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Bud Light USA 3
Budweiser USA 3 Kirin Japan 5

Michelob Ultra USA 3 Orion Japan 6

Sapporo Japan (160z.) 7
Singha Thailand 5
Tsing Tao China 5

Miller Lite USA 3
Amstel Light Netherlands 4
Beck's Germany 4

WHITE WINE

CHARDONNAY

Hogue Washington 8 /29
Sonoma-Cutrer Russian
River 9.5/38

Cakebread Napa 58 PINOT NOIR

Mark West Sonoma 8/29
PINOT GRIGIO
Ecco Domani /taly 7/25 PLUM WINE

Hakutsuru Japan 8/29
RIESLING

Kung Fu Girl Washington 8 /29
Pacific Rim Washington 8 /29

SAUVIGNON BLANC
The Loop New Zealand 7 /25

SAKE

Bunraku Dress Japan (300ml) 28
Hakutsuru Draft Japan (187ml) 7

Koji Japan, Served Warm 7 /10

Ozeki Sake Platinum USA (300m() 22
Sho Chikiu Bai Nigori USA, Unfiltered 10

(Tea, coffee and soda choices may vary daily. *No refills.)
Hot Coffee 2 Sweet Tea 2
Hot Tea 2 Thailced Tea* 3
Perrier* 4 Thai Iced Coffee*

Soda* 2 Unsweetened Tea 2

Heineken Netherlands 4

RED WINE

CABERNET SAUVIGNON
Avalon Napa Valley 8 /29
Louis Martini Sonoma 8/29

3



APPETIZER

Chicken Satay (4 pieces) 7
Chicken on a skewer served with pickled cucumber and peanut sauce.

Chicken Spring Roll (7 roll) 2
Chopped chicken, cabbage, bean thread, carrots, celery and
wooden ear mushrooms. Served with plum sauce.

Fried Tofu 5
Served with sweet chili sauce and crushed peanuts.

Mussels 9
Mussels stir fried with parsley, garlic and butter.

Rice Paper Spring Roll (7 roll) 2.5
Imitation crabmeat, tofu, leaf lettuce, carrots, basil leaf and mint leaf.

Shrimp Tempura (4 pieces) 8

Steamed or Fried Dumplings (4 pieces) 8
Chicken and shrimp with water chestnuts, mushrooms and
bamboo shoots. Served with ginger soy sauce.

Vegetable Spring Roll (7 roll) 1.5
Cabbage, bean thread, carrots and celery. Served with plum sauce.

1% MILD 2Y%MEDIUM 3¥%HOT 4Y%VERY HOT 5Y%THAIHOT*
*No returns for Thai hot, please don't order it if you can't handle the heat.



SOUP

Chicken Rice Soup 3/7
Chicken, rice, peas and carrots with chicken broth.

Miso Soup 3/7
Served with tofu, seaweed and green onions.

Tom Ka Soup
Coconut milk with lemongrass and galanga broth.
Chicken 3/8 Shrimp 4/10 Vegetable 2.5/7

Tom Yum Soup
Hot and Sour soup with lemongrass broth.
Chicken 3/8 Shrimp 4/10 Vegetable 2.5/7

Wonton Soup 3/7
Filled with chicken and shrimp.

| SALAD

/ Cabbage Salad 6
/ Two kinds of cabbage tossed with carrots, hot
peppers, lime juice and ground peanuts.

Chili Lime Beef Salad 9
Grilled beef with herbs and spices.

Cucumber Salad 6
Tossed with sweet and sour carrots, lime juice and ground peanuts.

Nam Sod 9
Minced chicken or pork seasoned with onions, hot peppers,
ginger, peanuts and lime juice. Served with iceberg lettuce.

Tom Yum Soup with shrimp

Peanut Sauce Salad 7
Iceberg lettuce, tomatoes, red onions, cucumbers and broccoli.

Seafood Salad 13
Seared shrimp, scallops and squid with herbs and spices.

Seaweed Salad 6
Seaweed seasoning with sesame seed and sesame oil.

Squid Salad 9
Broiled squid seasoned with herbs and spices.

Warm Glass Noodle Salad 6
Vermicelli noodles with chicken, herbs and spices.




SPECIALTIES

Chicken Lemongrass Stalk 16
Served on a bed of mixed vegetables topped with creamy red curry sauce.

Duck Curry 21
Crispy duck in a red curry sauce with pineapple, grapes, tomatoes and basil leaf.

Massaman Curry 15
Indian style curry with potatoes, carrots and onions
served with roti crepes and crushed peanuts.

Salmon with Green Curry Sauce 16
Charbroiled salmon cooked in a banana leaf with spices.

Sizzling Talay 19
Shrimp, scallops, squid and mussels stir fried with bell peppers,
carrots, mushrooms, tomatoes, chili paste and fresh basil.

Steamed Seafood Curry 19
Shrimp, scallops, squid, mussels, nappa and bean
thread in red curry sauce with basil leaf.

Sweet Chili Tamarind Sauce
Served on a bed of mixed vegetables.

Crispy Chicken 13
Crispy Duck 21
Pan Fried Fish Fillet 16
Crispy Shrimp 16
Whole Fish MKT
Soft Shell Crab MKT

1% MILD 2% MEDIUM 3¥%HOT 4¥XVERY HOT 5Y%THAIHOT*
*No returns for Thai hot, please don't order it if you can't handle the heat.

Massaman Curry




LUNCH

Beef 10
Chicken or Pork 9

Vegetables
or Tofu 9

DINNER

Beef 12
Chicken or Pork 11

Scallop, Shrimp
& Squid 14

Vegetables
orTofu M

EXTRAS

Curry Sauce 2
Cashew Nuts 2
Brown Rice 1
Jasmine Rice 1
Noodle 1
Roti 2

Vegetable
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Pad Kee Mao with chicken =+ "“n "

NOODLES & RICE

Basil Fried Rice

Fried rice with egg, onions, yu
choy, chili paste and basil leaf.

Beef Noodle Soup
Rice noodles, beef balls,
bean sprouts and onions.

Chicken Noodle Soup
Rice noodles, bean
sprouts and onions.

Chicken Pasta
Grilled chicken with peas
and carrots served with

house peanut sauce.

Duck Noodle Soup
Egg noodles, bean sprouts,
onions and yu choy.

Fried Rice
Fried rice with eggs, peas,
carrots and sweet corn.

Lard Nah
Smoke flavor wide rice
noodles with yu choy.

Pad Kee Mao
Thai style spicy noodles, stir
fried with onions, tomatoes,
mushrooms and bell peppers
with chili paste and basil leaf.

Pad Thai
Rice noodles sautéed with
chicken, ground peanuts, scallions,
eggs and bean sprouts in a
zesty sweet tamarind sauce.

Soy Sauce Noodles
Wide noodles stir fried with egg,
broccoli and sweet soy sauce.

Tennessee Fried Rice
Fried rice with egg, bacon,
raisins, grapes and pineapple.

Tom Yum Noodle Soup
Rice noodles in a hot & sour
soup with lemongrass broth.

Pad Woonsen
Warm glass noodles stir fried
with egg and vegetables.
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Pad Ka Prow with shrimp

ENTREE

Cashew Nuts
Celery, onions, mushrooms,
bell peppers, carrots, water

chestnuts, zucchini and
cashew nuts in hoisin sauce.

Garlic Sauce
Sautéed with fresh garlic,
white pepper and butter.

Ginger
Fresh ginger, chili paste, peas,
carrots, wooden ear mushrooms,

scallions, onions and bell peppers.

Green Curry with Basil Leaf
Mushroom, bell peppers,
bamboo shoots and basil leaf.

Hung Ray Curry
Red curry sauce with fresh
ginger and cashew nuts on a
bed of carrots and cabbage.

Pad Ka Prow
Bamboo shoots, mushrooms,
onions, bell peppers, jalapefo

peppers and basil leaf.

Panang Curry
On a bed cabbage,
carrots and broccoli.

Peanut Sauce
Served on a bed of
carrots and cabbage.

Red Curry with Basil Leaf
Broccoli, onions, mushrooms,
bell peppers, bamboo shoots,
carrots, zucchini and basil leaf.

Spicy Eggplant
Stir fried with chili paste, cashew
nuts, jalapeno peppers, bamboo
shoots, onions, bell peppers,
mushrooms and basil leaf.

Tamarind Sauce
Stir fried with chili paste
and vegetable.

1Y¢YMILD 2YYMEDIUM 3YYHOT 43X VERYHOT 5% THAIHOT*
*No returns for Thai hot, please don't order it if you can't handle the heat.

LUNCH

Beef 10
Chicken or Pork 9

Vegetables
or Tofu 9

DINNER

Beef 12
Chicken or Pork 11

Scallop, Shrimp
& Squid 14

Vegetables
orTofu M

EXTRAS

Curry Sauce 2
Cashew Nuts 2
Brown Rice 1

Jasmine Rice 1
Noodle 1
Roti 2
Vegetable 2




DESSERT

Coconut Ice Cream 5
Ginger Ice Cream 5

Green Tealce
Cream 5

Mango Ice Cream 5

Fried Banana 3

Sticky Rice with
Custard 7

615-661-0169 O jasminenashville.com O Brentwood

All trademarks are the property of their respective owners. All prices are subject to change without notice.
We reserve the right to refuse service to anyone. An 18% gratuity will be added to parties of six or more.

©2018 Jasmine, Inc. 0218-TM-2.0



