BUCKHEADRESTAURANTWEEK

JULY 22 - 27, 2024 « 355PP PLUS TAX & GRATUITY

-3-COURSEDINNER

> COURSE
CHOOSE ONE

TORM-YUM
THAI LEMONGRASS BOUP, MUSHROOM, CRLANTRO

TOM-KHA
THAFCOCONRUT 50U, MUSHROOM, CIANTRO

2ND COURSE
APPETIZER PLATTER
BRUSSEL SPROUTS
CRISPY BRUSSELS SPROUT, APPLE GASTRICUE, GOAT CHEESE
THAI SHRIMP SHUMAI
WO FIECES OF HOME MADE STEAMED DUMPLING FILLED WITH SHREIMP,
CARROT, SCALLION, ONION, SERVED WITH SWEET S0 SALICE
CHICKEN SKEWER
FOUR PIECES OF THAI'STYLE CHICKEN SATAY SERVED WITH FEANUT SAUCE

il COURSE
CHOOSE ONE

KING OF THE 5EA
IN; SHRINP TEMPURA, ANOCADC
Opl; SHOW CRAB SALAD, RED TORIKO, BRAVA, SWEET S0%
SIDE: SOFTEHELL CRAR TEMPLGA, SWEET CHILI

EGG CREPE PAD-THAI LOBSTER
TEMPLIREA MAINE LOBSTER TAIL & SHRMP, SCALLIDN, BEAN SPROUTS,
PEANUT, W/HOUSE-MADE PAD-THAI SALUCE

CREYING TIGER"
10 OF. RIBEYE STEAK, GARLIC GREEN BEAM, THAI STEAE SAUCE

* COMNSLMING AW OR UNDERCOOKED FOODS SUCH AS: MEAT, POULTRY, SEAFDOD,
SHELLFISH AND OR EGGS MAY INCREASE YOUR RISK OF FOOD-B0RME ILLMESSES. PLEASE
INEDER YOUR SERVER OF ANY ALLERGIES. 18% GRATUITY FOF PANTY OQF 1 TO 4, 20% GRATLUITY

FOR PARTY 5 AND MORE. 225 WINE CORE FEE, $20 CAKE FEE



