New Inspirations

Lemon Grass is introducing some new and exciting flavors to the menu.
These new dishes are hoping to earn their spot on the Classics.

Roasted Long Island Duck
Served with baby bokchoi, pickled ginger with a
Sauce of Miso, herbs, and veal glace. $23.00
—or— Roasted Pork Tenderloin $19.00

Chicken in Spanish Curry
Coarsely minced chicken breast sautZed in butter with
fresh homemade curry, dried Spanish curry, potato,
tomato, wine vinegar and fresh cilantro. $19.00

Filet Mignon in Green Curry
Sliced Filet Mignon sautZed with green curry, lime,
herbs and greens. Simmered in coconut broth and finished with
fresh sliced long hot Italian peppers and cinnamon basil. $22.50

Golden Triangle
Chinese noodles, Thai curry, Burmese yellow curry, prig pow dip
Chicken $17, Shrimp $20
Soft Shell Crab MP

Roasted Pork with Glass Noodles
Tossed with herbs, sesame oil and aged vinaigrette. $18
Excellent starter for two!

Extra Bowl
Jasmine Rice $2.00

** Indicates hot and spicy

An 18% gratuity will be added to parties of 6 or more.



Starter

Fresh Crab Spring Rolls
Peekytoe crabmeat with fresh vegetables, sweet sausage,
and seasoned tofu. Rolled in sesame crepes
and topped with more crabmeat. Glazed with Soy-Tamarind,
then painted with 3 different radish sauces. $9.50
(Vegetarian served with more Tofu)

Hoi Prig Pow **
One dozen of sautZed Little Neck Clams with fresh garlic
and our famous OPrig PowO sauce.
Finished up with cinnamon basil and chili peppers. $14.00

Coconut Shrimp
Large shrimp encrusted with seasoned sweet coconut flakes and flash fried.
Served with Chili Tamarind sauce. $10.00

Lobster Dip
Lobster meat, shrimp, crabmeat, and pork sautZed with sweet onion,
fresh ground peanuts and herbs in lobster stock and coconut cream.
Served with shrimp crackers. $8.50

House Spring Rolls
Marinated pork, shrimp, bean threads, and wood ear mushrooms.
Wrapped in rice paper and fried, served with sweet carrot sauce. $8.50

Chicken Sate
Grilled Chicken glazed with Peanut Sauce, served with cucumber salad. $8.00
(Vegetarian served with Brown Tofu)

Fried White Tofu (Vegetarian)
Served with the sweet pepperbBtamarind sauce,
ground peanuts, and sprigs of cilantro. $8.00

Fried Calamari
Served with your choice of Thai hot sauce with fried shallots,
Cocktail sauce or Marina-Siracha dip $9.00

** Indicates hot and spicy



Starter

Iceberg & Maytag Salad
A wedge of iceberg lettuce, creamy blue dressing,
Maytag blue crumbles, toasted pine nuts, crisped bacon,
and balsamic-cassis reduction. $9.00

Charbroiled Beef Salad
Vine ripened tomatoes, red onions, cilantro, green onions, and mint leaves,
with special lime dressing, served over greens. $10.00
(Vegetarian replaced with sliced Brown Tofu)

Shrimp Salad
If you like our Charbroiled Beef Salad you will love our new Shrimp Salad.
Made with the same basic seasonings as the beef salad
our Shrimp Salad is a little more aggressive.
We added more fresh herbs such as lemon grass
and lime leaves to the already flavorful combination of fresh shallots,
cilantro, and green onion tossed along with baby greens.
Shrimp - $11.00, Scallops B Market price
Seafood Combination: Clams, Scallops, Shrimp and Calamari (optional) — Market Price

Goat Cheese Salad
Roasted red pepper, shredded Belgian endive, red onion, cilantro,
New York State Goat Hill farm cheese, with balsamic vinaigrette. $10.00

Orange Salad with Grilled Shrimp Kabob
Served with Citrus Vinaigrette, red onion, fresh basil and mint
A refreshing summer salad $10

Mixed Greens
Field greens with your choice of peanut dressing
or balsamic vinaigrette. $6.50

Soup of the day
Lemon Grass offers a choice of two soups daily.
Please ask your server for details.

** Indicates hot and spicy



Lemon Grass Classics
Having withstood the test of time these signature dishes have earned
their exquisite reputation and popularity among our guests.

Garlic Sauce
Every part in Thailand has a different recipe for this time-honored garlic sauce.
Our Bangkok Metropolitan recipe uses sautZed garlic,
herbs, ground white pepper and cilantro to compliment your choice of
Gai Gratiam: Chicken $19.50, Pork Tenderloin $19.50
Goong Gratiam: ! Ib. of Large Shrimp $22.00
2 Ib. of Sliced Filet Mignon $22.00
(Vegetarian served with sliced Gluten)

DUCK

We have served over 100,000 guests this very popular entree
Our Famous Long Island Duck roasted to crisp.
We have several choices you will enjoy.
All dishes listed $23.00

Tamarind Duck (Best seller)
Sauce of garlic orange tamarind glazes the duck like candy.

Panaeng Curry **
Sauce of Panaeng, fresh cinnamon basil,
sweet pepper, and pineapple.

Red Curry **
Sauce of Red Curry, lychee nuts, cherry tomatoes, pineapple,
cinnamon basil, and sweet peppers

Ginger Curry **
Sauce of Chu Chee Curry, shredded lime leaves,
fresh ginger and sweet red pepper.

Bistro Duck
Served with Orange Grand Marnier.

** Indicates hot and spicy




Lemon Grass Classics

Chili Tamarind Sauce **
Our recent version combines three pepper flavors of the hot, mild and sweet variety
with fresh ginger, fried garlic, cilantro and shredded scallions.
Goong Lad Prig: Pan seared ! Ib. of Large Shrimp $20 .50
Pla Lad Prig: Yellow Fin Tuna $19.50, Fish of the day: Market Price
(Vegetarian served with fried White Tofu)

Sweet Tamarind Sauce
This Pacific-Rim sauce uses tamarind juice to accentuate
the delicate sourness of palm sugar, fried shallots, crisped fried
garlic, baby corn, shredded chicken, and forest mushrooms,
shredded fresh ginger and cilantro complete this dish.
Goong Gien: ! Ib. Large Shrimp $20 .50, Pla Gien: Yellow Fin Tuna $19.50
(Vegetarian served with White Tofu)

Pad Prig Sod **
A step-up from a simple sweet and sour sauce,
Pad Prig Sod is more aggressive on the palate. Classic whisky sauce, hints of molasses,
and fresh peppers provide a surprisingly light but loaded sauce.
Gai Pad Prig Sod: Chicken $18.50, Pork Tenderloin $19.50
Goong Pad Prig Sod: ! Ib. of Large shrimp $20.5 0
2 Ib. of Sliced Filet Mignon $22.00
(Vegetarian served with Gluten)

Kaw Lad Nah
Your choice sautZed with garlic, cashew nuts,
Shiitake mushrooms, straw mushrooms, bamboo shoots,
baby corn, and scallions in sherry wine and brown bean sauce.
Kaw Lad Nah Talay: Seafood Combo: Clams, scallops, shrimp, and calamari (optional) $24.00
Kaw Lad Nah Goong: ! Ib. of Large Shrimp $20.50
Kaw Lad Nah Gai: Chicken and sweet sausage (optional) $19.50
Pork Tenderloin $19.50
2 Ib. of Sliced Filet Mignon $22.00
(Vegetarian served with sliced Brown Tofu)

Himalayan Mango Cashew Nuts **

A brief history: The ThaisO call the cashew nuMed Mamoung
(meaning Mango Seed) because they believe the shape of a cashew nut
resembles a small Thai mango. The first cashew nuts to arrive in Thailand came
from a great jungle near the Himalayan Mountains in Nepal.

SautZed garlic, ginger, dried red peppers (optional), sweet peppers,
green and white onions, with rice wine and brown bean sauce.

Goong Mamong: ! Ib. of Large Shrimp $20.50, Gai Mamong: Chicken $18.50
(Vegetarian served with Gluten)

** Indicates hot and spicy



Lemon Grass Classics

Prig Pow **
Widely imitated but never duplicatedE
An exquisite sauce that has been coveted by neighboring
Central New York restaurants for years. SautZed roasted chili paste,
garlic, chili peppers, and cinnamon basil.
Prig Pow Chow Lay: Seafood Combo: clams, scallops, shrimp,
and calamari (optional) $25.00
Goong Prig Pow: ! Ib. of Large shrimp $22 .00
Pork Tenderloin $19.50, Gai Prig Pow: Chicken $19.50
2 Ib. of Sliced Filet Mignon $25.00

Pad Thai
SautZed rice noodles with sprouts, chives, eggs, tofu,
and ground peanuts with Lemon Grass famous tamarind sauce. Your choice of
Pad Thai Supreme: Clams, Large Shrimp, and Scallops $23.50
Pad Thai Goong: Large shrimp $18.50, Pad Thai Gai: Chicken $14.50
Pad Thai Vegetarian: Tofu and Egg (optional) $14.50

Pad Gra Pow **

Since 1987 in Ithaca, NY. Frequently ordered for lunches and dinners.
This sauce combines whisky, chili peppers, hot basil and garlic.
Gai Gra Pow: Chicken $18.50, Pork Tenderloin $19.50
Goong Gra Pow: ! Ib. Large Shrimp $20 .50
2 Ib. of Sliced Filet Mignon $23.50
(Vegetarian served with sliced Brown Tofu)

Sweet and Sour
A delightful sweet yet sour sauce with sautZed vegetables and fruit.
Gai Priew Wan: Chicken $18.50, Pork Tenderloin $19.50
Goong Priew Wan: ! Ib. of Large shrimp $20.50
2 Ib. of Sliced Filet Mignon $23.50
(Vegetarian served with sliced Gluten)

Fried Five Nut
Five fried nuts borrowed from Classic Northern Chinese cuisine:
Mudjuel date, lotus seed, water chestnuts, cashew nuts, white nuts, and green onion.
Accompanied by rice-sherry wine and brown bean sauce.
Served with shrimp, sweet sausage and fried dry pepper (optional). $22.50
(Vegetarian served with Gluten)

Pra Ram Lung Sung
Chicken with Thai herbs, shallots, fresh tamarind juice, and our famous peanut sauce.
Served with the poached vegetable of the day and a sprinkle of sesame seeds. $18.50
(Vegetarian served with Gluten)

** Indicates hot and spicy



Lemon Grass Classics

Sauteed Forest Mushrooms in Wine Sauce
Cultivated exotic mushrooms from our very own Central New York region:
Oyster, Shiitake Portabello, Crimini, and mushrooms from local growers like Jack Galvin.
SautZed with garlic, rice wine, bean sauce and green onions.
Chicken $20.50, 2 Ib. of sliced Filet Mignon $23.50, "2 Ib. of Large Shrimp $23.50
(Vegetarian served with Brown Tofu)

Green Curry **
This hot, spicy curry boasts fresh chili, lime leaves, roasted coriander,
and cumin to bring out this curryOs sharp, intense flavor.

You will find that the flavors of the curryOs broth linger long after the meal.
Japanese Eggplant and baby corn will accompany your choice of:
Pad Ped Tung Kay: Seafood Combo B Shrimp, Scallops, Clams,

and Calamari (optional) $23.50
Gaeng Khew Wan Goong : ! Ib. of Large Shrimp $20.50
Gaeng Khew Wan Gai: Sliced Chicken Breast $19.50,
" Ib. of Sliced Filet Mignon $23.50
(Vegetarian served with Gluten)

Ginger Curry **
(Chu Che Curry)
This smooth and silky curry has a flowery aroma
Our Lemon Grass staff has found this dish appeals to those
that do not usually like ginger.

Seafood Combo D Shrimp, Clams $22.00, "2 Ib. of Large Shrimp $20.50
Yellow Fin Tuna $21.00, Chicken $18.50, Scallop market price
Lamb: Full rack $28.00
(Vegetarian served with Fried White Tofu)

Panaeng Curry **
Like in most classic cooking, a good curry takes skill and time to cook.
Our silky and creamy texture embodies years of modification to perfection.

The richness of this curry comes from the peanuts, and the sweet taste is extracted from
palm sugar. This dish is enhanced with chili pepper and cinnamon basil.
Panaeng Gai : Chicken $17.50, Pork Tenderloin $18.50
Panaeng Goong: ! Ib. of Large Shrimp $19.50
2 Ib. of Sliced Filet Mignon $23.50, Lamb: Full rack $28.00
(Vegetarian served with Brown Tofu)

Red Curry **
Lemon GrassO red curry varies seasonally. During winters, red curry is thicker
with more coconut cream, while hotter and lighter during summers.
Cinnamon basil, bamboo shoots, straw mushrooms, and chili peppers
will accompany this mild red curry broth.
Chicken $17.50, Lamb: Full rack $ 28.00
(Vegetarian served with sliced Brown Tofu)

** Indicates hot and spicy



Comfort Zone
(Only available Monday-Saturday)

Our menu would not be complete without our
signature roasted duck and other Bistro favorites.

Steak / Seafood / Poultry

Fish of the Day
Prepared and Priced Daily.

Russian King Crab Leg
Served out of the shell with white wine B lemon butter sauce
and seasonal greens. Market Price.

Bistro Roasted Duck
Crisp roasted Long Island Duck
with Orange and Grand Marnier sauce
Served with potato puree. $23.00

BBQ Jumbo Shrimp
Grilled Gulf shrimp, smoked tamarind, dried pepper sauce
Served over bitter greens. $22.00

. _ Pan Roasted NY Strip
OMaitre DOHotelO butsarved with bistro fries $20.00

Roasted whole rack of New Zealand Lamb
Served with cumin glazed carrots and harissa jus $26.00

Chef’s Cut of the Week
Please inquire, MP

Add an additional Side
Bistro Fries
Seasonal Greens
Potato Puree
$4.00
Roasted Wild Mushrooms $8.00
Jasmine Rice $2.00




