WAL K

663 Main Street, Waltham — 781.899.2244 — reservations, directions, menus and more @elephantwalk.com

Waltham Restaurant Week — Sunday, July 12 — Saturday, July 18, 2009 « $18.84 for lunch and dinner!

Appetizers [please choose one]

Rouleaux

Cambodian spring rolls filled with ground pork, crushed peanuts, shredded carrots and minced onions; served
with fresh lettuce, mint, Asian basil and bean sprouts for wrapping; tuk trey on the side for dipping [available
vegan]

Nataing

Ground pork simmered in coconut milk with sliced garlic, crushed peanuts and chili pods; served with crispy
jasmine rice for dipping

S’gnao Mouan
Cambodian chicken soup with chicken breast, lime juice and lemongrass; garnished with Asian basil and
scallion

Chilled Avocado Citrus Soup
Freshly squeezed orange and lime juices, avocado, tomato, and button mushroom; garnished with cilantro

Salade Verte
Baby green mix with sliced plum tomatoes dressed with house vinaigrette

Entrées [please choose one]

Trey Tuk Peng Pah
Crispy Asian grouper filet served with a tangy broth of fresh plum tomatoes, garlic, shallot, rice vinegar and
fish sauce; garnished with fried shallot and cilantro

Poulet a la Citronnelle

Sliced chicken breast sautéed with lemongrass, onion, red bell pepper and scallion; sprinkled with freshly
roasted, crushed peanuts [available vegan]

Mee Siem au Poulet

Rice noodles sautéed in a sauce of shredded chicken breast, tofu, garlic, salted soy beans, pickled shallot,
Chinese chive, bean sprouts and red bell pepper; topped with shredded omelet [available vegetarian, vegan
without the omelet]

Loc Lac

Sautéed, cubed beef tenderloin, lightly caramelized in black pepper, garlic and mushroom soy; served over
shredded lettuce with a lime and black pepper dipping sauce

Curry de Legumes

A vegetable curry sauté with eggplant, asparagus, baby bok choy, red bell pepper, snow peas and yellow
squash [vegan]

Dessert [included with lunch; $5 additional with dinner]

Choose from our list of delicious sweet treats!

This menu is not available at Sunday Brunch on July 12, 2009



