DINNER

STARTERS FOR THE TABLE
6

6

CUCUMBER

soy, vinegar, sambal
CHICKEN WINGS

dozen or half dozen wings
12 | 6 caramelized
12| 6 lemongrass
12 | 6 bbq

11

EDAMAME (GF)

togarashi

8

6

PEARL BALLS

steamed ground pork, shiitake mushroom,
encased in sweet rice

SHUMAI DUMPLINGS

pork, shrimp, water chestnut
SICHUAN WONTONS

sichuan peppercorn, shrimp, pork
garlic, onion, chili oil, cilantro

SALADS & ROLLS
9

FRESH SPRING ROLL (GF)

9

FRESH VEG SPRING ROLL
(GF)

pork, shrimp, mint, rice noodle, peanut
sauce

9

14

CRISPY EGG ROLL

fried with pork, cellophane noodles,
cabbage
8

8

GREEN PAPAYA SALAD (GF)

pickled carrots, tofu, peanuts, celery,
cucumber

tree ear mushroom, cabbage, carrots, tofu,
peanut sauce

SQUID SALAD (GF)

red onion, thai basil, tomato,
cucumber, lime
CITRUS JICAMA SALAD

shredded red cabbage, pecans, grapefruit

CHICKEN & POULTRY
14

LEMONGRASS CHICKEN
(GF)(V)

33

wild rice stir fry with mushrooms,
hoisin

red onion, chili paste, jalapeno, lemongrass, peanut
14

CHICKEN FRIED RICE(V)
(GF)

16

CRISPY HALF DUCK

14

SOY BRAISED DUCK
FRIED RICE (V)

chicken braised in a caramel sauce,
ginger, shallot, thai chillies
15

egg, ginger, red bell pepper, snow
pea, napa cabbage

egg, ginger, red bell pepper, snow pea,

CARMELIZED CHICKEN
CLAYPOT

THAI BASIL COCONUT
CHICKEN (GF)

snow peas, red bell pepper, coconut
milk, thai basil

BEEF & GAME
30

SHAKING BEEF
(BO LUC LAC)

27

LEEK-Y BEEF (GF)

wok fried filet mignon, leeks, garlic,
house-made beef butter

wok fried filet mignon, red onion,
tomato, watercress
29

NEW YORK STEAK (GF)

34

16

THAI STYLE STEAK SALAD
(TIGER CRIES)

grilled bavette steak, red onion, tomato,
cucumber, lettuce, chili lime dressing

MONGOLIAN RACK OF LAMB

grilled half rack of lamb,mongolian
spices, chimichurri sauce

grilled steak, shallots, mushrooms

NOODLES
WOK FRIED RICE NOODLE* (GF)(V)

egg, bok choy, mung beans, sesame, shitake mushrooms
12
chicken
14
shrimp
12
pork

18

CRAB GLASS NOODLE (GF)

wok fried mung bean noodles, crab,
garlic, sesame oil

SEAFOOD
22

TURMERIC SEA BASS (GF)

over a bed of lettuce, rice noodles
capers, onions

PORK
16 G R I L L E D
(GF)

20

CARAMELIZED SHRIMP

white onion, chili paste, garlic,
caramel sauce

14

PORK TENDERLOIN

mirin black pepper glaze, red curry, squash

14

THAI STYLE SEAFOOD SOUP
(GF)

mussels, shrimp, calamari,
kaffir lime leaf, lemongrass,

PORK FRIED RICE* (GF)(V)

16

egg, ginger, red bell pepper, snow pea,
napa cabbage

VIETNAMESE RIBS

lemongrass, thai chili, fish sauce, hoisin
barbecue sauce

VEGETABLE SIDES
7

BOK CHOY (GF)

wok fried bok choy,shiitake
mushroom

7

BRUSSELS SPROUTS
(GF)

black vinegar, toasted garlic

GF- can be made gluten free upon request

7

DINO KALE (GF)

wok fried kale, shallots, garlic

V-can be made vegitarian upon request

DINNER

2.5

COKE
DIET COKE

9

THAI BASIL PANNA COTTA

8

THAI STICKY RICE WITH MANGO

8

PEPPERMINT CHEESECAKE

SPRITE
DR PEPPER

4

HOUSE-MADE LEMONADE

3

ICED TEA

5

FRESH JUICE OF THE DAY

6

SMALL FRENCH PRESSED JOYHOUSE

classic italian panna cotta with thai basil

coconut sticky rice with fresh mango

with chocolate sauce and chocolate shavings

COFFEE (2-3 CUPS)
8

LARGE FRENCH PRESSED JOYHOUSE
COFFEE (4-5 CUPS)

5.5

VIETNAMESE COFFEE SMALL

Komodo is a locally owned restaurant in Northwest Arkansas.
At Komodo we re-create classic dishes from Vietnam, China and Thailand using
high quality fresh ingredients for the modern local palate. We have a passion for Asian food
and want to represent it the best we can. We are a scratch kitchen so all of our stocks, sauces
and rolls are made in house.
We also feature a full bar where we hand squeeze the juices for our cocktails and use no
mixers of any kind. We have 15 taps featuring local beers and ciders. Our wine list includes
many different wines from a wide variety of regions that we feel compliment the cuisine.
Our food is a la carte and is meant to be shared. There are many different flavors on our menu so
we recommend that our guests order a few different dishes and then a side of
vegetables to really get a chance to experience the many different flavor profiles.

DIM SUM

CRISPY POT STICKERS 7

pork and vegetables

SHANGHAI SOUP DUMPLING 8

pork & shrimp soup dumpling
CRAB RANGOON 8

crab, spicy cream cheese, wonton shell

CHICKEN WINGS

dozen or half dozen wings
12 | 6

caramelized

12 | 6

lemongrass

12 | 6

bbq

SICHUAN WONTONS 6

sichuan peppercorn, shrimp, pork
garlic, onion, chili oil, cilantro

SHUMAI DUMPLINGS 11

pork, shrimp, water chestnut
PEARL BALLS 8

steamed ground pork, shiitake
mushroom, encased in sweet rice

