LIINCH MENI |

SMALL PLATES

KEC

Cakes
chicken and lemongrass, served crispy | 5

street Vendor Skewers
lermongrass beef or coconut chicken | 3

Fresh Spring Rolls
shnmp, Vielnamese nce yvermmuicell,
bean sprouts, camrots, basil and cucumber | 5

Fapaya salad
green papaya, shrimp, carrots and
sweel chili dressing | 6

Steamed Mussels
lemongrass, garlic, white wine | 10

SALADS

imbodian Beef Salad
chili and oyster sauce seasoned beef, leaf
leftuce, tomatoes and red onions | B

/ietnamese Chicken Salad
white chicken with cabbage, camot,
sweel chilk-lime dressing
and roasted peanuts | 8
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Spring Rolls
crisp vegetarian served with Thai
sweet and sour dipping sauce | 5

shrimp Dumpling
scallion, bamboo shoots, camot
and garlic | T

Curry Wonton
ground beef with yellow curry
and onion | 3

Ahl Poke
sesame, onion, and soy | 10

KE ampler
aprlng ru:uII. curry wonton, beef and chicken
skewers | 10

micelll Salad
searﬁd beef, spring roll, served on
a bed of vermicell, letluce, cucumbers
and carrot. Served with house dressing | 9

ired Soba Noodle Salad
Green tea soba with sprouts, red bell pepper and
cilantro. Served with a toasted sesame
dressing. | 9
(chaice of beef, chidoen or tofu. Shaimp add 2)



PHONE | 918.794.8200

-
1

LUNCH MENLJ

Hot Teas

16 oz pot | 4

Drganic citrus Green, Spring Jasmine, Organic Earl Grey,
Aromatic Chai, Fragrant Dolang, Simply Mint, English
Breakiast Chamarmile Cirus

egach lced lea|2

P el | =T 5
uraganic Jasmine

Fountain Drinks | 2

SPECIALTIES

Shrimp Crepe
turmenc seasoned crepe stuffed with shrimp and bean
sprouts. Serwed with cucumber and lettuce salad | 10

Eggplant and Ground beef
Japanese eggplant with chili, oyster sauce, and bean
sprouts | 9

ef and Broccoli

Wﬁl‘t carrots & sweet oyster vinegar sauce | 9

Grilled Y ellowfin Tuna
Orange soy glaze served with sesame asparagus | 12

Pelligrinoe Sparkling 1 litre | 5
Fiji 1 litre | 5
vietnamese lced Collee | 3

Brewed Italian Roast Coffee | 2.5

Mal '1"'-'-:-1"| F""'|'£|-1i":|
slow cooked beef and onion with yellow curry
and coconut | 9

Keo Burger
chicken and lemongrass, served with taro chips
| 3

Shrimp & Baby Bok Choy

bamboo shoots, carrot, sprouts and chili | 11

Thal Sweet Basil
Ground chicken, fresh basil, garlic, onion, bell
peppers & chili | 9
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Ahi Tuna Burgel
Oyster, lernongrass & garlic seasoned served with taro fries and siracha aioli | 12

The following are prepared with your choice of Beef, Chicken, or Tofu. Shimp add 3200

Keo House Stir Fry
lermongrass, galangal, green & red bell pepper, onion,
chili & turmeric | 8

Red Curry
bamboo shoots, long beans, baby comn,
milk, bell pepper & eggplant | 9

COConut

Thal Green Curry
cocaonut, bell peppers, long beans, baby comn, bamboo
shoots & eggplant | 9

fellow Curry
Potato, long beans, peas, onion & yogurt | 9

Malaysian

DESSERT

Ginger Garlic Stir Fry
baby com, onions, bell peppers | 9

Me Siam
ramen noodle, spicy Thal seasoning, bean
sprouts, scallions & celery | 8

Fad [hal

camots, celery, scallions, bean sprouts & egg,
tossed with rice noodles & spiced peanut
gsauce | 9

Cambodian Stir Fry
Carrot, snow peas, baby com, yellow onion, bok
choy & chili | 9

Style Fried Rice
aqq, sprouts, peas, carrots & broccoli | 8

| &



	Lunch_page1
	Lunch_page2
	Lunch_page3

