
seductive starters
crispy tofu cakes with doc ong’s chilli sauce 7.25

curried potato & sweet pea samosas with mango chutney 7.75

chili crusted calamari 11.50

seared salmon with serrano chilies, daikon sprouts & wasabi ponzu 10.50

seared scallops with excellent “xo’ sauce & coconut rice cakes      11.00

firecracker shrimp, 5-spiced with sambal dip 11.50

betelnut poké with “limu kohu”, sweet onions & shoyu AQ

#1 ahi “maguro” sashimi with fresh wasabi AQ

satay-o-chicken with malaysian peanut sauce 9.00

cecilia’s minced chicken & lup cheong with lettuce cups 11.50

hunan smoked pork slices with chili-raisan oil and thai basil sauce 8.88

mongolian hoisin pork, hand pulled with grilled pancakes 11.50

glazed pork short ribs with thai basil & garlic 12.95

rare beef “tataki” with lemon shoyu, fried garlic, micro wasabi & daikon 12.88

salads
green papaya, shrimp, grapefruit, herbs & “nuoc cham” 9.75

chicken & grapefruit with cashews, sunflower seeds & kaffir lime 9.75

ahi “good luck” salad, crispy wonton & lemon-plum dressing 10.50

king crab, toy box tomatoes, cress & kaffir lime dressing 13.58

dumplings & rolls
happy buddha dumplings with corn, tofu, fried shallots & kaiware sprouts 9.45

shanghai “skillet steamed” chicken dumplings 9.75

pork springrolls, “wood ear” mushrooms, glass noodle & szechuan mustard 9.75

“shui jiao” pork dumplings & szechuan-peppercorn broth 9.75

“little dragon” dumplings of pork & shrimp with ginger vinegar 11.25

tempting treausures
sri lankan “claypot” curried fish with eggplant & green beans 17.25

oven smoked seabass with ginger-cucumber namasu 20.50

singapore black pepper jumbo prawns 19.98

“bein pow” firecracker chicken szechuan chilis, onions & almonds 18.38

grilled lemongrass chicken, pickled cabbage & chili-garlic sauce 16.98

szechuan roast duck, wok tossed with garlic chives, tofu & cured pork 18.38

korean charbroiled pork with scallion-pepper sauce 16.88

BBQ boneless “kalbi” short ribs with watermelon kimchee 17.50

seared tenderloin “sashimi” with “momiji,” scallions & ginger shoyu 18.88

wok-seared galanga beef filet, crispy yams & cress salad 20.75

sizzling iron plate ribeye steak, spring onions with roasted garlic 20.75

bowls & noodles
emerald fire noodles with mint, thai basil, & chilies 10.28

malaysian curry “laksa” with prawns, chicken, mint & basil 11.58

thai rice noodles with shrimp, tamarind & honey bee chilies 11.25

indonesian “mee goreng”  chicken, shrimp, tofu, cabbage & spicy soy 11.50

grilled lemongrass beef with rice noodles, cilantro, red onion & ”nam pla” 12.28

penang rice noodles with king crab, shrimp, sprouts, chives & chilli-soy 14.25

udon noodles with braised pork, greens, kim chee and soft poached egg 12.28

breads & sides
scallion hotcake 6.75 roti prata 6.50

jasmine rice 2.10 szechuan green beans 9.50

taipei shrimp fried rice 9.25 cucumber namasu salad 4.25

5-spiced garlic edamame 6.25 eggplant nanking 6.50

hours 
Sun - Thur 11:30am -11pm  -  Fri & Sat 11:30am -12midnight

4 1 5  9 2 9  8 8 5 5  w w w . b e t e l n u t . c o m  

order take-out online
2030 Union St. San Francisco, CA 94123     Fax 415 929 8894
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