
Fresh  T hai ,  C hines e , 
&  Vi e tnames e  C o oking

$8.99
per person

chef'S
t r i o

dine-in
O N L Y

“Served Everyday—All Day Long”
P i c k  o n e  e n t r e e ,  o n e  a p p e t i z e r 
a n d  o n e  d e s s e r t  f o r  y o u r  t r i o .

appetizer

Eggrolls (1)

Cream Cheese Wontons (2)

House Salad

Spring Roll (1)

Soup of the Day

entrée
Bambú Signature Stir-Fry
Stir fried mixed vegetable with your choice of chicken, pork, tofu, 
mock duck or squid. Served with Jasmine or brown rice (Add beef, 
shrimp or scallop for $2.99)

Sesame Chicken
Deep fried chicken served with Jasmine or brown rice

Orange Peel Chicken
Deep fried white meat chicken glazed with orange flavored sauce. 
Garnished with orange slices served with Jasmine or brown rice

Tiger Pork
Crispy lean pork in a unique brown on a bed of pea pods served with 
Jasmine or brown rice

Kung Pao Chicken
Classic Szechuan dish. Stir fried zucchini  & bell peppers in a spicy sauce

Cashew Chicken
Stir fried chicken with bell peppers, zucchini, baby corn & cashew nuts 
served with Jasmine or brown rice

Pad Thai 
Thai thin-wide rice noodles pan seared with eggs, tofu, carrots, fresh bean 
sprouts, onions, & basil  in a light Thai sauce. Your choice of chicken, 
pork, tofu or mock duck. (Add shrimp, scallop, or squid for $1.00)

dessert 
Red Bean Or Green Tea Ice Cream

Cheese Cake

Chocolate Cake

Tiramisu Cake

Love Bambú? For updates and special  promotions, join us on:


