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Suthi bar& asian prill

STARTLERS
Saigon Summer Salacl Roll (1)
Veggie 2.50 Shrimp 2.75 Softshell Crab 8.00

Cold rice noodles, fresh mint, lettuce, cucumber,
pickled daikon & carrots, crushed peanuts rolled
in a soft rice crepe. Served with vietnamese
peanutdipping sauce

Fo’cstic‘ccrs ) 5.25

Chinese style dumplings, choice of steamed or
pan fried, filled with pork and vegetables

Tcmpura Flattcr 7.25
Prawns and vegetables in a Japanese style batter
fried lightly and crisp

Tcmpura Halibut 8.95
Served wih a red curry roasted garlic aioli
Agcclasl"i T ofu 5.95

Lightly crusted tofu, grated daikon, ginger, bonito
flakes & scallions in a soy fish broth

[F damame 4.25
Boiled soy beans lightly salted

SOUrsS

Nabcgaki (Jdon 10.95

Japanese style "hot pot" with udon noodles,
poached egg, tempura shrimp, fish cake,
mushrooms, and broccoli in a bonito fish broth

Tom Kal'i Goon* 8.95

Thai famous spicy tamarind coconut soup with
shrimp, mushrooms, lemongrass, lime juice and
chili

SALADS

Bccmc Lotus Salad 9.95

Seared flank steak served over lotus root salad
with a spicy mint & lemon grass vinaigrette

Shrimp Fapaga Salad* 10.95
Fresh shredded green papaya, shrimp, tomato,
Thai basil, cilantro with lime chili dressing

Ohitashi 5.25

Blanched spinach roll, served with a sesame rice

New
#)

NOODLES

Vietnamese Kice Nooc”c Sa]ad

Bowls - Chinoise Specialty

Rice noodles, crisp lettuce, cucumber, cilantro,
mint, beansprouts, pickled radish and carrots.
Topped with crushed peanuts. Nuoc nam sauce

on the side.
Choice of toppings:

Lemon Grass Chicken 10.95
Lemon Grass Beef 10.95
Lemon Grass Tofu 8.95

Phad T hai*

Spicy Thai rice noodles stir fried with
eggs, tofu, bean sprouts, green onions &
peanuts.

Tofu 7.95 Chicken 8.95 Shrimp 9.95

Garlic Noodles

Thick egg noodles in a garlicy sesame
sauce with Chinese broccoli & beansprouts
Beef 8.95 Chicken 8.95 Shrimp 9.95

Yaki (Jdon

Stir-fried Japanese udon noodles with
cabbage, bean sprouts & onions
Chicken 8.95 Beef 8.95 Shrimp 9.95

WOK ENTREES

Crispg Szec['ruan Chicken 8.95

Lightly battered chicken quickly tossed with red and green
peppers in atangy garlic ginger sauce

Saigon Green Bean Chicken 8.5

Quickly crisped green beans and tofu sauteed with chicken
in a garlic brown sauce and finished with thai basil & cilantro

Cashcw Sa]mon 9.95

Stir fried salmon, cashew, green beans, cashew in a
coconut red curry sauce

(Green Currg Chicken* 7.95

A curry dish with potato, green peas, yam, bamboo
shoots, onions & peanuts in a lime leaf infused green curry
sauce

Mongolian Beef* 9.95
Stir fried flank steak with scallion
Tcrigaki Chicken 7.95

All of the stir fried entrees are available
with tofu, meat and vegetable substitutions

BENTO BOXLES

Chinoise Bento+ 13.95
Teriyaki chicken, tempura, salad & fresh fruit
Sushi Bento+ 15.95

California roll, 3 pieces cucumber roll, 3 pieces of
nigiri & salad

Takc Combo+ 13.95

5 pieces of nigiri & negihama.
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Tamago ~ Egg
HoH(igaH ~ Surf Clam
Talco ~ Octopus
A”Dacorc+ - White tuna
]'_lan'rlacl'li+ ~ Yellow Tail
Tobiko+ - Flying Fish Roe
Ho’ca’cc+ - Scallop
”<ura+ ~ Salmon Roe
Mirugai+- Geoduck
Saba+ ~ Mackerel

é \ NIGIR] ~ 2 pieces per order. Ask your server about today's sushi specials

2.95  Shiromi+ - white fish 4.95
3.20 Ebl ~ Prawn 3.00
+.50 |ka+ - squid 3,20
4.50 Maguro+ ~ Tuna 5.25
5.95  Sake+ - Freshismoked Samon 4.95
4.95 Ama E_bi+ -~ Sweet Shrimp Seasonal Mrkt $
5.25 Unagi ~ Fresh water Eel 4.50
5.00 Toro+ ~ Fatty Tuna Seasonal Mrkt Price
5.95 Uni+ ~ Sea Urchin Seasonal Mrkt Price
3.00

JAES SFECIALTY ROLLS

Seared albacore, roasted shallots, mayo sauce, cilantro, cucumber, avocado
Cucumber, avocado, asparagus, topped with King Crab au gratin style!
Cucumber, avocado, smelt roe, Creamy scallops baked on top

Tempura shrimp, avocado, eel layered on top

Jalapeno peppers, lemon slices, scallop on top with crushed tempura flakes
Tempura scallion, tuna layer on top with basil & spicy poke sauce
Cucumber,eel, avocado, tobido layered on top

Tempura eel, shiso, layered with shrimp on top
Extra spicy tuna roll with tempura scallions wrapped w/ thin layer of cucumber

MAKI SUSHI

Wcstport Kol|+ 9.50
Baked Alaska Roll  14.00
New Englancl Roll  12.50
Dragon Roll 14.95
\/o!cano Ko||+ 12.00
Fokc Maki+ 10.50
Catcrpi”ar Roll+ 13.00
Tiger Roll 10.50
Dgnamitc Ro”+ 9.00
Ca]i{:ornia Ro” 5.50
Madison Ro”+ 6.95
| ake Was[’:ington Ro” 11.00
Saba Shiso Roll+ 8.95
Chinoisc Maki+ 10.50
Rainbow Roll+ 12.00
DCCP SCa Ro”+ 10.25
chetablc Ro“ 4.50
T ekka Maki+ 3.75
SCa’c’clc Ro”+ 10.00
KaPPa Maki 2.50
(Ume Shiso Maki 2.95
Ncgihama+ 3.75
Spider Roll 8.00
5ErimP TcmPura Ro” 5.95
%nagi I\SAaicli] Rol 5.25
ic callo oll+ 5.95
Ff’co?naici i 4.75
Oshinko 2.50
Kampgo Roll 3.00
Na’co Ko” 3.95
Salmon Skin Ko” 4.75
Spicg Tuna Roll+ 6.25

DESSERTS

]cc Crcam

Green Tea, Coconut, Azuki Bean, Ginger, Mango

Chuoi C['lcn

Fried Banana with coconut Ice Cream

Notice:

+ Contains Raw Fish

Immitation crab meat, tobiko, cucumber, avocado & sesame seed

Fresh salmon, shrimp, crab, radish sprouts, cucumber, avocado & tobiko.
King Crab, asparagus, wasabi mayo & tobiko
Saba, shiso, ginger rolled with bonito flakes - ponzu
House roll special with smoked salmon & cucumber

Assortment of raw fish layered on top of roll

Tempura style filled with assorted fish A
Cucumber, radish sprouts, kampyo & oshinko *
Tuna Roll

Smoked salmon, tobiko, avocado & white onion

Cucumber Roll

Salted plum & shiso

Yellow Tail & scallion roll

Softshell crab, cucumber, radish sprouts, avocado & spicy house sauce
Tempura shrimp, cucumber, avocado & Japanese mayonnaise

Broiled eel, cucumber, shiso & avocado

Scallop, cucumber, radish sprouts, green onions, tobiko & spicy sauce
Tamago, sweet squash, pickled radish , shiitake mushroom & yamagobo
Pickled radish

Sweet squash .‘.‘
Soy bean fermented o/ % .~
/ z;’ \s
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SIDE ORDERS

Babg Bok Cho Mrkt Price
AsParagus with %lack Beans sauce Mrkt Price
Steamed Rice .00
Miso sou .50

3.00 Side 5arad 4.50
K aiso Salacl 5.25
Yam Fries 6.25

6.00

We do not add MSG in our cooking * Spicy

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



