djan’s

Djan’s Contemporary Thai Restaurant offers the appeal of eastern culture in a fresh,
modern context. “Djan” (pronounced ‘Jaan’) is the Thai word for “Moon”. And, just
as the moon is both a beautifully bold and tastefully restrained presence, so Djan’s
invitingly beckons diners to enjoy a new Thai dining experience.

At Djan’s enjoy all the exquisite flavors and of traditional Thai cuisine. Experience
surprising taste blends in beautifully prepared dishes with an Asian-fusion twist. Djan’s
Contemporary Thai Restaurant is the cuisine you'll crave in a setting you'll love.

Enjoy your dining with us!

- For your convenience, an 18% gratuity will be added for the party of six or more.

- Minimum credit card accepted is $10 or more (else 3% processing fee will be applied).

- Separated check will be allowed up to 2 tickets per table. Unless table of 10 people or more, the
check can be separated up to 4 tickets.



Lunch Special Menu

Served from 11:00 a.m. to 3:00 p.m. Mon-Fri (except weekends & holidays)

Starters
Djan’s Spring Salad $6.95
Leftuces, cucumbers, tomatoes, slide carrot & cabbage with grilled marinated Chicken in our special
salad dressing.

Appetizers $4.95
Choice of Fresh Spring roll (2), Fried Veggie Roll (5), Crab Rangoon (5) or Japanese Gyoza (5) (Please
see description under appetizer category).

Entrees

Each entrée is freshly cooked and includes complementary soup and steamed rice.
Select your choice of chicken, beef or tofu.
(add $1.50 for prawns and $2.50 for seafood combo)

Pad Thai $6.95
Rice noodles stir-fried with bean sprouts, egg, green onions and ground peanuts.

Djan’s Fusion Noodle* $6.95
A new blend of Pad Thai and Pad Khee Mao in our own spicy sfir-fried version. Thin rice noodles with
bean sprouts, broccoli, cabbage, jalapeno and fresh basil leaves.

Spicy Basil Leaves* $6.95
Your choice of meat stir-fried with fresh basil leaves, mushrooms, onions, bell peppers and jalapeno.

Cashew Nut* $6.95
Stir-fried meat with cashew nuts, pineapple, onions, bell peppers and green onions.

Ginger Dish* $6.95
Choice of meat stir-fried with fresh ginger, carrofts, celery, mushrooms, onions and green onions.

Vegetable Delight $6.95
Choice of meat stir-fried with assorted vegetables: broccoli, mushrooms, carrots, spinach, napa and
cabbage.

Rama $6.95
Choice of meat stir-fried with mix vegetables and topped with peanut sauce.

Broccoli Oyster Sauce $6.95
Choice of meat stir-fried with broccoliin oyster sauce.

Red Curry, Green Curry or Yellow Curry* $7.95
Please see description under curry category.
* indicates spiciness



“New" Lunch Combo Menu

Served from 11:00 a.m. to 3:00 p.m. Mon-Fri (except holidays) Dine-in only. No substitution please.
$8.95
Monday:

Panang Chicken + Fried Veggie Roll + Rice + Choice of Entrees (Choose from L1 - L8)

Tuesday:
Red Curry Veggie + Japanese Gyoza + Rice + Choice of Entrees (Choose from L1 - L8)

Wednesday:
Tom Kha Chicken + Crab Rangoon + Rice + Choice of Entrees (Choose from L1 - L8)

Thursday:
Green Curry Tofu + Satay Chicken + Rice + Choice of Entrees (Choose from L1 - L8)

Friday:
Yellow Chicken + Tofu Tempura + Rice + Choice of Enfrees (Choose from L1 —L8)

Entrees Selection

Select your choice of chicken, beef or tofu.

(L1) Pad Thai
Rice noodles stir-fried with bean sprouts, egg, green onions and ground peanuts.

(L2) Djan’s Fusion Noodle
Rice noodles with bean sprouts, broccoli, cabbage, jalapeno and basil stir-fried with our special sauce.

(L3) Spicy Basil Leaves
Choice of meat stir-fried with fresh basil leaves, mushrooms, onions, bell peppers and jalapeno.

(L4) Cashew Nut
Choice of meat stir-fried with cashew nuts, pineapple, onions, bell peppers and green onions.

(L5) Ginger Dish
Choice of meat stir-fried with fresh ginger, carrots, celery, mushrooms, onions and green onions.

(L6) Vegetable Delight
Choice of meat stir-fried with broccoli, mushrooms, carrofts, spinach, napa and cabbage.

(L7) Rama
Choice of meat stir-fried with mix vegetables and topped with peanut sauce.

(L8) Broccoli Oyster Sauce
Choice of meat stir-fried with broccoli in oyster sauce.



appetizers

Fresh Spring Roll (2) $5.95
Soft rolls filled with cucumber, bean sprouts and fried tofu. Served with plum sauce.

Fried Veggie Roll () $5.95
Deep fried spring rolls stuffed with carrots, cabbage and glass noodles. Served with
sweet & sour sauce.

Crab Rangoon (6) $5.95
Crispy imitation crabmeat blended with cream cheese and celery wrapped in thin
crepe. Served with sweet & sour sauce.

Japanese Gyoza (4) $5.95
Chicken & veggie dumplings pan-fried in the classic fradition. Served with
vinaigrette soy sauce.

Tofu Tempura $5.95
Firm tofu deep fried to a golden brown. Served with sweet & sour sauce with ground
peanut.

Satay (5) $6.95
Grilled chicken marinated with a mixture of spices. Served with peanut sauce &
cucumber salad.

B.B.Q Chicken $7.50
Grilled chicken marinated with our own recipe. Served with sweet & sour sauce.

Fried Fiery Calamari* $7.50
Fried calamari in garlic and chilli served with sweet & sour sauce.

Djan’s Platter (12) $10.95
Assortment of 4 appetizers including fried veggie roll, crab rangoon, fried tofu and
Japanese gyoza.



soups & salads

Tom Yum Soup* (chicken or tofu) $7.95
Hot & sour soup with lemongrass, mushrooms, tomatoes, onions and lime juice.
(prawn $9.45, seafood $10.45)

Tom Kha Soup* (chicken or tofu) $7.95
Coconut broth with galangal, mushrooms, onions and lime juice.
(prawn $9.45, seafood $10.45)

Japanese Seaweed Soup (chicken or tofu) $7.95
Napa, cabbage, silver noodle, seaweed and topped with cilantro & green onions.

Papaya Salad* $7.95
Papaya salad with carrots, garlic, green beans, tomatoes, in lime & chilli juice. (with
prawn $9.45)

Spicy Chicken Salad* $7.95
Ground chicken mixed with rice powder, red & green onions, lettuce, cilantro,
ground chili and lime dressing.

Djan’s Spring Salad $8.95
Lettuce, cucumbers, tomatoes, slide carrot & cabbage with grilled marinated
chicken in our special salad dressing.

Grilled Beef Fiery Salad* $8.50
Grilled beef mixed with red & green onions, roasted rice, cilantro, lettuce, chilli
powder and lime dressing.

Grilled Prawn Salad* $8.95
Grilled prawn mixed with red & green onions, lettuce, chilli powder, cilantro, roasted
rice and lime dressing.

Seafood Combo Salad* $9.95
Prawns, calamari, crabmeats, mussels and scallops mixed with red & green onions,
cilantro, lettuce and lime dressing.

* indicates spiciness



entrées

pan fried noodles

Choice of chicken, beef or tofu
(add $1.50 for prawn and $2.50 for seafood combination)

Pad Thai $8.50
Rice noodles stir-fried with bean sprouts, egg, green onions and ground peanuts.

Pad See Eiw $8.95
Stir-fried flat noodles with egg, carrots and broccoli in sweet soy sauce.

Pad Khee Mao* $8.95
Flat noodles stir-fried with egg, jalapeno, green beans, onions, carrots, fomatoes and
sweet basil leaves.

Djan’s Fusion Noodle* $8.95

A new blend of Pad Thai and Pad Khee Mao in our own spicy stir-fried version. Thin
rice noodles with egg, bean sprouts, broccoli, cabbage, jalapeno and fresh basil
leaves.

* indicates spiciness
Most of the dishes can be cooked vegetarian style.



wok fares

Choice of chicken, beef or tofu
(add $1.50 for prawn and $2.50 for seafood combination)

Spicy Basil Leaves* $8.50
Your choice of meat stir-fried with fresh basil leaves, mushrooms, onions, bell peppers
and jalapeno.

Pad Prik Khing* $8.95
Deep fried green beans stir fried with bell peppers, carrots and chilli paste.

Cashew Nut* $8.95
Recommended with chicken stir-fried with cashew nuts, pineapple, onions, bell
peppers, carrots and green onions.

Ginger Dish* $8.50
Choice of meat stir-fried with fresh ginger, carrots, mushrooms, celery, onions and
green onions.

Garlic Lover* $8.95
Choice of meat stir-fried with garlic, black pepper, onions and green onions on
steamed vegetables.

Sauté’ Eggplant $8.95
Deep fried eggplant stir fried with your choice of meat, bell peppers, carrots, soy
bean sauce, white pepper and basil leaves.

Vegetable Delight $8.95
Choice of meat stir-fried with assorted vegetables: broccoli, mushrooms, spinach,
carrots, napa and cabbage.

Rama $8.95
Choice of meat stir-fried with mix vegetables and topped with peanut sauce.

Broccoli Oyster Sauce $8.50
Choice of meat stir-fried with broccoli in oyster sauce.

* indicates spiciness
Most of the dishes can be cooked vegetarian style.



curries & fried rices

Choice of chicken, beef or tofu
(add $1.50 for prawn and $2.50 for seafood combination)

Red Curry* $8.95
Coconut milk with zucchini, bamboo shoots, bell peppers and basil leaves in red
curry sauce.

Green Curry* $8.95
Coconut milk with zucchini, bamboo shoots, bell peppers, green beans and basil
leaves in green curry sauce.

Yellow Curry* $8.95
Mild yellow curry sauce and coconut milk with potatoes, onions and carrofs.

Panang Curry* $8.95
Coconut milk with bell peppers and lime leaves in panang curry sauce.

&

Thai Fried Rice $8.50
Choice of chicken, beef or tofu cooked with egg, carrots, onions, tomatoes and
green onions. (prawn $10)

Pineapple Fried Rice $8.95
Stir fried rice with chicken, egg, onions, pineapple, cashew nut, green onions, carrots
and tomatoes. (prawn $10.45)

Djan’s Fried Rice $10.95
Grilled marinated chicken over Fried Rice with egg, onions, carrots, green onions
and tomatoes. Served with special sweet chilli sauce.

* indicates spiciness
Most of the dishes can be cooked vegetarian style.



djan’s specialties

Salmon in Heat* $13.95
Grilled salmon marinated with Japanese soy sauce and topped with Thai curry
sauce.

Samurai Pad Thai $13.95
Our creative blend of the well-known stir-fried Thai noodles and Japanese shrimp
tempura. Served with tempura dipping sauce.

Djan’s Fire Scallops* $14.95
Sautéed scallops with onions, mushrooms, carrots, bell peppers and topped with
crispy basil leaves.

Scallops Al Dente $14.95
Sautéed scallops with chopped onions, garlic, mushrooms, snow peas and celery in
our house ginger sauce.

Duck a la Funk $16.50
Fried Roasted half duck with chili peppers, chopped onions and fopped with three
flavor Djan’s special garlic sauce.

Hawaiian Prawn $14.95
Tempura prawns topped with Hawaiian style sweet & sour sauce, pineapple,
tomatoes, cucumber, onions and bell peppers.

Joy Duck Club* $13.95
Roasted duck in red curry, pineapple, bamboo shoots, tomatoes, bell peppers,
zucchini and basil leaves.

Spicy Ocean* $14.95

Stir fried prawns, scallops, squids, mussels and crabmeats with green beans, bamboo
shoots, mushrooms, jalapeno and basil in our own herbal chilli paste.

* indicates spiciness



side orders

Jasmine Rice/person $1.50
Brown Rice/person $2.00
Steamed Vegetables $3.95
Steamed Rice Noodles $3.00
Peanut Sauce $2.50
Cucumber Salad $2.75
desserts

Chocolate Toffee Mousse with Kahlua $6.50

Golden toffee crunches float among clouds of creamy, rich Kahlua chololate
mousse.

Passionberry Duo $6.50
A refreshingly wild berry mousse layered with a thin chocolate snap and a
tropical passion fruit mousse.

Djan’s Lychee Cheesecake $5.50
New York Cheesecake topped with blended Lychee, tropical Thai fruit.

Black Sticky Rice $3.50
Sweet rice pudding topped with coconut milk.

Green Tea Ice Cream $2.95
Coconut Ice Cream $2.95
Soft Drinks (Coke, Diet Coke, Sprite) $1.75
lced Tea $1.75
Thaiiced tea $2.50
Fresh Juice (Orange or Cranberry) $2.75
Hot tea (green tea or jasmine tea)/person $1.75
Hot coffee (decaf available) $2.00

Perrier Sparkling water $2.50



