Lunch Specials
chicken, pork, beef or tofu $8.95
shrimp or calamari
$9.95

ALA CARTE

(served with steamed rice)
Brown rice add $1.00
1 THAI BASIL (Pad Ka Prao)
sautéed green bean, onions, bell pepper and sweet basil
in a garlic chili sauce
2 SPICY BAMBOO
sautéed bamboo, carrot, onion, bell pepper and
basil in a garlic chili sauce
3 GARLIC LOVER
sautéed garlic, pepper in a special sauce served on a bed of
steamed vegetables
4 BROCCO POWER
sautéed broccoli, carrot and garlic in a special oyster sauce
5 MIXED VEGETABLE
sautéed mixed vegetables with garlic in a special oyster sauce
6 PRA-RAM LONG SRONG
steamed cabbage, broccoli, carrot, spinach and topped with
peanut sauce and fried shallot
7 EGGPLANT DELIGHT
sautéed eggplant with sweet basil, onion, bell pepper in a
garlic chili sauce
8 SWEET AND SOUR
sautéed onions, tomato, pineapple, mushroom, baby corn,
bell pepper, celery, carrot in a sweet-n-sour sauce
9 FRESH GINGER
sautéed garlic, onions, black mushrooms, baby corn, carrot,
celery and green onions
10 LOTUS CASHEWS
sautéed baby corn, onions, carrots, green onions, mushroom
and roasted cashews

RICE DISHES

11 THAI FRIED RICE
wok-fried rice with onion, pea, tomato and egg
12 SPICY FRIED RICE
wok-fried rice with onion, green bean, bell and sweet basil in a
garlic chilli sauce
CURRIES
(served with steamed rice and salad)
13 GREEN CURRY
green curry paste in coconut milk with green bean, eggplant,
bamboo shoots, bell pepper and sweet basil
14 RED CURRY
red curry paste in coconut milk with green bean, eggplant,
bamboo shoots, bell pepper and sweet basil
15 YELLOW CURRY
yellow curry paste in coconut milk with onion, potato and carrot

16 PA-NANG CURRY
pa-naeng curry paste in coconut milk with green beans, bell pepper
and sweet basil
17 SPICY CURRY NOODLES
rice noodles in a special curry mix with bell pepper and bean
sprouts topped with roasted onions and crispy noodles

PAN-FRIED NOODLES

18 PAD THAI
pan-fried rice noodle with any choice of meat, tofu, egg, bean
sprouts and green onions topped with ground peanut
19 PAD SE-EW
pan-fried flat rice noodles with garlic, broccoli, carrot, egg
in a black bean sauce
20 DRUNKEN NOODLE (Pad Kee Mao)
pan-fried flat rice noodles with onions, green bean, bell pepper,
bean sprouts, sweet basil in a garlic chili sauce
21 THAI CHOW MEIN

pan-fried egg noodles with assorted vegetables in light brown sauce

SIDE ORDERS
STEAMED JASMINE RICE
STICKY RICE
BROWN RICE
PEANUT SAUCE
CUCUMBER SALAD

1.25
2.00
1.50
2.00
2.50

DESSERTS
STICKY RICE WITH MANGO
FRIED BANANA WITH ICECREAM
SEASONAL(Ask your server)

5.95
5.95

BEVERAGES
THAI ICED TEA
THAI ICED COFFEE
ICED TEA
SODA
HOT TEA

2.50
2.50
2.00
1.50
1.50

425 J Street, Sacramento, CA 95814

425 J Street, Sacramento, CA 95814
Tell (916)448-5568
www.eatlotus.com
BUSINESS HOURS:
OPEN 6 DAYS A WEEK
Lunch
Monday - Saturday 11:00 am – 3:00 pm
Dinner
Monday - Thursday 3.00 pm – 8.30 pm
Friday - Saturday 3.00 pm - 9.00 pm
Saturday - Dinner Menu
Sunday CLOSED

Dinner

APPETIZERS

1 FRESH SPRING ROLLS (Prawn add $3.00)
5.95
a combination of lettuce, alfalfa sprouts, carrot and tofu
in a rice paper wrap served with peanut sauce and a honey
plum sauce
2 FRIED THAI SPRING ROLLS (Chicken or Vegetable)
5.95
stuffed with cabbage, carrot, celery, bean-thread noodle and
black mushroom served with a honey plum sauce
3 POT STICKERS
5.95
steamed or fried chicken pot stickers served with a ginger sauce
4 SATAY
7.95
marinated chicken breast grilled on skewer, served
with peanut sauce and a cucumber salad
5 CRISPY CALAMARI
8.95
deep-fried calamari served with a honey plum sauce
6 GOLDEN FRIED SHRIMPS
8.95
marinated naked shrimps wrapped in spring roll skin
deep-fried and served with a honey plum sauce
7 FISH CAKE
7.95
ground fish mixed with curry paste and green beans
deep-fried and served with mixed cucumber in plum sauce
and ground peanut

SOUPS

Chicken or Tofu small 5.95 / large 10.95
Shrimps
small 6.95 / large 12.95
Seafood
15.95
8 WONTON SOUP
Wonton wrappers filled with ground chicken and shrimp in a clear
chicken broth with spinach
9 TOM YUM ( Hot and Sour Soup)
hot and sour soup with Thai herbs, mushrooms, green onion and
fresh lime juice
10 TOM KHA ( Coconut Milk Soup)
coconut milk soup with Thai herbs, mushrooms, green onion and
fresh lime juice

SALADS

11 PAPAYA SALAD (Som Tam )
7.95
shredded green papaya, tomato, green bean, carrot seasoned
with a spicy house dressing topped with roasted cashews
12 LARB
8.95
your choice of cooked ground beef, pork or chicken and
mixed with lime juice, onion, cilantro, scallion, Thai chili
and toasted ground rice served with mixed greens
13 BEEF SALAD
9.95
grilled sirloin with fresh vegetables seasoned with
spicy lime juice served with mixed greens
14 THAI SALAD
7.95
mixed green salad, tomato, cucumber and boil egg served
with peanut sauce
15 SEAFOOD SALAD
15.95
seafood combination seasoned with spicy lime juice, ginger,
onions, cilantro, tomato and mint leaves serve with mixed greens

NOODLES
CHOICES OF MEAT
Tofu, Chicken, Pork 9.95 / Beef 10.95
Shrimps, Calamari
12.95
Seafood
15.95
16 PAD THAI
pan-fried rice noodle with any choice of meat, tofu, egg, bean
sprouts and green onions topped with ground peanut
17 PAD SE-EW
pan fried flat rice noodles with garlic, broccoli, carrot and egg
in a black bean sauce
18 SILVER NOODLES
pan fried bean thread noodles with onions, baby corns, black
mushroom, bean sprouts, carrot and egg in a special sauce
19 DRUNKEN NOODLES (Pad Kee Mao)
pan fried flat rice noodles with onions, green bean, bell pepper,
bean sprouts and sweet basil in a garlic chili sauce
20 THAI CHOW MEIN
pan-fried egg noodles with assorted vegetables in light brown sauce
21 CHICKEN NOODLES SOUP
sliced chicken in a clear chicken broth, bean spouts topped with
green onion and fried garlic
22 BOAT NOODLE
10.95
traditional Thai noodles soup with sliced beef, bean sprouts,
scallion and fried garlic
CURRIES
CHOICES OF MEAT
Tofu, Chicken, Pork 9.95 / Beef 10.95
Shrimps, Calamari
12.95
Seafood
15.95
23 GREEN CURRY
green curry paste in coconut milk with green bean, bell pepper,
bamboo shoots, eggplant and sweet basil
24 RED CURRY
red curry paste in coconut milk with green bean, bell pepper,
bamboo shoots, eggplant and sweet basil
25 YELLOW CURRY
yellow curry paste in coconut milk with potato, onions and carrot
26 PA-NANG CURRY
Pa-naeng curry paste in coconut milk with green bean, bell pepper
and sweet basil
27 SPICY CURRY NOODLES
rice noodles in a special curry sauce mix with bell pepper and bean
sprouts topped with roasted onion and crispy noodles
28 PINEAPPLE CURRY
13.95
red curry paste in coconut milk with chicken, prawns,
pineapple, tomato, bell pepper and sweet basil
29 DUCK CURRY
13.95
boneless roasted duck with tomato, pineapple, bell pepper
and sweet basil in a red curry
ENTREES
CHOICES OF MEAT
Tofu, Chicken, Pork 9.95 / Beef 10.95
Shrimps, Calamari
12.95
Seafood
15.95

30 THAI BASIL (Pad Ka Praw)
sautéed green bean, onions, bell pepper and sweet basil in a garlic
chili sauce
31 SPICY BAMBOO
sautéed bamboo, carrot, onion, bell pepper and basil in a garlic
chili sauce
32 GARLIC LOVER
sautéed garlic and pepper in a special sauce served on a bed of
steamed vegetables
33 BROCCO POWER
sautéed broccoli, carrot and garlic in a special oyster sauce
34 MIXED VEGETABLE
sautéed mixed vegetables and garlic in a special oyster sauce
35 PRA-RAM LONG SRONG
served with steamed cabbage, broccoli, spinach, carrot and topped
with peanut sauce and fried shallot
36 EGGPLANT DELIGHT
sautéed eggplant sweet basil, onion and bell pepper in a garlic chili
sauce
37 SWEET AND SOUR
sautéed onions, tomato, pineapple, mushroom, baby corn,
bell pepper, celery, carrot in a sweet-n-sour sauce
38 FRESH GINGER SAUTE
sautéed garlic, onions, black mushrooms, baby corn, carrot,
celery and green onions
39 LOTUS CASHEWS
sautéed baby corn, onions, carrots, green onions, mushroom
and roasted cashews

FRIED RICE

CHOICES OF MEAT
Tofu, Chicken, Pork 9.95 / Beef 10.95
Shrimps, Calamari
12.95
Seafood
15.95
40 THAI FRIED RICE
wok-fried rice with onion, pea, tomato and egg
41 SPICY FRIED RICE
wok-fried rice with onion, green bean, bell and sweet basil in a
garlic chilli sauce
42 PINEAPPLE FRIED RICE
13.95
wok-fried rice with prawns, chicken, pineapple, curry powder,
onion, egg and cashews

SEAFOOD
43 FISH IN CHILLI SAUCE
15.95
deep-fried whole fish till golden brown topped with onion,
baby corn, carrot and mushroom in a chilies sauce
44 GOLDEN SEAFOOD
15.95
seafood combination deep-fried till golden brown topped
with stir fried onions, carrot, baby corn, bell pepper,
green beans and sweet basil in a garlic chili sauce
45 SCALLOP AND PRAWN
15.95
stir fried with bell pepper, onions, green bean, carrot,
baby corn, green bean, carrot and sweet basil in a spicy sauce

