
A p p e t i z e r s

S a l a d s
THAI CHICKEN $12

Soy and sesame marinated chicken, served over a bed of 

egg noodles, mixed greens, bean sprouts, cilantro and

roasted cashews.

THAI BEEF $11

Grilled sirloin with a soy coriander dressing, served over a bed

of mixed greens and sweet red peppers.

BUDDHA’S GARDEN $7

Mixed baby greens, cucumber, carrot and purple onion with

a lemon ginger dressing.

Vegan and Gluten Free options available
Please note our food may contain traces of nuts, seafood, 

heat and msg, inform your server of any allergies.

N o r i
SALMON ROLL $8

Toasted nori, seasoned rice, smoked salmon and cucumber.

CALIFORNIA ROLL $8

Toasted nori, seasoned rice, surimi crab, cucumber and

avocado.
CUCUMBER ROLL $8

Toasted nori, seasoned rice, cucumber, carrot and avocado.
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S i d e  D i s h e s

Rice  $3

Salad  $3

Naan  $2.50

Raita  $2.50 Sour Cream  $0.75Refried Beans $2 Salsa  $0.75

Peanut Sauce $2 “Avacotta” Dip  $2 Sweet Chili Sauce $0.75 

MANGO $9

Thinly sliced mango, sweet peppers, carrots, greens, peanuts,

lime and cilantro, tossed in a sweet and spicy dressing.

    Add Chicken   $3

PORK GYOZA     $8

Wontons stuffed with pork, ginger, sesame and chives.

CRAB PUFFS     $8

Surimi crab with garlic and cream cheese in a sweet basil wrap.

ANTEJITO $8

Black beans, corn, sweet peppers, cream cheese and 

cilantro in a flour tortilla.

CHICKEN SAMOSA $8

Curried chicken, peas, onions and garlic in a flour pastry.

CHEESE QUESADILLA $7

A sundried tomato tortilla with blended cheese.

Served with freshly made salsa or sour cream.

    Add Chicken $3

SOBO POCKETS $8

Sweet tofu pockets with smoked salmon, sprouts, seasoned rice,

and wasabi mayo.

SPINACH AND ARTICHOKE DIP $8

Oven-roasted garlic, artichokes, spinach and eclectic cheeses.

Served with chips. 

HUMMUS $7

Sauteed onions, garlic and cumin, blended with chick peas,

lemon, tahini and buttermilk.  Served with chips.  

VEGGIE GYOZA     $8

Wontons stuffed with tofu, vegetables and ginger.

POCO SALMON CAKES $9

Made with wild Pacific salmon, cilantro, chillies and lime.

SPRING ROLLS     $8

Carrots, corn, peas and cabbage with Thai spices rolled in a

phyllo pastry.

VEGGIE SAMOSA $7

Mashed potatoes, peas, onions and chili flakes with a blend

of Indian spices in a flour pastry.

CHEVON ROTI $8

Spicy curried goat and potatoes stuffed in a roti.

NAAN PIZZA $8

Japanese style curry on naan bread, topped with mixed cheese,

sweet peppers and purple onion.

OLIVE TAPANADE $7

Pureed olives, garlic, rosemary and thyme.  Served with chips.  

SALSA $6

Fresh tomatoes, purple onion, garlic, cilantro and lime.  

Served with chips.

“AVACOTTA” DIP $7

Buddha’s spin on guacamole.  Try this homemade blend of

avacado, cottage cheese, lime, cilantro and garlic.

Served with chips.



Vegan and Gluten Free options available
Please note our food may contain traces of nuts, seafood, 

heat and msg, inform your server of any allergies.
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C u r r i e s

B u d d h a  F a v o u r i t e s

Thai

Indian

Served with rice

Served with choice of rice or naan

SAAG PANEER $11

Delicious steamed spinach, blended with ginger, garlic,

Indian spices and homemade cheese.

BEEF ROGAN JOSH $13

A delicious, robust, tangy tomato and onion curry.

BUTTER CHICKEN $13

Chicken in a rich tomato based curry.

ROASTED VEGGIE KORMA $11

Fresh roasted vegetables in a traditional Indian curry.

EGGPLANT CURRY $11

Roasted eggplant, onions and garlic in a tomato based curry.

LAMB POPSICLES $17

Marinated lamb chops, grilled and served in rich rogan

josh curry.

PANANG $13

Spicy beef curry with coconut milk, fresh basil, and kaffir lime

leaves.

THAI GREEN CURRY

A spicy green curry with coconut milk, lemon grass and

mixed vegetables.    Fish $14

     Chicken $13

YELLOW CURRY    $13

Mild Thai curry with chicken, potatoes, bamboo shoots, coconut

milk, tamarind and fresh cilantro.

PEANUT CHICKEN $13

Chicken and sweet peppers in fresh red curry paste, peanuts

and coconut milk.

PAD THAI $11

Pan fried noodles, shrimp or chicken, tossed in tamarind,

tofu and eggs.  Topped with peanuts, sprouts and cilantro.

Loaded Add $3

VEGGIE QUESADILLA $11

Roasted vegetables, refried beans, salsa, cheese and Mexican

spices in a tomato tortilla.  Served with rice or salad.

KOREAN BEEF
$12

Ginger, garlic and soy marinated beef with portobello mushrooms,

shredded carrots and udon noodles.  

UDON SOUP $9

Chicken and soy broth with udon noodles, pork gyoza, chicken

or shrimp, and fresh vegetables.

BEEF AND BEAN BURRITO $13

Beef, refried beans, cheese and Mexican spices wrapped

in a flour tortilla.  Served with rice or salad.

CHICKEN ENCHILADA $14

Chicken, peppers, onions, mozzarella and salsa verde 

wrapped in a flour tortilla.  Served with rice or salad.

SATAYS $15

(3) Beef, (3) chicken.  Marinated and grilled on a skewer.

Served with rice or salad.

VEGGIE PAD THAI $10

Pan fried noodles tossed in tamarind, tofu and eggs.  

Topped with peanuts, sprouts and cilantro.

THAI CHILI FISH $14

Dusted pan-fried whitefish with hot and sweet Thai chili sauce.

Served with rice and salad.  

MANGE TROIS $22

Choose any three appetizers.
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