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SMALL PLATES
Miso Soup 
Garnished with tofu and shiitake mushrooms = $3

Edamame
Bowl of steamed soy beans = $3

Mesculin Mixed Salad
With tomato, red onion, mushrooms and house bread topped with 
sashimi of fish. Choose your dressing from above then choose your fish: 
salmon = $8, tuna = $9, hamachi or scallops = $10

Seaweed Salad 
Imported seaweed, red peppers, sesame oil and seeds, tossed with a 
sweet soy sauce = $4 

Calamari Salad
Strips of cooked calamari mixed with mushrooms, ginger, soy sauce and 
sesame seeds = $4

Ahi Poke Napoleon
Tuna cubed with sesame oil, green onion, soy sauce, tobikko, over mixed 
greens between wonton crisps = $8

Soft Shell Crab Tempura
Tempura blue crab over mixed greens with your choice of dressing = $8

Black Pepper Seared Tuna 
Soya ginger sauce, daikon, cucumber, pickled ginger and wasabi = $9

Yellowfin Tuna on Bibb Lettuce
Sashimi tuna, bibb lettuce, maytag bleu cheese and ponzu = $8

SOUPS and SALADS
Hot and Sour = $2.19     Wonton = $2.19     Egg Drop = $2.19
Tom Yum (shrimp, lemongrass and mushroom soup) = $3.19
Tom Kha (spicy chicken, coconut and mushroom soup)= $3.19

Classic House Salad
Fresh romaine tossed with cucumber, tomato, mushroom, red onion, 
egg and pineapple = $6.99

Thai Teriyaki Salad
Romaine, cucumber, tomato, mushrooms and red onion. Your choice 
served with teriyaki grilled chicken = $8.99 or teriyaki grilled tofu 
= $7.99

Mandarin Spinach Salad
Spinach, mandarin oranges, artichokes, sesame seeds, tomato, 
mushrooms and red onion. Your choice served with teriyaki grilled 
chicken = $8.99 or Asian grilled salmon = $11.99

Spicy Shrimp Salad
Grilled shrimp with romaine, artichokes, sesame seeds, cucumber, 
tomato, mushrooms and red onion = $9.79

Dressings: House sesame ginger, ranch, bleu cheese, honey 
mustard, warm peanut sauce and low calorie Italian

LAND FAVORITES
Accompanied with rice and your choice of spring roll or soup (with 
substitution of Tom Kha or Tom Yum add $1)

Grilled Thai Filet of Beef
Grilled 8 ounce filet served with mashed potatoes and tempura 
asparagus finished with a peppercorn demi-glaze = $21.99

Grilled Vietnamese Steak
Grilled flank steak marinated in soya ginger and pineapple juice, served 
with stir-fried mixed vegetables = $14.99

Thai Peppercorn Crusted Pork Chop
2 French-cut, bone in 7 ounce pork chops grilled and served with stir-
fried mixed vegetables and mashed potatoes finished in a peppercorn 
demi-glaze = $16.99

Thai Teriyaki Chicken
Char-grilled chicken breast in pineapple juice, soy and ginger served 
with stir-fried mixed vegetables = $11.99

Thai Chicken Wrap
Teriyaki grilled chicken, rice and a basil tomato salsa wrapped in a 
tomato tortilla served with grilled asparagus. Tofu may be substituted 
upon request = $10.49

Sesame Chicken
Lightly breaded chicken breast sauteed in a homemade sesame seed 
sauce with pineapple, mushrooms, onions and red bell peppers 
= $10.99

STARTERS
Thai Spring Roll or Veggie Spring Roll Starters
Three classic pork spring rolls with our house sweet duck sauce and 
spicy mustard = 3 rolls for $5.49, veggie spring rolls available by 
request or get a single spring roll = $1.99

Pot Stickers
Shrimp, pork and vegetables in an oriental dumpling, pan-seared, 
served with a soya ginger dipping sauce = $6.99

Steamed Dumplings
Shrimp, pork and vegetable dumplings steamed in a bamboo steamer 
with a soya ginger dipping sauce = $6.99

Firecracker Shrimp
Crispy tempura shrimp over a bed of romaine lettuce topped with a chili 
aioli = $6.99

The Original Lettuce Wrap
Sauteed chicken and vegetables tossed with our delicious homemade 
peanut sauce and a crisp lettuce wedge = $6.99

Hot Wings
Eight pieces of chicken tossed in our house hot sauce served with a 
choice of ranch or bleu cheese dressing = $6.99

Bangkok Roll
Chicken, shrimp, cilantro, lettuce, mint and green onions wrapped in 
rice paper with our sweet nouc cham sauce = $6.99

Tempura Shrimp and Vegetables
Shrimp and vegetables fried with tempura in a soya ginger dipping 
sauce = $8.99

Thai Bean Curd
Fried tofu served on a bed of fresh spinach with a warm peanut sauce 
= $5.99

Tempura Fried Calamari
Calamari strips with green curry chutney and apricot sauce = $7.49

Crab Rangoons
Four fried rangoons stuffed with crab meat and cream cheese served 
with our spicy firecracker sauce = $4.99

SEA FAVORITES 
Accompanied with rice and choice of spring roll or soup

Grilled Sea Bass
Served Hong Kong style over a bed of sauteed spinach with red 
peppers, shiitake mushrooms and shallots in a soya ginger sauce 
= $18.99

Grilled Giant Sea Scallops
Served in green curry with asparagus, potatoes and shallots = $16.99

Grilled Salmon
Grilled with Thai pepper, lemongrass and shallots, served with 
asparagus and a ginger oyster sauce (can be prepared spicy upon 
request) = $15.99

Polynesian Salmon
Grilled and served with asparagus and red bell peppers in a basil 
coconut sauce = $15.99

Blackened Tilapia
Grilled then blackened 8 ounce tilapia served on a bed of sauteed 
spinach, mashed potatoes, in a ginger soya broth, finished with 
caramelized shallot and basil compound butter = $13.99 

Hot Sea
Fresh scallops, shrimp and fish sauteed with garlic, basil, bell peppers 
and squash in a spicy hot hoisin sauce = $13.99

COMBO FAVORITES
Accompanied with rice and choice of spring roll or soup

Stir Fry Combo
Shrimp, chicken and beef stir-fried with broccoli, snow peas, squash, 
mushrooms, water chestnuts, bamboo shoots, baby corn and carrots 
= $11.99

Spicy Beef and Shrimp
Cooked with basil, lemongrass, mushrooms, broccoli, red bell peppers 
and baby corn = $11.99

TRADITIONAL FARE 
Accompanied with choice of steamed white, brown, or fried rice

Fried Rice
Rice stir-fried with eggs, peas, carrots, bean sprouts and green onions 
Chicken, Tofu, or Vegetables = $8.49 Beef or Pork = $9.49 Shrimp or 
Combo = $10.49 

General Tso’s Chicken
Lightly breaded chicken sauteed with water chestnuts, onions and 
peppers served on a bed of broccoli in Szechuan sauce = $9.99

Wau Soo Gai
Lightly breaded chicken served with broccoli, snow peas, mushrooms, 
bamboo shoots, water chestnuts, carrots and almonds in our house 
sauce = $9.99

Moo Goo Gai Pan
Sliced chicken breast sauteed with broccoli, snow peas, baby corn, 
mushrooms, bamboo shoots, water chestnuts and carrots = $9.99 

Pepper Steak
Flank steak stir-fried with bell peppers, onions and carrots in chef’s 
brown sauce = $9.99

Twice Cooked Pork
Sliced pork sauteed with mushrooms, water chestnuts, pineapple, bell 
peppers, bamboo shoots and squash = $9.99

Sweet and Sour Chicken
Generously blended with bell peppers, tomato, pineapple and cucumber 
served with Thai sweet and sour sauce = $9.49 

Sesame Hunan Beef
Flank steak coated in egg white sauteed in a spicy sesame seed sauce 
with pineapple, mushrooms, red bell peppers and onions = $10.99Noodle Menu
Bo Pho
Shrimp, beef, chicken, bean sprouts, cilantro, mint and basil in a beef 
broth = $8.99

Lo Mein
Oriental egg noodles sauteed with mushrooms, red bell peppers, green 
onions and bean sprouts. 
Veggie or Chicken= $8.99   
Beef or Pork= $9.99  
Shrimp or Combo of 3 = $10.99

Spicy Noodles
Rice noodles, chicken and shrimp stir-fried with mushrooms, red bell 
peppers, green onions and bean sprouts = $10.99

Pud Thai
Classic stir-fried Thai noodles, bean sprouts, eggs, green onions, 
garnished with ground peanuts and a lime wedge.
Chicken = $9.49  
Beef or Pork = $9.99  
Shrimp or Combo = $10.99



VEGGIE SUSHI
Veggie Roll 
Bibb lettuce, rice, tomato, asparagus, avocado, mayo, daikon, shiitake 
mushrooms, salt and pepper wrapped with seaweed = $5

Cucumber Maki
Rice, cucumber and wasabi wrapped with seaweed = $4

Avocado Maki
Rice, avocado and wasabi wrapped with seaweed = $5

Asparagus Maki
Rice, asparagus and wasabi wrapped with seaweed = $4

Shiitake Maki
Rice, shiitake mushrooms and wasabi wrapped with seaweed = $5

 To substitute soy wrap for seaweed wrap add 25¢

COOKED SUSHI
California Roll
Avocado, crab, cucumber, mayo, rice and tobikko = $5

Eel Roll
Barbecue eel, cucumber and rice finished with eel sauce = $7

Caterpillar Roll
Barbecue eel, cucumber, rice, topped with avocado and finished with eel 
sauce = $9

Dragon Roll
Our California roll topped with barbecue eel = $7

Spider Roll
Rice, tempura soft shell crab, mayo, tobikko, avocado and cucumber = $8

Tempura Shrimp Roll
Tempura shrimp, cucumber, rice and spicy mayo = $6

Boston Roll
Shrimp, lettuce, rice and mayo = $6

Brooklyn Roll
Smoked salmon, cream cheese and rice = $6

Salmon Skin
Sliced crispy salmon skin, rice, cucumber, finished with eel sauce = $4

Spicy Oyster Roll
Fried oysters, rice, spicy mayo and cucumber = $8

Tempura Salmon
Salmon, asparagus, sesame seeds, salt and pepper, finished with a wasabi 
soya ginger sauce = $7

Dream Roll
Crab, avocado, salmon, wrapped and fried with panko bread crumbs 
served with a wasabi soya ginger sauce and sweet mayo = $8

RAW SUSHI
Stir Fry Roll
Our California roll topped with salmon, tuna, shrimp, hamachi and 
wasabi = $11

Diamond Roll
Rice, hamachi, wasabi, green onions and tobikko = $8

Salmon Maki
Salmon, wasabi and rice wrapped with seaweed paper = $5

Tuna Maki
Tuna, wasabi and rice wrapped with seaweed paper = $8

Spicy Tuna Roll 
Tuna, spicy mayo, cucumber and rice = $7

Philly Roll
Salmon, cream cheese and rice = $6

Spicy Salmon Roll
Salmon, rice and spicy mayo = $6

Creamy Scallop Roll
Scallops, rice, cucumber, mayo and tobikko = $9

Baja Roll
Our California roll topped with mango, avocado and tuna = $8

Sashimi or Crudo
Sashimi is fish thinly sliced with dipping sauce. Crudo is thinly sliced 
fish drizzled with olive oil, lemon juice, sea salt, pepper, capers and 
maytag bleu cheese crumbles on the side
6 pieces per order
Salmon = $8
Tuna = $9
Hamachi or Scallop = $10

Chirashi  
Your choice of fish over sushi rice complimented by cucumber, daikon, 
benito flakes, avocado and a ponzu dipping sauce
Salmon = $8
Tuna = $9
Hamachi or Scallop = $10

Nigiri is a slice of fish or other topping atop hand formed vinegared 
rice and is available upon request

Sushi Selections

Children's Menu

Custom Selections

THAI CURRIES
Pick a stir fry dish preparation below then choose your meat preference, 
accompanied with choice of steamed white, brown, or fried rice
Chicken, Tofu, or Vegetables = $9.99
Beef or Pork = $10.99
Shrimp or Combo of 3 = $12.99

Panang
Thai curry paste with peanuts, red and green peppers and basil in 
coconut milk

Curry Rama
Sauteed with potatoes and green beans in a Thai basil curry gravy

Red Curry
Basil, lemongrass, green beans and onions in coconut milk

Prik King
Red-hot curry sauteed with green beans and squash

Green Curry
Traditional Thai curry with potatoes, basil and red bell peppers in 
coconut milk

Curry Basil Noodles
Rice noodles, bean sprouts, mushroom and red peppers, egg and green 
onions in a basil curry seasoning

Pad Ped
Onions, potatoes, peanuts, basil, green bell peppers and bamboo shoots 
in a curry coconut milk

Curry Basil Rice
Rice stir fried with shrimp, chicken, bean sprouts, peas and carrots, eggs 
and green onions in a basil curry seasoning

CREATE YOUR OWN DISH
Accompanied with choice of steamed white, brown, or fried rice,
choose your meat preference then your combination
Chicken, Tofu, or Vegetables = $9.99
Beef or Pork = $10.99
Shrimp or Combo = $12.99

Szechuan
Mushrooms, water chestnuts, bamboo shoots, squash, red and green 
bell peppers and green onions

Broccoli
Broccoli, carrots and bamboo shoots flavored with our house brown 
sauce

Pad Prik
Thai chili sauce sauteed with red and green peppers and onions

Spicy Garlic
Broccoli, snow peas, red bell peppers and water chestnuts in a hot 
garlic sauce

Snow Peas
Sauteed snow peas, water chestnuts and carrots in our house brown 
sauce

Stir Fry
Broccoli, snow peas, baby corn, squash, water chestnuts, mushrooms, 
bamboo shoots and carrots in our house brown sauce

Kan Shaw
Stir-fried onions, mushrooms, red and green peppers and green onions 
in a spicy hot hoisin sauce

Cashew Nut
Water chestnuts, squash, mushrooms, green bell peppers, carrots and 
cashews in our house brown sauce

Spicy Black Bean
Stir-fried onions, mushrooms, green bell peppers and green onions in an 
Asian black bean sauce

Pud Kaprao
Fresh basil, onions, red and green bell peppers and green beans in a hot 
chili paste

Mongolian
Stir-fried onions, green onions, Szechuan chili peppers and white 
pepper mixed with an oyster soy sauce

Note:      = Spicy
- Any dish can be more or less spicy by request.
- Item availability and pricing are subject to change.
- 18% gratuity added to parties of 7 or more.
- Ask for our to go menu and put the Stir Fry Cafe touch on your next party.
- Call us at 966-2317.

VEGETARIAN 
Accompanied with choice of steamed white, brown, or fried rice

Gardener’s Platter
Mushrooms, squash, broccoli, snow peas, red peppers and bean curd 
sauteed in a basil coconut sauce = $8.49

Mixed Vegetables
Broccoli, snow peas, bean sprouts, green beans, water chestnuts, 
bamboo shoots, baby corn, mushrooms and carrots sauteed in our 
house brown sauce = $8.99

Racha Vegetables
Baby corn, mushrooms, red bell peppers, onions, snow peas, basil and 
squash in chili paste with coconut milk = $8.99

Home Style Bean Curd
Tofu with broccoli, snow peas, mushrooms, water chestnuts, bamboo 
shoots and carrots in our house brown sauce = $8.49

Szechuan Bean Curd
Tofu with mushrooms, water chestnuts, bamboo shoots, squash and red 
and green peppers = $8.49

For children 12 and under, all meals come with one soft drink.

Sweet and Sour Chicken 
Served with steamed rice = $4.99

Buttered Lo Mein Noodles = $3.99

Chicken Fried Rice = $4.99

Grilled Chicken Breast 
Served with broccoli and steamed rice = $5.99

Sesame Chicken
Served with steamed rice = $4.99


