Local Restaurant
Week

RESTAURANT
WEEK

SUN

CUISINES

BurmesesThai
BLACK RICE BAR

Full Course Dinner
$20.16

COURSE A

Pumpkin Roll v
Crispy pumpkin and Milky Way sauce rolled with
sesame seeded soy wrap

Chicken Curry Gr
Our slow roasted Burmese curry mixed with masala,
chicken, potato, ginger, garlic, turmeric, onion, and
chili

Green Tea Ice Cream

COURSE B

Fresh Spring Roll v
Carrot, avocado, cucumber, and mung bean noodles
and served with Thai sweet chili sauce and peanut
sauce

Beef Curry GF
Our slow roasted Burmese curry mixed with star

anise, tender lean ribeye beef, ginger, garlic, onion,
and chili

Black Rice Pudding v/GF
Black rice with sweet potato in homemade coconut
sauce

COURSE C

Pumpkin Roll v
Crispy pumpkin and Milky Way sauce rolled with
sesame seeded soy wrap

Pad Thai GF/v Available
Famous Thai stir-fried noodles with bean sprouts,

garlic, green onions, eggs, carrots, and peanuts.
Veg/Chicken/Pork/Beef/Fishcake

Green Tea Ice Cream

COURSE D

Fresh Spring Roll v
Carrot, avocado, cucumber, and mung bean noodles
and served with Thai sweet chili sauce and peanut
sauce

Mango Chicken
Chicken, mango, green chili, garlic, onion, and
cashew nut all stir fried with our house sauce

Black Rice Pudding v/GF
Black rice with sweet potato in homemade coconut
sauce

COURSE E

Fresh Spring Roll v
Carrot, avocado, cucumber, and mung bean noodles
and served with Thai sweet chili sauce and peanut
sauce

Pumpkin Roll v
Crispy pumpkin and Milky Way sauce rolled with
sesame seeded soy wrap

Grand Avocado Roll v
Mango, sweet potato, cucumber, red pepper, sweet
soy sauce and avocado slices rolled with a mango
purée wrap

Black Rice Pudding v/GF
Black rice with sweet potato in homemade coconut
sauce

COURSE F

Edamame v/GF
Green soy beans, lightly salted and steamed, rich in
vitamins and protein

Salmon Special Roll Gr
Raw Salmon, avocado, cream cheese, spicy sauce
rolled with seaweed wrap; topped with scallion,
crispy shallot and drizzled with sweet soy sauce

Green Tea Ice Cream




