BlT& HOME MADE DUMPLINGS (5pcs) (served with sesame soy vinaigrette dip)

Pan Seared:

Steamed:

Chicken and Leek with cabbage and wood ear mushrooms 4.95

Pork and Fresh Dill ground marinated pork and fresh chopped dill 4.95

Green Veggie with tofu, shiitake mushrooms and glass noodles 4.95

Seafood shrimp, white fish, crabstick, wood ear mushrooms and chinese bok choy 5.95

Chicken and Leek with cabbage and wood ear mushrooms 4.95
Pork and Fresh Dill ground marinated pork and fresh chopped dill  4.95
Seafood shrimp, white fish, crabstick, wood ear mushrooms and chinese bok choy 5.95

Small BITES

Five-Spiced Edamame.....3.95
soybeans steamed and seasoned with five spice salt

Stuffed Eggplant Bites.....5.50

lightly battered eggplant slices stuffed with minced chicken and
herb, served with spicy shallot lime dip

Tropical Crispy Shrimp Rolls (6).....5.75

curry-hinted shrimp crispy rolls, served with sweet chilli pineapple
chutney dip

Vegetarian Spring Rolls (2).....3.95

good ol’ fashioned spring rolls with cabbage, carrots, glass
noodles and wood ear mushrooms, served with chilli plum sauce

Cambodian Kebob Skewers (2).....5.50

chicken or beef, marinated and seasoned southeast asian style,
served with an asian slaw & a rich coconut peanut dip

Golden Peppered Calamari w/ Duo Dips

seasoned and fried calamari, served w/ spiced mayo dip and
sweet ginger chilli dip ..... 5.95

Grilled Eggplant Strips.....4.50

topped with sesame soy vinaigrette, roasted shallot, scallion and
sesame seeds

Californiasia Rolls (2 rolls - 6pcs).....4.50

soft rice paper salad roll with avocado, crabstick, cucumber,
lettuce, carrots, basil and spiced mayo, served with sweet chilli
vinaigrette

Sesamiso Beans.....4.95

steamed string beans topped with sesame-miso dressing,
roasted shallot & sesame seeds

Simply Mango Rolls (2).....4.25

fresh soft salad rolls with mango, alfalfa sprouts, red peppers,
basil, carrots, cucumber, served with sweet chilli vinaigrette

Bite-licious Wings (8) w/ Duo Dips.....5.95

fried marinated juicy chicken wings, with spiced mayo dip and
sweet ginger chilli dip

Soup

Carrot Ginger Coconut Soup.....4.25

fresh home made carrot and ginger puree in vegetable
broth, with a touch of coconut cream on top

Chicken Wonton and Vegetable Soup.....4.50

ground chicken and scallion filled wontons, bok choy and
shiitake mushrooms in light chicken stock

=Home Style Hot and Sour Soup.....4.50

tofu, wood ear mushrooms, bamboo shoot and egg, with a
hint of sesame chilli oil

==sTom Yum Soup

mushrooms, tomato, lemongrass and lime leaves in spicy and
sour broth  chicken 4.50/ shrimp 4.75/ veggie 4.50

(= vegetarian

=a little kick
PLEASE LET US KNOW ABOUT ANY FOOD ALLERGY

= =sNice & spicy)




Salad

House Green Salad.....4.25

spring mix, tomatoes, cucumber & alfalfa sprouts in
sesame plum vinaigrette

Mango Salad.....6.95

fresh julienned mango, baby greens, shredded carrot,
bean sprouts, roasted shallots & pine nuts in thai lime
vinaigrette

(add grilled chicken breast slices 3.00)

Indo Gado Gado.....6.75

indonesian style tossed salad in peanut sauce dressing
with julienne cucumber and carrot, tofu, alfalfa sprouts,
hard boiled egg, bean sprouts and wonton chips

Steamed Vegetable Salad.....6.75

bok choy, broccoli, green beans, bean sprouts & carrot,
topped with miso-sesame dressing

(add seared tofu steaks 2.00)
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BITE Sandwich Wrep

(asian inspired 12” tortilla wrap sandwich, served with house salad)

Seared Cod Filet Wrap.....7.95

filet of cod, asian slaw, cucumber, tomato, alfalfa sprouts &
spiced mayo

= Grilled Chicken Curry Wrap.....7.75

julienne grilled chicken breast in red curry sauce with sweet
potato, mushrooms, rice, onion, and lettuce

=Five~Spiced Beef Shank Wrap.....7.75

braised five-spiced marinated beef shank, lettuce, scallion, red
peppers, rice, hoisin sauce and siracha

Tofu Steak & Avocado Wrap.....7.50

seared tofu steak, avocado, cucumber, tomato, lettuce, alfalfa
sprouts & spiced mayo
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BITE Stule "Pho” Noodle Soup

=« Laotian Curry Salmon “Pho”.....8.95

rice noodles, seared salmon steak, watercress, shredded carrot,
onion & bean sprouts in coconut curry broth, sprinkled with
roasted shallots

= =« Thai Mama Style Tom Yum “Pho”

rice noodles, tomato, button mushroom, straw mushroom,
sprouts & basil in spicy & sour broth

chicken ....7.95 shrimp ....8.50

(=vegetarian =alittle kick ==snice & spicy)
PLEASE LET US KNOW ABOUT ANY FOOD ALLERGY

Blite Five-Spiced Beef Shank “Pho” .....7.75

slices of braised five spiced tender beef shank on top of rice
noodles in fragrant herb broth with onion, watercress, shredded
carrot, bean sprouts, roasted shallot, basil & lime

“Pho” Vegetables.....6.95

rice noodles, broccoli, bok choy, carrot, mushrooms, onion, bean
spouts, watercress, basil & lime in herb broth, with roasted
shallots sprinkles

“Pho” Chicken.....7.50

rice noodles, slices of lean tender chicken, onion, bean sprouts,
watercress, shredded carrot, basil & lime in herb broth, sprinkled
with roasted shallots
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BITE \Vermicelll Bowl (served with lime fish sauce vinaigrette)

BITE’s version of the popular and healthy Vietnamese

‘Bun’ noodle salad: steamed soft rice vermicelli with spring

mix, crispy shredded lettuce, carrot, cucumber, alfalfa,
bean sprouts, pickled carrot and daikon, crusted peanuts
and one of the following toppings:

(add a spring roll 1.50)

Grilled Chicken Breast ...... 7.75

Kalbi Beef Ribs ............... 7.95
Seared Salmon ............... 7.95
Garlic Shrimp (8pcs) ......... 7.95
Seared Tofu Steak ........... 7.50

Stir Fried Mixed Greens .... 7.50

rururururUrUrUNrUNrLUNUNUNUNUNrUNrUNLUNUNLDNUNUNUNrUNUNUNLUNUNUNUNUNUNrUNUNUNUNUNUNUNUNUNUNUNUNrLUNLDNrUNLU NCUNrUNUNrUNrUNrLDNrLUNrLDNrUNrUNrO OO OO O

BIT&E Noodles

= Singaporean Curried Vermicelli
w/ Julienne Grilled Chicken Breast.....8.95

thin angel hair vermicelli and seasoned chicken breast strips

stir fried in house mild yellow curry paste with bell peppers, onion

and bean sprouts, sprinkled with sesame seeds

=«Bah Mee Gai.....8.75

thin egg noodles toss-fried thai local market style with chicken,
basil, red pepper, grated carrot, onion, scallions, coriander, bean
sprouts in spicy lime sauce

=Indonesian Mii Goreng.....9.25

chicken and tiger shrimp wok’d with tomato, tofu, peppers and
onion and thick round noodles in exotic curry tomato sauce

Cantonese Medley Chow Mein.....10.95
crispy egg noodles topped with beef, chicken, tiger shrimp,

calamari & mixed vegetables in light rice wine soy sauce

Shanghai Noodles w/ Tiger Shrimps & Chicken

thick round noodles, cabbage, peppers, carrot, onion & scallions
in traditional sesame soy sauce .....8.95

Teppanyaki Udon Beef or Chicken.....8.50

glazed in sweet teriyaki sauce, with carrots, peppers and onion

=Red Hot Crispy Noodles with Chicken.....8.75

crispy egg noodles covered in signature hot and sour broth, with
slices of chicken, tofu, wood ear mushroom & egg

= Kung Pao Hokkien Noodles

wok-fried kung pao style in hot szechwan chilli pepper sauce with
red peppers, peanuts, onion and dried chilli

chicken....8.95 tiger shrimp....9.50

=Black Peppercorn Beef Chow Mein.....8.50

crispy egg noodles get spiced up with the perfect match of tender
beef, black pepper sauce, peppers and onion

Pad Thai.....9.25

authentic recipe with tamarind sauce, tiger shrimp, chicken, rice
ribbons, egg, tofu, onion, scallions, accompanied with crunchy
bean sprouts, sprinkled with coriander and crushed peanuts

(= vegetarian ....7.95)

Satay Pad Thai.....9.50

try this version of pad thai in deliciously aromatic satay sauce
(a blend of dried shrimp, chilli, garlic and shallots)

Trio Mushrooms and Garlic Beef.....8.95

hokkien noodles wok fried with fresh shiitake, straw and button
mushrooms, snow peas and tender beef strips in mushroom soy
sauce with a hint of sesame oil

= Spicy Szechwan Beef Udon.....8.50

tender beef and udon noodles stir-fried and coated in szechwan
chilli and bean paste sauce, with broccoli, carrot, diced onion and

peppers

For veggie lovers, we can make most of these
dishes vegetarian, feel free to ask




BIT& Bento Bo>< (choices of sauce: Red Curry Sauce or Teriyaki Sauce)

a complete meal set that includes a vegetarian spring roll, house salad, chef’s side, steamed jasmine rice and

one of the following:

Grilled Chicken Breast ....9.50 Kalbi Beef Ribs................ 10.95
Seared Salmon ............ 10.95 Garlic Shrimp (10 pcs)...... 10.50
Seared Tofu Steak......... 8.95
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BIT& Rice Bowl (served with jasmine rice, steamed veggie plus pickled carrot and daikon)

*for veggie lovers, we can make some of these dishes vegetarian, please ask*

= General Tao Chicken.....8.50 Trio Mushrooms and Garlic Beef.....8.75
tender chicken breast chunks lightly breaded and wok-tossed in fresh shiitake, straw and button mushrooms wok’d together with
zesty Tao’s sauce with diced peppers and onion tender marinated beef and snow peas in mushroom soy sauce
= = Siam Purple Eggplant.....8.50 Sauteed Seasonal Market Vegetables & Tofu....8.50
stir-fried with fresh basil and veggies in chilli garlic hoisin sauce in garlic-sesame soy sauce
=Kung Pao Chicken.....8.50 Satay Pineapple Beef or Chicken.....8.75
szechwan chilli pepper sauce gives it a nice kick, with red stir-fried in exotic delicious satay sauce with sweet pineapple,
peppers, peanuts, onion and dried chilli diced peppers and onion
tiger shrimp.....9.25 tiger shrimp.....9.50
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BITE Specialty

Braised Five-Spiced Beef Shank.....9.95
sliced and wok-tossed in szechwan chilli and bean paste sauce with broccoli, carrot and snow peas, served with jasmine rice

= = Yellow Curry Chicken sweet potato, green bean, broccoli, red peppers, carrot, onion & roasted shallots, with jasmine rice..9.50
Seared Filet of Cod in Gingery Lime Soy Sauce served on a bed of stir fried seasonal mixed vegetables.....10.95
= = Seared Atlantic Salmon in Red Curry Sauce served with side vegetable pad thai.....11.95

Asian Seafood Paella .....12.95
tiger shrimps, white fish filet, calamari, mussels and crabstick, on top of basil-tomato scented rice with peppers & onion

Lotus Leaf Wrap Rice .....10.95

curry scented fried rice with chicken, raisin, roasted almonds, red pepper & onion, wrapped in fragrant lotus leaf

= = =« Curried Vegetables Stew carrots, eggplants, broccoli, green beans, sweet potato, mushrooms, peppers and onion in hearty

golden curry, topped with roasted shallot, served with jasmine rice ..... 9.50



