
CHA GIO 

SHANGHAI PORK EGG ROLL  

MUMBAI VEGETARIAN SAMOSA  

BANGKOK GALLOPING HORSES 

CRISPY FRIED CALAMARI 

VEGETARIAN EGG ROLL 

PATPONG CHICKEN SATAY 

COCONUT SHRIMP

BEEF WONTONS 

Appetizers
APPETIZER SAMPLER 

GOI CUON 

DUMPLING SAMPLER 

PORK POT STICKERS 

DA NANG CHICKEN WINGS 

STEAMED MUSSELS (10) 

GOLD BAGS 

CRAB ANGELS 

Extra Sauce add 0.50

TOM YUM 

SHRIMP WONTON NOODLE SOUP  

TOM KHA GAI 

INDOCHINE SPICY HOT & SOUR SOUP 

Soups
All soups are 16oz and topped with cilantro and green onions. 

BANANA BLOSSOM SALAD 

PAPAYA SALAD 

Salads
THAI SALAD  

GOI NGO SEN  



Thai Curry with Coconut Milk
All curry dishes will come with your choice of chicken, beef, pork, or tofu (unless stated 

otherwise) a Thai cabbage salad, and a side of white rice. Add 3.00 for shrimp, 4.00 for scallops 
or duck, and 5.00 for soft shell crab. 

ROASTED DUCK WITH RED CURRY 

JUNGLE CURRY 

RED CURRY 

GREEN CURRY 

Noodles &
Fried Rice

Entrées come with choice of chicken, beef, pork, squid, or
tofu (unless stated otherwise), and a Thai cabbage salad.
Add 3.00 for shrimp, 4.00 for scallops or duck, 5.00 for 

soft shell crab. .

PAD THAI 

PAD KI MAO 

PAD SEE U 

HOKKIEN HOT NOODLES 

TERIYAKI CHICKEN NOODLES 

IMPERIAL PINEAPPLE RICE 

THAI FRIED RICE 

Vegetarian
Entrées

All vegetarian entrées served with a Thai cabbage salad.
Vegetarian salad upon request.

Add 3.00 for shrimp, 4.00 for scallops or duck, and 5.00 
for soft shell crab.

AYUDHYA EGGPLANT

BUDDHA’S FEAST IN A NEST

BUN TAU XAU RAU  

  

YELLOW CURRY AUBERGINE AND TOFU 

QUAN YIN DELIGHT 

Entrées come with choice of chicken, beef, pork, squid, or
tofu (unless stated otherwise), and 
ntrées come with choice of chicken, beef, pork, squid, orntrées come with choice of chicken, beef, pork, squid, or

Add 3.00 for shrimp, 4.00 for scallops or duck, 5.00 for 
soft shell crab.
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Thai Curry with Coconut Milk

PPPPLELE R RICIC

RIRIEDED R RICICEE
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GRGREEEEN N CUCURRRR

Thai Curry with Coconut Milk
l curry dishes will come with your choice of chicken, beef, pork, or tofu (unless stated

Add 3.00 for shrimp, 4.00 for scallops 

Thai Curry with Coconut Milk
All curry dishes will come with your choice of chicken, beef, pork, or tofu (unless stated

therwise) a Thai cabbage salad, and a side of white rice.
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Thai Curry with Coconut Milk
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Thai Curry with Coconut Milk
Add 3.00 for shrimp, 4.00 for scallops therwise) a Thai cabbage salad, and a side of
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 W WITITH H RERED D CUCURRRRY Y YELLOW CURRY

MASSAMAN CURRY   

PANANG CURRY 

SHRIMP AND PINEAPPLE WITH YELLOW CURRY 

All entrées contain 
Garlic, Onions, and 
Ginger. Please let your server 

know if you would like your dish 
without.



Indochine Creations
All Indochine Creations are served with a Thai cabbage salad. 

You may substitute chicken, beef, pork, squid, or tofu. Add 3.00 for shrimp, 4.00 for 
scallops or duck, and 5.00 for soft shell 

THUNDERING DRAGON IN A CLOUD 

SCALLOPS WITH GINGER 

PHO BAC OR PHO GA 

CRISPY BIRD NEST NOODLES 

SHRIMP AND SCALLOPS IN A NEST 

VIETNAMESE WRAPS 

VIETNAMESE PORK MEATBALLS

BRAISED VIETNAMESE CATFISH 

YUM YUM CHICKEN 

MOO GOO GAI PAN

BEEF & ASIAN VEGETABLES 

GINGER CHICKEN 

GRILLED SALMON OR MAHI MAHI WITH ASIAN FRUIT 

SALSA  

CHICKEN OR BEEF WITH BASIL 

SWEET AND SOUR SHRIMP OR CHICKEN 

HAPPY ASIAN MELODY 

PEPPER STEAK 

PHUKET SATAY 

BUN-THIT NUONG 

Please let us know how you would like your 
meal prepared:

MILD, HOT, OR THAI HOT

All entrées contain 
Garlic, Onions, and Ginger. 

Please let your server know if you 
would like your dish without.



Sushi  Corner
All sushi rolls come with 8 pieces and a seaweed salad. 

*SPICY TUNA ROLL

*CALIFORNIA ROLL COMBO 

*NORWEGIAN ROLL 

*RAINBOW ROLL 

*DRAGON TAIL 

*UNAGI ROLL 

*VIETNAMESE FISHERMAN’S ROLL  

*VEGETABLE ROLL 

*SPICY TUNA COMBO 

*CALIFORNIA ROLL 

*BERMUDA TRIANGLE ROLL 

*BOSTON ROLL 

*SPIDER ROLL 

*SPICY SALMON ROLL 

*RED SPICY TUNA 

*KELP SALAD 

*Are Served Raw or Undercooked

Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness.

THAI ICED COFFEE OR THAI ICED TEA 

POT OF TEA: GINGER, LEMONGRASS, JASMINE, OR 
GREEN TEA – PER PERSON

MANGO NECTAR

PERRIER

INDOCHINE BOTTLED WATER

COKE, DIET COKE, SPRITE, GINGER ALE, 

LEMONADE  

SWEET OR UNSWEET TEA   

COFFEE

Drinks

Indochine�s 
Philosophy

Indochine takes a proactive approach to 

environmental and community issues. We 

practice constant recycling and are always 

seeking new technology to be as Eco-

friendly as possible. We are committed 

to ensuring a consistent high level of 

standard for the hygiene, quality, nutrition 

and presentation of the fine cuisine served 

in our restaurant. Our policy of serving 

�nutriceutical� food emphasizes on the 

nutritional and pharmaceutical benefits of 

well-balanced meals that are high in fiber 

and essential minerals complemented by 

abundant fresh vegetables and herbs. At 

Indochine, you will enjoy a holistic dining 

experience.
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Are Served Raw or Undercooked

Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness
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nutritional and pharmaceutical benefits of 

well-balanced meals that are high in fiber 

and essential minerals complemented by 

abundant fresh vegetables and herbs. At 

Indochine, you will enjoy a holistic dining 

experience.
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20% Gratuity Added To Parties of 8 or More 

$10 Charge For Outside Desserts

$3.95 Split Entree Fee

$15 Cork Fee

  

   


