Dinner Menu

BEAT

Small Plates

Wok-Seared Edamame
Wok-seared Japanese
s:@hean with sea salt

new
Triggerfish jerky

@cCrispy Baby Bok Choy
Deep-fried baby bok choy, bacon,
and ponzu sauce

Age-Dashi Tofu

Japanese shie deep-fried tofu in
light shoyu broth, scallions,
seaveed, and bonito fakes

Fried Calamari
Flash-fried calarman with
sweal chill saucs

Homey Scy-Garlic
Chicken

Lightly breaded wings tossed
in honey sov-garlic sauce, and
crispy lotus root

Bhrimp 8humad (8 pos)
Steamed shimp dumplings

Gyoes (5 pog)
Crispy park and vegetable dumplings

Takoyaki (B pos)

Japanese siyle octopus dumglings

Vietnamess Frash
Bummer Roll

Choice of chicken, shrimg, or tofu
Fice noodles, carmats, cucurmbern,

and frash heros wrapped in rice paper
with hotsin and ime vinaigretie
dipping sauces

Batay (3 skewers)

Grill marinated chicken or beef
in coconut milk and turmaric
sterved with peanut sauce

,’ = Spicy

. = Palm Sugar favorites

nev = Mew available

Btrest-8tyle Smoky Pork

(3 skewers)

Srill marinated pork with garic,
white pepper, cilantro, and soy sauce

@ Falm Sugar Fish Tacos

Soft tacea with lightly breaded fish,
avocado, tomatoes, mix greens,
cilaniro, jalapeno, and mango salsa
ishrimp available)

hinese Char-Sia Bun
Slow-cook roasted choice of park
or duck in steamed white pillow bun,
sucurier, scallons, cllantrs,
and Japaness meyo
{additional 51 for duck)

East Asian Wrap

Grilled shrirmg or chicken

coconut turmaric, nogdes, camots,
cucumier, and lethuce served with
mangs salsa, hoisn, and peanut sauce

Grill Whole Squid
Served with ponzu and
spicy seafood sauce

Bpley Eimehee Bhrimp

Tossed in spicy Korean cream saucs

Deluze Dumpling
Great for sharing! Combinations
of shrimp shumai, gyvoza, and takoyaki

Palm Sugar Chicken Liver
Sautéed with light brown sauce,
carrod, scallion, and sesame seed

Btoamed Mussals
Steamed in lemongrass broth,

basil, ssrved with spicy seafecd esuce

@ chinese Char-Siu Bun

® ltzms are cooked 1o arder. Consuming raw or underceoked meats, poultry, seafoad, shelifish,
of @Jgs may Increass yaur ek of leadooma iliness, aspacially if you have cartaln medial condtions

Salad

Choice of Japanese Wafu or Creamy Tofu Dressing E

Green Garden

Mized green, cherry tematees,
cucurniear, radish, edamarme,
and sesame seed

Bealsteak Tomatoss
Sliced local beefsteak tormatoes,
spring mix, red onions,

organic spreut, and Thai basils

The Wadgde

Grill romaine heard, tomatoes,
red oniens, basil, sesame seed,
and criegy bacon

new
& Avocada

Grill turmenc shrimg, spring mix,

romaine with sesame-ginger dressing

ey

Calamari Salad
Fried calamari, spang mix
with lirme dreesing

naw
Crispy Wonton Salad
Remaine, edamame, mix green,
avocado, tomata with
tropical mango dressing

Calarman Salad

Crispy Wanton Salad

Soup

Tom Yum Bimchee #
Spicy lemaongrass kimchaa broth
with vegetables, scallion, and tafu
Chicken

Shrimp

Lobster

Shrimp Wonton

Shrimp stuffed wanton, bok chay,
and scallions in clear brath
Srmall

Largs

& =Spley

. = Palm Sugar favontes

mew = Maw available

* Iberns are cooked toarder. Consuming mw or underceoked meats, poukny, scafood, shelifsh,

—t

Tom “fum Kimchee

of eggs may increase your risk of foodborne iliness, especially if you have cedain medical conditions


http://palmsugarwpb.com/files/2013/01/web-din1.jpg

Noodles

(Choice of Chicken, Beef, Tofu, er Ve

ePad Thai
(OLamic or Criapy Blyle) 14
Thailand Most Famaous Dish!
Stir-fried Thai rice noodles with
tofu, egg, bean sprouts, and
ground peanut in
tamarind-Falm Sugar sauce
{lobster available)

Yaki-Udon 14
Japanese stirfried thick noodles
shitake rmushroams, camols, onions,
and scallion

@Honey Roasted
Chicken Ramen 14
Japanese style egyg noadle with
haney roasted chicken, bak choy,
crispy wonbans, scallion,
and yakitar sauce

‘Fho’ Beef Noodle Boup 14
Vietmamese style rice noodle

in § spices beef broth, beef brsket

fresh vagetables, and herbs

newy
Bulki-Yaki# 17
Sautéed mx seafood,
with claar callaphana nocdle,
napa cabbaga, and scallion
in Palm Sugar suki-yaki sauce

Mazesoba 14
Sautéed roastad pork, bamboo shoot,
shitake mushroom, and sesame il

with egg noadle

@ Drunken Sea Fasta

LD A

ble. Shrimg will be an additional of 52} ,

@8ingapore Noodles 14
Stirdried rice vermicelli with spicy
yellow culmy seasoning, bean sprauts
cabbages, egg, bell pepper. and scallions

Japanese Udon Boup 14
Reasted dark-meat chicken, bok chay,
shitake mushrooms, scallions, and
seaweed servad in Japanese Kake broth
(Inform a server for other protein oplions)

(@ Hong Eong Hoodle Boup 14
Hong Heng style egg nocde soup
reasted BBQ pork, shrimp wanten, and
baok chaoy in clear broth

Spiny Kimohee Udon Boup # 16

Ehramp in Korean style brath,
vegetables, and poached epg

Crispy Duck Ramen 16

Egg noede with crispy duck,
bok choy, crispy wontons, scallion,
and yakitor sauce

°Dru:n.k.an Bea Pa.ﬂla./ i

Fusion style pasta of mix seafood and
Iobster with Thai street-style spice

Mentaiko Pa.st.u 14

Japanese style pasta
with codfish roe, topped with seavead

& = Spicy

o = Palm Sugar faventes

news = Mew available

* Hems are cooked fo crder. Cansuming raw or undercooked meats, pouliry, seafood, sheltish
oF Bfge may inciEase your ek of bodbome illness, sspecialy if you have cantain medical sondtions

Pan-Asian Favorites

| Chaice of chicken, beef. tofu ar vegetable;

Ball peppers, onions, and scallions
sautéed in spicy Mongolian sauce

Garlic Black Pepper
This tasty sautéed dish served on
a bed of steamed vegetables

Pa.nangﬂm'ry‘"

Traditional Thai curry with cocanut milk,

bell peppers, green bears,
ground peanut, and kaffir ime leafs

Falm Bugar akd

& Japanese grill dish with terivaki sauce

served with steamed braceall, canmots,
segame seeds, and scallion.
(Mo Duck Option)

14

14

14

14

Shrimp will be an additional of $2. Salmon & Duck Available

Ohinese Eggplants with Bagil 14
Chinese eggplants, and sweet anlons
sautéad in light brown sauce

with herb aroma from frash basils.

Far East Garden 14
Heatthy wok-style sautéed of
ik vegatable in light Brown sauce

Boutheast Asian Fried Rice 14
Wok-fried choices of classic,
Karean-kimches, or yeliow curry style rice
with egp,scallions, and vegetables

Bwest & Sour” 14
Fineapple, red bell pepper in tomato-base
sweel and sour salce

==Complimantary stearned white or brown rice except Southaast Asian Fried Rice <<

Hong Kong Style Daily Catah P

Pan-seared, light arama soy broth
with fresh ginger and scallion

Palm Sugar Red Wine Chili
Cur house specialty hybrid sauce of
spicy chili and swaat & sour,

cherry tomatoes, and crispy basils
Whale Snapper

Lobster

Salman

Shrimp

Chickan

12y
Yin-Yang Lobster
Deap-fried two lobster tails with
Korean kimchee sauce, mix green
and Palm Sugar dressing

Oven-Hoasted Lemongrass
Chicken {HalflWhole)
Herb-marinated roasted chicken,
sarved with spicy tamarind and
sweet & sour sauce

Palm Sugar Specialties

Wild West Fried Rice 19
Eastern wok-Iried with crab & ham,
FEsins anliens, 2, a0 chicken wings

(D) Btreet Food Special 16

MP

28
18
15

28

14118

& farmily-style combination of half
oven-roasted lemangrass chicken,
& mide papaya salad, and slicky rice

e
Bamurai Steak 18
8 oz of Asian style marinated steak
with anion and green bean

Palm Bugar Burf & Turf 29
Ore tail of Yin-Yang lobster and
& oz Sarmural steak

Paaific Clay Pot 18
Baked umbo shrimg with heros
and callophane noodle

The Golden Triangle # 21
Duek Your Way! Choose amang

3 etylesspicy-basil style,

red wing chili or panang curry shyle

of reasted duck

* lheme are cooked bo order. Cormuming raw ar undercocked meals, poullry, seafsod, shellfish,
aF BEge May Meeass your fek ol medbame liness, espestally i vou fave sarain medical sapditians
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Street Food Authentic

Ask far spicy leval

Tigar Tear 14
Martheastem Thai style beef salad

with frash harbs, chili, and lima served
on lethuce bed

Papaya Salad 10
Mest famous straat food of Thailand!
Green papaya, shrimp, lomatoes

lang beans, garlic, chill, and limea
{Salted crab and anchavy evailable)

Street Hot Pot “Zaab’ 15
Street shyle spicy & sour hal pal with
beef briskets, tendon, fipe

and fresh herbs

Daluxe Dancing Seafood 17
Spicy lime-based mned seafood,

glass varmicalli, onions, scallions,

and fresh herbs served on

lathice bhed

@ Fuzey Duck 16

Qriginally called 'Lark’ Tras@tional
wok-stired mince duck with garlic,
herts, lime and chili seasaning
servad with side of fresh vagetables
{(Chicken or pork availabla)

T skewers per arder with spey-soy and sweet & sour dipping sauce

Vagotables 4
Shitake Mushroom

Chinesa Eggplant

Zucchini

Seafood B
Seallop Bacon
Jumba Prewn

S

Stir-fried vegetable with

garlio 5
Choice of green bean, 2ucchin,
broceoll, or asparagus

Kimchee vegetable 4

Kaorean-siyle pickles with chili

“f' = Spicy
g = Palm Sugar favorites

sw = Mew availlable

Ohicken,/Beef/FPork ]

Chicken wilth Scallians

Seaspring Steak

Smoky Pork

Park Bally

Crispy Wionton wrapped Qual Egg
Asparagus Bacan

Chicken Livers

Beal Meatballs

Rice 3
Chokce of steamad white, Brown
ar shicky nice

Side vegetable fried rica 7
Stir-Iried rice with 2gg, and vegetables

Stir-fied grean bean
with ginger garlic

" Hems ane coked to order Consuming rew o undencocked meals, pouliry, seatped, shalllish,
of £ggs may increase your nsk of facdbame diness, especally f you have cerain medical conditions
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