9 

 
margarita                
silver, mango, pomegranate               9 

  
beer  
sierra nevada, singha, sapporo, peroni, blue moon   5 

 
sake                         
harushika-dry              8 

 
white 
zenato, pinot grigio, italy, ’06                                              8 / 30 
louis latour, chardonnay/macon-lugny, france, ’07             8 / 30 
kuhl, riesling, germany, ’07                                                 8 / 30 
pine ridge, chenin blanc/vioganier, california,’08                8 / 30 
terranoble, sauvignon blanc, chile, ’08                               8 / 30 

 
red 
tilia, merlot, argentina, ’08                                          8 / 30 
castle rock, zinfandel, california, 07                                     8 / 30 
shoofly, shiraz, australia, ’07                              8 / 30  
don nicanor, malbec/cab/merlot, argentina, ’06                  8 / 30 
jovino, pinot noir, oregon, ’07                 9 / 32 
healdsburg ranches,cabernet sauvignon,california, ’07              8 / 30 
fiulot, barbera d’asti, italy. ’06                                                        28 
deloach, pinot noir, california, ’07                                                  36 

 
sparkling 
zardetto, prosecco                                        8 

 
plum wine 
plum wine                                                                             8 
 
soft drink    
thai iced tea, thai iced coffee, iced lemongrass green tea, raspberry iced tea 
regular iced tea, hot tea, soda, bottled water(sparkling, still) fruit punch  3 

 
      
  (alcoholic beverage from outside is not permitted / birthday cake is allowed-plate fee $3/person) 

LE
T’

S 
DR

IN
K 

 

 
 

      dc noodles 
    simple  +  fast  +  fresh 

       lunch     11.30am - 2.30pm 
 


