Luncb SpeCIaIs
Newport Restaurant Week Spring 2010
March 19% thru March 28th
~ APPETIZER ~

Assorted Green Salad with Choice of Dressing

~ ENTREE ~

AUSTIN PRIME BURGER

An 8 oz. prime burger with smoked bacon, cheddar and sweet
onion marmalade, served on English muffin with fries.

SHRIMP PAD THAI

Noodles tossed with garlic, tamarind juice, bean sprouts, red chilies,
toasted peanuts, Thai fish sauce and shrimp.
Finished with fresh lime, cilantro and chopped peanuts.

GRILLED SALMON

Salmon topped with red coconut curry sauce with sweet peppers,
onions, plum tomato, fresh basil and coconut milk.

~ DESSERT ~

COCONUT SORBET

Refreshing Creamy...what more to say...wonderful finishing touch.

GINGER-LEMON GRASS CREME BRULEE

We make our own with crunchy sugar top...
Garnished with fresh whipped cream & strawberries.

HOT APPLE-WALNUT CAKE

We make our cake with fresh apples and walnuts; top it with a scoop
of vanilla ice cream then drench it with warm caramel sauce.
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~ APPETIZER ~
GRILLED SHRIMP SALAD

Mesclun tossed in spicy Thai vinaigrette with grilled shrimp,
Tomato, fried lotus root, fresh cilantro & grilled onions.

Stuffed artichokes

Artichoke bottoms filled with are own seafood stuffing with shrimp and scallops
Baked golden brown and served on lobster sauce

Vegetable raviolis
Vegetable raviolis filled with cheese and assorted vegetable wrapped in a tri color pasta
and served on a pomodoro sauce topped with parmesan cheese

~ENTREE ~
SHRIMP PAD THAI

Noodles tossed with garlic, tamarind juice, bean sprouts, red chilies, toasted peanuts,
Thai fish sauce and shrimp. Finished with fresh lime, cilantro and chopped peanuts.

Seafood stew

Sea Scallops, grilled salmon, PEl mussels and tempura shrimp simmered in red curry
coconut broth with fresh cilantro, peanuts, fresh tomato, toasted sesame seeds and rice.

SAIGON SEAFOOD CAKES

Two cakes made with shrimp, scallop and crabmeat, pan-seared, served on coconut curry sauce
with fresh basil, plum tomato and sweet peppers garnished with red Thai chili oil.

SZECHWAN S5-SPICE RIBS

Pork ribs marinated in a spicy Hoisin sauce, honey, tamari, 5-spice powder
and ginger. Garnished with crushed peanuts and cilantro.

~ DESSERT~

Coconut Gelato
Refreshing Creamy...what more to say...wonderful finishing touch.

Ginger-Lemon Grass Créme Briilée

We make our own with crunchy sugar top...
Garnished with fresh whipped cream & strawberries.

Hot Apple-Walnut Cake

We make our cake with fresh apples and walnuts; top it with a scoop of
vanilla ice cream then drench it with warm caramel sauce.



	Yesterday's Menu.pdf
	Yesterday's Dinner Menu.pdf

