MENU BOOK

American. Chinese. Greek. Indian. Italian. Japanese.
Korean BBQ. Mexican. Pizza. Tex-Mex. Thai.
Welcome to Insight Loft! Please give your completed order form
to the client assistant at the front desk. Minimum wait time is 1
hour accounting for your food to be delivered and distributed. If
you are in the mood for something that is not listed in the menu
book, do not hesitate to let us know and we will do our best to
accommodate your request. Happy Eating!

Stephanie
Wong
270 North Avenue
#807, New
Rochelle, NY 10801
Insight
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THE WOODEN SPOON
AMERICAN
APPETIZERS
Buffalo Wings Sweet Sriracha, BBQ, or Citrus Ginger
Fried Ravioli Breaded, stuffed with spinach and cheese
Street Corn Roasted corn on the cob rolled in garlic mayo, crumbled bacon and spices
Totchos Tater tots topped with melted cheddar, lettuce, tomato, onion, jalapenos & ranch dressing

SALADS
ADDITIONS: Chopped burger, veggie patty, grilled chicken tuna, steak or shrimp.
Spoon Salad Arugula, craisins, red onion, avocado, walnuts, mozzarella & honey balsamic dressing
Kale Caesar Baby kale, cucumber, tomato, shredded parmesan, croutons and Caesar dressing
Southwest Cobb Romaine, avocado, bacon, roasted corn & peppers, pepper jack & ranch dressing
Spring Mix Mixed greens, peas, orange segments, red pepper, goat cheese and citrus vinaigrette
Burrito Salad Mixed greens, quinoa, tomato, corn, kidney beans, cheddar and red wine vinaigrette
Chopped Wedge Salad Romaine, tomato, bacon, red onion, gorgonzola cheese and honey
balsamic dressing

‘WICHES
Sliced Steak Sliced grilled flank steak, cheddar, garlic and mayo on ciabatta bread
BBQ Chicken BBQ smothered fried chicken, bacon, cheddar and friend onions on Texas toast
Grilled Veggie Wrap Grilled veggies, arugula & goat cheese with a balsamic glaze in a flour wrap
Chicken Viona Grilled chicken roasted peppers, fresh mozzarella, and garlic ciabatta bread
Pork Milanese Crispy pork chop, provolone, arugula, maple mustard sauce, ciabatta

BURGERS
Classic 6oz patty, pickles, fried onions and cheddar on a potato bun
The Smoke Show Chicken patty, cheddar, bacon and fried onions with BBQ sauce on a potato bun
Balboa Burger Beef patty, mushrooms and double Swiss cheese on garlic bread
The Grease Truck Beef patty, fried pickles, fried onions, tots and mozzarella on Texas toast
Double Double 2 patties and 2 slices of cheese, grilled on Texas toast
The Cali Grilled tuna, avocado, tomato and pepper jack with orange ginger sauce on ciabatta bread
D.I.Y. Burger Choose your meat, bun, toppings and cheese
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GRUB
Fried Chicken Chicken and waffles or smothered chicken with biscuits
Chicken Pot Pie All white meat chicken, pan gravy and veggies topped with a biscuit
Veggie Lasagna Grilled veggies, marinara sauce, ricotta & mozzarella cheese with mixed greens
Steak Frites 12oz certified Angus with truffle parm fries
Shrimp & Grits Grilled jumbo shrimp served over bacon & cheese grits with honey chipotle sauce
Fish & Chips Beer battered cod loin, served with tater tots
Pork Cutlet Parm Crispy pork cutlets, momma’s marinara and melted fresh mozzarella served
with garlic bread

MAC & CHEESE BAR
Hot Mess
Chipotle peppers and fried onions

Hipster
Veggie patty, peas and truffle

UConn Style
Jalapeno and bacon

The Captain
Tots, buffalo chicken and bacon

Wooden Spoon Style
Fried chicken, bacon and chipotle

D.I.Y. MAC & CHEESE – CUSTOMIZE YOUR OWN MACS
Chili

Truffle Parm

Chopped Burger

Chipotle Peppers

Bacon

Pulled Pork

Buffalo Chicken

Fried Chicken

Jalapeno

Grilled Veggie

Veggie Patty

Lobster

Hand Cut Fries

Tater Tots

Veggie of the Day

Onion Rings

Fried Pickles

SIDES

Crispy Brussel Sprouts Craisins, bacon, gorgonzola and maple syrup
Mac & Cheese Elbow macs drenched in our 3 cheese sauce

ADDITIONALS SIDES
Chopped Pickles

Truffle Parm

Fried Egg

Chili

Bacon

Pulled Pork

Cheese

Gravy

Animal Style Pulled pork, gravy and fried onions
Disco Style Fresh mozzarella and gravy
Loaded Fries Cheddar, red onions, pickles and pulled pork
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HUNAN

* HOT AND SPICY

CHINESE

APPETIZERS

CHICKEN

Eggroll

Orange Chicken*

Shrimp Spring Roll

Crispy Duck

Honey Chicken Wings

Moo Goo Gai Pan

Fried or Steamed Dumplings

Sweet & Sour Chicken

Shrimp Toast

Sliced Chicken with broccoli

BBQ Spare Ribs

Chicken with hot pepper sauce & peanuts*

Pu-Pu Platter

Sliced Chicken sautéed with garlic sauce*

Vegetarian Spring Roll

Diced Chicken sautéed with cashew nuts*

Fried or Steamed Vegetarian Dumplings

Diced Chicken with walnuts*

Fried Wonton

Sliced Chicken with snow peas

Scallion Pancakes

Sliced Chicken with eggplant
Sliced Chicken with black bean sauce

SOUP

Sliced Chicken with mixed vegetables

Egg Drop

Chicken with string beans

Wonton

SEAFOOD

Hot and Sour

Sweet and Sour Shrimp
Shrimp with black bean sauce

PORK
Moo Shu Pork

Shrimp with snow peas

Twice Cooked Pork*

Shrimp with chili sauce*

Sweet and Sour Pork

Shrimp with garlic sauce*

Sliced Pork Stuffed with scallions

Shrimp with hot pepper sauce & peanuts*

Shredded Pork with garlic sauce*

Shrimp with broccoli

Shredded Pork with black bean sauce

Shrimp with cashew nuts

Shredded Pork with Peking sauce

Shrimp with lobster sauce

Sliced Pork with mixed vegetables

Shrimp with mixed vegetables
Scallops with garlic sauce*
Scallops with hot pepper sauce & peanuts*
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BEEF AND LAMB

VEGETABLES & TOFU

Pepper Steak

Basil Tofu

Shredded Beef Szechuan Style*

Buddha’s Delight

Sliced Beef with scallions

Bean Curd Home Style

Sliced Beef with broccoli

Bean Curd Szechuan Style

Sliced Beef with snow peas

Dry Sautéed String Beans

Beef with black mushroom & bamboo shoots

Broccoli with garlic sauce

Beef with string beans

Mixed Vegetables with garlic sauce

Sliced Lamb sautéed with scallions

Eggplant with garlic sauce

Sliced Beef with mixed vegetables

Broccoli with baby mushrooms

Shredded Beef with garlic sauce*
Shredded Beef with hot pepper sauce and

peanuts*

CHEF SPECIALS
Thai Style Chicken*
Lobster (Any Style)
Empress Chicken* Chicken strips dipped in egg batter and lightly fried then sautéed with
vegetables in sweet brown sauce with a dash of hot oil
General Tso’s Chicken*Boneless chicken chunks, marinated and deep fried, sautéed with red
peppers in our special sauce
Lemon Chicken Battered white meat with special homemade lemon sauce
Sesame Chicken*Boneless chicken chunks marinated and deep fried garnished in sesame seeds
Hunan Beef*Filet mignon, sweet red peppers, mushrooms and water chestnuts in a brown sauce
Steak Kew Filet mignon chunks with vegetables in chef’s special sauce
Crispy Shrimp* Jumbo fried shrimp with honey, walnuts and Hunan sauce w/steamed broccoli
Triple Delight Seafood Delight Chicken, beef and shrimp with fresh vegetables
Ginger Prawns Jumbo shrimp in ginger and scallion sauce and mixed vegetables in a brown sauce
Shanghai Braised Prawns* White meat breaded chicken strips with broccoli in a special Thai
sweet spicy sauce
Perfect Match Filet mignon and jumbo shrimp with baby bok choy
Shrimp & Pork Hunan Style* Fresh shrimp, scallops, lobster, crabmeat sautéed with mushrooms,
snow peas and vegetables in white sauce
Leg of Lamb* Marinated leg of lamb, thinly sliced and cooked with straw mushrooms, red sweet
peppers, water chestnuts in BBQ sauce
* HOT AND SPICY
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TZATIKI GREEK GRILL
GREEK

STARTERS
Grape Leaves Stuffed with rice and dill
Spanakopita Spinach, feta and fillo pie
Falafel Appetizer Served with tahini or tzatziki
Gluten-Free Falafel Appetizer Served with tahini or tzatziki, Gluten-free
Greek Fries Homemade fries topped with feta cheese and oregano
Greek Mac and Cheese Kaseri, saganaki, feta, and Béchamel wrapped in fillo
Grilled Octopus With olive oil, red wine vinegar and herb blend
Saganaki Cheese Sticks Hand breaded saganaki cheese with skordalia dip
Spanakopita Bites Served with tzatziki dip, Gluten-free
Zucchini Bites Fried zucchini, feta and Greek herbs, served with tzatziki dip, Gluten-free
Titan Fries Homemade fries with mozzarella, gyro meat (traditional or chicken) & ranch dressing
Hummus Horiatiki Salad Garlic hummus with tomato, cucumber, red onion, dill, feta, olives & pita
Keftedes Greek meatballs in Greek red sauce with feta
Zucchini Sticks Homemade Zucchini sticks served with Tzatziki or Skordalia for dipping
Fried or Grilled Calamari
Individual Dips with Pita
Tzatziki
Melizanosalata (roasted eggplant dip)
Tarama

Skordalia (garlic potato dip)

Beet Hummus

Htipiti (red pepper, feta cheese and jalapeño dip)

Garlic Hummus

SOUP
Avgolemono Lemon, chicken and rice

SALADS
Traditional Greek Romaine, tomato, cucumber, onions, peppers, olive, feta cheese and stuffed
grape leaves with Greek house dressing
Horiatiki (Village Salad) Leafless salad with tomato, cucumber, onions, peppers, feta, olives with
Greek house dressing
Tzatziki’s Cranberry, Walnut & Feta Salad Romaine, cucumber & onions with balsamic dressing
The Green Salad Romaine, dill, scallion and feta cheese
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Beet Salad Roasted beets, feta, arugula, onions, roasted pine nuts with balsamic reduction
The Lentil Salad Lentils, arugula, tomato, peppers, onions, olives and feta cheese with roasted red
pepper puree

SALAD TOPPINGS
Lamb Souvlaki

Gyro

Shrimp

Chicken Souvlaki

Falafel

Salmon

Pork Souvlaki

Calamari

PLATTERS
Traditional or Chicken Gyro
Chicken or Pork Souvlaki

TZATZIKI SPECIALTY SANDWICHES
Traditional Gyro Lamb and beef, lettuce, tomato, onions and tzatziki
Chicken Gyro Chicken, lettuce, tomato, onions and tzatziki
Chicken Souvlaki Cubed, marinated chicken, lettuce, tomato, onions and tzatziki
Pork Souvlaki Cubed, marinated pork, lettuce, tomato, onions and tzatziki
Lamb Souvlaki Sandwich Cubed, marinated lamb, lettuce, tomato and onions
Greek Meatball Sandwich Served in Greek red sauce with feta cheese
Homemade Greek Sausage With onions and peppers
Philly Gyro Peppers, onions, and cheddar cheese
The Ultimate Gyro, chicken, pork, or falafel stuffed with fries, feta cheese & tzatziki sauce in pita
Buffalo Chicken Souvlaki Sandwich Buffalo hot sauce, lettuce, tomato, onions and feta in pita
Chicken Santorini Sandwich Chicken souvlaki with sautéed tomatoes, onions, feta and garlic
Shrimp Santorini Sandwich Large shrimp with sautéed tomatoes, onions, feta, and garlic

VEGETARIAN SANDWICHES
Fresh Veggie Sandwich Lightly sautéed vegetables with garlic and oil
Falafel Fury Falafel with buffalo hot sauce, lettuce, tomato & onions in pita with tzatziki & ranch
Falafel Sandwich Served with lettuce, tomato, and onions in pita with tahini or tzatziki
Falafel Burger Served on a brioche roll with hummus, lettuce, tomato, and onions with tzatziki
Ultimate Falafel Falafel stuffed with French fries, feta cheese in pita, with tahini or tzatziki
Gluten-Free Falafel Wrap Lettuce, tomato& onions with tahini or tzatziki, Gluten-free
Greek Salad in Pita
Grilled Kaseri Cheese and Tomato on Pita
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TZATZIKI SIGNATURE BURGERS
Burger Lettuce, tomato and onions
Cheeseburger Lettuce, tomato and onions
Bacon Cheeseburger Lettuce, tomato and onions
The Santorini Topped with sautéed tomatoes, onions, feta cheese and garlic
The Athenian Fig spread and feta cheese with onions and balsamic glaze
The Zeus Topped with gyro, feta, French fries and tzatziki
The Ares Topped with chipotle Tzatziki, cheddar cheese and homemade onion rings
The Spartan With spicy htipiti, avocado, red peppers and onions
The Elios Topped with over easy egg, fried potato and feta cheese

SIDES
Lemon Potatoes

French Fries

Rice Pilaf

Grilled Vegetables

Pita

Extra-Sauce

Gluten-Free Wrap

EXTRAS
Avocados

FALAFEL
***Served with salad, pita, tzatziki or tahini sauce and choice of lemon potatoes,
rice or French fries.
Lamb Souvlaki
Grilled Salmon With olive oil, lemon and garlic
Grilled Shrimp With olive oil, lemon and garlic

GREEK FAVORITES
Pastichio Pasta, seasoned meat sauce topped with béchamel cream sauce
Spanakopita Spinach, feta, and fillo pie
Grilled Baby Lamb Chops With lentil arugula salad
Moussaka Grilled eggplant, zucchini and potatoes with seasoned meat sauce topped with
béchamel cream sauce
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COROMANDEL
INDIAN

* HOT AND SPICY

APPETIZERS
Vegetable Bhaja An assortment of vegetable fritters (potato, cauliflower, onions and eggplant)
Vegetable Samosa Pastry stuffed with spiced potatoes and green peas
Ragada Patties Spiced potato patties, layered with chickpeas and herbs
Masala Dosa/Mysore (serves 2) Rice crepe stuffed with spiced potato and green peas, served
with coconut chutney and sambhar
Chicken Malai Kebab Chicken in yogurt, white pepper, saffron and spices
Shrimp Varuval Shrimp folded with onion, garlic, coriander and southern spices
Kheema Samosa Pastry stuffed with spiced ground lamb & green peas
Calamari Coromandel Calamari stir fried with onions, bell pepper, garlic and curry leaves
Sheekh Kebab Ground lamb with cumin, coriander, mint and cilantro, grilled in Tandoor
Coromandel Platter (serves 2) An assortment of Kalmi Kebab, Chicken Tikka, Sheekh Kebab,
Malai Kebab & Kheema Samosa

BREAD-ROTI
Naan Traditional Punjabi bread baked in Tandoor
Chapati Whole Wheat bread grilled on a griddle
Tawa Paratha Multi-layered whole wheat bread lightly grilled on a griddle
Onion Kulcha Naan stuffed with onion, peppers and cilantro
Cheese Naan Naan stuffed with cheese and cilantro
Garlic Naan Naan bread seasoned with minced garlic and cilantro
Peshwari Naan Naan stuffed with nuts, raisins and paneer
Aloo Paratha Paratha filled with special potatoes and peas
Poori A puffed unleavened whole wheat bread

RICE-CHAWAL
Biriyani (chicken) Layered saffron basmati rice and curried chicken stew cooked in traditional way
*add lamb, goat or shrimp
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CHICKEN-MURGH
Chicken Tikka Masala Broiled in clay oven and then simmered in a creamy tomato curry sauce
Doi Murghi Chicken in a lightly curried, cilantro, ground coriander and yogurt sauce
Melagu Kozhi Chettinad* The “Deviled Chicken” in a black peppercorn sauce
Andhra Chili Chicken* Chicken tenders with peppers, onions, curry leaves in a spicy sauce
Chicken Saag In delicately spiced spinach gravy
Chicken Korma Mildly spiced creamy cashew curry sauce with dash of saffron
Chicken Madras* Chicken in a hot coconut curry, mustard seeds and curry leaves
Kodi Vepudu* Chicken with onions, ginger, garlic chili and curry leaves in spicy masala
Chicken Vindaloo* Hot and tangy sauce with potatoes

BEEF
Beef Bhuna Tender chunks of beef slowly cooked in own juices with special herbs and spices in a
thick gravy seasoned with tomatoes
Beef Olathiyadu* Chunks of beef stir fried with southern spices, garlic, onions and curry leaves
Beef Khorma Mildly spiced creamy cashew curry sauce with a dash of saffron
Beef Mappas A Kerala preparation, coconut stew with ginger, curry leaves and southern spices
Beef Vindaloo* Hot and tangy sauce with potatoes
Beef Chettinard* Tender beef cubes cooked in a black peppercorn and southern spices

LAMB-GOSHT
Lamb Mappas A Kerala preparation with ginger, curry leaves and coconut milk
Lamb Pasanda A creamy curried cashew and almond sauce
Rogan Josh Lamb curry with garam masala, yogurt and tomatoes
Uppu Kari* Lamb chunks tossed with spices, shallots, garlic and curry leaves
Lamb Saag In a delicately spiced spinach gravy
Kadhai Champ* Home-style lamb chops curry with ground spices and herbs
Mamsam Koora* Lamb in spicy gravy with red chilies, coriander, yogurt and southern peas
Lamb Phaal* Very popular lamb dish in England with blend of chilies, onion, tomato and spices
Goat Curry* Goat meet on bone cooked with fresh ground spices

SEAFOOD-MACHLI
Manglorean Prawn Shrimp simmered in tangy coconut stew, flavored with ginger & curry leaves
Kolmino Patio* Curry with sharp chilies, sweet jaggert, tamarind and lemon squeeze
Nellore Chapla Koora* Spicy Halibut curry with chilis, poppy seeds and yogurt
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Dahi Dhani Jingha Jumbo shrimp cooked with yogurt, cilantro, coriander and spices
Prawn Balchao Shrimp with crushed tomatoes, curry leaves and spices
Shrimp Jalfrez With mushroom, bell pepper and vegetable in a thick sweet and spicy sauce
Kerala Fish Curry Halibut simmered in tamarind, ginger tangy curry sauce
Konju Pappas Shrimp in a tamarind, coconut tomato sauce

TANDOORI FROM THE GRILL
Seafood Tandoor Medley of shrimp, fish and scallops from Tandoor oven
Chicken Tikka Chunks of chicken breast marinated with yogurt, herbs and spices
Mix Grill Tandoor Combination of tandoori chicken, malai kebab, sheikh kebab, shrimp & lamb
Shrimp Malai Kebab Jumbo shrimp marinated in yogurt, ginger, white pepper and saffron
Sammundari Toofan Succulent cubes of fresh fish delicately marinated & cooked in tandoor oven
Ghustaba Lamb chops marinated with yogurt, light spices & scented nutmeg, grilled in tandoor
Tandoori Shrimp Jumbo shrimp marinated in yogurt, lemon juice and spices

VEGETARIAN-SABJI
Guchi Paneer Matter Mushrooms, green peas and paneer cooked in mildly spiced onion sauce
Navaratan Khorma Vegetables cooked in a mildly spiced creamy cashew and almond sauce
Bagara Baingen* Baby eggplant, sesame seeds, tamarind, coconut and peanuts
Bombay Aloo* Potatoes tossed in cumin, mustard seeds, red chilies & kadhai spices with tomatoes
Bhindi Do Pyaza* Fresh okra cooked with onions, ginger, tomatoes, herbs and spices
Aloo Gobi Palak Potatoes and cauliflower in mildly spiced spinach gravy
Dal Tadka/Dal Makhani Lentil of the day
Saag Paneer, chickpeas, mushroom in delicately spiced spinach gravy
Sabji Bhaji Vegetables with ginger, curry leaves, mustard seeds in a mildly spiced curried sauce
Balti Dhingri Baingan Baby eggplant and mushrooms cooked with Balti spices and herbs
Chole Peshwari Chickpeas and potatoes, ginger, coriander, garam masala, yogurt
Paneer Makhani Homemade cottage cheese, onion, peppers, tomato in a tomato curry sauce
Avial* Potatoes, carrots, yam, banana, eggplant and squash with yogurt coconut
Malai Kofta Vegetables and cheese dumplings serves in a mild cashew and almond sauce

* HOT AND SPICY
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POSTO 22
ITALIAN

APPETIZERS
Fried Calamari With marinara sauce or sautéed with hot cherry peppers
Spedini alla Romana Bread stuffed with mozzarella, served with anchovy or marinara sauce
Eggplant Rollantini
Baked Clams (7 per order)
Garlic Bread
Mini Meatballs Pork, veal and beef in a tomato sauce topped with shaved parmesan cheese
Arancini Siciliana Fried risotto balls stuffed with fontina cheese & prosciutto with marinara sauce

SALADS
Mixed Greens
Topped with shaved parmesan cheese, Kalamata olives and tomatoes with a balsamic vinaigrette
Kale
With apples, pecans, orange segments and Romano cheese with chive-lime vinaigrette
Tri-Colore
Arugula, endive, radicchio, shaved parmesan, cherry tomatoes and olives with balsamic vinaigrette
Twenty-Two
Chopped mixed greens, tomatoes, roasted peppers, cucumbers and black olives with balsamic
vinaigrette
Caprese
Fresh mozzarella and sliced tomatoes topped with basil and olive oil drizzle
Arugula
Dried cranberries, walnuts, pecans, roasted pine nuts and goat cheese with a balsamic vinaigrette
Baby Spinach
With walnuts, sliced mushrooms and gorgonzola cheese with balsamic vinaigrette

MEAT
Stuffed Pork Loin With spinach, sweet roasted peppers, fontina cheese, pomodoro and red wine
sauce with carrot mashed potatoes
Pork Chops With vinegar peppers and diced potatoes
Black Angus Steak Served with garlic mashed potatoes and sautéed string beans
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PASTA
Homemade Gnocchi With tomato and basil topped with fresh mozzarella
Penne alla Vodka With prosciutto and shallots in a cream sauce
Linguine alla Vongole Littleneck clams tossed with olive oil & roasted garlic (red or white) sauce
Lobster Ravioli Champagne sauce with wild mushrooms with shrimp & sun-dried tomatoes
Cheese Ravioli In a light basil and tomato sauce
Homemade Lasagna Ground meat, ricotta cheese and mozzarella with tomato sauce
Fettuccine Bolognese Creamy meat sauce
Fettuccine Alfredo Fresh fettuccine in a cream sauce
Orecchiette With broccoli rabe and sausage in garlic and oil sauce
Pappardella Porcini Fresh ribbon pasta with porcini mushrooms, shallots, pancetta and Truffle oil

*Gluten Fee and Whole Wheat Available Upon Request

PIZZA AND FLATBREADS
*Please specify size if you are ordering a flatbread or Pizza (16”)
Margherita Tomato sauce, fresh mozzarella and basil
Arugula and Goat Cheese Mozzarella, goat cheese arugula, parmesan cheese and olive oil
Cajun Chicken Pizza Grilled Cajun Chicken, sweet peppers, scallions and fresh mozzarella
Sausage and Broccoli Rabe Crumbled sausage, broccoli rabe, fresh mozzarella and tomato sauce
Posto 22 Chopped tomatoes, fresh garlic and fresh mozzarella
White Truffle Oil Pizza Spinach, ricotta, chopped garlic, white truffle oil and mozzarella
Potato and Onion Potatoes, caramelized onions, rosemary and mozzarella cheese
*Gluten-free pizza (12”) available upon request

CHICKEN
Capriciossa Breaded or grilled chicken cutlets with fresh arugula, red onions, tomatoes and
balsamic vinaigrette
Scarpariello Boneless chicken breast with sausage, mixed cherry peppers and diced potatoes
Martini Parmesan crusted chicken breast in a lemon white wine sauce
Romana Sautéed in a Marsala wine sauce with rosemary and artichokes
Sorrentino Chicken filet topped with eggplant, mozzarella and prosciutto
Florentine Over sautéed spinach in a lemon white wine sauce topped with mozzarella cheese
Parmigiana Chicken cutlet lightly breaded and baked with mozzarella cheese in a tomato sauce
Paillard Pan seared chicken breast topped with broccoli rabe, oyster mushrooms and sun-dried
tomatoes
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FISH
Branzino Leggero Lightly pesto-glazed Mediterranean Sea bass topped with citrus butter sauce
served with mixed vegetables and potatoes
Shrimp Parmigiana Served with vegetable of the day or penne marinara
Shrimp Scampi Served over risotto
Chilean Sea Bass Parmesan crusted in lime buerre blanc sauce
Pan Seared Scallops Lightly breaded sea scallops in a garlic and butter sauce served over risotto
and asparagus
Pepper Verde Salmon Fresh North Atlantic Salmon served with a cream & peppercorn reduction

VEAL
Parmigiana Breaded veal filet bakes with mozzarella in a tomato sauce
Piccata Butter and lemon sauce with hot cherry peppers and capers
Florentine Over sautéed spinach in a lemon wine sauce topped with mozzarella
Sorrentino Veal scaloppini topped with eggplant mozzarella and prosciutto
Saltimbocca Veal with prosciutto, fresh mozzarella, spinach & sage accented in wine sauce
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RED PLUM
JAPANESE
APPETIZER

HIBACHI ENTRÉE

Edamame

***Served with soup, salad, shrimp
appetizer, veggies and noodles

Vegetable Gyoza

Vegetable (no shrimp)

Shrimp Shumai
Veggie Mini Rolls with sweet Thai chili sauce
Crispy Calamari
Chicken Satay with lemongrass peanut sauce
Tempura Appetizer 2 shrimp & vegetables
Rock Shrimp Tempura in spicy mayo sauce
Filet Mignon (or Chicken) Lettuce Wraps
Red Plum Baby Ribs

SOUP

Chicken
Angus Steak or Angus Filet Mignon
Salmon
Shrimp
Scallop
*Choose any 1
*Choose any 2
*Choose any 1 + Angus Filet Mignon or
Lobster

DINNER BENTO

Miso

Vegetable Tofu
Lemon Grass Seafood
Shrimp & Pork Wonton
Coconut Seafood Chowder

SALAD

Field Green with ginger dressing
Avocado Salad with ginger dressing
Japanese Seaweed Salad

TERIYAKI

***Served with soup or salad and rice with
seasonal veggies
Tofu
Chicken
Angus Steak or Angus Filet Mignon

Chicken Teriyaki
California Roll
Shrimp Tempura
Soup
Salad
Shumai
Rice
Beef Teriyaki
Sushi
Shrimp Tempura
Salad
Shumai
Rice
Salmon Teriyaki
Sashimi
Shrimp Tempura
Soup
Salad
Shumai
Rice

Beef Negimaki
Salmon
Shrimp
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ROLL OR HAND ROLL
Oyster Tempura Roll-Fried

Tuna Roll

Tuna Avocado Roll

Toro Scallion Roll

Salmon Roll

White Tuna with scallion

Yellowtail Scallion Roll

Boston Roll

Philadelphia Roll

Spicy Scallop Roll

Spicy Shrimp Roll

Shrimp Asparagus Roll

Eel Avocado or Cucumber

Salmon Skin Roll

Snow Crab Roll

Sweet Potato Tempura Roll

Veggie Tempura Roll

California Roll

Spicy or Spicy Crunch Roll Choice of tuna/salmon/yellowtail, oyster, cucumber, scallion and
tobiko topped with scallion and tobiko topped with eel sauce
Lobster Tempura Roll Fried Lobster, cucumber, tobiko and lettuce with eel sauce
Spider Maki Fried soft shell crab, tobiko, avocado, cucumber, lettuce and scallion with eel sauce
Futo Maki (5pcs) Kani, Vegetable, egg tobiko
Dragon Roll Toasted eel, cucumber wrapped with avocado and tobiko with eel sauce
King Crab Roll Steamed king crab with avocado and tobiko
Vegetable Roll Choice of cucumber, avocado, oshinko, shitake, and asparagus

SPECIALTY ROLLS
Golden Dragon Roll Lobster salad, salmon, avocado crunch roll, mango, yellow tobiko
Dinosaur Roll Shrimp tempura and cucumber topped with eel, avocado and tobiko in eel sauce
Red Plum Roll Spicy tuna, king crab, avocado & tempura crunch wrapped with pink seaweed
Naruto Roll Tuna, yellowtail, salmon, avocado and tobiko wrapped in paper thin cucumber
Black Dragon Roll Pepper tuna, mango, eel, avocado and black tobiko
Happy Roll Snow crab, avocado and tobiko wrapped with spicy salmon and crunch
Alaska Beauty Roll Spicy salmon, tempura crunch and avocado wrapped with fresh salmon
Crazy T Roll Pepper tuna, avocado wrapped with spicy tuna and tempura crunch
Volcano Roll Spicy tuna and tempura crunch wrapped with avocado and tobiko
Rainbow Roll California roll wrapped with tuna, yellowtail and salmon
Peking Duck Roll Toasted peking duck cucumber with hoisin sauce
Red Dragon Spicy shrimp kani, seaweed salad roll, tuna on top with yuzu sauce
Crush Roll Deep fried roll spicy tuna, spicy salmon and avocado, with eel sauce, spicy mayo,
scallion and caviar
American Dream Roll Eel, shrimp tempura, crabmeat, avocado and asparagus topped with caviar
Ocean 3 Roll Spicy tuna, spicy salmon and spicy yellowtail topped with shrimp and avocado
Kumamoto Roll Fried Oyster, cucumber avocado and spicy tuna wrapped in soybean paper
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Honey Sandwich Spicy tuna, spicy salmon, avocado, egg, kani in sandwich with crunch, tobiko
and special sauce
Hawaii Rainbow Roll Shrimp avocado roll, kiwi, mango and strawberry on top with mango sauce
Fantastic Roll Tuna, yellowtail, salmon, avocado, cucumber, tobiko and scallion wrapped with
special seaweed
Crave Roll Shrimp tempura and cucumber inside top with lobster salad and kani drizzle in spicy
mango sauce
Lover Roll Toasted smoked salmon with eel & asparagus inside, chopped crabmeat with special
sauce on top

SUSHI OR SASHIMI A LA CARTE (ORDER BY PIECE)
Tuna

White Tuna

Spicy Tuna

Pepper Tuna

Fatty Tuna

Salmon

Smoked Salmon

King Salmon

Yellowtail

Baby Yellowtail

Fluke

Striped Bass

Fluke Fin

Spanish Mackerel

Mackerel

Red Snapper

Eel

Sea Eel

Octopus

Squid

King Crab

Crab Stick

Sea Urchin

Red Clam

Scallop

Shrimp

Jumbo Sweet Shrimp

Bean Curd

Ikura

Tobiko

Egg
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KOREAN BBQ GRILL
KOREAN

APPETIZER

Fried Pumpkin deep fried kabocha
Fried Vegetables deep fried vegetables

NOODLE

RAY-MYUN SPICY NOODLE SOUP
Plain with eggs, vegetables

Fried Squid deep fried squid

Rice Cake with eggs, vegetables & seafood

Kim Chi Jun Korean style crispy rice flour

pancake with kimchi

UDON THICK NOODLE SOUP
Udon Noodle with vegetables

Seafood Pajun Korean style crispy rice flour

Stir Fried Udon

pancake with seafood

Fried Dumplings meat and vegetables
Spicy Squid Stir-Fried with vegetables

Add Chicken, Beef, Shrimp or Seafood

KAL-GUK-SU THICK FLOUR NOODLE BROTH
Potato with potato
Seafood with potato and seafood

MEAT

JAP CHAE SWEET POTATO GLASS NOODLE
Vegetable with thinly sliced vegetable

**Served with Rice

BEEF

Gal-Bi (Marinated)
Grilled short rib marinated in special sauce
Bul-Go-gi
Thinly sliced rib eye steak in special sauce

PORK

Spicy Pork
Spicy pan-fried pork and vegetables
Pork Belly
Grilled sliced pork belly
Pork Cutlet
Pork Cutlet with Japanese style sauce

CHICKEN

Chicken Gal-Bi
Grilled chicken thigh in special sauce
Spicy Chicken Wing
Fried chicken with sweet and spicy sauce
Fried Chicken Wing
Fried chicken

(add Chicken, Beef, Shrimp)

SOUP

Yook Gae Jang
Finely shredded beef with scallions in a spicy
beef broth
Soon Tofu
A bubbling hot stew with soft bean tofu in a
spicy broth (a choice of bean paste, seafood,
mushroom or Kimchi)
Kim Chee Ji Gae
Spicy hot stew with pork and kimchi
Dwen Jang Ji Gae
Korean bean paste hot stew w/assorted seafood
vegetables & tofu
Duk Man Doo Gook
Traditional Korean rice cake & dumpling soup
Man Doo Gook
Traditional Korean dumpling soup
Oh Deng Guk
Fish cake soup

SALAD

House Salad or Chicken Gal-Bi
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LA HERRADURA
MEXICAN

APPETIZERS
Maduros sweet plantains
Tostadas (Choice of beef, chicken or chorizo) With beans, lettuce, pico de gallo, sour cream,
cheese, avocado
Buffalo Wings spicy chicken wings and blue cheese dressing
Tamal (Served with salad) One corn dough stuffed with chicken, topped with sour cream, melted
cheese, green sauce
Empanada filled with ground beef
Chips with Salsa (small)
Chips with Guacamole (small)
Nachos (Choice of chicken, steak, ground beef, or chorizo) Beans, cheese, jalapenos, sour cream,
guacamole, pico de gallo

MEXICAN TACOS
***All Mexican tacos come with soft corn tortilla chopped onions and cilantro
Birria

Pastor (Pineapple and Onions)

Chorizo

Adobada

Tripa

Buche

Baja California

Carne

Carnitas

Pollo

Lengua

Cabeza

HERRADURA TACOS
***All Herradura tacos come with soft flour tortilla topped with lettuce, guacamole, and
pico de gallo
Grilled Chicken or Steak (with or without cheese)
Fajita Chicken or Steak (with or without cheese)
Fish

BURRITOS
***All burritos come stuffed with rice and beans of your choice, topped with salsa
ranchera and melted cheese; served with lettuce, guacamole and sour cream
Burrito Vegetariano Onions, green peppers, mushrooms, corn, and broccoli
Burrito de Pollo Grilled chicken burrito
Burrito Fajita de Pollo Grilled chicken, onions, and green peppers
Burrito de Carne Grilled steak burrito
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Burrito Hawaiian Pastor pineapple and onion
Burrito Fajita Steak Grilled steak, onions, green peppers
Burrito de Birria Shredded beef
Burrito Azteca Beef, pastor, chicken
Burrito de Mole Poblano Grilled chicken topped with mole sauce
Burrito Loco Shrimp, beef, chicken, chorizo, and calamari
Burrito Supreme Grilled shrimp, chicken, and steak
Burrito Supreme Fajita Chicken, shrimp, steak, onions, and green peppers
Burrito de Camarones Grilled shrimp burrito

QUESADILLAS
***Flour tortilla with cheese; served with rice, beans, lettuce, guacamole and sour cream
Cheese

Chorizo

Beef

Chicken

Shrimp

Ground Beef

Vegetarian Broccoli, onions, mushrooms and corn

SIZZLING FAJITAS
***Served with rice, beans, lettuce, guacamole, sour cream and flour tortillas
Chicken Fajitas Marinated grilled chicken, onions, green and red peppers
Veggie Fajitas Green and red peppers, onions, broccoli, tomatoes and carrots
Steak Fajitas Marinated grilled flap meat, onions, green and red peppers
Mixed Fajitas Marinated grilled steak, chicken, shrimp, onions, green and red peppers
Shrimp Fajitas Marinated grilled shrimps, onions, green and red peppers
Fajitas Locas Shrimp, beef, chorizo, calamari, green and red peppers, and onions
Fajitas Mexicanas Grilled steak, chorizo, jalapenos and cactus, green and red peppers, and onions
Fajitas Mariachi Shrimp, salmon, calamari, green and red peppers, and onions

TYPICAL DISHES
Taco Shell Three hard shell crispy tacos, filled with ground beef topped with lettuce, cheese,
tomatoes, sour cream, and avocado slice; served with yellow rice and refried bean
Chimichanga One deep fried burrito, filled with chicken, beef or ground beef; served with yellow
rice, refried beans and salad
Flautas Four rolled corn chips tortilla, filled with chicken or beef, topped with lettuce, pico de
gallo, cheese, sour cream, avocado slice; served with yellow rice and refried beans
Mexican Quesadillas Two homemade corn tortillas stuffed with chicken, cheese, mushrooms,
topped with lettuce, Mexican cheese, sour cream, rice and beans
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Chiles Rellenos Poblano peppers, filled with cheese, topped with salsa ranchera, melted cheese,
sour cream; served with yellow rice, refried beans, guacamole, salad, and flour tortillas
Enchiladas Verdes Corn tortillas filled with chicken, topped with tomatillo sauce, melted cheese,
and sour cream; served with yellow rice, refried beans, and salad
Enchiladas Rojas Corn tortillas filled with beef, topped with red sauce, melted cheese, sour
cream, and red onions; served with yellow rice, refried beans, and salad
Enchiladas Vegetarianas Corn tortillas filled with onions, mushrooms, corn, green peppers, with
green sauce, melted cheese & sour cream; served with yellow rice, refried beans & salad
Enchilada Mole Poblano Corn tortillas filled with chicken, topped with mole sauce, melted
cheese, and sour cream; served with yellow rice, refried beans, and salad
Enchilada 3 Amigos 3 enchiladas, beef, chicken, cheese, topped with red and green peppers,
mole sauces, and melted cheese; served with yellow rice, refried beans, and salad.
Enchiladas De Chorizo Corn tortilla filled with chorizo topped with tomatillo cause and melted
cheese, sour cream; served with rice, beans and salad
Chilaquiles Verdes de Carne Hard tortillas slices dipped in tomatillo sauce. Topped with sour
cream, cheese, onions, avocado and grilled skirt steak

FROM THE GRILL
Pollo A La Parrilla Marinated grilled chicken breast; served with white rice, sautéed vegetables,
avocado slices
Pollo Ranchero Marinated grilled chicken breast topped with salsa ranchera, green peppers,
onion; served with yellow rice, refried beans, salad
Carne Asada Grilled skirt steak; served with rice, charro beans, yuca, salad, and tortillas
Bistec Encebollado Grilled skirt steak with sautéed onions; served with yellow rice, charro beans,
salad, and tortillas
Bistec En Salsa Verde Grilled skirt steak with grilled tomatoes, onions & jalapenos; served with
charro beans, rice, & salad

SEAFOOD
Ceviche Mixto (Cold Seafood) Shrimps, calamari, octopus, in lime sauce, lettuce, pico de gallo,
slice red onions, and avocado slice
Pescado Ranchero Tilapia fried with onion, green peppers, tomato in ranchera salsa, yellow rice,
tostones, and salad
Pescado A La Diabla Fried tilapia, with shrimp, calamari, octopus, spicy red sauce, yellow rice,
salad, and tostones
Camarones Al Ajillo Sautéed shrimps in garlic guajillo sauce; served with yellow rice, refried
beans, salad and flour tortillas
Camarones En Salsa Verde Sautéed shrimps in a spicy red sauce; served with yellow rice, refried
beans, salad and flour tortillas
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SALADS
Taco Salad Lettuce, refried beans, ground beef, pico de gallo, with sour cream, guacamole, cheese
Mexican Salad Lettuce salad tossed with house dressing with Mexican vegetables, diced red
onions, green and red peppers, black beans, corn, cucumbers, cilantro in lime sauce, mixed
cheesed with grilled chicken
Chicken Cesar Salad Romaine hearts, parmesan cheese, with marinated grilled chicken,
tomatoes, and Cesar dressing
Avocados Salad Mesclun greens, pears, apple, walnuts, topped with marinated grilled chicken,
olive oil and balsamic vinaigrette

EXTRA SIDE ORDERS
Side Sour Cream

Small Rice

Side Jalapenos

Small Beans

Side Mexican Cheese

Side Vegetables (steamed or grilled)

Side Shredded Cheese

Small French Fries

Side Chiles Toreados

Tostones (4)

Side Guacamole

House Salad

Side Avocado

Orden Yuca Frit

270 North Ave #807, New Rochelle, NY 10801
ph: 914.214.2424 e: meredithf@insightloft.com w: www.insightloft.com

22

MODERN BRICK OVEN PIZZA
PIZZA
PIZZA
Individual (12” personal size)
Traditional (18”)
Sicilian
Gluten Free

Toppings: Pepperoni, Sausage, Mushrooms, Peppers, Onions, Meatballs, Fresh Garlic, Cherry
Peppers, Fresh Tomatoes, Anchovies, Basil, Ham, Olives, Spinach, Broccoli, Bacon, Sundried
Tomatoes, Artichokes, Asparagus, Roasted Peppers, Eggplant, Goat Cheese, Gorgonzola,
Provolone, Ricotta, Feta

CALZONES
Any combination of the toppings below:

Cheese, Pepperoni, Sausage, Mushrooms, Peppers, Onions, or Meatballs

SPECIALTY PIZZAS
Modern Special Pepperoni, sausage, meatball, peppers, mushroom and onions
Chicken Cutlet Cheese and tomato pizza with chunks of chicken cutlet
Hawaiian Cheese and tomato pizza with ham and pineapple
Salad Lettuce, tomato, cucumber and olives, onion
Bella Rocco Broccoli rabe, Italian sausage and mozzarella (no tomato sauce)
Primavera Zucchini, eggplant, broccoli, mushroom and spinach
Margherita Sliced tomato, fresh mozzarella and basil
Sandra Special Chopped plum tomatoes, garlic, basil and fresh mozzarella (no tomato sauce)
Westchester Best Ricotta, Bacon, Basil (no tomato sauce)

SOUPS
***Available in a cup or bowl
Escarole and Beans
Pasta Fagioli

270 North Ave #807, New Rochelle, NY 10801
ph: 914.214.2424 e: meredithf@insightloft.com w: www.insightloft.com

23

SALADS
Arugula With tomatoes, olives, onions and gorgonzola cheese
Fresh Mozzarella With tomatoes, roasted peppers, and olives
Baby Spinach Roasted pine nuts, cranberries, feta cheese and raspberry vinaigrette
Caesar Salad Romaine lettuce with garlic croutons
Garden Salad Mixed lettuce with garden vegetables

SANDWICHES
Grilled Chicken with sundried tomatoes and fresh mozzarella
Peppers and Egg
Italian Combo
Meatball Parmigiana
Eggplant Parmigiana
Sausage and Peppers
Veal Cutlet Parmigiana
Chicken Cutlet Parmigiana
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WESCHESTER TACO GRILL
TEX-MEX
TAPAS
Chips and Guacamole House made guacamole served with corn tortilla chips
Avocado Toast With pickled onions, queso fresco, cotija cheese and cilantro
Buffalo Chicken Quesadilla Roasted chicken, hot sauce and Mexican cheese blend served with a
side of house sauce
Loaded Fries Hand cut fries with cotija cheese. cheddar and bacon
Loaded Nachos Chorizo, black beans, corn, jalapenos, scallions, cheddar, monterey jack and
queso fresco
Crispy Wings Buffalo or sweet chili

SALADS
DRESSINGS: Spiced Blue Cheese, Blue Cheese, Chipotle Ranch, Ranch, Caesar, Cilantro
Lime Vinaigrette, Balsamic Glaze ADDITIONS: Roasted Chicken, Shrimp, or Steak
Baby Kale Caesar
Roasted chicken, house made croutons and parmesan cheese served with Caesar dressing
Blazing Greens
Romaine, corn, pico fried onions, carrots, cucumber, cheddar and chipotle ranch
Taco Cobb Salad
Steak, spring mix, avocado, tomatoes, cilantro, corn, black olives, cheddar cheese and taco spiced
bleu cheese dressing served in our house made taco shell

BURRITOS
***All served with house made chips
Cheeseburger’Rito Ground beef, lettuce, tomato, onion, cheddar cheese & sriracha ketchup
Veggin’ Out Mushrooms, tomatoes, quinoa, zucchini, black beans, avocado, lettuce and balsamic
La Fresca fried chicken bacon, avocado, diced red peppers shredded pepper jack & chipotle ranch

SIGNATURE TACOS
Bangin’ Buffalo Chicken Roasted chicken with buffalo sauce, shredded lettuce and cilantro aioli
Cheese Steak Steak, sautéed peppers, onion, cheddar and Monterey Jack
Kung Pao Shrimp Breaded shrimp tossed in an Asian sweet and sour sauce with lettuce, scallions
and black sesame seeds
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SIGNATURE BOWLS
Steak and Guacamole Sliced steak, brown rice, guacamole and siracha aioli
Chicken Teriyaki Chicken, brown rice, broccoli, peppers, onions and teriyaki sauce
Shrimp Fajita Shrimp, peppers, onions, white rice and pepper jack cheese

DIY TACOS
***4” Flour or Corn tortillas (Corn Tortilla = Gluten Free)
CHOOSE YOUR MEAT: Fish, Roasted Chicken, Tofu, Shrimp, Steak
CHOOSE YOUR FILLER: Pickled Red Onions, chopped Jalapenos, Radish, Corn, Shredded
Cheddar, Shredded Lettuce, Lime Brown Rice
TOP IT OFF: Sour Cream, Siracha Aioli, Avocado, Wasabi, House Sauce, Fresh Tomato
Salsa, Guacamole

DIY RICE BOWLS
CHOOSE YOUR GRAIN: Quinoa, Rice Noodles, Zucchini Noodles, White or Brown Rice,
Baby Bok Choy
CHOOSE YOUR PROTEIN: Chicken, Steak, Shrimp, Organic Tofu
CHOOSE 3 VEGETABLES: Asparagus, Baby Bok Choy, Black Beans, Broccoli, Sugar Snap
Peas, Carrots, Mushrooms, Onions, Peppers, Spinach, Tomatoes, Zucchini, Corn
CHOOSE YOUR SAUCE: Chimichurri, Kale Pesto, Lemon Ginger, Spicy Red Pepper, Teriyaki

SANDWICHES
***All served with fresh cut sea salt fries
Twisted Buffalo
Crispy Buffalo chicken, arugula, tomato, guacamole and goat cheese on a toasted seeded club roll
Blazing Bird
Crispy chicken spicy BBQ sauce, fried onions and provolone served on toasted garlic bread
The Luca Mac
Pat LaFreida Blend patty topped with mac & cheese & fried onions on a toasted seeded martin roll
Crispy Black Bean Burger
House made black bean, corn and quinoa veggie burger with arugula and tomato on a toasted
seeded martin roll
Chicken Fajita Wrap
Chicken, sweet peppers, onions and a Mexican cheese blend on a wrap with a side of fajita sauce
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RED LOTUS
THAI

* HOT AND SPICY

APPETIZERS
Red Lotus Roll Jumbo shrimp stuffed with ground chicken, wrapped in spring roll skin, deep fried
and served with sweet chili sauce
Tod Mun Pla (Fish Cake) Minced fish with Thai curry, deep fried, served with cucumber sauce
Thai Spring Rolls Ground Chicken and mixed vegetables served with plum sauce
Curry Puff Thai pastry stuffed with ground chicken, potatoes, onions and curry powder served
with sweet chili sauce
Hoy Jor Fried rolls of crabmeat, shrimp and pork with pepper and garlic served with plum sauce
Tofu Tod Deep fried crispy bean curd served with Thai peanut sauce
Calamari Deep fried squid, Thai style
Red Lotus Vegetable Dumplings Stuffed with vegetables with sweet and sour
Red Lotus Chicken or Pork Dumplings Stuffed with ground chicken or pork with sweet and sour
Beef or Chicken Satay Beef or chicken on a skewer with peanut sauce and cucumber salad

SALAD
Yum Wooden Sen (clear noodle salad)* Clear noodles with shrimp, ground chicken, red onions,
cilantro, scallions, chili peppers and peanuts
Thai Salad with Thai Peanut Dressing Lettuce, Tofu, hard-boiled eggs, cucumbers and tomatoes
Papaya Salad* Papaya, tomatoes, green beans, peanuts, chili peppers and lime juice
Yum Nua Nam Tok* Grilled tender steak with mint leaves, red onions, cilantro, and scallions
Larb* Ground meat with mint leaves, red onions, cilantro and scallions
Seafood Salad* Shrimp, scallops, mussels, and squid with onions, lemon grass, kaffir leaves and
lime juice

SOUPS
Tom Kha Gai A combination of chicken with coconut milk, lime juice, onions and mushroom
Po Tak Shrimp, scallops, mussels, squid and fish fillet with lemon grass, kaffir leaves and lime juice
Tom Kha Gai A combination of chicken with coconut milk, lime juice, onions and mushrooms
Tom Yum Koong* Shrimp, mushrooms & onions in lime juice & lemon grass in a spicy shrimp broth
Tom Yum Gai* Chicken mushrooms & onions with lime juice & lemon grass in a spicy chicken broth
Tom Yum Gai Chicken, mushrooms & onions in lime juice and lemon grass in a spicy chicken broth
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NOODLES
Pad Thai Sautéed rice stick noodles with eggs, shrimp or chicken, bean sprouts & ground peanuts
Pad Se-Ew Sautéed flat noodles, eggs and broccoli. CHOICE: beef, chicken or pork
Pad Khi Mao* Spicy noodles with mixed vegetables and basil. CHOICE: beef, chicken, or pork
Ba Mee Talay* Pan fried egg noodles with shrimp and squid topped with bamboo shoots
Pad Woon Sen Sautéed clear noodles with eggs and scallions. CHOICE: chicken or shrimp

FRIED RICE
Thai Fried Rice Tomatoes, onions, eggs, and scallions
Thai Basil Fried Rice* Thai basil, bell peppers, onions and eggs
Pineapple Fried Rice Pineapple, onions, cashew nuts, scallions, eggs and raisins
Vegetarian Fried Rice Mixed vegetables, fried tofu and eggs

ENTREES
***All entrees served with jasmine rice
CHOICE OF: Chicken, Beef, Pork, Shrimp, Scallops, Tofu
Kang Keow Whan* With string beans, bamboo shoots and chili simmered in Thai green curry and
coconut milk
Kang Masamun* With potatoes, onions and peanuts in massamun curry and coconut milk
Kang Dang* Simmered in Panang curry and coconut milk sprinkled with kaffir lime leaves
Kangkaree* With potatoes and carrots in karee curry and coconut milk
Kang Pah* With string beans, bamboo shoots and chili without coconut milk

PAD
CHOICE OF: Chicken, Beef, Pork, Shrimp, Scallop, or Tofu
Pad Bai Kaprow* Sautéed with basil leaves, mushrooms, onions, bell peppers and chili
Pad Drunken* Sautéed with basil leaves, chili and string beans
Pad Kha Na Sautéed with Chinese broccoli
Pad Pak Sautéed with mixed vegetables

FISH
Pla Laad Prig* Crispy whole red snapper or salmon filet topped with spicy chili-basil sauce
Pla Pae Sa Steamed whole red snapper or salmon filet with vegetables ginger and scallions
Pla Kratium Crispy whole red snapper or salmon filet topped with fried garlic
Pal Choo Chee* Crispy whole red snapper or salmon filet topped with Thai red curry
* HOT AND SPICY
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