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Crispy Spring Rolls] 7.5 Chicken or vegetables \%‘j

Thai Satay Skewers | 17 Beef or chicken with a peanut dipping sau&j’ & Chicken | 2

Duck | 29 ¢ Lobster | 35

Crispy Noodle Combo |24 .
Cr'l_S[IJ(y egg noodles topped with sautéed shrimp,
Chicken and vegetables in a brown gravy.

* Thaikyo Special | 28 .
Grilled jumbo shrimp and scallop with green curry sauce
served over rice noodles.

*Thai Scampi | 28 J
Grilled Jumbo shrimp or salmon served over rice noodles
with sweet Panang curry sauce.

Coconut Shrimp | 17 Served with honey mustard aside.

Gyoza | 12 Vegetable, chicken or pork dumplings, steamed or fried.
Fried Calamari | 12 Served with Thai chili sauce aside.
Crab Rangoon | 12 Fried wonton stuffed with cream cheese and krab meat.

Crab Cake | 18 Served with Thaikyo salad & a touch of honey mustard,
Thai chili sauce aside.

Lobster Bomb | 18 Lightly breaded lobster tail served with teriyaki sauce.

Papaya Salad[! 18 Green papaya marinade with Thai lime fish sauce & peanut over ]
greens, served with 2 Pcs. tempura shrimp. e Singapore noodles | 23 —
Sauteed chicken, pork, shrimp and angel hair rice noodles

with yellow curry.

Danden Woodle

Chicken, Pork or Vegetables | 24

Shrimp or mixed Seafood | 27
Sauteed with basil sauce over steamed fresh thick rice noodles.

Namsod | 15 Minced chicken, onion, ginger, bell pepper and peanuts in a traditional
Thai lime fish sauce, served with crisp lettuce.

* Thai Salad | *Beef 13 | Seafood 20. Marinade with Thai lime fishsauce, onion,
Cucumber, tomato & cilantro.

* Clam with Black Bean Sauce | 20
Dim Sum | 17 Steamed shrimp dumpling(3) and pork & Shrimp shui mai(3).

Asian B.B.G.Rib | 17 Sesame Shrimp | 26

Combo Platter | 24 ) ) ) . ] Rainbow Shrimp |26 .

Springs roll, krab rangoon, ribs, dancing shrimp and fried dumpling. Lar‘gﬁ shrimp sautéed with bell peﬁper, onion, baby corn,
mushroom, peas andcarrot in a white sauce.

Soup Chilean Sea Bass | 38 m

Pan-Seared slices of Chllgan sea bass, topped with black bean
sauce served over steamed vegetables.

Steamed Fish|25 mp . .
Steamed fillet snapper with fresh ginger, scallions
and shitaki mushrooms with soybean sauce.

Whole Snapper | 39
Served fried or steamed.

TomYumSoup | 8 . .
Thai lemongrass soup with shrimp.

*Tom Ka Soup | 7 ) )
Thai lemongrass coconut soup with chicken.

Wonton Soup | 7
I Hot & SourSoup | 7
* Miso Soup | 5
Miso Fish Soup | 7
Udon Soup | 19 Tempura shrimp & vegetables.
’ ’
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* *Curry Soft Shell Crab | 29
Lobster Garlic | 37

Maine Lobster tail sauteed with mixed vegetables in a garlic wine sauce.
Midnight Steak | 29

Sliced N.Y. Strip, bell peppers and seasonal garden
vegetables sauteed with black bean sauce.

*Black Pepper Steak | 33 )
Grilled Filet Mignon with black pepper seasoning.

Vegetable Fried Rice | 15

Chicken, Pork or Beef Fried Rice | 16
Crab Meat or Shrimp Fried Rice | 20
House Special Fried Rice | 20 Shrimp, chicken, pork and Thai sausage. Pork with Eggkplant Lover | 24

Shredded pork, oriental eggplant and bell pepper
sauteed in a brown garlic sauce.

SiamDuck ¢ CurryDuck (curry sauce] | 29 ) ]
Crispy duck topped with pineapple, baby corn, mushroom and scallions in a
sweet plum sauce.

Hawaiian Fried Rice | 20 Chicken, shrimp and pineapple with cumy flavor.

* Plain Steamed Rice | 4 White or brown ] Peking Pork |24 = . ) ;
: Shredded pork stir-fried in hoisin sauce topped with scallion

Choice of Tofu or Vegetables | 19
Chicken, Pork or Beef | 23
Shrimp, Squid or Fish (Crispy Fried Snapper) 25

Teriyaki Chicken | 24 » Steak, Salmon or Shrimp | 29
Served over steamed mixed vegetables.

Tempura Chicken or Vegetable | 24 ¢« Shrimp | 25

Vegetarian Special | 22 .
Sauteed broccoli, eggplant, zucchini, asparagus, snow
peas and carrots in a white sauce.

Buddha Delight | 24
Sauteed shitaki mushroom and tofu with
brown sauce, serve over steamed Chinese broccoli.

Seafood or Scallops | 26
Pick your sauce below:

Ginger, *Red or Green Curry, *Masaman Curry, Basil, Cashew Delight, @“Q T"’/,,
Broccoli Lover, Kiss Me, Lost in the Garden, Sweet and Sour, or *Vocano “\/ s
a J
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All dishes are medium spicy. VWWe can customize to your taste. All food is prepared 100% vegetable oil and cooked to order. Gluten free is available, please notify ordering. Ask us for any specialrequests. Prices subject tojchang

advises consuming raw or undercooked meat, poultry, seafood or eggs may increase your risk of food borne illnesses
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Alaskan | 16
Alaskan King Crab, cucumber, avocado, roe and scallion with spicy
s Atlantic | 17

Tuna, salmon, cream cheese, topped with krab, drizzled with kimchee sauce
and spicy mayo.

Beach Side | 17 . . )
Shrimp tempura, eel, avocado, cream cheese and scallion with special sauce.

* Beauty & the Beast | 17 . . .
Half tuna and half eel, avocado, asparagus, scallions and roe with special
sauce.

e Caribbean|]|19 .
Hamachi and sliced jalapeno, topped with tuna and salmon.

* Crunchy Spicy Tuna | 19 .
Fresh tuna on top of spicy tuna roll with crunchy tempura flake

* Dragon Roll | 16 ]
Shrimp tempura, krab, avocado, asparagus, scallion, roe
with spicy mayo and eel sauce.

Dynamite | 18 ] )
Baked conch over California Roll.

First Love | 16 . .
Shrimp tempura and avocado with eel sauce, topped with salmon.

* Golden Tuna | 17 —— . .
Tuna, avocado and scallion lightly tempura, topped with wasabi mayo and
spicy sauce.

Key West |16 . . .
Shrimp, eel, krab, avocado, asparagus, scallions and roe with special sauce.

Mamasan | 18 .
Shrimp tempura, asparagus. avocado and cream cheese, topped with
shredded krab with a touch of mayo and spicy sauce.

* Mexican | 19
Shrimp tempura, lettuce, mango, avocado and cucumber
with spicy mayo and eel sauc

*Orlando | 15
Fried snapper, cu
roe with spicy m

* Okinawa | 22 .
Tuna, escolar, roe and asparagus, topped with chopped
hamachi, spicy mayo and kimchee sauce.

* Rue La La (Tempura Roll) | 23 ) &
Smoke salmon, cream cheese and pineapple; topped with{chopped{tomato,
cilantro, eel sauce and wasabi mayo.

*Rainbow | 15

*Sashimi | 19 .
No rice, tuna, salmon, yellow tai
and roe with scallion.

Spider |17
Soft shell crab, avocado, asparagu
roe and scallion with special sauce.

ado, scallion and
and eel sauce.

* Super Crunch | 18
Tempura roll with salmon, eel, krab, cheam¥heese,
roe and scallion with special sauce.

SuEer Volcano | 22
Baked mixed seafood on top of Super Crunch Roll.

* Sushi Bomb (Tempura roll) | 19|
Hamachi, tuna, salmon, avocado, asparagus, roe and
scallion with special sauce.

* Sushi Supreme | 35
Spicy Alaskan king crab, cucumber and avocadojtoppedjwithjtunafsalmon¥
h_?_anlc(:hl,lwaano, escolar, roe, jalapenojand|tempurajflakes?
* Thaikyo
Shrimg_tempura and,cucumberlrollftoppediwith{avocadoland|bakedscallops]
wltlh spicy mayo:

olcano
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Edamame | 9
Avocado Bomb | 18
Seaweed Salad | 9

*Spicy Crab Salad | 18 (add tuna on top $14) ] ]
Krab, avocado, cucumber, tomato and mixed greens with spicy mayo.

*Sakana Salad | 16

Mixed fishes, tempura flakes and greens with chef’s special dressing.

* *Tuna Chip| 16 5
Three pieces of Tuna tartar served on wonton chips.

*Sushi Appetizer |17
Five pieces of chet’s choice

*Sashimi Appetizer | 18
Six pieces of chef’s choice

*Tuna Tataki| 18

* *Wahoo Tataki| 18
Served with ponzu and kimchee sauce. a

e *Hamachi Heaven | 27
Served with spicy citrus sauce.

Grilled Calamari | 18

* *Spicy Conch or Octopus | 18
* *Spicy Tuna Bowl | 16
Marinated Baby Octopus | 17
*Salmon Cake / Tuna cake | 18

*Brother Roll | 16 . B )
Tuna, avocado, roe and scallions rolled in thin cucumbers with ponzu sauce

* Sister Roll | 16

Salmon, cream cheese, avocado and roe rolled in thin ccumbers with

ponzu sauce

gombifmﬁom Dinnerrs

rved with miso soup or salad
*Si“‘fl'e : . _ . .
1 California Roll, 8 pieces sashimi, 5 pieces of sushi.

*Boat for Two 'I85 . - . ol
1 California Roll, 1 Tuna Roll, 16 pieces sashimi, 10 piece sus: ¥ A4

*Sushi Dinner | 33 _ |
9 pieces sushi and Spicy Tuna Roll.

* Sashimi Dinner | 40 o . )
16 pieces assortment of sashimi and fish cocktail.

Lobster Bomb and Lobster Roll Combo | 40

*Chirashi | 30 ) ) )
Sushi rice topped with slices of raw fish.
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% We also Cater for All Events:

L« Italian, Caribbean and Latin food

) )
und (hinese Junch Specials
ed with miso / *hot & sour soup and égg fried rice

Asian B.B.G. Ribs | 15

*General Tao chicken | 15

Chicken, Pork, or Shrimp Egg Foo Young | 15 / 16
Choice of Chicken, Pork, Beef or Vegetables | 15
Shrimp, Squid, or Fish (Fried Snapper) | 16

Mixed Seafood (Shrimp, Squid, and Scallops) or Scallop 1] 19
Pick your sauce below:

Basil
Sautéed basil, onions, scallions, bell peppers, carrots, and snow peas.

* Curr
Cocon\{lt curry sauce, pineapple, snow peas, bell peppers, basil and bamboo shoots.

Garlic
Sautéed mixed vegetables in a brown garlic sauce.

Ginger
Sautéed fresh ginger, bell peppers, onions, scallions, carrots, and celery.

Sweet and Sour (Served fried by request] :
Sautéed tomato, cucumber, pineapple, onions, scallions, bell pepper and carrots.

* Volcano
Choice of meat lightly breaded and fried, drizzled with a sweet and spicy chili sauce,
served over steamed mixed vegetables.

Broccoli ) )

Sautéed fresh broccoli and carrot with brown sauce.
Mixed Vegetables .

Sautéed mixed vegetables in brown sauce.

Pad Thai
Served with ground peanuts.

Lobster Sauce :
Savory egg sauce made with chopped pork, peas and carrot.

Jepanse Junch Specials

Ve\getarian Bento | 15 )
1 Vegetable Roll, 4 pcs of Vegetable Sushi

*Sushi Bento | 17 ) . )
Chef’s choice 4 pcs of Sushi, 4 pcs each of California Roll and Tuna Roll

*Sashimi Bent02| 21 ] )
Chef’s choice 12 pieces sliced raw fish

*Sushi and Sashimi Bento | 21 ] . )
Chef’s choice 6 pcs sliced raw fish, 4 pcs each of Sushi and California Roll

*Hosomaki Bento | 18 )
4 pcs each of J.B. Roll, California Roll, and Tuna Roll

Chicken / Salmon or Steak Teriyaki Bento | 17
Chicken / Salmon or Steak Teriyaki and 1 California Roll |18

Desserd

Thai Doughnut | 9 *

Green Tea / Red Bean Ice Cream | 7
Fried Bananas and Ice Cream || 7

* Lychee 7

Moim’s Coconut Gelato Truffle | 8

* Chocolate Mousse Cake | 9
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561-303-9085

Welcome to the refreshing and exotic Cuisine
We invite you to taste our signature dishes or you
can create your own, using fresh ingredients ang

exclusive sauces.

<

1,201 South Ocean Blvd.
analapaln, F1 33462
www.ExoticCateringKitchen.com
% all major credit cards , no checks



