Lne

Bar & Lounge

Pre-Theatre Menu $39.00 / Guest (Excluding Tax & Gratuity)

Beverage & Drink
Choice of one
Soda (Coke/ Diet/ Sprite/Ginger ale)
Fruit Juice (Pineapple/ Orange)
Specialty Drink (Lemon Ginger Iced Tea, Pomegranate Lemonade)
Unsweeted Iced Tea
Hot Green Tea
Today’s Draft Beer selection
Wine (Pinot Grigio, Caposaldo, Trentino, Italy, 2007 ,or Pinot Noir, Aquinas, Napa Valley, California, 2006)

1° Course

Choice of one

Chicken Satay

An Indonesian favorite of marinated chicken skewers, with the traditional peanut dipping sauce.
Avocado Salad
Avocado, musculin & greens with miso dressing.
Shrimp Tom Yum *
Thai hot & sour soup with lemongrass chili broth.

2" Course

Choice of one

Beef Panang Curry
Red Curry with coconut milk, peanut, kafffir lime leaves and broccoli.
Miso Honey duck breast
Pan roasted fresh duck breast marinated in miso honey and fresh herbs.
Laced with a sake butter sauce
Chicken Pad Thai
Thai rice noodle stir fried with a three flavored tamarind sauce and tossed with egg, peanuts spring onion, bean sprouts.
Chiku Chirarashi-sushi
Fresh assorted fish on a bed of sushi rice.
Tuna, Salmon, Yellow Tail, White fish, Shrimp, Eel, Octopus, Salmon Egg, Egg Omellet.

3" Course

Choice of one

Thai Tiramisu

A classic truffle of lady fingers soaked with Thai coffee then layered with almond mousse and dusted with coco powder. Served
with chocolate and caramel sauce
Sesame-Ginger Cheesecake
Young ginger and fresh sesame blended into our creamy cheesecake then baked a top a ginger snap crest. Served with mint
emulsion and fresh lime.
Fresh Mango with Sweet Sticky Rice
Served with coconut cream sauce and toasted munk bean
Ice Cream
coconut/green tea/vanilla



