Cold Appetizers

4 FRESH ROLL
Shredded lettuce and rice vermicalll combined with shrimp or tofu
wrapped in softened rice paper and served with house speclal sauce
toppod with crushed peanut. 6.95
.~ PHILA FUSION TOWER
Layers of sushi rice, mixed fresh tuna & crab stick with spicy mayo,
and avocado guacamale. Sarved with Esl sauce and fried wonton. 9.95
2 TUNA UKKE
Raw tuna In splcy sauce mixed with orange, cucumber, scalllons, and
sesame oll. 9.85
SUSHI APPETIZER
5 pleces of assorted sushl (Chef's Cholca) B.95
.~ SUSHI DELIGHT
4 pleces of our signature sushi (Chef's Choles) 9.95
SASHIMI APPETIZER
Assorted fresh fish (Chel"s Cholce) 10.95

NEW STYLE CARPACCIO 10.95
(Thin sliced meat,/ fish)
_# Kimchee Beef
Thin sliced seared beef with Kimches sauce served with spinach.
Tuna Tataki
Thin sliced seared tuna with Ponzu sauce.
-+ Jalapeno Hamachl
Thin silced yaliow tall with Panzu sauce and sliced jalapena.
_» Splcy Garlic Salmon
Thin sliced seared salmon with splcy garic sauce.

Hot Appetizers

%’ EDAMAME
Staamed soy baan lightly salted. 5.95

4f CRISPY ROLL
Mixed vegetables with a cholce of grounded chicken or tofu wrapped In
the rice paper, fried and served with Vietnamese dipping sauce. 6.95

GAIl SATAY
Tender ploces of skewared chicken with Thal peanut sauce, cucumbar
sauce and bite size toast. 6.95
MOO YANEG (Thal BBQ Pork)
Marinated Pork (Thal Style) on skewered sarve with swest chill sauce.
6.95
NEM NUONG
Grilled pork meat ball wrapped with lettuce, bean sprouts, rice
vermicalll, and fresh basll In fce paper. Sarved with house
swoet & sour sauce. 6.95
CRISPY FISH BALL
Deap fried fish ball, served with spicy swost & sour sauce. 5.95
VIETNAMESE PANCAKE
Golden rice-four crepe stuffed with shrimp, sliced pork,
and bean sprouts, 7.95

m“"% Vegstabls 5.95

Calamar! or Shrimp 8.95
4P SCALLION PAJUN
Korean scalllon pancake. 6.95
CRAB RANGOON
Crispy wonton skin fllled with cream cheese, crabmest, camot, and
onlon served with swest & sour sauce. 5.95
CRAB NUGGET (Hol Jo) e
A mixture of shrimp and crabmeat wrapped in tofu sheet,
fried and served with sweet & sour sauce. 6.95

Soup
MISO SOUP
A traditional Japanese soup with tofu, scallions, and seaweed. 2.95
@mum
Hot and sour lemon grass soup In light coconut milk with chicken
or tofu, mushroom, scaillons, and cllantro. 4.95
?J TOM YUM GOONG
Shrimp and mushroom in favorite Thai creamy hot and sour broth
seasoned with Thai herb, lemon juice, scallions, and cilantre. 5.95
_» KING OF THE SEA
Mixed seafood In splcy hot and sour broth flavored with mushroom,
Thal herb, lemon julce, scalllons, cllantro, and hot chill basil. 6.95
_» HOT & SOUR SOUP (Chinese Style)
Sliced tender chicken, tofu, egg, bamboo, black mushroom in
hot & sour soup. 4.95
PHILA WONTON SOUP
Marinated minced chicken In wonton wrapper, green leaf, and
scalllons In delicious broth, 4.95

Salad

GREEN SALAD
Fresh green salad with house sesame dressing or peanut dressing.
3.95
SEAWEED SALAD
Cold seasoned green seaweed. 5.95
—+# KIMCHEE SALAD
Spicy pickled cabbage, gamished with shredded ginger, tumip
and scalllons, 3.95
CHICKEN SESAME SALAD
Green vegetable and grilled chicken served with sliced almond
and house sesame dressing. 6.95
-~ TIGER TEAR
Grilied sliced beef, onlon, and pepper with lime Julce on a bed of
lettuce. 8.95
.~ LARB
Grounded chicken or crispy tofu mixed with lime juics, red onlon,
scallions, cilantro, chili powder, and roasted rice powder. 8.95
@J PAPAYA SALAD (Som Tum)

Shredded green papaya with a cholce of shrimp or tofu, tomatoes,
carrots,peanuts in a spicy, sweet, and sour lime julce sauce. 8.95

Casserole & Sizzling

Served with white rice

& SPICY KOREAN PORK -Sliced pork in a sweet and
spicy soy sauce and chill paste. 15.95
BULGOKI -Tender, thinly sliced beef marinated In a
speclal sauce. 15.95
KALBI -A Tradltion Korean barbegue prime ribs. 15.95
CHICKEN or BEEF TERIYAKI -Brolled chicken or beef
with teriyaki sauce. 15.85

%ME CHIGAE -A spicy stew of kimchee, pork,
scalllons, sliced rice cake and tofu. 15.95

?jli BIMBAB -A famous Korean rice dish with a cholce of
sliced beef or pork with speclal seasoned steamed
vegetables on rice topped with an egg. Served with spley
Korean sauce. 14.95

" VOLCANO SHRIMP -Grilled shrimp topped with basil
sauce. 17.95

_» SEAFOOD AMAZING -Combination of seafood, Stir-fried

' with onlons, carrots, bell peppers, mushrooms and basil In
a hot chill sauce. 17.95



Nigirl Sushl (fish On Rice) Or
Sashiml (no Rice)
Two pieces per order
All items available as sushi & sashimi

YASAI vegstable 2.50 HOKKIGAI SurfClam 4.50
INARI Fried Tofu 3.95 SABA Mackerel 3.95
TAMAGO Omelet 3.95 WHITEFISH 3.95
KANI Crab Stick 3.95 HAMACHI Yellowtal  4.50
EBI Shrimp 3.95 SAKE Saimen 3.95
UNAGI Eel 3.95 SMOKED SALMON 4.50
IKA Squid 3.95 TUNA Maguro 4.95
TAKD Dctopus 3.95 WHITETUNA 4.50
HOTAKE Scallop 4.50 ALASKAN 6.95

AMAEBI Sweet Shrimp  6.50

Gunkan Makl Sushl @asttiesnip susni)
*Quall eggs can be added for $1 more per order.
One plece per order.

* IKURA SsalmonRoe  2.95 < SPICYTUNA 2.95

* MASAGO smeltRoe 2.50 -~ SPICY SCALLOP 2.95
* TOBIKO red rying sk Roe 2.95 -~ SPICY SALMON 2.95
* BLACK TOBIKO 2.95 IKA SANSAI 2.50
* WASABI TOBIKO 2.95 DYNAMITE 1.95

SEAWEED 1.95  Baked crab stick, masago, and mayo

Temaki
Cone shaped hand rolls

CUCUMBER 2.95 PHILADELPHIA 3.95
AVOCADO 2.95 +SPICYTUNA 4.25
VEGETABLE 395 SPICYSALMON 4.25
TUNAor SALMON 3.95 EEL 4.25
CALIFORNIA 3.95 SHRIMP TEMPURA 4.95
SALMON SKIN 3.95 SPIDER (2 FOR 1 ORDER) 9.50
BOSTON 3.95 ALASKAN 4.95

Sushi Sashimi Entrée
All served with chef's cholce appetizer(s)

SUSHI LOVER

Just For Me 17.95 You & Me 34.95
Vegetable Lover 14.95

SASHIMI LOVER

Sashiml On Rice

Tuna or Yellowtall 17.95 Salmon or White Fish 16.95
Eel 17.95 Assorted (Chirashl ) 17.95

Salmon Sashiml 15 pleces 20.95
Sashiml for Me 15 pleces (Chef's Cholce) 19.95
Sashiml for You & Me 30 pleces (Chef's Cholce) 37.95

SUSHI BOAT
Assorted sushl nigirl, sashiml, sushl roli(s),
and chef's speclal(s) beautifully arranged.
FOR ONE 27.95 FOR THREE 72.95
FOR TWO 51.95 FOR FOUR 93.95

Sushi Rolls
Classic

FiISH ROLL -A cholce of tuna, salmon, or yellowtall rolled with scalllons. 5.95
CALIFORNIA -Crab, svocado, cucumber, and sesame seed. 5.95
SALMON SKIN -salmon skin, cucumber, and scalllons with Eel sauce. 5.95
SALMON AVOCADD 6.95
PHILADELPHIA -saimon, cream cheese, and scalllons. 8.95

2 SPICY TUNA -splcy tuna, cucumber, scalllons and sesame seed. T.95
BOSTON -Shrimp, avocado, cucumber, lettuce, and mayo, 7.95
EEL -Eel, cucumber, sesams seed, and eol sauce. .95
SHRIMP TEMPURA -Shrimp tempura, avocado, asparagus, and masago, 9,95

RAINBOW -cafifornia roll topped with fresh tuna, salmon, white fish, and
avocado. 9.95

SPIDER -soft shell crab, avocado, asparagus, and masago. 10.95
ALASKAN -Alaskan king crab, avecado, cucumbar, sesame seeds, and
masago. 10.85

FUTOMAKI -Crah, tamago, kampyo, spinach, svocado, cucumber, carrot
oshingo, asparagus, and masage. 10.95

Vegetaria
AVOCADO ROLL 5.95 %

A&C ROLL -Avocado & Cucumber. 5.95
CUCUMEBER ROLL 495
EGGPLANT TEMPURA ROLL -Served with Eel sauce. 6.95

GARDEN ROLL -Assorted vegatables. 5.95
SEAWEED SALAD ROLL .85
SWEET POTATO TEMPURA ROLL -5erved with Eel sauce. 6.95

Exotic Speclalties
CUCUMBER WRAPPED ROLLS

&? PURE VEGGIE -Mixed vogetable. Sarved with sesame saucs. 7.95
KANISU -Crab, avecado, masago and shrimp.
Sarved with vinegar sauca. 8.95
SAKESU
Salmon, crab, cream cheese and scalllons. Served with vinegar sauce. 9.95
<+ CHERRY BLOSSOM -Crab dmamite (crab stick, masago, and mayo),
tuna, avecada and scalllons. Sarved with spicy sauca. 5.95
TRIPLE -Tuna, salmon, white fish, mesago, scalllon and romaine.
Served with ponzu sauce. 10,95

Signature Rolis
ANACONDA ROLL -Crunchy oysters, romaine, asparagus, scalllons, and
sasamo saad, rolled Insida out, topped with eel and avocado, and sprinkied with
toblko. 15.95
2 BURSTING VOLCANO ROLL -salmon, crab sticks, avocado, and
cucumber, toppad with baked mixed sesfood, onlon, scalllons, mushroom, and

splcy maye. 15.85
DRAGON FAMILY ROLLS
Shrimp tempura roll with varlous toppings
CLASSIC DRAGON -Topped with avecado. 11.95
BLACK DRAGON -topped with avocado and eel. 13.95
DRAGON -Topped with avocado and tuna. 13.95
SUNSET DRAGON -Topped with avocade and salmon. 13.95

& GODZILLA ROLL -Shrimp tempura, soft shell crab, avecado, asparagus,

and masago, tapped with tempura fakes. Served with splcy mayo, creamy
wasabl and eel sauce. 13.95

7 MEXICAN ROLL -Tuna, salmon, cream cheese, Jalapeno pepper, sesame
soad, and tempura battered and fried. Sarvad with splcy mayo, creamy wasabl
and eel sauce. 12.95
PEKING ROLL -siiced duck, cucumber, scalllons, masago, sesame seed,
and wrapped with soybean paper. Served with sweat Holsin BB(Q sauce. 13.95

- PHOENIX ROLL -crab sticks, cucumber, lottuce, spicy mayo, and sesams
seed rolled Inside out topped with salmon, blazed with torch, and sprinkled with
toblka. 13.95
SEX ON THE BEACH ROLL -Esl, banana tempurs, orangs, cucumber,
m:ﬂ.mhﬂulmﬂhﬂmﬂhlm topped with Eel sauce,

<« SIAM ROLL -Blue crab, shrimp tempura, cucumber, masago, and sesame
seed, topped with torched white fish. Served with Thal sweet chill sauce. 13.95

v SUMMER BREEZIE ROLL -Tuna, salmon, white tuna, seaweed salad,

mango, and masago wrapped with soybsan paper. Served with chef’s special
sauces. 14.95



Noodiles

% PAD THAI -The most famous Thai rice noodle dish, stir-
fried with chicken, shrimp, or tofu, bean sprouts, scalllons,
egg, and crushed peanuts. 11.95

% CRISPY PAD THAI -Crispy yellow noodle tossed with
chicken and shrimp, bean sprouts, egg, scallion and
crushed peanuts in our famous Pad Thal sauce. 12.95
PAD THAI & CRISPY CHICKEN -The most famous Thal
rice noodle stir-fried with bean sprouts, scallion, egg, and
crushed peanuts, with crispy chicken on top, served with
sweet and sour sauce on the side. 13.95

%2 LOMEIN -Stir-fried yallow noodle with chicken and shrimp,
snow peas, carrots, bamboo shoot, mushrooms, and bean
sprouts. 11.95

%2 PAD SEE IEW -Rice wide flat noodles stir-fried with house
special soy sauce with chicken, beef, pork, shrimp, or tofu
egg, Chinese broccoli and carrots. 11.95

%" LARD NA -Stir-fried wide rice noodles topped with
chicken, beef, pork, shrimp, or tofu and Chinesa broccoll in
Thal gravy sauce. 11.95

9” SHANGHAI PAD KEE MAD -A mixture of seafood stir-fried

" with bean rolled noodle, tomatoes, carrots, baby corn, onlons,
red peppers and basil In Thal spicy sauce. 12.95

%7 YAKI UDON -Stir-fried white wheat Udon noodles with
vegetable and a choice of chicken, beef, pork, or tofu in
house Japanese stir-fried sauce. 12.95

Noodle Soup

PHO'
Vietnamese soup noodles in an aromatic broth, garnished
with scalllons, onilons, and cllantro.
Served with bean sprouts, basil, mint, and lime.
Please choose one of your favorite.

Sliced beef 11.95 Shrimp 12.95
Sliced pork 11.95 Fish ball 12.95
Sliced chicken 11.95 Mixed seafood 12.95
Meat ball 12.95 Mixed vegetable 11.95

Your own combination with extra 53- for one additional item.

DUCK NOODLE SOUP -Egg Noodie and sliced roasted
duck served with bean sprouts, black mushrooms, and
celery in roasted duck broth. 12.95

2 TOM YUM NOODLE SOUP -Rice Noodle with shrimp and
ground chicken in hot & sour broth topped with ground
peanut and bean sprout, sprinkied with chill peppers,
cilantro and scallions. 11.95

g KAO S0l (Noodle Curry) -A choice of chicken, beef,

- pork, or tofu with mildly spicy Thai noodle, onion, and
peppers, flavored in coconut curry topped with crispy
noodles. 12.95
UDON -A choice of chicken, beef, pork, or mixed
vegetable with white wheat Udon noodle in hot Japanese
broth. 11.95

Fried Rice Entréee

Served with house special sauces

'@ THAI BASIL FRIED RICE -Minced chicken or tofu fried

~“ rice with basil leaves, chill, peppers, onlons, and scallions.
10.95

%7 KIMCHEE FRIED RICE -Stir-fried rice with sliced pork or
beef, onions, scallion, kimchee, and egg. 10.95

% MANGO FRIED RICE -Stir-fried rice with chicken and
shrimp, mango, egg, onions, carrots, green peas, cashew
nuts, and curry powder. 11.95

%# PHILA FRIED RICE -Stir-fried rice with eggs, onlon,
scallions, peas, and carrots, topped with a choice of:

Asian Marinated Steak 14.95
Gal Satay 13.95
Crispy Chicken 13.95
Thai BBQ pork 13.95
Crispy Eggplant 12.95

Traditional Entréee
Served with white rice
— MA PD TOFU -A famous Srechuan recipe, soft tofu with
grounded pork, pepper, and black baan In chill bean paste. 12.85
- GENERAL TAD'S CHICKEN -Chunk crispy chickan sautéed
with red peppers In our house speclal savce. 13.95
SESAME CHICKEN -Chunk chicken sautéed with sweet and
sour sesame sauce, 13.95
MONGOLIAN BEEF -Sautied boef with onlons, scalllons and
peppers. 14.95
SHRIMP & VEGETABLE TEMPURA - Vegetable and
shrimp lightly batter served with tempura dipping sauce. 15.95
THAI OMELETS (Kail Jeow) - The ultimate Thal comfort
food, a simple fried omelette with shrimp or grounded pork served
over rice with Srracha, Thal spley sauce., 12.95
THAI GARLIC SAUCE (Gra Team) - Cholce of your
favorite meat or tofu sautéed with Thal Garlic sauce served with
steamed broccoll. CThicken; Beef, Pork or Tofu 13.95
Shrimp or Squid 14.95
- THAI BASIL SAUCE (Gra Pow) -Sautéed grounded
chicken, grounded pork, or tofu with onlon, red pepper, mushrooms,
and basil in Thal Basll sauce. 14.95
r*-*._l“’ THAI RED CURRY (Gang Dang) - Chicken, beef, pork, or
— tofu with bell pepper, bamboe shoot, carrots, and basil, in house
red curry. 14.95

House Signature Entree

LEMONGRASS CHICKEN -Charcoal grilled marinated
chicken slice in special lemongrass sauce. Served with steamed
garden vegetables. Served with sticky rice. 15.95

- CRISPY CHICKEN BASIL -Stir-fried crispy chicken with
onlons, red pappear, mushrooms and basll in spicy sauce. Served
with whita rice. 15.95
ASIAN STEAK -Grilled beef with garden vegetables. Served
with house fried fce. 17.95

ﬁ CHICKEN MASSAMAN CURRY -Tendar chicken in
Massaman curry and coconut milk with cashew nut, and sweet
potato. Served with cucumber sauvce and white rice. 17.95

—j EMERALD CURRY & ROTI -Tender beef in Green
curry and coconut milk with green vegetables. Served with Roti
17.95

~£ MANGO CURRY -Shrimp and chicken, mango chunk, tomato,
sgquash, bell pepper and baby comn in our special curry sauce.
Served with white noodile. 17.95
SHRIMP ASPARAGUS -Stir-fried asparagus with shrimp,
carrots in oyster sauce. Served with house fried rice. 18.95



& HAWAIIAN SHRIMP -Stir-fried shrimp with pineapple,
anlons, mushrooms, bell peppers, carrots, scallions and cashew
nuts in Prik Pow sauca. Sarved in half pineappla shell. Servad
with white rice. 18.95

L wssgegalll DN NER MENU
Served with seaweed salad and white rice. 18.95
STEAMED GINGER FISH -Steamed fillet fish topped with
julienne ginger, colery, scallions, and mushrooms in a ginger
sauce. Served with house fried rice or steamed vegetable 18.95
2 CHIL]I SWEET & SOUR FISH -Fish fillet deep fried until
golden brown, topped with our speclal sauce. Served with white
rice. 1B.95
SEA TREASURES BASHKET -Mixed saafood and vegetables
in our house Eravy sauce. Served In a crispy egg noodle basket.

#ﬁ?ﬂmn DELIGHT ‘ l: HILA l USION
e S A I e, ASIAN RESTAURANT & BAR
Served with white rles. 19.95

— DUCK GRA POW

S e O PoML PR witl opur 5S4 PHILA STREET
Vegetables and Tofu SARATOGA SPRINGS, NY 12866

VEGETABLE EMERALD CURRY -A combination of
vaegetables and tofu in green curry. Served with white
noodle. 13.95
PAD PAK RUAM MIT -Sautéed fried tofu and fresh
garden vegetables in a light brown sauce. Served with white
rice. 13.95
FPAD PED TOFU -Sautéed fried tofu, onions, mushrooms,
bell peppers, basll leaves, carrots, and string beans in a hot
chill sauce. 12.95

- SPICY EGGPLANTS -Fried tofu and eggplants sautéed
with fresh basil leaves, onions, and pappers. 12.95
BANGHKOK TOFU -Steamed garden vegetables and soft tofu
topped with the house peanut sauce. 12.95

_» TOFU MASSAMAN CURRY -Massaman curry and
coconut milk with tofu, sweet potatoes, onlons, carrots and
peanuts. 13.95
HKAR NAR NAM MAN HOI -Sautéed Chinese broccoll

with special sauce. 12.95 HOURS
Side Orders Lunch
WHITE RICE 1.50 STEAMED NOODLE 3.50 Monday — Sunday 11:30 a.m. — 3:00 p.m.
BROWNMN RICE 2.25 PEANUT DRESSING 1.50 Dinner
ELI:}WHI}LBEE :E; EELEEMSAU IE‘?EHEEEIHE :gg Sunday — Thursday 5:00 p.m. — 10:00 p.m.
FRIED RICE 3.50 SPICY MAYO SAUCE 1.00 sy S SUECIIY U0 FRii = o SR,
STEAMED VEGETABLE 3.50 KIMCHEE SAUCE 1.00 Please ask for our Bar Menu after 10:30 pm
and check with our staff for summer season hours.
Desseris Full menu is available until 10:30 pm
Cheesecake Tempura 4.95
Banana Tempura with lce cream 5.95 TAKE OUT & RESERVATION
Mochi Ice cream 3.95 518-226-0400
Red Bean lce cream 3.50 www.phillafusion.com

Green Tea lce cream 3.50
hemecain 3o __ DINNER MENU
Take Out & Gift Certificates Available
All Prices Subject to State Meal Tax

All Major Credit Cards Accepted
Reservation Accepted q;ﬁ Also Available for vegetarians i Spicy
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