
Indochine
COCONUT MARTINI    Daring to combine Russian Vodka 
with Tropical Pineapple & Lime Juices this cocktail offers 
the perfect combination of creamy and refreshing.  
Consider it an Indochine Chi Chi served up.  $14

DRUNKEN BUDDHA   Serenity 
achieved with a simple combination 
of Coconut Vodka, Coconut Rum, 
Lime Juice & Pineapple Juice.  
Delicious, Effective, Zen. $14

TRINIDAD RUM PUNCH
Drink it like a Trini, real sweet!  
Trinidad-born Marc Farrell’s brand 
new Ten to One light rum puts the 

aromas of the Caribbean in your glass, 
to be savored like a true Trini with layers of delicious sugar 
cane sweetness. $16

BARREL-AGED OLD FASHIONED
Kentucky Straight and Rye Bourbons, Simple Syrup, and 
Bitters barrel aged in house for 2 months.  $16 

PURPLE HAZE   We infuse gin with a unique strain of 
butterfly pea flower and mix it with lavender and fresh 
lemon juice.  It creates a psychedelic high purple color and 
a flavor delicately balanced between herb and fruit. $14
 
AUTUMNS UP   Enjoy this  Cardamom Cocktail with 
Japanese Hatozaki Finest Whiskey all season long.  It is 
sensuous, calming and you will Fall for it over and over 
again. $16

PERFECTLY PEAR  Vodka is complemented by a zest of 
lemon & pear with a dash of sugar to awaken your senses.  
Served on the rocks.  $14
 

NORTHERN LIGHTS The best of both worlds, this Amethyst 
colored cocktail combines the earthy flavor of butterfly 
pea flower infused gin with the sweet esence of Lychee to 
create this must try cocktail. $14

RUM MANHATTEN 
Traditionally the domain of high end bourbons, Manhattens 
have become a vehicle for delivering the sophisticated 
aromas and flavors of aged Caribbean Rums in a classic 
cocktail served up. $16

PNW BLACKBERRY MOJITO
Fresh Mint is muddled with Pacific Northwest Blackberries 
for a unique,  delicous, and refreshing ‘Made in Tacoma’ 
selection. $14 

BLOOD ORANGE POMAGRANATE MARGARITA
Fresh Australian Blood Orange is combined with 
Pomagranate juice to provide a bright fruit juice shaken 
with Prospero Reposado Tequila. $16
 
BLACKBERRY & PEAR MARGARITA
Instead of a typical tropical Margarita enjoy temperate 
zone blackberries and always subtle pear mixed with a 
clear El Mayor Blanco tequila for a satisfying northern 
hemisphere combination. $14

LYCHEE IN LOVE Our most romantic cocktail made with 
Vanilla Vodka, Vodka, Housemade Rose & Hibiscus Syrup 
paired with Lychee and Lemon Juice.  Lucious & Lustful. $14 

BARTENDER’S CHOICE
Ask your server what’s the Bartender’s favorite drink today 
– a great drink at a great price.  $12

C O C K T A I L S

Lucille IPA $8

Mac & Jacks African 
Amber Ale  $8

Chuckanut Lager  $8

Rotating Cider (ask your 
server)  $8

Rotating Tap (ask your 
server)  $7

WHITE WINES $14

Twenty Acres  Chardonnay, CA

Regaleali Rose, IT

Sea Glass Pinot Grigio,  CA

Hall Sauv Blanc, WA

RED WINES  $16

Zac Brown Red Blend, WA

Alexander Valley Merlot, CA

Double Canyon Cab Sauv, WA 

Tinto Negro Malbec, Argentina 

W I N E S

THAI ICED 
TEA or  
THAI ICED 
COFFEE 
16 oz. $6

ESPRESSO 
DRINKS
Espresso, Mocha, Latte, 
Americano, $6

SODA 
Coke, Diet Coke, 
Sprite, Lemonade, Iced 
Tea, $5

SPECIALTY BEVS 
Pineapple Soda, Guava  
Soda, Root Beer, 
Ginger Beer, Pear Soda, 
Lavender Lemonade,  $6

B E V E R A G E S

D R A F T  B E E R  &  C I D E R

D E S S E R T

BLACK RICE PUDDING $12   

CREME BRULEE
Velvety-smooth cooked cream with crispy caramelized sugar 
crunch. $14 

NEMESIS FLOURLESS 
CHOCOLATE CAKE 
Irresistibly rich and decadent chocolate cream cake, served 
with a scoop of house made gelato.  $12  

LEMON COCONUT CAKE

Lightly toasted only slightly sweet white cake centered and 
topped with and a zesty lemon & coconut cream.  $12

HOUSEMADE GELATO 

Single scoop. $6   Ask for current flavors

•  VANILLA BEAN   •  CHOCOLATE  •  ESPRESSO
•  SALTED CARAMEL    •  RASPBERRY   •  COCONUT 

AFFOGATO $10
House made gelato served with a shot of local roasted espresso.

GRATUITY FOR LARGER GROUPS

 Tables of 8 or greater may have a gratuity added to their tab.  If so it will be 
labelled on your receipt and 50% of that gratuity will go directly to your server 

with the remaining 50% being distibruted amongst the rest of the staff.

NOT ALL INGREDIENTS ARE LISTED

Inform your server of any food allergies or specific dislikes. We will try to 
accommodate your needs. Please be advised, however, that not all ingredients 
are listed and some are produced with equipment which may have been used 

with  wheat, peanuts, dairy, shellfish, soy,  et cetera.

 * Specific items on the menu are cooked to order. Consuming raw, 
undercooked, and unpasteurized food items may increase your chance of 

foodborne illness.



PHAD THAI CHICKEN 
Tamarind, wok-fried noodles, 
sprouts, peanuts and tangy-sweet 

sauce.  $20   

DRUNKEN BEEF NOODLES  A signature late night Thai 
dish comes to life with wok-fired tender sliced beef, rice 
noodles, and seasonal veggies.  Finalized to perfection with 
fresh Thai Basil and generous rice wine. $22  

MANGO FRIED RICE  Chicken or Shrimp. Jasmine rice is 
wok-tossed with an egg, peas & carrots, cubes of mango and 
succulent prawns or moist chicken breast.  $20  

CASHEW CHICKEN  Tender strips of chicken, 
vegetables, and whole roasted cashews sauteed in a sweet-
hot garlic sauce.  $22   

CRISPY FISH IN GINGER & BASIL  Delectably moist 
filleted fish dipped in a crisp golden batter & topped with 
fresh vegetables sauteed in a ginger basil sauce.  $26

HONEY WALNUT PRAWNS  Lightly battered jumbo 
prawns are dressed with glazed walnuts pineapple and lychee 
fruit in an elegant honey cream sauce. Served over crispy 
sweet potato.  An Indochine favorite.  $26

YIN & YANG AHI *

The union of opposites. Fresh Ahi Tuna 
rubbed in hot ancho chili paste is 

encrusted with white & black sesame and lightly seared then 
cooled by cucumbers in wasabi aioli dressing.  Extremes 
harmonized. $36  

SUMMER BASIL SALAD  Tropical mango and pineapple 
in a creamy peanut sauce and sauteed chicken served with 
lovely Thai basil. A long time house favorite.  $18    

MONGOLIAN BEEF  Beef and Shiitaki mushrooms 
marinated in hoisin, sauteed with vegetables and chives.  $22  

 

SPICY EGGPLANT & TOFU  This fully Vegan offering 
includes the unique texture of eggplant stir fried with Bok 
Choy and veggies with Tofu and Garlic in a savory and spicy 
sauce.  $18  

THREE FLAVOR WILD SALMON STEAK  Fresh 
Sockeye Salmon in ginger & basil rain over wok-seared 
vegetables.  Bow to the trinity of spicy, sour, sweet. $34  

ORANGE CHICKEN  Crispy golden chicken breast pieces 
caramelized in a Citrus Mandarin orange sauce.  $24  

E N T R E E S

PANANG CURRY CHICKEN  The richest of them all. 
Chunks of chicken sauteed in spices and simmered in a 
peanut-based red curry topped with aromatic kaffir lime 
leaves. Creamy and indulgent.  $22      

JUNGLE CURRY CHICKEN  Chicken marinated in 
curry powder and coconut milk, stir-fried in a creamy peanut 
curry of cumin, coriander and turmeric.  Thick hot and 
vaguely dangerous. $22   

CHICKEN TIKKA MASALA  An incredible explosion of 
exotic flavors. Succulent chicken is slowly simmered in a 
signature garlicky tomato and coconut cream sauce.  This 
dish is spicy.   $22   

BASIL CURRY SEAFOOD    Prawns, sea scallops, cod & 
calamari are sauteed with fresh vegetables in a delectably rich 
saffron colored coconut curry.  $28      

THE BLACK SEA   A veritable sea over Black Thai Rice. 
Coconut milk is ground with Shiitake Mushrooms, sweet 
shallots and kala masala; then stir-fried with fish, shrimp, 
calamari, and scallops. Nutty, textured, and teeming with 
flavor.  $30  

BURMESE NOODLES BEEF  We pay homage to 
beautiful Burma with this soft wide rice noodle stew of 
curry, coconut milk and beef.    $22   

C U R R I E S

POTSTICKERS (6)   Pan-fried dumplings stuffed with 
juicy chicken, jicama and shallots, accompanied by a tangy 
soy-ginger vinaigrette. $16

CRAB WONTONS (9)
Dungeness crab and cream cheese blended with cilantro 
and garlic, wrapped in wonton paper and deep fried into 
crisp golden pagodas. Served with sweet chile sauce. $16

FIRECRACKER FRIED SPRING ROLLS (4)  
Golden-fried spring rolls of ground seasoned chicken, 
sweet shallots, and garlic, stoked with chipotle and 
habanero. Calmed by chile aioli.  $16

CRISPY TOFU  Ample cubes of tofu dipped in coconut 
batter and fried to a golden crunch. Served with both 
Indochine peanut and sweet chile sauces. $16  

CARIBBEAN SPICED BEEF EMPANADAS (2) 
Empanads wrapped in light and flaky puff pastry is deep 
fried with moist Caribbean seasonsed beef, onions, and 
potatoes; served w/ parsley, lime, cilantro sauce.  $14  

TOASTED SESAME CHICKEN WRAPS  A mouth-
watering Indochine favorite. Chicken caramelized with 
roasted cashews, peanuts, sweet mango and aromatic basil 
served with flaky house-made pastry flatbread.  $20

FRESH SPRING ROLLS  Lettuce, basil, & cilantro 
wrapped with chicken and shrimp or tofu in thin rice paper. 
Served with our classic garlic & chili sauce. $14    

THAI LETTUCE WRAPS Make your own 
wraps.  Lean minced chicken or tofu & diced 
vegetables sauteed in a savory house hoisin 
sauce, wrapped in fresh lettuce.  $18          

    
DANCING BUDDHA  Dancing columns of crispy tofu are 
stacked and drizzled with caramelized sweet chile sauce & 
vegan made hoisin sauce. Further blessed ground peanuts & 
Basil.  $16    

COCONUT PRAWNS Jumbo prawns in a light coconut 
batter are fried and paired with fresh pineapple and mint in 
Indian Kala masala spice. Toasty and decadent.  $16

PIQUANT PEPPER CALAMARI Deep Fried Calamari! 
Tender calamari is battered & fried crisp then wok-tossed 
with onions, bell peppers, and a sprinkle of piquant pepper.  
$24

ASIAN FISH & CHIPS  Generous cuts of fresh cod 
marinated in soy, garlic and cumin; fried in a peppery 
herbed breading, served with french fries.  $18

S T A R T E R S


