Signaturc Starters

Crispy FcPPcrccl LI T T N 7.00
Crispy FcPPcrcd Calamar sttt 8.00
CrisPH T ofu Sheet Roll ittt 8.95

A Chao Zhou style crispy tofu sheet filled with diced prawn and minced pork..
Served in lettuce cups with a tangy apple plum sauce.

Sashimi WraPPcd [ noki Mushrooms oot 9.95

White enoki mushrooms and scallion hearts wrapped with your choice of salmon
or tuna sashimi. Lightly seared to perfection with a scalding hot soy oil topping.

Hot & Spicy Wonton DumPlings ) L. 52..... A2 6.75

Freshly poached handmade wontons served afloat our spicy Thai peanut sauce.

T raditional Starters

= L L R . T I O B W SR 3.25

Freshly poached ripe tender soy bean pods.

Potstickers (6 Pork or \/egetable) ................................................... 6.75
Shallots’ E_ggro"s with Pork & Taro (3) e, 6.75
Vietnamese E_ggro"s with Shrimp & chctablcs (3) . 6.75
Satay Bar SPCCIaItICS
Satay ~

Grilled skewers, popularized centuries ago in Java, Indonesia and found in South Asian countries.
Served with our aromatic dipping sauces, mushroom soy rice and mixed greens
tossed with an asian style honey citrus vinaigrette dressing..

Chicken Satay (2) et 4.75 chctablc Satag 2 N 4.75
FPork Satay (2) i, 475 Prawn Satay (2) e, 7.25
Flank Steak Satag ) ... 495 Salmon Satag D I—— 5.50
Satay Samplcr 3) ... 9.95 Pacon WraPPccl

Your choice of 1 Seafood and 1 Meat Sca"op Satag (2)...... 7.25

Satay, plus 1 Vegetable Satay.

5atay Ko” ~

Vietnamese rice paper rolls filled with rice vermicelli noodles, cucumber, avocado,
cilantro, lettuce, and a dash of toasted shallot olive oil with your choice of satay meat.
Served with Thai fish sauce and mixed greens in our honey citrus vinaigrette dressing.

| Ro” 2 Ro“s | Ro” 2 Ro“s
Classic Salad Roll  3.75  6.00 Prawn Satay Roll 5.50 10.50
Chicken Satay Roll 475 875 Sca"op Satay Roll 550 10.50
Pork Satag Roll 4,75 875 Salmon Satay Roll 650 11.50

Flank Steak Roll 5.50 10.00
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Marlcct Frcsl'\ Salads

French Cambodian Flank Steak Salad ... 13.95

Sliced flank steak wok seared with black pepper, shallots, garlic, and green onions.
Served over mixed greens and tomatos topped with fresh lime.

Salmon Satay Over Mixed (Greens  ....ocoeecvieecenccvceesennnne. 13.50
Flame grilled salmon over mixed greens tossed with our honey citrus vinaigrette dressing.
| emon Grass Grilled Chicken Salad oo, .95

Grilled lemon grass marinated chicken thigh meat chopped over mixed greens,
tomato and cucumber. Finished with our honey citrus vinaigrette dressing.

b Grill o PR Al il i Sl Y | e

Grilled marinated flank steak over fresh lettuce, cucumber, t
Finished with a traditional Thai fish dressing and fresh lime j

Mango Salacl ................... ............I.'....'.'..'q,‘.;.. ...... | .. .........

Freshly sliced mango tossed with crisp shredded cabbage, mlxed greens cilantro and
basil; in a garlic, lime & chili dressing.

Shallots’ Side Salad with Honcy Glazed Walnuts ... 7.25
T raditional Soups
Sizzling Rice Soup ......................................................................... I1.95

Prawns, scallops, chicken and vegetables simmered in a traditional broth.
Served with crispy sizzling rice.

Bangko‘c Hot & Sour Seafood (Tum Yum Talay) ... 12.25

Prawns, scallops and calamari simmered with fresh lime, galangal root,
lemon grass and Thai basil.

UM K@ (GAI e eess s se s se s sesasesans 8.95

Chicken and mushrooms simmered with Thai ginger, coconut milk and fresh lime.

Korean Kim Chee Soup with Draft Tofu e 8.95
With Mixed Scafoocl ................................................................ 13.95
Szechuan Hot & Sour (Vegetable & Tofu) e 6.95
PIOW] ettt et b et ae st ens 3.95
Cantonese Stylc E_gg Flower Soup ................................. 6.95
[ Y e L 3.95

Simplc Selections

UClon (Japancsc Nooc”e SOUP>

Choice of Tofu or Chicken e 9.95
Choice of Chicken & Prawns or Mixed Seafood ........... 12.95
[ow-Carb Wok Seared ..o, 15.95

Choice of beef or chicken wok seared with vegetables and tofu. Seasoned with
butter, garlic, salt, pepper & green onions.
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Steamed Selections

Salmon [Hor NI SR ... N ........ooeons e, 16.95

Fillet of fresh salmon, nappa cabbage, and sweet Thai basil.
Steamed in a banana leaf with a Thai red coconut curry sauce.

T hai Stglc New Zealand GGreen Mussels ... 12.95
Steamed New Zealand mussels tossed with Thai red coconut curry sauce.
Steamed Sea Pass ..o W ap N 18.95

Fresh tender sea bass steamed to perfection and finished with ginger, soy,
scallion, garlic and rice wine sauce.

Prawn & T ofu Seaweed Wra ................................................ 13.95
Tender prawn stacked on firm tofu then wrapped with nori seaweed and topped
with a delicate egg white ginger sauce. _ /

(:ﬁspgf

Hong Kong Style Honcy Wa]ﬁnutrFrawns ....................... 15.95

Crisp succulent prawns tossed with honey glazed walnuts and an asian style
mayonnaise. Served over a bed of shredded lettuce and sliced tomatoes.

Crispy Szcc.h;.an Sea Pass e BTN W ST 16.95

Lightly breaded sea bass served in a mild szechuan garlic sauce.

Tempura DD, ... S;¢cseccssecerocsinne. 13.95

Jumbo tiger prawns covered in crisp tempura batter. Topped with a delicate
spicy cream dressing.

Smoked Crispg (& . . . 15.25
e T TR AT S, o 11.95
Shallots’ Pressed Duck oo, 18.50

Boneless tender duckling marinated with herb seasoning and lightly covered in
light crisp batter. Served over sauteed vegetables and topped with crushed peanuts.

Wu Xiang Crispy DLiele o e 15.95

Slow marinated in Szechuan pepper, ginger, scallion, and mixed herbs.
Served chopped, traditional style with steamed buns, plum & hoisin sauces.

Hot Fot Sclcctlons

T hree CuP ChIiCken e, 13.50

A popular Taiwanese dish with tender chicken thigh meat simmered with basil,
ginger, Shaohsing rice wine, sesame oil and soy.

Gingcr Seafood TriP|c Mushroom ..o, 17.95
Prawns, scallops, fish, and calamari wok seared then simmered in a hot pot.
Mixed T ofu & chctablcs ........................................................ 12.75

In chef’s ginger garlic wine sauce.
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Slzzlmg Flattcrs

Shallots Slzzllng Platter ... ... f? ................................... 16.95

Prawns, scallops, chicken and hearty vegetaBles in a I/ght wine garlic sauce.

HaPPy Famll?

B 4

Empcfor’%ro{"u _ -%. ' '
Our premium assortment of tofu in our chef's black mushrooh: garlic gmger oyster sauce.

T hai Currg chctarian .......... "k ............................ 10.95

Golden baked tofu, green beans, mushrooms, bamboo shoots, onions and
bell peppers in Thai coconut curry.

(Garden Bird Nest and | o Mein o, 13.95

Market fresh vegetables stir-fried with Thai curry peanut sauce in a crispy
potato and taro nest, served over lo mein noodles.

Szechuan E_ggplant and Tofu e, 12.95

Lightly battered Chinese eggplant and golden baked tofu tossed in a pleasantly
spicy Szechuan sauce.

Hot Summer chgics ................................................................... 12.95

Combination of wok seared vegetables, silken tofu and peanuts in a curry sauce.

Shallots Robata Grilled chctablcs ................................... 8.95

Market fresh green beans, shiitake mushrooms and bell peppers grilled robata
style. Served with wine garlic and Thai basil dipping sauces.

(Cantonese [ried T omato with E_gg .................................... 9.95

This simple classic blends fluffy whipped eggs wok seared with garlic and tomato.

Drg Wok Seared (Green Beans e, 10.95

Market fresh green beans wok seared to perfection with chinese herbs & garlic.

Triplc Mushroom T ofu Dclight ............................................. 12.25
Shiitake, chinese black and button mushrooms stir-fried in an herb garlic sauce.
Shallots Homcstglc T ofU s [1.95

Wok browned silken tofu topped with enoki mushrooms and sauteed vegetables
in an oyster wine garlic sauce.

Wok Seared Spinach with Shiitake Mushrooms ....................... 7.75
Poached Chinese Broccoli with Ogstcr Sauce i, 8.75
Wok Seared Asparagus or Green Beans in Black Bean Sauce. 8.25
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Si gnature iE_ntrccs

Nine Flavor bcc{: or

“hicken jﬁ ...................................... 14.25
Crispy tender beef or chicken wok st w grass, Shallots, g basil,
chili, peanuts, hoisin, coconut milk esh lime.. *ﬁu

Black Bean Sﬁ& ......... ‘ﬁ M 15.95

Grilled salmon fillet prepared in Shallots’ black bean, tgsﬂ and g.zqger sﬂc\:e

| emon Grass Chlckcn and | o M ‘»_ 15.75

Deep marinated tﬁyh me. ed- with fragrant lemon grass, tice winesand soy.
Served over lo mein noodles , J [

;
F |
it

"
Satc— per Coco’m”awns ......... # ............................... 15.25

Chinese Chao Zhou Style sate chili paste and coconut milk tossed with tender
wok seared tender prawns. Served with fresh tomato slices.

Wild Basil Sca"ops ........................................................................ 15.95

Plump sea scallops, fresh basil, asparagus, tomatoes, and mushrooms high flame
wok seared with a traditional spicy Thai style seasoning.

Wok Seared Pacific e, 16.95

Mixed seafood and vegetables wok seared with a Cantonese wine garlic sauce.

Tigcr Prawns with [ noki Mushrooms —.....cccovvvvencnce 15.25
Fresh tiger prawns stir-fried with enoki mushrooms in a spicy & tangy sauce.
Black FcPPcr New York Steak e 18.95

Black pepper crusted New York steak grilled to order. Finished with an extra dry sherry
cooking wine.

T raditional | ntrees

Beef TcPenyaki .............................................................................. 13.95

High flame wok seared with butter, wine and soy, served over onions, carrots,
and shiitake mushrooms.

Mongolian Gingcr Beef e 13.95

High flame wok seared flank steak in a sweet & spicy mongolian ginger sauce.

T X T T 12.95

Sliced tender chicken breast, bamboo shoots, bell peppers in Thai coconut curry sauce.

Kung FPao Chicken e 12.50
Spicy wok seared chicken with peanuts, red bell peppers & green beans.

General Tso Chicken e, 12.95
Crispy fried juicy chicken caramelized in a traditional sweet, spicy garlic glaze.

Crispy Orangc el e 13.95
Crispy tender beef in a Mandarin style orange peel and garlic glaze.

T hai Basil Beef with Jalapcno .............................................. 13.95

Thai style stir-fried beef with green beans, shiitake mushrooms, bell peppers, & jalapeno..
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Noodle Dishes

Singaporc Rice Noodles
Stir-fried rice vermicelli noodles, eggs, carrots and onions seasoned with a Singapore yellow curry.

Choice of Chicken, Pork, or chctchs ............................. I1'1.50
Fl‘iad Tl'iai

Thai style rice stick noodles stir-fried with a tamarind tomato paste. Garnished with fresh

bean sprouts, crushed peanuts and lime.
Choice of Chicken, Pork, or Bal(ccl T ol Ny 9.75
Prawns or Combination of Prawns & Chicken ..ccouvevinenns 12.75

Hong Kong Crispy Fan Fried Mein
Thin Cantonese egg noodles crispy fried then topped with a hearty noodle sauce
wok seared with market fresh vegetables.

Choice of Fork, Chicken, or Bcc{: ....................................... 12.95
Mixed Seafood ...t esteeee st 15.50

.o Mein Noodles

Fresh Asian style pasta wok seared with a confetti of vegetables.
Choice of Chicken, Pork , BeeF, or chctables ............ 9.95
Prawns or Combination of Prawns & Chicken ..., 12.95

Cantoncsc CI‘IOW l:un Nooc”cs

Wide rice ribbon noodles wok seared with sprouts, green onions, & Asian greens..

Choice of BCCF or Chicken e, 12.95
Mixed Seafood ettt e 15.95
PRhad K ee IME0 oot eeeeeseeeese s eeseenens 13.95

Spicy Thai style chow fun rice noodles with sweet basil, bell pepper, jalapeno,
broccoli, eggs and chicken.

Rice Dishes

Sl'na”ots’ Fried Rice

Our three grain rice mix stir fried with eggs, sprouts, onions and carrots.

Choice of Pork, Chicken, or chctablcs ......................... 9.95
Beef ettt nenes I1.95
Koast Duck ................................................................................ 13.95
Choice of Prawn or Mixed Seaicoocl ................................. 13.95

T hai Basil Bacon Fried Rice e, 11.95

This unique recipe features fragrant basil, Thai BBQ seasoning, smokey bacon and eggs.

Sides of Rice
Steamed Three (FAIN eeeteeeeeeteeteeeeteetesseetessesstesssessesssessesssesseens .00
Shallots’ Mushroom 509 FRICE ttterreeteectrecrecte e eerreereesseenns 2.00
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