Appetizers

Lettuce Wrap 13
4 cups
Chicken or Vegetables
Tempura Shrimp 5 (Pcs) 10.5
Dumpling Sampler 14.5
2eqa gyoza, hargow, siumai, wonton
XLB 10 §B0 Pork Sliders
xiao long bao dumplings
Gyoza 9.5 .
Steamed (Pork) Flllgﬂl' Pﬂﬂﬂs
Fried (Chicken/Vegetable) Fries
Wontons 10 ,
steamed, homemade chili j Regular Fries 8
spicy, hot link, garlic naan Truffle Fries 10
Sliders
3 steamed buns Wings 17
Roasfed Duck 14.5 Siracha Thai Chili _g#
BBQ Pork 13.5

Peppery Fried
Sweet & Spicy

Popcomn Chicken # 15
spicy, crispy, chicken bites
Calamairi 17

Peppery Fried J

seasoned, garlic,& bell peppers

. Firecracker _# .
' caramelized, spicy tangy garlic
P S\ Shrimp Baskets 14.5
Ginger Glazed Shrimp .
Panko Fried
Ginger Glazed
Meats Cream Cheese Wontons 8.5
Beef Dumpling 8
Garlic Butter Shrimp 14.5 Egg Rolls 8.5
sauteed, tossed in white wine Veggie
Grilled Brochette 16.5 Chicken
lamb or steak skewers, potatoes
Seared Skirt Steak 15 T Siracha Wings
served with caramelized onions A
Fish & Chips 16

panko crust
Panko Siracha Sole Tacos (2) 12
panko crust

Pub Steak and Fries 18

60z Angus steak




Salads, Soups & Sandwiches

—————— >oh . e

Salads & Soups

Chicken Salad 15
ginger sesame dressing

Katsu Chicken Salad 15.5
panko crusted & ginger sesame

Seared Sesame Ahi Salad 18
wasabi qioli dressing

Ahi Poke Salad 18

raw tuna, soy vineaggrette

Walnut Blue Cheese Salad @ 19

blue cheese, balsamic vinaigrette

Cucumber Seaweed Salad 12
cumcumber & seaweed

Portobello Mushroom Salad 19
diced tomatoes & mozzarella
Cup | Bowl

Miso Seaweed Tofu Soup o 4|9

with tofu wakame

Hot & Sour Soup 6 |9

Wor Wonton Soup 14
spicy shrimp&pork, spinach egg flower

Spicy Lemongrass Soup g

shrimp, scallop, calamari

Teriyaki BLT Burger

SANAWICHES vim saaa & fries

Panko Crispy Chicken 14.5
fartar sauce

Panko Crispy Fish 14.5
channel basa fish & tartar

BLT Burger 15.5

1/2 Ibs Angus Beef burger
add Cheese 1.0

Sides
Fries 3
(add fresh garlic 1.0)
Walffle Fries / Truffle Fries 7
Side Salad 6.5
Egg Fried Rice 7.5
Yaki-Soba Noodle 8.5
Garlic Naan 8
Garlic Naan Bruschetta 11
Spicy Eggplant Sauté 10
Mixed Asian Greens 9
Green Beans Sauté 10
Broccoli Sauté %
White or Brown Rice 2.5
Brussel Sprout 9



Platters, Noodles & Rice

;‘ Noodles & Rice

{ry Konnyaku noodle (Sluten iree, 0 carb) for 2.00

Khan's Yaki Soba

stir-fry, cabbage, beansprouts, onions

Chicken | Beef | Pork 1é
Vegetable ’ '
Combo (beef, chicken & pork) 1
Shrimp 17

Singapore Chow Mei Fun_g 18

rice vermicelli, bbq pork, shrimp

Beef Chow Fun 18

fettuccini rice noodle, beef, onion

Spicy Seafood Ramew#Soup 19

noodles, shrimp, scallop, calamari

Khans Combo Ramen 18
Beef Chow Fun chicken, beef, shrimp & veggies

Vegetarian Ramen ’ 16

veggie broth, seasonal veggies

Seafood Pad Thai _# 19
shrimp, scallop, calamari, peanuts
Chicken Curry_g 16

yellow curry, potatoes and rice

Khan's Fried Rice
brown or white rice

y .
Mongolian Beei Platter Chicken | Beef | Pork 15
Vegetable ﬂ 15
Combo (beef chicken & pork) 7
i 17
PIAErS wim saiaa, wnite/nrown rice shrimp
(change to fried rice add 3.0) Chicken Dan Dan NOOC“GSJ 1 3
Creamy Walnut Shrimp 2] sesame peanut, minced chicken
crisped shrimp, carmelized walnuts Roasted Duck 175
Cashew Chicken 18 boneless leg, over fried rice
plum sauce Aloha Loco Moco 17
Tangy Crispy Chicken 18 1/2Ib patty, egg, peppercorn gravy
tangy garlic sauce Khan's Chow Mein 18
. 18 beef, chicken & shrimp over crispy noodle
Lemon Chicken Pork Katsu Over Fried rice 17

crispy chicken, citrus tart squce

Vegetable Chicken 18

bok choy, mushrooms, broccoli

Mongolian Stir-Fry 20

beef or lamb, scallions & onion

Mixed Vegetable Tofu Sou’ré’ 16

fried tofu in garlic sauce

Spicy Eggplant ¢ 4 16

kungpao sauce

Walnut Shrimp Platter -




KHAN’S Speciality

From the Sea. wnite/vrown rice

Grilled Salmon 24
8oz, garlic giner sauce, broccoli

Garlic Sole Filet 22
Wok-baked, garlic & pan seared

Chilean Sea Bass 41
garlic ginger or black bean sauce

Seafood Linguini 24
garlic butter white wine sauce

Seafood Saute Medley 2]

shrimp, fish, scallop, calarmari
sichuan sauce, peppercorn

l:rom “Ie G““ , White/brown rice

Braised Lamb Shank 27

NZ 18-200z, slow cooked, sauteed

Rack of Lamb  halfrack 32
served with sauteed green beans
make it a full rack o/
Shangri-la Duck 29
60z, roasted sliced duck breast
served with green beans and fried rice 6
make it double
NY Angus Steak 34

120z, grilled, sauteed green beans

Cabarnet braised Beef Short Rib 34
served with Bok Choy

4

SlleCﬂlilY DIShes, wute/vrown rice served with steamed broccoli

25

Prime Pork Chop

rib eye cut, black peppercorn

Spicy Clay Pofs Y 20.5

sichuan sauce, peppercorn

Fish Sauté
Vegetable /
Beef or Lamb

Khan's Kung Pao W
kungpao sauce, crushed peanuts

3 Ingredients (chicken, beef, shimp) 51 5
Fish 20.5

Chicken 20.5




yweets & Drinks

Sweets

New York Cheesecake 9.5
graham cracker crust, creamy filling

Chocolate Wipeout 10

chocolate lovers’ layered cake

Expresso Mud Pie 10
expresso fudge ice cream, oreo crust
Mango Fruit Sorbet 9.5

real mango fruit, sorbet in mango

Banana Cream Cheese Xango 10.5

banana marscarpone, crispy cinnamon
Creme Brulée 9.5

Tiramisu 10

Cocktails $12

Chocolate Martini
Bailey's, Kahlua, vodka, chocolate

Irish Coffee

Jameson, Bailey's, whipped cream
Keoke Coffee

Kahlua, cacao, brandy, cream
Scarlet Mimosa

Campari, bubbly, pineapple, grapefruit

Guava Fresca
Hendrick’s Gin, Rum, guava juice

Beverages

Sodas 4.25
Coke, Diet Coke, Sprite, Ginger Ale
Lemonade 4.25

Juices 4.5

Coffee 3.95

VOss (500mi) 6

Pellegrino 619

EXpresso -
Mud Pie

Salty Plum Collins

vodka, gin, soda, lemon, plum

Lemon Ginger Old Fashion
Rye, Domain de Canton Ginger, lemon

Berri Nutti Horchata
Rumchata, Chambord, Frangelico, rum

Lychee Martini

St Germain Elderflower, vodka, lychee

Fallen Apple

Crown, Disaronno, brandy, cranberry

Unsweetened Iced Tea 4.25

Raspberry Iced Tea 4.25

Thai lced Tea 4.75

Hot Herbal Tea 2.75
From Selection

Teapot 3.95

Chrysanthemum, Jasmine, Green



’

KHAN'S CAVE

Grill & Gavern






