BANGKOK AUTHENTIC
THAI CUISINE



THAI COOKING IS A BEAUTIFUL BLEND OF CHINESE AND INDIAN
INFLUENCES, BUT WHAT REALLY SETS IT APART IS THE BALANCE OF
FLAVORS AND THE FRESHNESS OF THE INGREDIENTS.

FOR US, IT’S ALL ABOUT RICE AND NOODLES! THE HEART OF EVERY

MEAL BUT WE LEAN MORE TOWARDS FISH AND VEGETABLES THAN

HEAVY MEATS. THE MAGIC OF THAI FOOD LIES IN THE SPICES AND

HERBS, THOSE PUNCHY, FRAGRANT INGREDIENTS THAT BRING EVERY-

THING TO LIFE. THINK CORIANDER, COCONUT, KAFFIR LIME, GALAN-

GAL, BASIL, GINGER, LEMONGRASS, AND OF COURSE, THAT ICONIC
FISH SAUCE.

GROWING UP, MEALS WERE ALWAYS A FAMILY AFFAIR, WITH EVERYONE

SHARING DISHES AROUND THE TABLE, AND NO MEAL WAS COMPLETE

WITHOUT A SERVING OF FRAGRANT JASMINE RICE OR STICKY RICE TO
SOAK UP ALL THOSE FLAVORS.

AT MOON THAL,
WE'RE ALL ABOUT
BRINGING YOU
THE BEST OF
THOSE FLAVORS

=I=THIS ITEM CONTAINS RAW FISH. CONSUMING RAW OR UNDER-
COOKED MEATS, POULTRY, SEAFOOD , SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOOD BORNE ILLNESS.






01 Miso soﬁp $3

Tofu, Seaweed, Scsllion

02 Green Salad $3

Fresh Green with homemade dressing;
Ginger,"Miso or Peanut

03 Seaweed Salad $6

L]

04 Crab and - " $8
Avocado Salad

Imitation Crab Meat, Masago,/Avocado
Mixed with Mayo:

05 Salmon Salad $14

Green Salad with Grilled Salmon served with
Miso Wasabi Dressing

06 Spicy Tuna Salad $10

Tuna, Sliced Cucumber, Kimchee Sauce

07 Kamikaze Salad $14

Mixed Cc_mch, OC[opu-s, Imitation Crab,
Masago, Cucumber, Kimchee Sauce

08 Tunacado Salad” $14

Chopped Tuna, Avocado, Spring Mix Yuzu
Wasabi dressing, Rice Cridp on top



09 sunomono

s imitation crab ' 87
¢ Octopus, Shrimp or Conch §9
o Mix 14

10 Tuna Tataki (8pc) $12
11 Dynamite Mussels $10
12 Kanisu < v < '$10

Imitation Crab, Avocado, Masago,
Wrapped with Cucumber

13 Sakesu * $13

Salmon, Imitation Crab, Cream Cheese, /
Scallidns, wrapped with Cucumber

14 Usuzukuri *

e salmon or Tuna or Yellow Tail $15
e Mix 20
15 Seared Tuna Over = $14

Crispy Rice ™®
Kimchee Sauce, Spicy Mayo, Wasabi
Sdauce, Tobiko, Bonito Flakes

16 Tuna Taro® $14

Toro Chips, Tuna, Masago, Avocade, Jalapefio .

17 Aburi Salmon AR, o 5

Seared Salmon With Yuzu Truffle Ponzu
18 Hamachi Jalapeno™(4pc) $12






19 Gyoza $8

Japanese Style Beef and Cabbage Dumplings

20 Hamachi Kama -$18

Grilled Jaw with Salt and Ponzu-Sauce

21 Tempura Appetizer $10

Two pieces of Shrimp and Assorted Vegetables

22 Edamame - R ¥
Steamed Soybeans -
23 Tofu Steak . §7

Grilled Tofu with Teriyaki sauce topped
wuth with Sesame seeds

24 Pan Fried Chicken $10
Dumplings

25 Pan Fried Pork $10
Dumplings

26 Shrimp Dumplings $10
27 Steamed Pork Bun  $6

28 Tonkatsu Ramen $20

29 Miso Ramen $20
30 Shoyu Ramen $20

31 Chicken Teriyaki = $18

served with rice

32 Salmon Teriyaki $20

33 Chicken Katsu $18




34 Spicy Shrimp Roll(5pc) $10
Shrimp Katsu with Mango, Avocado, Tobiko,

Spicy Chili Sauce, Served with Spicy Mayo &
Eel Sauce

35 Spicy Lover Roll™ (5pe) $11

Spicy Tuna,Cucumber, Tempura Flakes, Topped with
Spicy Tung, Jalapeno, Cilantro & Spicy Wasabi

36 American
Dream Roll*(5pc)

Shrimp Tempura, Eel, Cream Cheese, Cucumber,
Topped with Baked Salmon,Spicy Mayo and Masago

$11

37 Four Season Roll (5pc) $11

Tuna, Salmon, White Fish, Avocado Topped
with Krab, Tobiko & Tempura Flakes

38 Magic Moon Roll (5pc-) $11

ShnmpTernpurcz Avocado, Asparagus, :‘_ e

Cucumpber, Cream Cheese, Spicy Mayo -'

Topped with Avocado,Mango & Red Toblktf
4

Sy

-

"-«

‘43 Lobster bomb (5pc)

Y Stri

39 Wellington D'ragon=|= (5pec) $11

Shrimp Tempura, Avocado, Asparagus, Scal-
lions, Cucumber, Topped with Spicy Tuna,

40 Osaka Roll$(5p<2)

Spicy Yellow Tail, Cucumber, Avocado
Topped with Seared Hamachi, Jalapeno
& Red Tobiko

41 Sweet Dream Roll (5pc) $18

Roll with no Rice, Tuna, Salmon, White
Fish, Krab Meat, Masago, Asparagus

42 Futomaki (5pc) $8

Krab, Tamago, Cucumber, Spinach;
Masage, Japanse Squash

$11

$18

Lobster Katsu, Avocado, Cucumber,Spicy Mayo,
Toppe‘d'with Lobster , Masago& cream cheese

bty Cowboy Roll (5pe) $15

Cucumber, Avocado; Asparagus, Cream
eet Potato Tempura Bt







54 Cali_fbrnia' Roll - %5

Krab, Avocado, Cucumber

55 Tuna*®* et
California Roll
Tunu, Avocado, Cucumber

56 Salmon $7
California Roll”®

Salmon, Avocado, Cucumber

57 Rainbow Roll* $14

California roll Topped with Tuna,
Sdlmon, White Fish & Avocado

$7

58 Tuna Roll * =745

59 Spicy Tuna Roll $10
Tuna, Scallions, Masdgo, Cuctimber, -
Mayo, Sphfcy_ Sauce

60 Negih.aﬁla Roll™ = 45

Yellow Tail, Scallions
61 Japanese SRR ¥ L0,
Bagel Roll® :

Salmon Cream Cheese, Scallions

62 Eel Roll $12

BEQ Eel, Cucumber

B3 8hrimn
Tempura Roll

Shrimp Tefnpurﬂ. Cucumber, Lettuce,
Scallion, Mayo




64 Boston Roll $10

Cooked Shrimp, Lettuce, Scallions,
Cucumber, Mayo

65 Monster Roll $10
Avocado, Cucumber, Lettuce, Mayo,

Krab on Top

66 Miami . $12

Hurricane Roll

Krab, Cooked Shrimp, Lettuce, Cucumber,
Cream Cheese, Scallions, Mayo

67 Dance with $14
Shrimp Roll

Spicy Tuna, Masago, Cucumber , Mayo
inside, Topped Cooked Shrimp & Avocado

68 Key West Roll*  $15

Spicy Tuna, Masay, Cucumber , Mayo inside,
Eel on Top

69 Playboy Roll $13

BBQ Eel, Shrimp, Krab, Masago, Cream
Cheese, Scallions, then Tempura whole Roll

70 Dancing Eel Roll $14

" California Roll topped with Eel

71 Eel Lover $14

BBQ Eel, Cucumber, Cream Cheese
inside, Eel on Top

72 Spicy ‘gellow $14
Tail Roll

Yellow Tail, Cucumber, Avocado,
Kimchee ‘Sauce, with Dry Tuna Flakes

DINNER COMBO, SERVED

WITH HOUSE SALAD OR
MISO SOUP

74 Geisha - $24
3 pieces Sushi, 6 pieces

Sashimi, 1 California Roll and
Shrimp Tempura

75 Samurai $24

3 Pieces Sushi, 6 Sashimi,
1 California Roll, Chicken
Teriyaki

A LA CARTE NIGIRI OR

SASHIMI (2 PC)
( MARKET PRICES)

« Amaebi +« Tuna

« Conch « OToro

» Eel + Chutoro
+ Hamachi - Hokkaido
« ‘Tkura Scallop
+» Salmon + Octopus
» Shrimp - Shrimp

Vloon

. ® ;
73 Las Olas Roll® $14 | 5
Spicy Tuna Rell, Tund on Top pe C I a S







