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THAI & VIETNAMESE CUISINE
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TRestaraunt Hours Contace (Js

Nonday - Thursday [ 22am - Spm (Z10) 38~ 071
Friday - Sacurday/ 12am - 10pm 7212 Blanco B, San Anconia, TX, 78216
Eunday - Closed ey landiasRescauranc.Com
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. TOFU TERIYARKI - 4.95
i Marinated tofu in teriyaki sauce served with sesame sauce.

EDAMAME - 3.95
B Gteatned Japanese soy bean pad , lightly seasoned.

7 GARLIC EDAMAME - 4.95
3 Japanese so¥ bean pod sauteed with garlic, soy sauce and sea sait.

0 TOM KHA - .95 (add shrimp 2.00 extra) -
ket Coconut soup with mushroom garnished with Cilantro, lime juice served with Chicken.

, 4_ i TOM YUM - .95 (add shrimp 2.00 extral ‘ i
é{; [emongrass soup with mushroom, cilantro, lime juice served with chicken
i bl
P GYO2A (510595 |

Cteamed and pan seared pork dummplings served with GyozZa sauce.

FRESH §PRING ROLL (21 - #.95 ‘
Vermaceli with summer vegetables, wrapped in rice paper, served with hoisen sauce.

THAI EGG ROLLS (41 - 5.95
Crispy egg roll filled with pork, crystal noodie, Carrots, black pepper and anion,

Cerved with delicious sweet an §our sauce.

VIETNAMESE EGG ROLLS (31 - 5.95
Light crisp egg rolis filled with pork and mushrogm.

MISQ SOUP - 2.95 .
Traditional Japanese soup with tofu.wakame and sCallions.

TOUNA SASHIMI SALAD -9.95 (pan seared or raw)
[Vixed greens, tomatces, and cucumber served with Your choice of spicy mayo, sesame mayo

or 3 tofu dressing.

SALMON SASHIMI SALAD - 9.95 :
[vixed greens, tomatoes, and cucumber served with your ChaiCe of spiCy maye, sesame mayo

Or 3 tofu dressing.

SHRIMP TEMRLRA, - 6.95 !
Served with deep fried vegetables and a Spicy mayo dressing,

Loy,
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| ~ suun Nundle ~
PHO G4, -58.95 (A4 dd shrimp 51.50 &xera)

(Y'our ChoiCe oF Yeliow poodl or rice ndodiel Vietnamase ChiCken Soup noodle served with side OF DEans sproduts,
jalapenos, lime wedde and basil.

FHD n:nm:a ﬂF r-‘l&atmll. Rﬂund EJ'EEt-EaH Qr wEﬂ ]Jnne‘ﬂﬂsueﬂ E:w ltem ﬁ»m "I‘I.LIE ltE'm.'E §2.95 Three Jeems - 8.9 8

“‘ NOD(:HE Entrees ~

PAD THA] - Rice noodies cooked wwith 8845, Sweet and sour flavored sauce, gréen onlon tOppdd With peanuss.
PAD WOONSIENT - Soft bean thread noodies, sdr Fried In light sO sauce, broCColl, bek Choy, Carrots and Sproues.
DRIOMNEEN NOQDLE - Wide rice noodi@ stir fried with Thal spices and mixed végerabies.

MANQLAS NODDLE - Your choice of two meat Combinations, sauteed In 3 neatthy bowl of Fresh leteuce, Carrots,
cucumber, mamdam and vermiCelli noodie t0pped wieh NOUSE dressing.

PAD PEHT - §autéed onions, gréen beans, musnrooms, Jalapenos, Zucchini, chili pasee and Fresn basil.

PAD LEMON GRASS - Finety chopped |emon 8rass stir-fried with oniong, Zucchini, and carrots.

PAD GINGER - Frésh ginger and garlic stir-friad with onlong, mushrooms, shiltake mushrooms, ZUCChini and green onions. :
SESAME CHICKEN - Breaded chicken glaZed with tangy $auCe and sprinkied with roasted sesama.

PAD BASIL - Sautéed onion, red and gréen bell peppérs, SnOwW peas. ZUCChini and Frésh basil stir-frigd In 3 house sauce.
PAD GARLIC - Sautded oniong, §ariic with broccod, Cabbage and CarrQt served with jasmine rice.

MIXED VEGETABLES - Assortsd mixed vesies, stlr-fried in light brown sauce.

FRIED RICE - Asian traditional fried riCe wich broCCoU, Carrots and yOur ChoiCe OF meéat.

~Thai Curries ~

MASCAMAMN CURRY - Thal yellow curry CooKed wieh Signaturd COCONUT SAUCR CarrOts, pOtat0es & Cashews and Dasil.
PAMNEMNG - Thick Crimson, Malaysian Curry Cooked In coconut milk with Sréén beans, Carrots, Keflr lime [@aves and basil.
GREEN CURRY - Thal sweet Curry COOKed with Signaturd COCONUT SAUCE, ZUCChini, yellow $quash and basil.

RED CURRY -Thal red Curry coowed with signature coconus sauce. Red bell peppérs, fréen baan and basii.
MANOLA'S CURRY - Cooked in grégn Curry, COCONUL, AVOCado, ZUCChinl, peanut butedr, red béll péppars and basil.

. Prices nay change witholt notice for any substititions Made. 18% gratity appiied o partiesof gormore.
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~ Goup Noodles~

. E PHO MO0 THOD - 895 Vietnamese nodd(e soup with pork. Served with bean sprouts, jalapenaos, basil and lime.

CHICKEN NOQDLE CURRY - -$9.95
‘1 Tice noodie cooked in Coconle and réd Curry, Carmots, pOtathes, Onions, kefir [Baves and cilantro.

UDOMN NOODLE - 88.95
Yellow noodies with seaweed, brocooll, Ereen onions. eg8. Chicken and shrimg.

MIKA TEH -§8.95 _ |
Thin rice noodie, in a light Spicy sauce, minced pork, soybean 4 peanut served with jullenne veggies

F
[
' ‘} BUN BO HIUJE - 9.95 Lemon grass soup wieh pork and beef, served with bean sprouts and basil.

e e T —

NEM TAH DEAR -$10.95 |
Crunchy rice tossed wich finety Sraund ChiCken Or tofu. Cilaherd, oniong, in a lime dregsing and topoed with roasted

peanuts and fried chilies.

LABR KAIL -510.95 . .
. Cautéed minced chicken brease seasoned with lime dregsing, Thai figh zauce, lemon grass. Cilantrd and onions. ferved

with [ettuce plate.

NEM NUONG 2.9 - _
Homemade bar be gue pork meat Dall Served with Vermiceill, [Bttuces, bean sprouts & NETh plate for wrapping.

BANXED $9.95

Tjce Aour Crepe with ChiCken and shrimp, bedn Sprolt, Fréen onions served with [EttUce and Sweet ¢ Sour sauce.

WMMEELWU&WMP $B?=- 4 :
+|CE DapE wrﬂrﬂﬁﬁﬂal‘ﬂﬂﬁdL B3 Fllled, de=p frieq served w =|:-,.-,-'__==,-.

FISH TACO $9.95 ' ! )
iinced red snapper saucted with seasonings and lime dressing with Silarmro and Shili. Served in Crifpy ta00 $hell,

shredded |letuce and manso salga.

PLA LAD PLICK -$12.95 : .
Pan seared red snapper topped with onion and réd bell peppers. jalapefios. basil in Sueet 4 sour Jauce.

MOQ THOD -$9.93 d :
Pan-fried marinated pork ferved with sautéed vegetables and jasmine rice.

YU NEAR -$12.95
Mew York strip cooked o medium rare, sliced and vossed with (ime dressing, chill, Cilantro, §réen Oniong and (émah

Brass
seryed on Crunchy |Setcuce |85,

GRILLED CHICKEN SALAD - 8.55
Mixed greens, tomatoes, and CuCumber with 3 (oW Calarie and high protien tofu dressing.

GRILLED TOF(J EALAD - 8.95
Mixed greens, tOmatoes. and cucumber with a (0w calorie and high protién tOfuU dressing.

MEE XAQ -10.95
Stir fried yeliow noodles in house sauce topped wich shrimp, Squid and sCallops.

PAD PLICK - 995
Grir fried red beil pepper, Jalapenos and mushraam, in 3 thai spice and sweet and S0Ur salce.

BIRD'S NERT - 9.95
Crispy egg noodies topped with chicken, shrimp, beef and vessies in lighs brown sauce.
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2% PINA COLADA (PIN APPLE, COCONUT)

JON (MANGO, STRAWBERRY)

- B JUELZ (GREEN APPLE, COCONUT)

MANOLA {MANGO, PIN APPLE)

§ CHOCO MOTION (CHOCOLATE AND COCONUT)

JUNGLE PRINCE (VANILLA, BANANA, ALMOND)
MU MUI{LYCHEE AND COCONUT)

% RISING SUN (MANGO, TARO)
7 PASSION (STRAWBERRY, PEACH)

KAYJEAN (MANGO, BANANA)
SUNSET (PEACH, MANGO)

KATO (MOCHA, CARAMEL, CHOCOLATE)
BEACH (GREEN APPLE, BANANA)

ANDREW (PEACH, BANANA)

KARALYN (BANANA, CHOCOLATE, COCONUT)
HONEYBEAR (HONEY, PEANUT BUTTER, BANANA)
TRISTEN (VANILLA BEAN, ALMOND)

CHRIS (VANILLA, MANGO)

MOULON ROUGE (STRAWBERRY, LYCHEE)
BANANZA (BLUEBERRY, BANANA)

PURFLE HEART (BLUEBERRY, STRAWBERRY)
KANA (STRAWBERRY, BANANA, COCONUT)
JOY ALMOND (VANILLA, ALMOND, COCONUT)
TAROCADO (TARO, AVOCADO)

PIN-A-PEACH (PINEAPPLE, PEACH)

MANGO SHMANGO (MANGO, BANANA, COCONUT)
ECLIPSE (HONEY DEW, TARD)

KING KONG (PEANUT BUTTER, CHOCOLATE, BAMANA)

GHRISTINA (STRAWBERRY, AVOCADO)
SPONGEBOE (MANGO, BANANA, PIN APPLE)
GREEN LANTERN (GREEN TEA, MOCHA)
LAURELYN (TARD, COCONUT)

ANGIE (MANGO, COCONUT)

 TIGER (VANILLA, MOCHA, CARAMEL)

JACKELYN (CARAMEL, APPLE)
BANANA LOVE (STRAWBERRY, BANANA)

FLAVDRED P-'IILH ’IEA 33 50

THAI TEA wi MILK THAI COFFEE w/ MILK
GREEN TEA w/ MILK JASMINE TEA w/ MILK
MOCHA GREEN TEA W/ MILK

"TEA W FRUIT COM

GREEN TEA/ STRAWBERRY
GREEN TEA/ MANGO

GREEN TEA/ GREEN APPLE
GREEN TEA/ LYCHEE
JASMINE TEA/ STRAWBERRY
JASMINE TEA/ MANGO
JASMINE TEA/ GREEN APPLE
JASMINE TEA/ LYCHEE

STRAWBERRY MANGO COCONUT
PINAPPLE LYCHEE MOCHA
VANILLA PEACH ALMOND
TARO GREENAPPLE DURIAN

BANANA H!JME"I"UEW AVOCADO

THAI GREEN TEA........... e
JASMINE/GREEN TEA.
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