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Ahi Tuna & Avocado Poke*   tower of marinated Ahi tuna, avocado, red onion and sesame 
seeds, served on  ginger-lime  and sriracha sauces  9

Crab Cake Hand Rolls  panko encrusted crab cakes, daikon sprouts, sushi rice and  
dynamite sauce rolled in a sesame soy wrapper  8

Crazy Shrimp   tender, crispy tempura battered shrimp tossed in our signature sweet and 
spicy sauce and  served with our Asian slaw  8

Thai Sticky Wings   large chicken wings tossed in our signature Thai  
sweet chili sauce  7.5

Chicken Imperial Rolls  crispy Vietnamese style spring rolls wrapped in  
bibb lettuce and served with a sweet and sour sauce  6

Lettuce Wraps  a special blend of chicken, vegetables and spices,  
served with cool, crisp lettuce cups  7.5  
also available vegetarian with tofu 

Vietnamese Lobster Rolls  a special blend of lobster, vegetables,  
spices, peanuts, cilantro and rice noodles in a lime vinaigrette, wrapped  
in a wide rice noodle. Served chilled with our Thai sweet and sour sauce  8

Pan Seared Potstickers  
Chicken  served with light soy ginger and mild chili plum dipping sauces  6 
Pork  served with light soy ginger dipping sauce  6 
Lobster  served with our Thai red curry dipping sauce and a cucumber salad  8

Vegetable Spring Rolls  crispy and delicate, served with a Vietnamese style sweet  
and sour sauce  5.5

Chicken Satay  seared chicken skewers served with a peanut dipping sauce and our  
Asian slaw  7

Crab Rangoons  crispy wontons filled with seasoned cream cheese and crab meat  7

Wok Seared Tuna Sashimi*   served rare with a grilled shiitake mushroom salad and 
drizzled with a soy wasabi sauce  9

Crispy Sesame Calamari  served with wasabi cocktail and sweet chili dipping sauces  8

Five Spice Ribs  tender pork spare ribs glazed with a hoisin plum sauce and served with  
our Asian slaw  7    
also available with a five spice salt rub

Edamame   lightly salted soybeans in the pod  4 
also available with spicy salt   a
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Features

9.88
Right Size 

and Price

Crazy Pu Pu Platter
a combination of 
Stir Crazy favorites 
to share  16

• Chicken Potstickers
• Thai Sticky Wings
• Vegetable Spring Rolls 
• Five Spice Ribs 
• Nutty Noodles  

h o t  m u s ta r d  ava i l a b l e  u p o n  r e q u e s t

 vegetarian    slightly spicy    spicy    very spicy

Teriyaki Chicken  grilled chicken breast 
glazed with our housemade teriyaki sauce 
and served with stir-fried vegetables. 

Kung Pao Chicken   red peppers, 
carrots, scallions and peanuts in a spicy 
brown sauce. Choice of noodles or rice. 
 
Sesame Chicken  tender pieces of crispy 
chicken tossed with sesame seeds in a sweet 
mango sauce. 

Vegetarian Teriyaki Bowl   edamame, 
carrots, yellow squash, zucchini, broccoli and 
red peppers tossed in our teriyaki sauce. 

Pad Thai Chicken  thin rice noodles with 
tofu, bean sprouts, egg and ground peanuts 
in a classic Thai style sweet sauce. 

Sweet & Spicy Chicken   tender pieces 
of crispy chicken tossed in a Thai sweet chili 
sauce.  

Chinese Chicken Salad  field greens, 
napa cabbage, vegetables, oranges and crispy 
wonton noodles tossed in our plum hoisin 
vinaigrette and lightly drizzled with a tangy 
peanut vinaigrette. 

Mongolian Beef  with mushrooms and 
scallions in a sweet soy ginger sauce, served 
with choice of rice or crispy glass noodles.

*Items are cooked to order. Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of foodborne illness.

served with a vegetable spring roll

Add a cup of Egg Drop Soup  $1    •  Substitute Fried Rice  $2
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S i d e s Hot & Sour Soup    
with pork, bamboo shoots, 
tofu and shiitake  mushrooms.  
cup 2.5  •  bowl 4

Asian Chicken Noodle Soup 
with our housemade 
Chinese chicken broth  4

Chinese Chicken Salad   
field greens, napa cabbage, 
vegetables, oranges and crispy 
wonton noodles tossed in our 
plum hoisin vinaigrette and 
lightly drizzled with a tangy 
peanut vinaigrette  10

Asian Caesar Salad  
romaine lettuce tossed with 
crunchy wontons in our
sesame ginger caesar dressing 
with grilled chicken  10.5    
crispy calamari  11�

Fuji Tuna Salad*   
wok seared tuna sashimi and 
grilled shiitake mushrooms 
served with mixed greens and 
apples in our signature wasabi 
soy dressing  14

Mango Salmon Salad 
fresh grilled salmon on a bed of 
field greens tossed  with fresh 
mango, red onions and toasted 
almonds in a light ginger soy 
vinaigrette  13

Japanese Garden Salad  mixed greens, 
cucumbers and carrots tossed in our 
signature wasabi soy dressing  5

Side Caesar Salad  romaine lettuce 
tossed with crunchy wontons in our 
sesame ginger caesar dressing  5

Nutty Noodles thin egg noodles tossed 
with cucumbers, diced red peppers and 
crispy noodles in our housemade peanut 
vinaigrette, served chilled  5

Asian Slaw our signature slaw tossed 
with cabbage, carrots, onions, cilantro, 
red peppers, peapods, peanuts, crispy 
noodles and lime vinaigrette  5

Tempura Green Beans  served with a 
Japanese soy dipping sauce  5
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Stir Crazy Fried Rice  your choice of white or brown rice wok tossed with vegetables, egg and our 
special blend of spices. Chicken 7.5  •  beef 8  •  shrimp 8.5 

Vegetarian Teriyaki Bowl   edamame, carrots, yellow squash, zucchini, broccoli and red 
peppers tossed in our teriyaki sauce  11

Coconut Curry Vegetables (Our favorite vegetarian dish)    tossed with tofu, carrots, peapods, 
onions, green beans, red peppers and fresh basil in a slightly spicy red curry sauce. Served with 
Shanghai noodles  11.5

Pad Thai  thin rice noodles with tofu, bean sprouts, egg and ground peanuts in a classic Thai style 
sweet sauce  11  •  chicken 13  •  shrimp 15

Thai BBQ Noodles   Shanghai noodles, tomatoes, onions, carrots, red peppers, snow peas and 
cilantro tossed in our Thai BBQ sauce.  Chicken 13  •  beef 14  •  shrimp 15 

Kung Pao Noodles   lo-mein noodles with red peppers, carrots, scallions and peanuts in a spicy 
brown sauce. Chicken 13  •  beef 14  •  shrimp 15

Blazing Noodles   flat wheat noodles tossed with snap peas, carrots, scallions, fresno peppers 
and fresh Thai basil in a spicy chili sauce. Chicken 13  •  beef 14  •  shrimp 15 

Bangkok Noodles   flat wheat noodles, green beans, bamboo shoots, red peppers and basil in a 
spicy red curry sauce. Chicken  13  •  shrimp 15

Vietnamese Pho Bowl  thin rice noodles, sirloin, shrimp, onions and scallions in a seasoned 
chicken broth 13 
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	 Lunch	   	 Dinner

Vegetarian	 9.95		  11.95
or Add
Tofu	 +1		  +1.25
Chicken 	 +1		  +2.75
Sirloin	 +1.5 		  +3.75
Shrimp	 +1.5		  +3.75
Fresh Salmon	 +2		  +3.75
Ahi Tuna	 +2		  +3.75

•  Substitute Fried Rice  2  •

c r e a t e  Y O u r  o w n 

W o k  t o ss  e d 
s e n s a t i o n

served daily until 4pm

*Items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness.
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*Items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness.

Sesame Chicken  tender pieces of crispy chicken tossed with sesame seeds in a sweet  
mango sauce  13  •  shrimp 15�

Orange Peel Chicken   tender pieces of crispy chicken tossed with broccoli in a classic 
orange sauce 13

Szechwan Chicken   with mushrooms, onions, broccoli and red peppers in a spicy 
Szechwan sauce 13  •  shrimp 15�
 
Kung Pao Chicken    with scallions, red peppers, carrots, peanuts and hot chili 
peppers 13  •  shrimp 15

Sweet Basil Beef  with red peppers and green beans tossed in our classic Chinese sauce 14

Sweet & Spicy Chicken   tender pieces of crispy chicken tossed in a Thai sweet chili 
sauce 13

Sweet & Sour Chicken  tender pieces of crispy chicken tossed with broccoli, red and green 
peppers, onions, carrots and pineapple in a sweet and tangy sauce 13

Mongolian Beef  with mushrooms and scallions in a sweet soy ginger sauce, served with 
choice of rice or crispy glass noodles 14

Beef & Broccoli  a classic Chinese-style dish 14

Seared Miso Sea Scallops  with asparagus, shiitake mushrooms and red 
peppers in a miso broth, topped with garlic spinach and served on a bed of brown rice  14

Wasabi Salmon  filet of salmon grilled and topped with grilled shiitake mushrooms and our 
signature wasabi sauce, served with garlic spinach 17

Red Chili Seared Tilapia   with wok tossed fresh zucchini, yellow squash, tomatoes and 
green beans in a mild spicy chili sauce  14

Teriyaki Steak*  grilled filet mignon glazed with our housemade teriyaki sauce and served 
with stir-fried vegetables  17

Asian Cajun Tuna*    Ahi tuna wok seared with cajun spices and topped with our signature 
soy wasabi sauce, served with garlic spinach 18

Char-Grilled Shrimp  fire-roasted zucchini, yellow squash, red onions and red peppers lightly 
tossed in our Thai BBQ sauce and served on a bed of brown rice  14

Japanese Steak*  grilled filet mignon topped with a soy butter mushroom medley and served 
with grilled wasabi asparagus and frizzled sesame onions  19

Miso Glazed Chilean Sea Bass Chilean sea bass pan seared with a sweet miso glaze, served 
with sesame rice and tempura green beans 19

Almond Crusted Chicken  crispy curry marinated chicken breast with a tangy coconut 
lime sauce, served with snow peas and carrots on a bed of brown rice  14

Teriyaki Chicken  grilled chicken breast glazed with our housemade teriyaki sauce and served 
with stir-fried vegetables  14

Szechwan Peppercorn Encrusted Chicken   tender chicken breast lightly encrusted 
with Szechwan peppercorns, served on a bed of broccoli slaw with a side of field greens  13

Low-Cal
500 calories

Low-Cal
530 calories

Low-Cal
610 calories
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sparkling 
WINES 

Mu mm,  N apa   Cu v e e 
10 split

Rosa  Regale     Brachetto 
D ’acqu i
10.5 split
A perfect accompaniment 
to our Triple Happiness 
Chocolate Cake

Riesling
& blush 

Beringer 
W hite  Zinfand   e l
California  
6 • 20

Chateau  STE. Michelle 
Se mi-Sw e e t Rie slin g 
Columbia Valley  
7 • 23

Bonny Doon 
Pacific Rim Dry Rie sling 
25% Germany, 75% Washington  
8 • 26

Peter Lehmann
Rie slin g
Barossa, Australia  
9.5 • 30.5

White WINES 

Casillero Del Diablo
Sauvignon Blanc  
Chile
8 • 26

Brancott 
Sauvignon Blanc  
Marlborough, New Zealand   
7.5 • 24.5

Hess
Sauvignon Blanc
Lake County
8.5 • 27.5

trinity oaks
Pinot grigio
California
5 • 17

Santa Margherita 
Pinot Grigio  
Alto Adige, Italy  
13 • 41

Kris 
Pinot Grigio
Alto Adige, Italy  
9.5 • 30.5

trinity oaks
C hardonnay
California
5 • 17

Red Diamond  
C hardonnay 
Washington State
7.25 • 23.75

Hess  
C hardonnay  
Monterey 
8 • 26

Trivento Select
C hardonnay  
Argentina
7.5 • 24.5

KendAll Jackson 
Vintner’s Reserve
C hardonnay
California  
9.5 • 30.5

Peter Lehmann
C hardonnay
Barossa, Australia  
8.5 • 27.5

La Crema 
C hardonnay
Sonoma  
11   •   35

Chateau StE. Michelle 
C hardonnay
Columbia Valley  
9 • 29

Red WINES 

Jacob’s Creek Reserve
Merlot
South Australia 
8 • 26

Red Diamond 
Merlot
Washington State
7.25 • 23.75

trinity oaks
Pinot Noir
California
5 • 17

Estancia 
Pinot Noir
Monterey Valley  
10.5 • 34.5

La Crema 
Pinot Noir
Sonoma  
12 • 38

Mark West 
Pinot Noir
California  
7.5 • 24.5 

Trivento Select
Malbec
Argentina  
7.5 • 24.5

Raymond “R” Collection 
Merlot
California
9 • 29

Banfi Centine
Sangiovese,  Cabernet 
Sauvignon,  Merlot
Tuscany, Italy
9 • 29

Peter Lehmann
S hiraz 
Barossa, Australia 
9.5 • 30.5

trinity oaks
Cabernet Sauvignon
California
5 • 17

Hess
Cabernet Sauvignon 
California  
10.5 • 34.5

14 Hands
Cabernet Sauvignon 
Columbia Valley  
8 • 26

Louis M. Martini 
Cabernet Sauvignon 
Sonoma  
9.5 • 30.5
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Martinis
Jade Monkey 
coconut rum, Midori, fresh mango 
and pineapple juices 9.5

Green Dragon 
our version of the popular sour 
apple martini made with 
Absolut Vodka, Sour Apple 
Pucker and a splash of Midori 9.5

Beijing Breeze
black cherry vodka, Watermelon 
and  Sour Apple Pucker, sour 
mix, pineapple juice and fresh-
squeezed lime with a sugar-lined 
rim 9.5

Tropical Storm 
absolut vodka mixed with 
fresh mango, passion and  
pineapple juices 9.5

Mango Mango
absolut vodka with fresh 
mango puree, triple sec and a 
splash of lime 9.5

Geisha Cosmo
Absolut Citron, triple sec, 
cranberry juice and fresh-
squeezed lime 9.5

Mixed drinks

Mojito
Havana meets Hong Kong in this 
thirst-quenching concoction of 
premium Cruzan Rum, cane sugar, 
fresh mint and lime with a splash 
of soda water 7.5
Available with Raspberry, 
Strawberry or Mango

Yum Yum Peach Tea
Jeremiah Weed Peach Sweet 
Tea Vodka mixed with our fresh 
squeezed lemonade 7.5

Stir Crazy Mai Tai
our signature blend of three 
Cruzan Rums (Estate Dark, Black 
Strap, and Coconut) and fresh 
tropical juices 7.5

Passion Paradise 
absolut vodka, amaretto and 
passion fruit puree  7.5

Bangkok Tea 
our version of a Long Island Iced 
Tea with a splash of mango 7.5

frozen drinks

Mango Margarita 
our house specialty made with 
fresh mango puree 8

Banana Wonton 
an ice cream drink with fresh 
banana, rum and Kahlua 8

Sake
Gekkeikan Haiku Sake
very smooth with a hint of apple...
great with fish or chicken 7

Hot sake
Gekkeikan Traditional Sake 
aromatic with a round mellow 
flavor 6.5

plum wine
Gekkeikan Plum Wine 
a subtle plum flavor...great 
with spicy dishes! 6.5

beers

Domestic 
Budweiser
Bud Light
Miller Lite
Miller Genuine Draft
Coors Light

Imports/Microbrews
Heineken
Heineken Light
Amstel Light
Corona
Sierra Nevada
Blue Moon
Samuel Adams 
Samuel Adams Light
Guinness
St. Pauli Girl N/A

Asian
Kirin Light 
Singha
Tsingtao
Sapporo Light

Big Asian
(16–22 oz)
Sapporo 
Kirin Ichiban 
Asahi Dry

loose leaf teas brewed 
tableside in a traditional 
Asian pot. Your choice of: 

Green Teas 
Green Tea Strawberry
Genmaicha 

Herbal Tea 
Fruit Sangria

Black Teas 
Black Currant 
Earl Grey Créme
English Breakfast

            iced teas/coffee
fresh brewed Iced Tea,  
�Thai Iced Tea
                   fresh brewed 
coffee and Thai Iced Coffee

cool refreshing 
non-alcoholic 
Drinks
Strawberry Lemonade  
sweet strawberries and 
freshly made lemonade

Fresh Fruit Spritzers  
mango or passion fruit

Fresh Squeezed Lemonade

we proudly s e rve 

                produ cts

sp


e
c

i
a

l
t

y
 d

r
i

n
k

s
 &

 B
e

e
r

D
e

ss


e
r

t
s Our Famous Banana Wontons

Pyphoon

Triple Happiness Chocolate Cake

Five-Spice Apple Bread Pudding

Tropical Fresh Fruit Poke

Chocolate Monsoon

Ask Your Server For Our Full Dess  ert Menu

B e v e r a g e s

Just Righ t Bites  Single servings 
of our favorite desserts for only $2

Good fortune ice cream

mango CrÉme Brulee

Asian apple pear crisp

 Sample all 3 for $6
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