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48 NOODLE SOUP

FEROME B4 Vegetable and Tofu Noodle Soup 6.95
—$ 183 = Z5 EH Shrimp Wonton with Noodle a 7.95
m’—‘F i ;5 XH Beef Brisket with Noodie a 7.95
m& fify &= Z5 B Beef Brisket with Wonton and Noodle . 8.95
m%%[?&]?ﬁ?ﬁ,%* Shredded Pork and Preserved Vegetable with Vermicell h 7.95
N %%%;ﬁ,ﬁﬁ%}}{ Shwedded Duck and Proserved Vegelobie wih Vermiooli 7.95

%’x&%@}ﬁ}ﬁ%}f{ Shredded Pork and Pickled Vegetable with Vermicelli ‘ 7.95

LL;Z T\ 5 Bl 49 Vietnamese Style Beef Rice Noodle Soup (Pho) 7.95
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s g 8 35 ¥} Seafood Noodle Soup 895
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/X DESSERTS & BEVERAGES

2 K M ZT KL Black Forest Cake 4.50
E % % ,BE\ Mango Mousse Cake 4.95
ﬁgﬁ ) 2 1 ZF ¥ Original New York Cheese Cake 4.50
Disd )7_}( JH WK Ice Cream : 3.50
=R 3 8% 4% (Mango, Coconut, Green Tea, Red Bean)
0133 ’gg = E X i Mochi Ice Cream (Green Tea, Strawberry) - 395
h Moiten Chocolate Cake h 4.95
0 OF ©X & FreshBrewed Coffee or Tea 1.95
%_E,_ #% Soy Bean Milk 225
% ZX Ginger Tea ‘ 2.25
: l B Z% Ginseng Tea 225
@ ® '8 B0 [F Iced Dripped French Coffee with Condensed Milk . 325
1 % I B PN X ThaiStyle lced Tea N 3.25
—ﬁ 7K Soft Drinks N 1.95
;NE'% % &3 Xam Bo Luong ) 3.50
é j==] YK Tri Color Fruits with Coconut Milk 3.50
g G f% 77K Sinh To Mang Cau Xim (Sour Sop Nectar hake) h 3:50
A ;‘ . & EE K SinhTo Mit (jack fruit shake) ) 3.50
Bio é % 7K Sinh to Xoai (mango shake) 3.50
}2; PR Uy X Bubble Tea i 3.95
O - =35 8 B/ - {Coffee, Thai Tea, Taro, Melon, Mango, Coconut, Green Apple, Lychee)
if% S HER - BR
s 8 5T Fresh Juice 2.25

8 %7 - &0 7B LA (Orange, Pineapple, Tomato, Grape fruit, Cranberry)

R & b % 18 %

Siam Cafe
Seafood Restaurant

Open 7 Days
1T a.m to 12 Midnight

Minimum Delivery Order $ 50.00 and Over
(For Office and Hospital Only)

Tel: 216-361-2323
Fax: 216-361-9191

3951 St. Clair Ave.
Cleveland, OH 44114

Route 2

Siam Cafe
$t.Clair Ave., hx(
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RBINR CHEF'S SPECIATY

¢ §/ ,,‘f g Seafood Dynasty

«ix 300 U8 Y& BS Duck Choo Chee
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g— Siam Scallop

fi UBU UE 1 IK Paradise Shrimp

E [gf Fancy Tofu

Tender Beef Pepper
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;ﬁi{ Seafood Curry

% ’—‘F Pf] % Charbroiled Beef with Vermicelli (Banh Hoi Bo Lui)

§E|§ % fF B\ﬂ *ﬂ Steak Kew Vietnamese (Bo Luc Lac)

i} ?j% Eﬁ T KI 3 Pla Rad Pik Filet [Choice of Whole Fish (marketed price)]

@ :_EC )‘__r E}l{ Vietnamese Crepe (Banh Xeo)

051 %%ﬁX) *ﬁ PadThal

16.95

16.95

16.95

15.95

13.95

11.95

9.95

16.95

12.95

12.95

15.95

12.95
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Stir- Fried E-Fu Noodle

,S §$ *@ ?@ Assorted Seafood over Pan-Fried Noodle
at % % MI\ Shrimp and Scallop over Pan Fried Noodle
Y

Assorted Meat and Seafood over Pan Fried Noodle
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Jumbo Shrimp and Vegetable over Pan Fried Noodle

Sliced Chicken and Vegetable over Pan Fried Noodle
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Shredded Pork and Vegetable over Pan Fried Noodle

Beef Slices and Vegetable over Pan Fried Noodle
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s Z8 Y BA stirFried Egg Noodle with Bean Sprout

8.95

13.85

14.85

14.95

13.95

8.95

8.95

9.95

7.95

T ¥ 4= O Toss-Fried Beef and Rice Noodle with Soy Sauce (Beef Chow Fun)  8.95

~it Y Ml 4= 5O stir-Fried Beef and Rice Noodle with Black Bean Sauce

% é CF ;0] Stir-Fried Beef and Vegetable over Rice Noodle

Shrimp Lo Mein
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Chicken Lo Mein

Beef Lo Mein

Pork | Lo Mein
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Vegetables Lo Mein
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Ni¥ %%[}C_]fﬁ‘?ﬂy* Shredded Pork with Vermicelli and Preserved Vegetable
aE

[jﬂfﬁ‘ XSZ* Shredded Pork with Vermicelli (Szechwan Style)

Un

9.95

9.95

10.95

8.95

9.95

8.95

7.95

8.95

895

soo JE M WD 2K stir-Fried Vermicelii with Shrimp and Chicken (Singapore Style) 9.95

v B OPY M 2K sweetand Sour Stir-Fried Vermicelli

N7 7( B8 W) 2K TaiPan Stir-Fried Vermiceli

9.95

10.95

AR4H RICE

w2 W R Fok Chow Style Fried Rice 10.95
——é % K@ E& Trea‘sureSp:ec‘i‘alrlfltieq‘Ric'ev‘ ) - V 10.95
—_[i;[;‘ﬁ@! 2HIVDER Diced Salted Fish and Chicken Fried Rice . 10.95
mg YD) 4= P9 BR Siced Beef Fried Rice o 7.95
—% N BR Yang Chow Fried Rice 10.95

4 1) 48 %% BR Shredded Chicken Fried Rice ”m_w;gﬁs
_“”Q 2 W) BR Roast Pork Fried Rice N 7.95
x_“glEi {T Wb By Shrimp Fried Rice 8.95
;3% o W By Thai Style Fried Rice 9.95

B & W) BR SamPneappefredRice s

ﬁ_ﬁ E R Com Suon, Bi.cha Chung - 795
v—\k;% B N B Qom Suﬂo’n Nyongq’ e . 7.95

BB N B omeenersxa e

}1({ X W) By Vegetable Fried Rice 6.95
i j\/ BB Y B HemFredRce Ns—7—9—5

RAFE CASSEROLE

{3 Braised Beef Brisket and Tendon in Pot 13.95

L% Aseorted Meatond Seafoodwih T Pot 16.95

L% Mixed Seafood with Tofu in Pot o 16.95

(8 Assoreqoss v St Ty Sop Pl 1008

L% Oyster with Ginger and Scallivon in Pot 14.95

%i Y52 £5 OB {E Braised Fish Head in Pot 12.95
ug 0 % {F Braised Bone-in Chicken in Pot A 12.95

e \chggg% Beef Short Ribs with Black Pepper Sauce in Pot 14.95
@@;@%* SR Diced Chicken and Salted Fshwin TotunPot 11.95

cin o EREBBKIAIS-E Diced Chicken and Salted Fish with Eggplant in Pot 11.95
": DE 48 1% Taro Root and chicken in Pot o 12.95

§HARAE HOT PLATE

wr J SIRXOEE RS 3E Siken Egg Tofu with Diced Seafood in XO Sauce 15.95
wer f @gz #2 5% 5T BE EK StirFried Fish Fillet with Black Bean Sauce M“;;
i igj MR @ X, 4 400 Beef Tenderloin with Special Sauce : 15.95
s} ﬁ%iﬁ}ﬁ 2 Y- {5 B Tender Beef Ribs with Black Pepper Sauce - 14.95

} iﬁﬁ}ﬁﬁﬁ;ﬂggﬂi%g Stir-Fried Scallops and Shrimp with Black Bean Sauce; 16.95
wee 38 M 5% 51 48 TR StirFried Slices Chicken with Black Bean Sauce o 11.95
i E}c *}ﬁ B ® T Py stirFried Beef with Ginger and Scallion - 12.95
i i;t # T & 4 Beef Tenderloin with Asian Green ) 15.95

j i;ﬁ ﬂﬁ = Tﬂ L‘F *QD Beef Tenderloin with Black Pepper Sauce 15.95




SEE5/|\EL APPETIZERS

v B S B Vi;tnamese Spring Roll (4) 4.50
—‘ﬁ i ‘>K /‘fﬁ ‘% Goi Cuon (2) 4.25
_;%fa/% H éfﬂ; #5 Chicken Summer Rolls (2) B 4.25
e RGO E B ﬂ Siam Wings (3) T eso
—;/J)%t“fw%g&j;’é,%&]% Satay Chichen o;' Beef (4) ) 6.50
__;3 / Bl B B85 steamed/Pan Fried Pork Dumplings (6) B 6.50
q;i / WE 3R #% 25 steamed or Fried String Bun 275
_m ﬂ 7% %3 5 Banh Cuon Chalua 6.95
—;?‘?: it 9(’E /QEi BH Tod Mun (4) N T em
mﬁ Py }K ff{& £ vVegge SummerRols@ 3.95

,%4 =y .,i?é % v £H Stuffed Crab Claws (2) 7.00

¥3#% COLD PLATE APPETIZERS

[ f%ﬁﬁ#ﬁ [¥B5]) Special Assorted Meats and Seafood Platter (order in advance) 49.95

B B E B Delicious Pork Hock with Jelly Fish 11.95
—‘*" KEEIGE spices Beof with Jelly Fish " ies
Mf%‘% ’ LI E ¥F velicious Sliced Pork Hock N 5.95
—/? ¥ OB H seyFish R
—ME @ 3 B2 Trio Meat Cold Platter » 18.95

SR3E4A SOup &

' ‘ ' Bowl Regular Large

st 3% B2 I 3B TomYum Goong 395 795 1195
—”;@ if % % 5 canhChua 395 795 1195
__.}HB ; £ 2 TomKarGai 395 795 1195
—;%j% o = % 43 5 HotLiang Soup 395 795 1195
_-_$ R £ & p'%‘ 395 795 1395
_—:; 2R B 1295 1595
BE BB 795 995

v BHRAAR B 195 a9
OB R R 795 995
oo ®EmoZ 55 1055
_ﬁ‘ ﬁ’ Eﬁ%’ = éjés 10.95
B R R RS ——
BB T AR 7o oo
BN %{ = 7;5 9.95

g Z 1295 1595

b BAEHPRI 1) SALAD & BUN Vermicel

By ﬁ fg y;% ;e,%,/J) @ ‘S‘iam Salad , 7.95
SO BB D @ ocaxera >
;g% ;‘/J)“ 12 éalad Kg 7.95
_-;‘;g t{: =’ /;‘U)’ 1%*; YunfnrNL;a | : B 8.95
: | ) Ei Plar Goongw ) ; o 9.95

Yh ‘@ Seafood Yum"Yum - 10.95

BB N B S s
Sus 9{% ;s,% n 5 Bganhi’t Ga ﬁ
_—T;% % }ﬂ 5 %R $§ Bun Thit Nuong and Cha Gio »WE
mg ) % 4 1‘§ Bun Cha Gio - 6.95
—;wé % WJ) ’-‘F[?S_] T? BunBoxao h 8.95

BEL WE E F% T% Bun Dau Hu 6.95

SgERE SEAFOOD

w0 18Y MR W) 08 sauteed Clam with Black Bean Sauce 14.95
s F 8y 3t JJ) U8 Sauteed Razor Clam with Black Bean Sauce / M“I;;S
} if,ﬂ B8 {3 0 U8 Baked Shiimps in Shellwith Spicy satt 11.95

R ; E‘ }'f‘ ﬂEﬁ }X Sauteed Shrimp with Black Bean Sauce o 15.95
%é 5 KB shrimp with Lobster Sauce / Wr%

é% ZX A T FreshScalopwith Vegetable TQS
w}% £ 08 {_ Kung-PoShrimp o 12.95
<} ,52 i KQ\ A% X sauteed Fresh Scallop with Btack Pepper Sauce o 16.95
%E’ % = @ Assorted Seafood with Vegetables 16.95
—;W B8 = Bf Assorted Seafood with Spicy Salt o 15.95
;m 7B #% A5 S Sauteed Fresh Scallops with Peapod o 16.95
w“—ﬁ Z5 B Bf FreshSaudwithVegetable 11.95
_—-@\E)% 38 @f Bf FreshSquid with Salted Shrimp Sauce E
—;.ﬁﬁ #0 @f Bf FreshSquidwih BlackBeanSavce 11.95
} W 88 @f @f Deep Fried Fresh Squid with Spicy Salt s

% & 4 5 Fresh Oyster with Ginger and Scallion 13.95
—‘;},ﬁ( B8 4= (B Deep Fried Oyster with Spicy Salt B 13.95
*—‘“/é 7B £ R | Sauteed Conch Meat with Vegetable T e

sis Y 3T BB R Jumbo Shrimp with Chef's Creamy Sauce Topped with Glazed Walnut 16.95

FAg UVE FROG

o EEZMHHE ,,—\% Live Frog with Lemon Grass and Chili 17.95
vt B OB B 28 Live Frog with Ginger & Scallion 17.95

i ZF @ & Braised Lamb Stew in Hot Pot 17.95

i1 F3NAR ZE B9 K Cumin Sliced Lamb 17.95




fRE FISH

,% ;j? ‘é‘é %U Steamed Flounder Market Price

iF B1 BE ¥ Deep Fried Flounder Ma’r~k;at Price
“B% ZE 5 BT EK Sauteed Fish Filet with Vegetable T es
__EE * Fin) B(f 1% Deep-Fried Filet with Sweet Corn Sauce B 11.95
ﬁ #) 73 B4 158 Sweet and Sour Breaded Fish Filet T es
%‘IX %5& ﬁﬁj Braised Fish Filet wiht Tofu - 12.95
/B;:i B BE *U ﬂ( Sauteed Filet of Flounder N 15.95
5 KR FR steamed Live Talapia Markot Price

|| U}ﬁ J‘\ = /m Filet of Flounder in "sichuan” Spicy Broth i 15.95

& 5T 8% BE FE Live Eel Steamed with Black Bean Sauce M;ket Price

j:;%ﬂ%%éq}gﬁ{ﬁ%@ Baked Live Lobster with Supreme Soup Over Longevity Noodle ~ Market Price

é.é*,‘ai LOBSTER AND CRAB

555 %T %% %‘E @Eﬁ Live Lobster with Ginger and Green Onion Market Price

77 H U5 BE YR Live Lobster with Garlic Sauce Market Price

FOX 3T W3 BE B Live Lobster with Black Bean Sauce Market Price

< 2% L UE 3 3 Live Lobster with Basit and Chili (Thai Style) Market Price
;AR T B X

5 23 B S FEBE Steam Live Vancouver Crab Market Price

: et % IE % Live Vancouver Crab w. Ginger and Scallion Market Price

/J\ ﬂ Ning=11 ﬁ & ive Vancouver Crab with Basil and Chifi {Thai Style) Market Price

PO R SFHERE Live Vancouver Crab with Black Bean Sauce Market Price

ﬁ] 685 )% ST HEBE Soit Baked Live Vancouver Crab Market Price
m[]?i ISR SIEERE Live Vancouver Crab Cooked with Beer Ma;r'ket Price
m%gg & BR 3% BE Soft Shell Crab with Ginger and Scallion Market Price

H f,f\] €8 B 23 EE Salt Baked Soft Shel Crab Market Price

B4R POULTRY K

Half  Whole

U R7B2%8E]) Peking Duck (order in advance) 34.95

m‘éﬁ Y& W B8 Roasted Duck 1395 2595
—-»% SE Y\ P2 Braised Duck with Mixed Vegetables 1695
_'jt, G5 H\ P2 Braised Duck with Chinese Mushroom 16.95

S EERISIZEI3EE]) Steamed Boneless Chicken with Ham and Vegetable (order in advance)  30.95

v—‘w- ’éﬁ;’ $L WE == B Deep Fried Crispy Chicken 1295 22.95
‘—» % ﬁ}% ,ﬁ %‘% Steamed Bone-in Chicken with Vegetable 1295 22.95
“é % g%‘ 35 ;ﬂ% Steamed Bone-in Chicken with Ginger & Scallion 12.&;5 22.95
—@ 12 BT BR 4B Deep Fried Chicken Filet with Lemon Sance 1195
3”%\ & €8 Chicken with Garlic Sauce oo5
EH g %2 Sweet and Sour Chicken 99;
_”‘E = 4B General Tso's Chicken 1095;_
MK’E 8 =5 4B Emperors Chicken 9.55
gjg = %8 Kung Po Chicken oo
; T £8Py Sliced Chicken with Snow Peapod 995
e 3 ZK 48 Tk siiced Chicken with Vegetable oo
—“ﬁ 5] 4B sliced Chicken with Broccoli 99;——
-—;/:\\ ;\J) SZ ﬂ]jﬂ [l}g %% Massaman Curry Chicken 12’.5;;—
3 71 & 18 %2 TR HotBasil Chicken 1095
1] gjé T4, W 98 ZZ HotBasil Grounded Chicken e
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f%’ Beef Short Ribs with Black Pepper Sauce
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Steak Kow (stir-fried filet mignon)

Beef Tenderloin with Special Sauce

Sliced Beef with Vegetable

Sliced Beef and Peapod with Oyster Sauce
Sliced Beef with Ginger and Scallion

Sliced Beef with Satay Sauce

Beef Stew with Curry Sauce

Orange Beef

Sauteed Beef Tripe with Black Bean Sauce
Beef Short Ribs with Satay Sauce

Beef Short Ribs with Spicy Salt

Spicy Beef Stir Fried with Scallion and Dry Pepper
Sliced Beef with Garlic Sauce

Mongolian Beef

Sliced Beef with Cashew Nut

Hot Basil Beef

Cumin Steak Kew

FEPYAE PORK

Braised Ham Hock

Grilled Pork Chop (Vietnamese Style} .

Beijing Pork Loin with Chef's Special Sauce

Pork Loin with Black Pepper Sauce

Fried Pork Chop with Spicy Salt

Shredded Pork with Garlic Sauce

Sweet and Sour Meat Ribs

Steamed Meat Ribs with Black Bean Sauce

Braised Side Pork with Taro

Braised Side Pork with Preserved Vegetable

Thai String Bean with Sliced Pork

Sauteed Snow Peapod Sprout with Minced Garlic

Sauteed U-Choi

Chinese Broccoli with Oyster Sauce

Sauteed Watercress

Sauteed Spinach with Garlic Sauce

Sauteed Ong Choi with Preserved Tofu Sauce
Lo-Hon Mixed Vegetable.. (vegetarian's favorite)
Braised Fried Tofu with Shiitake Mushroom & Vegetable
Chinese Mushroom and Baby Green Bakchoi
Deep Fried Tofu Stuffed with Shrimp

Ma Po Tofu with Minced Pork

Eggplant with Minced Pork in Garlic Sauce
Mixed Vegetable with Curry Sauce

Sauteed Mustard Green with Minced Garlic

String Bean in Garlic Sauce

13.95
16.95
15.95

11.95

11.95

8.95

8.95

Steamed Broccoli Florets Topped with Tofu and Julienne Ginger (Eric's favorite) 10.95

Stir Fried Spicy Cabbage

String Potatoes in Spicy Vinegar

8.95

8.95




