
 

indicates an option of vegetarian style 

   indicates spiciness in a dish, an option of    mild, medium, or extra spicy may be requested 

   indicates a gluten free option 

 

 

 

Fish menu 
 

All items are served with white jasmine rice, brown rice : $1.00 additional 
Choose one of the following fish fillet for one of the sauce A to H 

Salmon $16   Tilapia  $15  Basa $14 
 

A) Ginger sauce   
Pan seared fish with assorted vegetables (zucchini, carrot, green & brown onion), shitake 

mushroom, and garlic in a mellow and refreshing ginger sauce 

B) Garlic sauce 
Pan seared fish with peas & carrots in a tasteful of fresh garlic sauce, served on the side with 

steam assorted vegetables (broccoli, zucchini, carrots, and cabbage) 

C) Pine apple curry sauce    
Pan seared fish topped with a creamy, complex mild spiced of red curry coconut sauce with a 

shine of sweet and sour flavors from pineapple (pineapple, bell peppers, basil leaves) 
 

D)  Yum apple (green apple in a spicy lime dressing  
Pan seared fish topped with a mild spicy lime dressing (green apple, green & red onions, and 

cilantro) 

E) Celery stir-fry         

Pan seared fish sautéed in a light garlic and soy bean sauce, with garlic, celery, brown & 

green onions, and bell peppers 

F) Himalaya (cashew stir fry)       
Pan seared fish topped with a sautéed of brown onion, water chestnuts, pineapple, cashew 

nuts, and snow peas in a sweet chili jam sauce( The sauce contains shell fish  product, please 

notify us if you are allergic to this) 

G) Panang curry      
Pan seared fish in a creamy, mild, aromatic panang curry coconut sauce with tomato, 

carrots, bell peppers, kuffir lime leaves 

H) Green curry  
Pan seared fish and assorted vegetables (Eggplant, snow pea, broccoli, zucchini, bell peppers, 

basil leaves, and carrot) simmered in an aromatic complex flavor of citric undertone, green 

curry coconut sauce 


