
WALNUT CREEK 

$89 Per Person + Tax & Tip

WELCOME DRINK
Glass of  Moët Champagne

SOUP
Steam mussels  in  coconut lemongrass soup

AMUSE BOUCHE
CHILLED OYSTER

 Thai  seafood sauce,  topped with fr ied gar l ic  and tobiko

SHRIMP DUMPLING
Ebi ,  cabbage,  pea tendr i l  in  yel low curry  sauce

KOI TUNA
Spicy minced tuna in  Thai  herb sa lad

ENTREE (CHOOSE ONE):
HOMHOK SALMON

Steamed Salmon in  Thai  red curry  paste,  with egg,
cabbage,  bas i l ,  pepper and kaff i r  l ime leaf .  Wrapped in

banana leaf  cup,  served with white r ice

STEAK AND NAM PRIK NUM 
Flat  i ron steak served medium wel l  with  Northern Thai

chi l l i  d ip ,  broccol in i  and st icky r ice

GARLIC PEPPER BABY BACK RIBS
Gri l led baby back r ibs  tossed with caramel ized gar l ic  and

green onion,  served with sauteed carrot  and potatoes

DESSERT
Homemade strawberry cake with seasonal  fresh fru it


