SUUAR

LEMONGRASS SOUP  $6.50
lemongrass broth tomato, mushroom,
cilantro with chicken or tofu

add chicken $2.00| shrimp $3.00 | seafood $6.00

COCONUT sOouP $7.50

creamy coconut milk & lemongrass broth
with lime leaf, galangal, nappa, mushroom.
snow peas, carrots topped with cilantro

add chicken $2.00| shrimp $3.00 | seafood $6.00

CURRY

CHOOSE A PROTEIN

veg + tofu $14.00
chicken or beef $15.00
shrimp $18.00
seafood $20.00
chicken + shrimp ~ $17.00

C1 RED CURRY

green bean, bamboo shoot, carrot,
corn, bell pepper, pea, basil in
coconut milk & red curry sauce

PINEAPPLE CURRY T HA| D ESS E RT
pineapple, green bean, white onion,
corn, peas, carrot, bell pepper, basil in o]

) Third Line & Dundas

coconut milk and red curry sauce
GREEN CURRY ' i i
C5 CREAMY green bean, bamboo shoot, carrot, bell 4 - BANANA DELIGHT - B 2501 Thlrd Llne’

e ! et . :

pepper, corn, peas, eggplant, basil in crispy battered banana 1

co cbo N/U TIC UR Rth 7 coconut milk & green curry sauce N | with drizzled honey and sesame O A K V I L L E
T el e mi 8 '

fots of coconut milk CURRY WITHOUT COCONUT MANGO STICKY RICE  $8.00 S

green bean, bamboo shoot, carrot, bell ' ! | sweet homemade sticky rice with sweet
pepper, basil cooked with red curry paste . mango, coconut cream and sesame

905-847-9887

SPICE LEVELS - bamboolegend.com

slight heating starting to flames on 5alarm MENU PRICES MAY SUBJECT TO CHANGE WITHOUT NOTICE
spark up sweat your tongue inferno FOOD ITEMS MAY BE PREPARED WITHOUT PEANUTS, GLUTEN OR MEAT PRODUCTS ONLY UPON REQUEST



APPETIZER | B BEIRICENE" g 000LE

: , CHOOSE A PROTEIN 2 g o : CHOOSE A PROTEIN
-7 ; ' veg + tofu $14.00 At v o
éll-,lll-’\lE!.ll-Elf’IIE}\T?ER $18.00 “a 9 & chicken or beef $15.00 7 NP B \éﬁ?cl:(etr?gjr beef :1288
mango salad, crabmeat wonton, : - 3 shrimp $18.00 Y- shrim $18.00
shrimp crackers, vegetable spring roll, N > seafood $20.00 . 3 2N P :
calamari (or fried tofu) : - ‘ chicken + shrimp ~ $17.00 5% seafood $20.00

Qs chicken + shrimp ~ $17.00
CHICKEN SATAY 13.00

marinated grilled chicken breast,
w/ peanut sauce & shrimp crackers

E1 CILANTRO khatiam prik thai AUTHENTIC PAD THAI &

diced tomato, red onion, sweet bell rice noodle stir fried with egg, cilantro,

CASHEW CALAMARI

SPRING ROLLS small $14.00  lar i

" . ge $18.00 pepper, green onion & black pepper jon sii i
chicken $5.00  vegetable $4.50 i i ; simmered in garlic & butter thai brown i beansprout, green onion simmered in BAMBOO LEGEND $16.00
with thai plum sauce sizrzrt)i;reerz ;%Tgaglfgrégvsv z;l(e]z,zz é‘rled & sokte tonpaatiiNeiintro E7 LE MONGRASS tatkrai garlic authentic style tamarind sauce PAD THAI ‘

garnished with cilantro /’ng,/em"g%?"ss fass eﬁg”’q”t’ gt chicken and assorted vegetables stir fried

FRESH ROLLS EGGPLANT & BASIL ma keau cabbage, bell pepper and onions Ccu R%IY P¢DdT FfI;AI % with rice noodle, egg, peanut, beansprout,

! sauteed eggplant in beanpaste, sweet rice noodle stir fried with egg, peanut, green onion, cilantro simmered in garlic
Eg;Ckgggg 0.00 CRABMEAT WONTONS $10.00 bel/peppég;g,pcorn, peas, cé’,mt, green CASHEW NUT 4 beansprout, green onion, cilantro authentic style tamarind sauce
Shrtilmp- T gﬁl[v)njjrelg; i/ cream V%e;qea;tgfgfg onion and fresh basil veg & tofu $15.00 simmered in golden curry sauce

U i beef $16.00
chicken + shrimp $10.00 GARLIC pad pak Al $16.00 DRUNKEN NOODLES GLASS NOODLES $17.00
carrots, sunsprouts, mint, leaf TARO FRIES * $8.00 N gl Ll MY 1) shrimp $20.00 thick rice noodle stir fried with egg, tiger shrimp, squid, chicken, carrot,
geetrtll/l:(j vairt‘;vpflfgiéz fslszggpef battered taro deep fried served o e bro'cco/i, O,’"-on, p/’neapble, nap/[w, cashew nuts, carrots, onion, bell basil, chinese broccoli, tomato celery, egg, green & red onion, tomato,

; with homemade sweet & sour sauce pepper, celery in our sweet and spicy simmered in garlic & basil sauce bean noodle stir fried with thai style

peas, corn in garlic thai brown sauce

tamarind, peanut or plum sauce seafood sauce brown sauce

DEEP FRIED TOFU % s10.00 SWEET + SOUR priew wan

SHRIMP DELIGHT SPICY FISH FILET &4 $18.00

, served with sweet and sour sauce cucumber, pineapple, celery, onion, 4 b
6 pieces $14.00 carrot, greeei onigﬁ, tomatc); corn, peas, lightly br eadedbﬁl et fish, carrot, bell
battered tiger shrimp on a bed of SHRIMP CHIPS €& s$7.00 bell pepper in thai sweet & sour sauce gg’s’ﬁ esg Lﬁ;’:e" E€anzyounsiRER Rl
salad, dressed in tangy mayo, shrimp flavoured tapioca chips with i |: R | E D R | C E
topped with sesame and mango creamy peanut sauce GINGER pad khing BAMBOO LEGEND 00
fresh snow pea, carrot, celery, green i
CALAMARI CASHEW onion,hbqllpepper&gingersimmeredin HOT SEAFOOD SPECIAL B
tasty thai ginger sauce tiger shrimps, fresh scallops, squid & ]
small $11.00 large $16.00 CHICKEN WINGS $15.00 7 musse,,}m%euﬁlmmt’Sweetbe,, F1 THAI FRIED RICE F2 BASIL FRIED RICE 4
crispy rings of squid served with in tossed in tangy cashew sauce, roasted SPICY BASIL pad kraw paw (AL, Jneatlelelil), el [t eferd ol veg + tofu $14.00 veg + tofu $14.00
house thai mayo dip cashews, cilantro and green onions young peppercorn, green bean, carrot, in spicy prik khing sauce chicken or beef $15.00 chicken or beef $15.00

i i i shrim $18.00 shrimp $18.00
Z%’Zefrgf#ﬁggﬁgj’c@memd e seafogd $20.00 seafood $20.00

chicken + shrimp $17.00 chicken + shrimp $17.00
jasmine rice stir fried with tomato, green bean, bell pepper, carrot, young
carrot, snow pea, chinese broccoli, peppercorn, fresh basil and garlic

8 A L A D 3 _ . - red onion, bell pepper, garlic topped sauce topped with cracked pepper

with cilantro and cracked pepper

" G1 BAMBOO LEGEND SALAD $10.00 - S : r SIDES
mixed greens, tomato, red onion, cucumber, - - ; \, : A .

sweet bell pepper, alfalfa sprout, mango TANGY MANGO

strips, mint, cashew nut, cilantro, green onion.

Dressed in homemade ginger dressing veg & tofu $15.00 JASMINE RICE $2.00
add chicken $3.00 | shrimp $5.00 chicken $16.00 steamed and cooked fresh daily

sweet mango, bell pepper, basil, white C REA:VIY P E?N uTt ‘ BB IS

onion simmered in mango sauce veg & tofu 15.00 $2.50
mz’?sg’lg fwAe!-tlze?pepper f;r?c;(t)(r)nint chicken $16.00 ». - Jjasmine rice infused with coconut milk
red onion, crushed peanut on a bed of salad’ cucumber, pineapple, bell pepper, ' L] and herbs of lime leaf & lemongrass

STICKY COCONUT RICE $3.00

glutinous sticky rice made with
homemade coconut sauce

RICE NOODLES $2.00

greens topped with cilantro, green onion, mango in creamy peanut sauce
cashews and tangy thai sweet and sour sauce

add chicken $3.00 | shrimp $5.00 SPICE LEVELS

slight heating starting to flames on 5 alarm h e ? -
spark up sweat your tongue inferno o o - '




