
 

 

3-COURSE LUNCH SPECIAL $12 

OUR REGULAR MENU IS ALSO AVAILABLE UPON REQUEST 

Tuesday – Friday     |    11am to 3 pm  
 

FIRST COURSE (choose one) 
STARTER:  soups / salads 

 
BLACK BEAN SOUP w/ tomato-onion relish, chili garlic crostini 

TOM-YUM SOUP shrimp, mushroom, tomato in hot & sour spicy lemongrass broth 
GREEK CHOPPED SALAD iceberg, cucumber, tomato, chick-peas, feta, roasted pepper, olive, balsamic-olive oil 

BLU ASIAN SALAD frisee, napa, crisp wonton, creamy miso dressing 
 

SECOND COURSE (choose one) 
TAPAS / DUMPLINGS 

 
EDAMAME CROQUETTES w/ chipotle aioli 

CRISPY SAIGON ROLL chicken-shrimp roll & plum dipping 
VEGGIE SPRING ROLL w/ plum dipping sauce 

SWEET POTATO SAMOSA hot chili tamarind sauce 
LAMB SAMOSA crispy wrap w/ herb, spices 

SHU-MAI SHRIMP ponzu sauce, roasted garlic oil 
CHICKEN-GINGER POTSTICKER chili-ponzu sauce 

 

THIRD COURSE (choose one) 
MAIN / GOURMET SANDWICHES 

 
3 FLAVOR CRISPY FISH Hawaiian sun fish filet w/ tamarind, chili and basil sauce 

 
MASSAMAN BEEF SHORT RIBS Braised ribs w/ spice, potato, peanut, coconut-tamarind curry 

 
TAMARIND CASHEW CHICKEN OR PORK stir-fried w/ bell pepper, scallion, roasted chili tamarind sauce and nuts 

 

DRUNKEN NOODLE choice of veggie…chicken/pork/beef/shrimp add $2 
Stir-fried spicy rice noodle w/ground chili, garlic, red onions, tomato, thai basil 

 

HONG-KONG FRIED RICE choice of veggie…chicken/pork/beef/shrimp add $2 
Wok stir-fried jasmine rice w/Chinese sausage, egg, scallion, cashew nut, mushroom soy 

 
TACOS: 2pcs Grilled chicken or Steak 

Mexican-style, corn tortilla, sweet & sour red onion, pico de gallo, roasted tomatillo salsa 
 

SLIDERS: 2 mini burgers, grilled kobe beef, caramelized onion, melted swiss cheese, chipotle-chili aioli 
 

GRILLED CHICKEN PITA SANDWICH prosciutto, melted mozzarella, chipotle chili aioli and crispy fries 
 

FALAFEL SANDWICH Chick-peas fritter, lettuce, tomato, grilled eggplant, tzatziki sauce and roasted chili oil w/ 
crispy fries 

 
JUNNAJET HURAPAN, EXECUTIVE CHEF 
*We use various nuts in our cooking. Please ask your server for assistance if you have any specific dietary needs. 18% Gratuity on tables of 6 or 
more* 


