SET 1

$25

DINNER PRIX FIXE
/PERSON
(PLEASE SELECT ONE FROM EACH COURSE)

COURSE 1
- TOM KHA SOUP TOFU

Spicy herbs coconut milk broth.

- TOM YUM SOUP CHICKEN

SET 2

$35

DINNER PRIX FIXE
/PERSON
(PLEASE SELECT ONE FROM EACH COURSE)

COURSE 1
- SUMMER ROLL

Soft rice paper ﬁlled with egg, rice noodle, vegetables,
topped with sweet lime sauce and ground peanuts.

Hot & Sour lemongrass broth.

- GOLDEN MOON

COURSE 2
- PUMPKIN CURRY CHICKEN

- TOM YUM SEAFOOD SOUP

Kabocha pumpkin with chicken, peas & carrots,
bell peppers and basil, served in a house Red
curry sauce.

- PAD THAI DIET (PAPAYA PAD THAI)

Shredded green papaya, shrimp, chicken sautéed
with egg, tofu, crushed peanuts, scallions,
beansprouts, in a tamarind sauce

- JUMBO SHRIMP CURRY LOBSTER SAUCE
Fresh jumbo shrimp, minced pork sautéed with
Yellow curry lobster sauce, egg, onion, scallions,
and fresh garlic.

COURSE 3
- COCONUT ICE CREAM

Homemade coconut ice cream with jackfruit,
topped with roasted coconut ﬂakes.

- SWEET STICKY RICE WITH MANGO

Sweet Thai mango served with warm sweet sticky
rice, topped with roasted mung beans.

Minced chicken and potato wrapped with egg paper,
golden fried served with cucumber salad.
Shrimp, Squid, Mussels, and Scallop in hot & sour
lemongrass broth.

- LEMON GINGER SEAFOOD SOUP

Shimp, Squid, Mussels, and Scallop in lemongrass
and ginger broth.

COURSE 2
- HONEY GLAZED DUCK

House Roasted duck with honey - ginger glaze and
sauteed vegetables.

- CRAB FRIED RICE

Jasmine white rice stir fried with Crab meat, egg, garlic,
onion, pea & carrot served with cucumber and tomato.

- PANANG SALMON

Grilled wild Salmon, steamed broccoli, sauteed
vegetables topped with house Panang curry sauce

- SPICY SEAFOOD WITH BASIL

Sauteed Shrimp, Squid, Scallop, Mussel with pepper,
garlic, basil and house chili garlic paste served with
fried eggplants

COURSE 3
- COCO ROTI

Grilled Indiand pastry topped with condensed milk and
served with homemade coconut ice cream.

- FLAMING BANANA

Breaded banana, golden fried and topped with chocolate,
icing powder and coconut ﬂakes. IT’S ON FIRE!!

www.facebook.com/spiceandricethailajolla

