Welcome to

East of 5ucz

2011 ~Qur 44 Season in Wolfeboro, NI

Owncd and Operated }39 the Fowc” Fami]g
Since 1967

[F ast of Suezis Going Gireen!

We support organizations whose efforts sustain local farmers, renewable energy and recycling.
Our cooking oil is recyclcc{ into bio-fuel, our take-home containers are cco~1criendlg: either compostab[c or
reusablc, we serve clrinking water on request only and utilize Iocal, organic ingredicnts whenever available.
Do you have a suggestion that may allow us to do more? ~Let us know!

Lct’s everyone do our Part to kccp our earth hcalthy for the next gcncration and beyond@



APPctizcrs

K orean Kimchee $5.00
Red chili and garlic spicec{ and slow fermented cabbage, scallions and daikon radish Pickles

FhiliPPinc Pork BBQ $8.00

Juicg streaked Pork marinated in troPical sweet and sour sauce then char-broiled and served with

garlic vinegar

JaPancsc Y akitori $8.00
Sweet soy and rice wine marinated chicken, skewered and broiled with ginger teriga!(i glaze

Thai Bcc{: Satag $8.00

(Coconut milk and cumin marinated tender tiPs, skewered and char-broiled; with sPicccl peanut sauce

Goat Cheese Rangoon $8.00
I” ast-west wontons stuffed with garlic and scallion goat cheese chevre then c{eepiried crispg and
served with sweet chili diP *\/

Fhi]ippinc LumPia $8.00
Delicate mini sPring rolls handmade with Pork and tiger shrimp, deep-gried and served with

sweet & sour]cruit sauce

Cali{:omia Ko"s $8.00
American original sushi rolls of surimi crabstick and avocado with seasoned rice; wasabi horseradish

and Picued ginger accompaniment

[ ast o{:Sucz Asian Soup of the Day Priced Accorc]inglg
A hearty serving of fresh savory ingredients blended with Asian stgles and flavors

*/D Jease ask yourserver for foa/ay’s selection

Tonight’s SPccial APPctizcrs Priced Accorclingly

~ We are Tﬂappg to Accommoclate Special Dictarg chues’cs ~



[ ntrees come with a mixed greens salad and your choice of our E ast of Suez Original homemade dressings:
“F ast of Suez 505 & Sesame V/na{grettc y *Creamﬂ Garlic *G/nger/ *Sweet Feanut

E_ntrccs

Pancit Canton $17.00
Fhi]ippine stgle Panﬂcried noodles blanketed undergarlic and ginger~sautéed black tiger shrimp, Pork,

broccoli, snow peas and Asian mushrooms in a glistening oyster sauce

Pad Thai $18.00
Rice noodle fettuccine stir-fried with chicken breast, scallion and omelet threads in a sweet and spicg

tamarind shrimp sauce; toPPed with crushed Peanuts, fresh cilantro and bean sProuts

Ac‘]obo Manok $17.00
The Fhi]ippine national dish; tender confit of chicken thigh marinated and slowl9 stewed in garlic
vinegar & soy with ba9 leaf & black peppercorn; served with sliced fresh banana @jasminc rice timbale

K orean Bu]—-Ka”:)i $19.00
T ender, marbled and sliced thin, beef short ribs and tender tiPs marinated in sesame oil, sweet soy,

gar!ic, and chili Paste; char-broiled and served with sPicg kimchee Picued vegetable condiments

Japancsc Tcmpura $19.00
Black tiger shrimP and seasonal summer vegetables coated in a ve]vetg batter then deep~¥rie& Iight
and crisPy; served with warm soy and bonito essence dipping broth

Macadamia Nut—Crustcd TilaPia $20.00
T ender white fish filets rolled in Panko and macadamias then cleeP~Friccl crispg and blanketed in a rich

lobster lime curry cream sauce; with charred asparagus & sweet Pineapple & bell pepper salsa

Ti‘lai Red Currg $20.00
Jumbo sea scallops and butter-flied black tiger shrimps sautéed in a smooth | hai-spiced coconut
P 2 P P

cream sauce with sweet bell peppers, forest mushrooms, bamboo shoots and aromatic herbs

Tonight’s 5Pccia| E ntrees Priced Accorc]inglg



Dcsscrts

Fl‘]iliPPinc |eche Flan $7.00

Spanish influenced dense and luxurious egg and cream custard with Iight caramel syrup

Sans Riva] $7.00
A Fhilippine dessert ‘without rival’; roasted cashew nut and rich butter cream-iced, multi—|a3€rec1,
chilled, crisP}j and chewy meringue torte

Kahlua Chocolatc Cake $7.00
Mama Tars’ coffee-chocolate Bunc‘jt chiffon served warm with Kal‘w]ua lcuclge syrup and a scoop of

coffee ice cream

Banana Tcmpura $7.00
Sweet bananas batter~cliPPecl and clccpﬂcried light and Crispg; served warm with cool vanilla ice cream

Jee Creams & Sorbets cup $4.00/ dish $6.00

A generous serving of our me!t~in~5our~mout}1 frozen sweet treats.

Tonight’s 5Pccia| Dessert O]CFcrings Priced Accordingly

Bcvcragcs

(Can of Soda, Glass of Milk or Juicc $1
Mug of Hot ComCFcc, ])cc:anC or(Green | ea $2
Fot of Hot Jasminc Blaclc Tea (serves Z~+> $3
Thai ]Ccd Ml"< Tca - sweetened black tea with a hint of cinnamon $3%
Kona Jced Comq:cc - served sweetened and black with w!nippecl cream $3%

“NH20" Loca"g Bottled Natural SPring) Water (750ml) $4

East of Sucz uses our own natural well-water sourced on the Proper’cg
We will happily serve drinking water in abundance, but for conservation, onlg onrequest.

T}wank you for your suPPor‘cl | 4



