SOUPS AND SALADS

PAN ASIAN CLASSICS

MISO SOUP WITH ORGANIC TOFU 4

All proteins can be replaced
with locally made Small Planet
Organics Baked Tofu

WOR WONTON SOUP
Ginger pork wontons, char siu pork, chicken, shrimp,
water chestnuts, bok choy and mushrooms. 4/7

GENERAL TSO’S
Red peppers, bean sprouts and scallions
with a golden sweet and sour sauce.
Chicken 11/15 Pork 11/15 Shrimp 13/18

LEMON DROP EGG DROP
Lemon grass, chicken, bamboo, spring onions. 4/7

HONEY GLAZED DISHES
Served over crispy rice noodles.
Chicken 11/15 Shrimp 13/18

ALMOND CHICKEN SALAD
Organic baby greens, vegetables and
sesame-ginger vinaigrette. Served over a
bed of fried chow mein noodles. 9
ORGANIC HEIRLOOM TOMATO
AND CUCUMBER SALAD
Local Deerfield Farms tomatoes, English cucumbers,
local organic basil from Howling Hills Farm chopped and
tossed in citrus soy, pure sesame oil and sea salt. 8

ASIAN TAPAS
FRESH PACIFIC OYSTERS
ON THE HALF 2

PAGODA SALAD
Organic baby greens, local organic
heirloom tomatoes and vegetables with our
house cucumber wasabi ranch dressing. 6
Add shrimp for 2

BONSAI SHOOTERS
Pacific oyster, wasabi yuzu cocktail. 2
PORK EGG ROLLS 6
CRISPY VEGGIE EGG ROLLS
2 for 3 or 4 for 5.50

SWEET AND SOUR
Pineapple, bell pepper, yellow onion and
red ginger with a sweet and sour sauce.
Chicken 11/15 Pork 11/15 Shrimp 13/18
KUNG PAO
Wok seared with red chilies and roasted peanuts with a
tangy soy sauce. Chicken 11/15 Pork 11/15 Beef 13/18
Shrimp 13/18 Scallops 14/20
ORANGE PEEL
Chinese preserved orange peel, onions, carrots,
bell pepper and scallions in a tangy red glaze.
Chicken 11/15 Pork 11/15 Beef 13/18
Shrimp 13/18 Scallops 14/20

SEAFOOD, STEAKS AND VEGGIES

BLUE FIN TUNA POKE
Sustainable tuna and avocado tossed in a spicy poke
sauce. Served with fried wonton chips. 13
WOK SEARED LETTUCE WRAPS
Chopped chicken with black mushrooms, cashews and
water chestnuts in dark mushroom-soy. 10
ORGANIC EDAMAME 6
ORGANIC STREET EDAMAME 7

MONGOLIAN STYLE BEEF
Slices of wok caramelized steak, sautéed
mushrooms, yellow onions with a sweet soy sauce,
green onions, black and white sesame seeds.
Served over a bed of fried rice sticks. 13/18

HAMACHI KAMA (WHEN AVAILABLE)
Yellowtail collar marinated in citrus soy.
Grilled over stir fried local organic veggies. 13
ORGANIC RAISED SALMON OR
COLUMBIA RIVER SUSTAINABLE
STEELHEAD TROUT
Fire grilled with local organic veggies, grilled lemon and
choice of huckleberry aioli or local organic Thai basil
pesto cream with yuzu citrus. 14/22

GINGER BEEF AND
ORGANIC BROCCOLI
Sweet ginger-soy sauce. 13/18
HAWAIIAN HOT AND
SPICY CHICKEN
24-hour secret spice marinated chicken,
charbroiled with teriyaki vegetables. 11/16

VIETNAMESE SALT AND PEPPER
PRAWNS OR SCALLOPS 14/20

DRUNKEN SPYDERS
Tempura battered soft shell blue crabs with a
sake spiked yellow curry sauce. 12

BISTRO STEAK
12oz American coulotte crusted in wok-smoked
sea salt and pepper, yam fries, roasted organic
heirloom tomato and tonkatsu sauce. 21

CRAB RANGOONS
Fried dumplings served with a sweet chili
dipping sauce. 2 for 4 or 4 for 7.50

SNAKE RIVER FARMS
AMERICAN KOBE STEAK
12oz strip crusted in wok-smoked sea salt and pepper,
yam fries, roasted organic heirloom tomato and spicy
garlic buttered ponzu sauce. 39

PORK POT STICKERS
Steamed and lightly pan-fried served in a
sweet chili soy broth. 2 for 3 or 6 for 7
KOREAN KALBI SHORT RIBS
Served with house made organic kimchee. 10

KOREAN KALBI SHORT
RIB DINNER
36-hour marinated fire grilled ribs with organic
house-made kimchee fried rice. 19

DYNAMITE SHRIMP
Wok fried then tossed in spicy aioli.
Served over shoestring veggies. 10

TEMPURA VEGETABLES
Mixed seasonal organic vegetables served
with tempura sauce. 9/13

VIETNAMESE SALT AND
PEPPER CALAMARI
Wok sautéed crispy calamari served with a
mustard lime cilantro dipping sauce. 11

ORGANIC VEGGIE
TOFU STIR FRY
Wok sautéed in a spicy crushed peanut
coconut curry or a dark soy glaze. 9/13

FRENCH VIETNAMESE
ESCARGOT 12

BONSAI BISTRO ROLLS

TEMPURA FRIED ROLLS

Can be made as hand rolls for $1 less.

VEGAS ROLL — Hamachi, snow crab, avocado and
cream cheese. Topped with spicy mayo and eel sauce 11

CALIFORNIA ROLL — Crab, mayo, tobiko, avocado,
and cucumber. Imitation crab 6 Real 10
SPICY TUNA ROLL — Tuna mixed with green onions,
togarashi, chili oil, cucumber and daikon sprouts 10

GODZILLA ROLL — Walu, jalapeno, togarashi and
cream cheese. Topped with eel sauce, spicy mayo
and Sriracha 11

SPYDER ROLL — Tempura battered soft shell crab,
mayo, daikon sprouts, avocado and cucumber with
tobiko outside 11

BRUCE LEE ROLL — Albacore tuna, snow crab, avocado,
jalapeno, togarashi, and cream cheese. Topped with spicy
mayo and Sriracha 11

NORTH IDAHO ROLL — Fresh salmon, green onions,
avocado and cucumber 10

SUSHI

B.L.T. ROLL — Grilled smoked salmon “bacon”, organic
heirloom tomatoes, avocado, mayo and crispy lettuce 8

EBI — Shrimp 5/9

TEMPURA ROLL — Tempura shrimp and veggies, mayo
and tobiko 9

MAGURO — Tuna 7/14

THE KOBE ROLL — Tempura prawns, crab, tobiko and
avocado blanketed with raw Kobe beef. Finished with
white truffle honey mustard 19
DRAGON ROLL — Shrimp tempura roll topped with
maguro, chili pepper and spicy mayo 18

NIGIRI — 2 pieces / SASHIMI — 5 pieces
HAMACHI— Yellow Tail 5/10
SAKE — Fresh salmon 6/12
WALU — Escolar 5/10
TOMBO — Albacore tuna 5/10

ALMOND CASHEW CHICKEN
Water chestnuts, green peppers, celery, bamboo shoots
and mushrooms, in a dark soy gravy. 11/16
PAD THAI
Wide rice noodles stir-fried with prawns, chicken, tofu,
egg, scallions, crushed peanuts and bean sprouts. Tossed
in a spicy tamarind sauce. 11/16
CARAMELIZED
GARLIC NOODLES
Wok caramelized noodles tossed in a secret French
Vietnamese sauce with garlic, chili flakes and scallions.
Chicken or Plain 9/12 Shrimp 12/16
LO MEIN
Traditional soft egg noodles, organic vegetables
and your choice of protein stir-fried in a dark soy sauce.
Choice of chicken, shrimp, beef or pork. 9/12
Combo add 2
EMPEROR’S FRIED RICE
Rice, vegetables, egg, and your choice of
protein stir-fried in a dark soy sauce.
Choice of chicken, shrimp, beef or BBQ pork. 9/12
Combo add 2
THAI CURRY STIR FRY
WITH RICE NOODLES
Chicken, shrimp, mushrooms, tomatoes, cabbage,
carrots, green onions and cilantro
stir-fried in a Thai curry sauce. 11/14

Select 3 small plates from our
Asian Classics, Seafood or
Vegetable dishes for just 27
For dishes containing Seafood add 5

FEATURING LOCAL, organic, sustainable
products whenever possible. During winter
months organic produce will be from California.
Many dishes can be made gluten free, vegan
or vegetarian. Just ask!

SUSHI SALADS
SQUID SALAD — Thinly sliced squid and Japanese
veggies with a light sesame dressing 6
WAKAME — Mixed seaweeds with a light sesame
vinaigrette 5

Spicy levels 1 through 5:

SUNOMONO — Pickled cucumber salad 4
(add chef’s choice of fish 3)
THE TRIO — Squid, Wakame and Sunomono 10

Please request these dishes as gluten free.

OUR SOY SAUCE IS LOW SODIUM. GLUTEN FREE SOY AVAILABLE UPON REQUEST.
The Health Department would like to inform you that consuming raw or undercooked foods may contribute
to your risk of food borne illness. The chef would like you to know that it also makes you awesome.

