
Indochine (en-doe-sheen): French for Indochina which includes Cambodia, Laos, and Vietnam

7 Wayne Drive, Wilmington, NC 28403  •  Phone (910) 251-9229
www. Indochinewilmington.com

Hours: 11am-2pm lunch; 5pm-10pm dinner; 
Saturday lunch, noon-3pm. 

Closed Sunday and Monday lunch

All major credit cards accepted 
We are not responsible for lost articles



Scenes from the scrapbook, 
Vietnam, circa 1960...
	

Raven locks and big dark eyes, I skipped along the stony 

path to the village market, all the while my mother beckoned, 

“Solange! Hurry, hurry. We must gather the freshest 

vegetables, fruits, and seafood for the Ceremony of the 

Remembrance of Our Ancestors. Everything must be the 

best available,” she insisted.

	 I tagged along the muddy streets behind my 

mother, distracted by all the sights and sounds 

of the vendors and farmers. This was the 

festive trek of our Vietnamese culture; 

rich with clatter and tantalizing 

aromas. The market place was as 

varied as the patterns in my mother’s 

flowing ao dai; it was as colorful as 

my grandfather’s kois, for which I 

cared each day after school.

	 The simple life, mixed with jaunts to the Phunhuan 

Market in Saigon, planted a seed in my heart... and what 

grew there was deep gratitude for the earth’s blessings, 

the love of cooking, and the reverence with which I was 

taught to prepare ingredients. Those lessons still ring in 

my head, as I can still hear my mother say, 

“Solange, the most important ingredient in the meal is 

the love for your family and friends.”



APPETIZERS

A1	 Cha Gio (5), Vietnamese Nem	 5.95
Ground chicken, carrot, bean thread, onion, and mushroom wrapped in rice paper, deep fried, 
served with nuoc cham dipping sauce.

A2	 Vegetarian Egg Roll (2), Thailand	 4.95 
Vegetable egg roll wrapped in rice paper, deep fried and served with a hot and sweet dipping sauce.

A3 	 Goi cuon (2), Vietnamese Summer Rolls	 5.95 
Choice of shrimp, mango or beef, shredded cucumber, carrots, basil, lettuce and rice noodles rolled 
in fresh rice paper, served with plum sauce.

A4	 Tofu Toasts (8), Thailand	 4.95
Deep fried tofu pieces served with hot and sweet dipping sauce or peanut sauce.

A5	 Crispy Fried Calamari, Vietnam	 4.95
Deep fried battered squid rings served with hot and sweet dipping sauce.

A6	 Shanghai Pork Egg Roll (2)	 4.95
Ground pork, cabbage, clear noodles, carrot, onions, served with our special soy ponzu sauce 
and mustard.

A7	 Chicken Satay (3), Thailand	 6.95
Grilled chicken on bamboo skewers, served with peanut sauce and pickled cucumber.

A8	 Steamed Mussels in Spicy Hot Basil and Coconut Milk, Cambodia	 9.95
A9	 Deep Fried Coconut Shrimp (6), Thailand	 6.95
A10	 Steamed Crab and Shrimp Sieu Mai (6), Thailand	 5.95
A11	 Gold Bags (6),Thailand	 6.95

Thai version of fried wontons with shrimp and crab meat filling.

A12	 Galloping Horses (4), Thailand	 5.95
Chicken wrapped around a prawn, deep fried in a thin rice paper. Served with orange wasabi sauce.

A13	 Vegetarian Samosa Egg Rolls (2), India	 4.95
Potato, carrots, chick peas, mung beans, onions, and curry, wrapped in a thin flour wrapper and 
fried to a golden crisp with a curried yogurt dip.

	

A14	 Appetizer Sampler	 11.95
2 cha gio, 1 goi cuon, 4 squid rings, 2 vegetable dumplings, 2 coconut shrimp, 2 gold bags and 2 
chicken satay.

A15	 Dumpling Sampler (6)	 5.95
Crab and shrimp, wasabi, hackow, beef, and vegetarian.

Please let us know how you would like your meal prepared 
*Mild   **Med   ***Hot   ****Thai Hot 

Indochine’s cuisine contains no MGS or preservatives. A 20% gratuity will be added 
to parties of 6 or more. There will be a $3.95 plate charge for splitting one entree. 

No splitting of checks for parties of 8 or more. 



SOUPS
S1	 Tom Yum, Thailand	 3.95
	 Spicy hot and sour soup with your choice of shrimp, chicken or squid. (combo 6.95)

S2	 Tom Kha Gai, Thailand	 3.95 
	 Coconut soup with chicken, mushrooms, cilantro, galanga, bamboo shoots and kaffir lime leaves.

S3 	 Crab Asparagus Soup, Vietnam	 3.95 
	 Asparagus pieces, crab meat in a light chicken broth, topped with cilantro.

S4	 Wonton Soup with Chicken	 3.95
	

S5	 Egg Drop Soup	 3.95
S6	 Tofu and Mushroom Soup	 3.95

Tofu, mushrooms and snow peas in a vegetarian broth.

S7	 Chao Ga	 3.95
Chicken rice soup, quietly delicious!

SALADS
B1	 Thai Salad, Thailand	 8.95

Choice of grilled chicken, beef, or squid, with cucumbers, tomatoes, red onions, lettuce, cilantro, 
basil and green onions in our hot lemony dressing.

B2	 Papaya Salad (seasonal)	 7.95
Shredded papaya with lemon juice, dried shrimp, tomatoes and hot peppers, served with sticky rice.

B3	 Shaking Beef Salad (seasonal)	 8.95
Peppery watercress with onions, tomatoes, and tender beef slices, with Indochine special dressing.

B4 	 Goi Ngo Sen, Vietnam	 8.95 
Choice of chicken or shrimp with shredded turnips, carrots and green onions served with 
traditional Vietnamese dressing and topped with caramelized shallots and peanuts.

	

B5	 Yam Woon Sen, Thailand	 8.95
Choice of chicken, beef, pork, or squid, served with clear noodles, tomatoes, cucumbers and 
shredded carrots with delicious hot Thai dressing.

B6	 Tofu Salad	 8.45
Deep fried tofu with lettuce, tomatoes and steamed broccoli, with peanut dressing.

B7	 Banana Blossom Salad	 8.95
Shredded banana flowers with shrimp and duck, mint, basil, rau ram, peanuts, and onion, 
in a spicy Asian vinaigrette.



VEGETARIAN ENTREES

V1	 Vietnamese Crepe (add $3 for chicken, pork, beef or shrimp)	 13.95
Vegetarian crepe filled with tofu, bean sprouts, bamboo shoots, broccoli and carrots, topped with 
green onions and served with lettuce and nuoc cham. 

V2	 Tofu Stuffed with Vegetable Filling, Vietnam	 13.95
Braised in a tomato, mushroom and onion sauce topped with cilantro. 

V3 	 Bun Tau Xau Rau, Vietnam (add $3 for chicken, pork, beef or shrimp)	 13.95	
Bean thread stir fried with onion, Asian vegetables, basil, cilantro, garlic and soy sauce. (Eggs 
optional)

V4	 Ayudhya Eggplant (add $3 for chicken, pork, beef or shrimp)	 13.95	
Stir fried eggplant with garlic, basil, asparagus, baby corn, green onions, cauliflower, zucchini, green 
beans, tomatoes, and mushrooms in our delicious hot sauce. 

V5	 Buddha’s Feast in a Nest (add $3 for chicken, pork, beef or shrimp)	 13.95	
Snow peas, broccoli, cauliflower, bamboo shoots, tofu, shiitake mushrooms, adamame beans, yow 
choy, asparagus and onions with our delicious teriyaki sauce served in a crunchy noodle nest.)

V6	 Green Curry Aubergines and Tofu	 13.95
Hot spicy coconut and eggplant curry with tofu, onion, bell peppers, cauliflower and basil.

V7	 Tofu and Tomatoes (steamed or fried)	 13.95
	 A delicious tofu stir fried with tomatoes, basil and onions and chopped mushrooms.

V8	 Vegetable Drunken Delight	 13.95
Lotus root, snow peas, broccoli, cauliflower, bamboo shoots, tofu, shiitake mushrooms, adamame 
beans, tomatoes and onions with our delicious rice wine sauce.

THE SATAY CORNER
Marinated skewers of meat, grilled and served with peanut sauce and shrimp fried rice.

K3	 Beef Satay, Indonesia	 15.95
K4	 Shrimp Satay, Indonesia	 	 17.95
K5	 Chicken Satay, Indonesia	 	 15.95

All entrees come with a house salad. Extra salad, add 2.85

	



INDOCHINE CREATIONS
All Indochine Creations entrees are served with a house salad and jasmine rice. Extra salad, add 2.85.

F1	 Chicken or Beef with Lemon Grass	 14.95
Stir fried chicken with lemon grass, onions, green onions and cilantro, served on a bed of steamed 
Shanghai choy. (Shrimp add 3.00)

F2	 Moo Goo Gai Pan	 14.95 
White chicken stir-fried with snow peas, mushrooms, water chestnuts, carrots, and baby corn in our 
delicious white sauce with a drop of sesame oil.

F3 	 Beef & Asian Vegetables	 14.95 
Stir fried beef and onion, garlic, soy sauce, broccoli, carrots, snow peas, mushrooms, bean sprouts 
and yow choy.

F4	 Cashew Chicken	 14.95 
Chicken with onion, broccoli, zucchini, carrots, cashew nuts and cauliflower. (Shrimp add 3.00)

F5	 Ginger Chicken	 14.95
Chicken with ginger, garlic, carrots, onions, green onions, asparagus, and three different kinds of 
mushrooms. (Substitute shrimp add 3.00)

F6	 Grilled Salmon in Banana Leaves with Asian Fruit Salsa	 17.95
Salmon, marinated in lemon grass grilled in banana leaves, served on a bed of lettuce, topped with 
our delicious hot Vietnamese garlic sauce, a side of shrimp fried rice and Asian fruit salsa.

F7	 Scallops with Ginger	 19.95
Marinated jumbo scallops stir fried with ginger, garlic, carrots, green onions, baby corn, asparagus 
and three different kinds of mushrooms.

F8	 Pho Bac Vietnam	 10.95
Beef noodle soup, famous from Hanoi, a meal in itself. 
(Add beef meatball 2.00)

	

F9	 Bun-Thit Nuong	 10.95
Choice of grilled beef, pork, cha gio or chicken marinated in soy sauce, served over cold rice noodles, 
mixed with shredded cucumbers, carrots and basil, topped with our spicy dressing and crushed 
peanuts. (Shrimp add 3.00)

F10	 Chicken with Basil (Pad Gai Kra-Pao)	 14.95
Stir fried chopped chicken with bell peppers, onions, green onions, dried red peppers, green beans, 
basil and garlic. (For the mild at heart, we omit the Jalapeno peppers.)

F11	 Beef with Basil (Pad Nua Kra-Pao)	 14.95
Stir fried chopped beef with bell peppers, onions, green onions, dried red peppers, green beans, basil 
and garlic. (For the mild at heart, we omit the Jalapeno peppers.)

F12	 Mahi Mahi with Asian Fruit Salsa	 17.95	
Grilled in banana leaf and served with fried taro potato cake and julienne vegetables.

F13 	 Indochine Steamed Mahi Mahi	 17.95
Boneless mahi mahi, steamed in soy ginger sauce with shiitake mushrooms, clear noodles, carrots, 
green onions.

F14 	 Sweet and Sour Shrimp or Chicken	 15.95
Lightly breaded jumbo shrimp with pineapple, tomatoes and bell pepper in a sweet and sour sauce.

F15	 Shrimp and Scallops in a Nest	 19.95
Jumbo shrimp and scallops with vegetables served in a crispy egg nest.

F17	 Thundering Dragon	 19.95
Shrimp stir fried with pineapple, snow peas, baby corn, yow choy, red bell pepper and mushrooms, 
in a hot tamarind sauce.



INDOCHINE CREATIONS
F18	 Pepper Steak	 14.95

An old favorite, beef stir fried with onions, mushrooms and bell peppers.

F19	 Happy Asian Melody	 19.95
Chicken, shrimp, beef and scallops stir fried with garlic, onion, carrots, snow peas, bok choy, 
broccoli, baby corn, shiitake mushrooms and asparagus in our delicious very mild sauce.

F21	 Vietnamese Pork Meatballs	 15.95
Tender ground pork meatballs marinated in lemon grass and onions, grilled and served with a side 
order of shrimp fried rice and pickled vegetables.

F22	 Vietnamese Wraps	 19.95
An assortment of stir fried beef, chicken and shrimp with a plate of herbs, lettuce cucumbers and 
rice noodles that you wrap yourself at your table and dip with three different kinds of sauce. A fun 
meal with your friends.

F23	 Fried Whole Fish	 Market Price
Whole fish topped with tomato and bell peppers and our sweet basil hot sauce.

	

F25	 Yum Yum Chicken	 15.95
Crunchy chicken stir fried with pineapple, lychee, Fiji apple, mango, bell pepper, onions, and 
cashews with a sweet chutney sauce and sesame seeds.

THAI CURRY
All curry entrees come with a house salad. Extra salad, add 2.85

C1	 Green Curry	 15.95
Choice of chicken, beef or pork with green curry, eggplant, basil, onions, bell peppers, cauliflower 
and coconut milk. (Shrimp add 3.00, soft shell crab add 4.00)

C2	 Yellow Curry	 15.95 
Choice of chicken, beef or pork with Thai yellow curry, avocado, basil, cauliflower, onions and 
coconut milk. (Shrimp add 3.00)

C3 	 Red Curry	 15.95 
Choice of chicken, beef or pork with red curry, bamboo shoots, green beans, onions and coconut 
milk. (Shrimp add 3.00)

C4	 Panang Curry	 15.95 
Choice of chicken, beef or pork with panang curry, coconut milk, onions, green beans and sweet 
potatoes. (Shrimp add 3.00)

C5	 Massasman Curry	 15.95
Choice of beef or pork with massaman curry, potatoes, onions, coconut milk, peanuts and peanut 
sauce. (Shrimp add 3.00)

C6	 Shrimp Curry with Pineapple	 18.95	
Jumbo shrimp stir fried with tomatoes, pineapple chunks, bell peppers, and onions in a mellow 
yellow curry sauce with coconut milk.

	

C7	 Roasted Duck with Red Curry Sauce	 18.95
Roasted duck, de-boned, then marinated overnight in a red curry sauce, blended with Kaffir leaf, 
pineapple, fresh tomatoes, onions, and bamboo shoots.

C8	 Jungle Curry	 15.95
Choice of beef, chicken or pork stir fried with dried red chilies, cooked in coconut milk with a hot 
curry, young corn, shredded galanga, aubergines, bamboo shoots and green beans.

C9	 Choo-Chee Salmon or Mahi Mahi	 17.95
Fillet of salmon sautéed with hot choo-chee curry sauce, coconut milk and vegetable medley.



FRIED RICE AND NOODLES
N1	 Thai Fried Rice, Thailand	 9.95

Choice of chicken, beef, pork, or tofu or squid stir fried with rice, eggs, tomatoes, cilantro and 
onions, served with cucumber slices and lime wedges.

N2	 Pad Thai, Thailand	 12.95 
Choice of chicken, beef, pork, or tofu or squid stir fried with rice noodles, eggs, bean sprouts, 
onions, carrots and cilantro, topped with peanuts.

N3 	 Pad See U, Thailand	 12.95 
Choice of chicken, beef, pork, or tofu or squid stir fried with wide noodles, baby bok choy, dark 
sweet soy sauce, garlic, broccoli, onions, topped with peanuts.

N4	 Pad Ki Mao	 14.95 
Wide noodles, baby bok choy, broccoli, basil, carrots, tomatoes, onions, bean sprouts, eggs, chicken 
and shrimp in our delicious hot curry sauce.

N5	 Imperial Pineapple Rice	 13.95
Lotus seeds, peanuts, yellow beans, adamame beans, pineapple, shiitake mushrooms, shrimp, 
chicken, pork, Chinese sausage and eggs, stir fried with rice and topped with cashews and raisins.

N6	 Hokkien Hot Noodles	 14.95
Yellow noodles and rice noodles stir fried with eggs, bean sprouts, pork, shrimp, squid, chicken, 
green onions and caramelized onions.

N7	 Crispy Bird Nest Noodles	 17.95
Stir fried with baby corn, mushrooms, baby bok choy, button and shiitake mushrooms, carrots, 
bamboo shoots, beef, pork, and chicken.

Add or substitute shrimp, crab, or scallops to fried rice or noodle dishes for an additional $3.00 each.

SWEET INDULGENCES
D2	 Banana Egg Roll with vanilla ice cream	 5.95
D3	 Vanilla or coconut ice cream	 5.95 
D4	 Sorbet melange of mango, pineapple, raspberry, lychee and lime	 6.95
D5	 Mango with sticky rice and coconut sauce	 5.95
D6	 Chocolate cake with vanilla ice cream	 6.95
D7	 Mango Mousse	 7.95
D8	 Chocolate Mousse	 7.95



CHEF’S SUSHI SPECIAL
S1	 Vegetable Combo	 8.95

Avocado and cucumber roll with seaweed salad.

S2	 California Roll Combo	 10.75
California mahi roll - 4pcs, Sweet Egg - 2 pcs, Nigiri Shrimp - 2 pcs, Nigiri Crab - 2 pcs

S3	 Tuna Combo	 10.75 
Spicy tuna roll - 4 pcs, Fresh yellow Fin Nigiri Tuna - 4 pcs

S4	 Bermuda Triangle	 10.75
Crab, avocado, cucumbers and cream cheese served with kelp salad. A very unique and exotic dish.

	

S5	 Spider Roll	 10.95
Fresh soft shell crab deep fried tempura style with mixed vegetables, red and orange roe and spicy 
mayonnaise.

S6	 Rainbow Roll	 11.75	
	 A melange of beautiful tuna, salmon and shrimp.

S7	 Red Spicy Tuna	 12.50
Fresh yellow fin tuna, served inside out with kelp salad.

S8	 Dragon Tail	 13.75
Smoked freshwater eel, crab, shrimp, avocado and cucumbers with a combination of red and orange 
roe, topped with a homemade teriyaki.

MAKI SUSHI ROLL - 8 Pieces
S9	 California Roll	 6.75

Crab meat with avocado and cucumbers

S11	 Norwegian Roll	 6.75
Plain fresh salmon with avocado

S12	 Boston Roll	 6.75
Crab meat with cooked shrimp and fresh lettuce, flavored with a Japanese spicy Mayonnaise.

S13	 Spicy Salmon Roll	 6.75
Fresh sliced salmon and spicy Japanese sauce with thinly sliced scallions covered with red roe.

S14	 Spicy Tuna Roll	 6.75
Fresh sliced yellow fin tuna, spicy Japanese sauce and thinly sliced scallions covered with red roe.

S16	 Unagi Roll	 7.75
Freshwater eel oven smoked with thinly sliced cucumbers and a combination of red and orange roe, 
flavored with an authentic Japanese teriyaki sweet sauce.

S17	 Nigiri Sushi Stack - 2 Pieces	 5.00
Kami - Crab meat	 Maguro - Tuna	 Tamago - Omelet
Tai - Red Snapper	 Ebi - Shrimp	 Ika - Squid
	 Nama Sake - Salmon

S18 	 Vietnamese Fisherman’s Sushi Roll	 6.75
Tuna, cream cheese, avocado and scallions wrapped with a thin rice paper.

S19 	 Kelp Salad	 4.75
Kelp noodles perfectly seasoned with  wine vinegar and sesame seeds.



	

BEVERAGES / BOISSONS
Thai Iced Coffee or Thai Iced Tea	 2.50
Pot of Ginger Tea per person	 2.50
Pot of Lemon Grass or Jasmine Tea per person	 2.50
Assorted Sodas and Iced Tea	 2.00
Mango Nectar	 2.50
Perrier	 1.95
Coffee
Regular Coffee, Thai iced coffee, Vietnamese coffee (sweet)

Exotic Teas	 2.00	
Thai iced tea, raspberry, mango, lychee tea

Pretty in Pink	 3.50	
Orange Juice, Mango Juice, Cream, Grenadine Syrup

Chanh Soda	 3.50	
Lime with sugar and soda

Indochine’s Philosophy

Indochine takes a proactive approach to environmental and 

community issues. We practice constant recycling and seek new 

technology consistently to be as eco-friendly as possible.

We are committed to ensuring a consistent high level of standard for 

the hygiene, quality, nutrition and presentation of the fine cuisine 

served in our restaurants. Our policy of serving “nutriceutical” 

food emphasizes on the nutritional and pharmaceutical benefits 

of well-balanced meals that are high in fiber and essential minerals 

complemented by abundant fresh vegetables and herbs. 

At Indochine, you will enjoy a holistic dining experience.




