SPICE 28 Lunch Specials

11am-3:30pm

Appetizers
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Indian Pancake
Thai Spring Roll 4

Mon-Fri

a. Chicken /b. Vegetable

Edamame

Mini Wonton in Chili Oil (1)

Pot Sticker
Spicy Cucumber (1)
Chicken Lettuce Wrap
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a. Classic / b. Szechuan (2)

Salads
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Roasted Tomato Salad
Shrimp Mango Salad
Roasted Duck Salad

Blue Crab Avocado Salad
Tuna Avocado Salad

Noodle Soup
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Beef Noodle Soup (1)
Curry Noodle Soup (1)
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9
Vege. 8

Chicken 9

Beef 9

Shredded Pork w. Dried Bean Curd & Chili Noodle Soup (1) 9

Seafood Udon Noodle Soup

10

Noodles, Fried Rice Lunch (w. a Wonton or Tom Yum Vege soup)
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DanDan Noodle (1)
Drunken Noodle (1)
Pad Thai

Thai Basil Fried Rice (1)
Pineapple Fried Rice
Wok Fried Rice

6
Vege. 8
Vege. 8
Vege. 7
Vege. 7
Vege. 7
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Chicken8
Chicken8
Chicken 8
Chicken 8
Chicken 8

Beef/Shrimp9/9
Beef/Shrimp9/9
Beef/Shrimp 9/9
Beef/Shrimp 9/9
Beef/Shrimp 9/9



Asian Lunch (w.steamedjasmine rice or brown rice, and a Wonton or Tom
YumVege soup)

o General Tso Chicken (1) 8

o Sesame Chicken 8

o Mango Style (1): Chicken8  Shrimp 9

o Thai Basil Style (1): Chicken8  Beef/Shrimp9/9
o Panang CurryStyle (1): Chicken8  Beef/Shrimp9/9
o Green CurryStyle (1): Chicken8  Beef/Shrimp9/9
o Wok BroccoliStyle: Chicken8  Beef/Shrimp9/9

Szechuan Lunch (w.steamedjasmine rice or brown rice, and a Wonton or
Tom YumVege soup)

o Kung Pao(1) Chicken 8 Shrimp 9
o Three Peppers Chicken (3) 8

o Cumin Style (2) Beef 9 Lamb 10
o Dry Pepper Style (3): Chicken8  Fish Filet 9

o Wok Garlic Style (1): Chicken8  Pork/Shrimp8/9
o Scallion Style: Chicken8  Beef 9

o Double Cooked Style (2) Pork Belly/Fish Filet 9/9
o Shredded Pork w. Peking Style 8

o Shredded Pork w. Dried Bean Curd & Chili 8

o Mapo Tofu w. Minced Beef (3) 8

Vegetable Lunch (w. steamed jasmine rice or brown rice, and a Wonton or
Tom Yum Vege soup)

o Wok Mix Vegetables 8

o Spinach W. Smoked Chili (1) 8

o Szechuan String Beansw. Minced Pork8

o Curry Vegetables (1) 8

o Eggplant w.Garlic Sauce (1) 8
Beverage

Fountain Soda or Bottled Water 2
Hot Tea in a Pot (Green or Black) 2

Juice (Cranberry, Pineapple, Orange) 3
Bottled Soda 2.5

* We alter the level of spicy at your request!
(1)- Mild Spicy, (2)- Medium Spicy, (3)-Very Spicy
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WINE

HOUSE WHITE $4 | HOUSE RED $4

BEERS

DOMESTIC 83 PER BOTTLE

ALLAGASH WHITE | BLUEMOON | COORS
LIGHT | SIERRA NEVADA | YUENGLING

IMPORTED BEERS $4 PER BOTTLE
ASAHI | AMSTEL LIGHT | CORONA |
DOGFISH HEAD 60 MINUTES |
HEINEKEN | HEINEKEN LIGHT |
KIRIN | TSING TAO | SAPPORO

HAPPY-TIZERS

EDAMAME $3
THAI SPRING ROLL $3
Chicken / Vegetable
SPICY CUCUMBER(1) $3
DUMPLINGS IN CHILI OIL(1) $4
WONTON IN CHILI OIL(1) $4
POT STICKERS $4
PEKING DUCK CREPE $4
CHICKEN SATAY $4
AHI TUNA DUMPLINGS $5
CHICKEN LETTUCE WRAPS §5
Classic Style / Szechuan Style (2)

* (1) — Mild Spicy, (2) Medium Spicy *

Facebook.com/spice28
LIKE us!




SPICE28 - SIGNATURE COCKTAILS

SHISOJITO $9
Our Japanese Version Of Classic Mojito
Bacardi Superior Rum, Fresh "Shiso" (Japanese Mint), Fresh Lime, Sugar, Splash Of Soda

DRAGON NECTARSI10
Bacardi Dragon Berry Rum, Alizé Passion Liqueur, Fresh Ginger, Cranberry Juice, The Perfect Passion Fruit Purée

PASSIONATE KISS $10
Skyy Passion Fruit, Fresh Squeezed Lemon Juice, The Perfect Passion Fruit Purée Of Napa Valley

GINGER COSMOPOLITAN 510
Skyy Ginger, Cointreau, Fresh Ginger, Fresh Squeezed Lemon Juice, Splash Of Cranberry Juice

PHILLY LOVE 510
Skyy Vodka, St~Germain Elderflower Liqueur, Fresh Cucumber, Fresh Squeezed Lime Juice, Splash Of Pineapple Juice

BASIL GREEN TEA GIMLET $10
Beefeater Gin, Fresh Basil, Fresh Squeezed Lemon Juice, Our Own Green Tea Infused Syrup

SAPPHIRE SAKETINI §11
Momokawa "Diamond" Junmai Ginjo Sake, Ketel One Vodka, Fresh Cucumber

TOKYO SIDECAR $11
Courvoisier V.S. Cognac, Cointreau, “Yuzu® (Japanese Citrus)

BAMBOO GINGERITAS11
1800 Silver Tequila, Domaine De Canton Ginger Liqueur, Fresh Ginger, Fresh Squeezed Lime Juice, Agave Nectar

FRENCH PEAR MARTINI $11
Absolut Pears, St~Germain Elderflower Liqueur, Fresh Squeezed Lemon Juice

LYCHEE MARTINIS$11
Kai Lychee Vodka, Soho Lychee Liqueur, the Perfect Lychee Purée Of Napa Valley

THAI GINGER COCONUT BOMB$11
Skyy Ginger, Absolut Mandrin, Triple Sec, Fresh Squeezed Lime Juice,Coconut Cream, Fresh Muddled Basil & Jalapefio

Beer
Domestic ($5 each) Imported ($6 each)
Allagash White Asahi
Bluemoon Amstel Light
Coors Light Corona
Sierra Nevada Dogfish Head 60 Minutes
Yuengling Heineken / Heineken Lt
Kirin
Tsing Tao
Sapporo

Premium Water

Voss Still, NorwayBottle (800ml)9
Voss Sparking, NorwayBottle (800ml)9



SPICE 28 — Asian Fusion, Szechuan Cuisine & Bar

Hot Appetizers Cold Appetizers
o Indian Pancake 5 o Spicy Cucumber (1) 6
o Edamame 5 o Szechuan Spicy Chicken (3) 9
o ThaiSpringRoll 5 o Pork Belly w. Garlicin Chili(3) 9
a. Chicken / b. Vegetable o Spicy Beef & Tripe (3) 11
o Mini Wonton in Chili Qil (1) 6
o Dumplings in Chili Qil (1) 6 Soups
o Pot Stickers 6 o Tom Yum Soup (1) 5
o Satay: Tofu/Chicken 7 Beef 8 Choice of: Vege, Shrimp, Chicken or All
o Thai Crispy Calamari 8 (Spicy Sour Lemongrass broth w.
o Rock Shrimp 3 mushrooms, sweet peas, kaffir leaves)
a. Curry Glazed / b. Chili Aioli © Len:tongrass Coco.nut Soyp >
. Choice of: Vege, Shrimp, Chicken or All
o Peking Duck Crepe 9 (Creamy coconut soup w.lemongrass,
o Blue Crab Fajita 9 mushrooms, sweet peas, lime leaves)
o Chicken Lettuce Wrap 9 o Seafood Tofu Soup(for2) 9
a. Classic / b. Szechuan (2) (Diced scallop, shrimp & crabmeat w. tofu)
o Ahi Tuna Dumpling 11 o Fish w. Cabbage Soup (for2) 9
o Wasabi Mango Lobster 12 (Fish filet with sour cabbage)
Salads
Roasted Tomato Salad 6
(Tomato, avocado, spring mix tossed in balsamic sake vinaigrette)
Roasted Duck Salad 9
(Boneless roasted duck, mix greens,tossed with Thai Lime dressing and peanuts on the top)
Shrimp Mango Salad 9
(Grill shrimps, fresh mango, spring mix tossed in Champagne Mango Sauce)
Blue Crab Avocado Salad 10
(Blue crab meat tossed in spicy mayo and avocado with balsamic sake vinaigrette)
Tuna Avocado Salad 11
(Diced tuna and avocado served with spicy mayo and yuzu dressing)
Noodles
Pad Thai: VegellChicken12 Beef 14Shrimpl4

(Stir fried thai noodle with egg, tofu, radish pickle, bean sprout, chive and topped with peanuts)
Drunken Noodles (1): Vege 11 Chicken 12 Beef 14 Shrimp 14

(Traditional thai flat rice noodle with fresh garlic, onion, bell peppers, green basil and carrot)
Mee Siam(1): Vege 11Chicken12 Beef 14 Shrimpl4

(Stir-fried rice vermicelli w. tofu, bean sprouts, onion, peppers, and scallion w. house chili sauce)
Dan Dan Noodle (2)(w. chili oil, peppercorn, nutty sesame sauce & top w. minced pork) 7

Asian Entrees

Saigon Beef(Stir fried beef, garlic, butter, cabbage in aromatic sauce) 16

Tropical Mango Style (1): Tofu 13 Chicken 14 Shrimp1l6

(Fresh mango, onion, bell pepper graced with mango spice sauce)

Thai Basil Style (1): Toful3 Chicken14 Beef 16 Shrimp16
(String beans, onon, bell pepper, onion, and fresh basil)

Green CurryStyle (1): Vegel2  Chicken 14 Beef 16 Shrimp 16
(Coconut milk, eggplant, yard beans, bell pepper, and fresh basil)

Panang CurryStyle (1): Vegel2 Chicken 14 Beef 16 Shrimp 16
(Coconut milk, yard beans, carrots, bell peppers, kaffir leaves)

Crispy Duck 17

(Deep fried of sautéed duck on top of lettuce)



Salmon on the Rock 20
(Pan seared salmon w. spinach, asparagus served with jungle curry sauce)
Tangerine Duck 22

(Grilled duck breast with daikon, seaweed, asparagus, potato, cauliflower, sweet peas, carrots and
served with Tangerine citron wine sauce)

Pan Seared Pepper Tuna 23

(Pepper tuna steak w. wasabi mash potato, carrots, asparagus w. soy glazed sweet onion sauce)
Thai Crispy Red Snapper 24

(Whole red snapper cut boneless, lightly breaded &topped w. pineapplechili sauce, cilantro, scallion)
Roasted Chilean Seabass 25

(Grill asparagus, sesame soba noodle, and served with chunky red miso sauce)

Char-Grilled Lobster Tail 29

(Grilled lobster tail, mix vegetable, and served with red pepper cream sauce)

Szechuan Entrees

Crispy Prawns over Golden Cornl18

Salt and Pepper Style (1):  Squid14 Shrimp 17 Both17
Double Cooked Style (2) (Cabbage, peppers in a black bean sauce and chili oil):
Pork Belly13 Fish Filet17

Cumin Style (2) (Cumin crusted with peppers and onions): Beefl6 Lamb19
Dry Pot Style (3)(Mushrooms, bamboo shoots, peppers, peppercorn in a sizzling mini wok):

Chicken13 Beefl6 Shrimp/Fish Filet17 Lamb19
Dry Pepper Style (2)(a mixture of peppercorn, sesame and peppers):
Chicken13 Beef 16 Shrimp17 Fish Filet17
Hot Sauce St'y'|e (3}(Cabbage, celery in Szechuan hot sauce w. peppers, garlic& peppercorn):
Chicken 13 Pork 13 Beefl6 Fish Filetl7
Silky Tofu in Chili Miso Style (3) (Tofu, peppers, garlic & peppercorn in hot spicy paste):
Chicken 13 Pork 13 Beef 16 Fish Filet 17
Vegetables
Soy Ginger Wok Asian Greens 11 Eggplant w. Garlic Sauce (1) 11
Spinach w. Smoke Chili (2) 10 Szechuan String Beansw. Minced Pork 11
Curry Vegetables (1) 11 Mapo Tofu w. Minced Beef (3) 14
Snowpea Leaves w. Garlic 14
Fried Rice
Wok Fried Rice: Vege9Chicken10 Shrimp12

(Stir fried rice, egg, and onion)

Thai Basil Fried Rice(1) Vegel0 Chicken11 Shrimp13

(Stir fried rice, egg, spicy herbs, onion, bell pepper, and basil)

Pineapple Fried Rice: VegelO Chicken11 Shrimp13

(Stir fried rice w. fresh pineapple, egg, onion, carrot, peas, raisins, topped w. cashew nuts)

Side Non-AlcoholicBeverage
White Rice 1.5 Fountain Soda or Bottled Water 2
Brown Rice 2 Juice (Cranberry, Pineapple, Orange) 3
Hot Tea in Pot (Green, Chai Spice Black) 2.5
Bottled Soda 2.5

Dessert Ask our servers for dessert MENU and suggestions!

* We alter the level of spicy at your request! (1)- Mild Spicy, (2)- Moderate Spicy, (3)-Very Spicy
SPICE 28 - 1228 Chestnut St, Phila, PA 19107 Tel: 215-928-8880 spice28.com
Thank you for dining with us! Add us to your Facebook (facebook.com/spice28)
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DessertMenu

Exotic bomba

Mango , passion fruit and raspberry sorbetto all covered in white chocolate

Cappuccino Truffle

Cappuccino gelato with a heart of espresso, covered with coffee flavored
meringue sparkles

Pyramid

Chocolate mousse with a molten caramel center, dusted with cocoa Powder

Coppa 3 Chocolate

Delicious combination of silky dark, milk and white chocolatecreams
Coppa Strawberries & Caramel

Delicious combination of silky dark, milk and white chocolatecreams

CoppaStracciatella

Chocolate chip gelato swirled together with chocolate syrup, topped with
cocoa powder and hazelnuts

Pumpkin Cheesecake

A cookie crumb base with a pumpkin infused cheesecake, topped with
pumpkin butter

Raspberry Cheesecake

New York style cheesecake base topped with raspberry marmalade and
cream rosettes
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