
TERIYAKI CHICKEN             8.25
Sliced chicken breast, chef veggies, house 
Teriyaki sauce.

TERIYAKI SHRIMP             9.25
Hand-butter�ied shrimp, house Teriyaki.

VEGGIE STIR-FRY              7.50
Double portion of chef veggies, 
house Teriyaki sauce.

SWEET N’ SOUR CHICKEN   8.75
Tempura chicken, house sweet n’ sour 
sauce.     

LiTtLe RiCe beNTos
SERVED WITH CHEF VEGGIES AND 
STEAMED RICE

TERIYAKI CHICKEN          4.50

TERIYAKI SHRIMP           5.00

SWEET N’ SOUR CHICKEN 4.75
     
KOREAN BBQ BEEF          5.00

Follow the specials... 
Follow the truck...
Follow us on Facebook!

www.facebook.com/
RiceworksAsianFood

 

               

BULGOGI AKA KOREAN     9.25
BBQ BEEF 
Korean marinated beef served with our 
in-house cucumber kimchi.

GENERAL’S CHICKEN         9.25
[Choice of spice, 1-5 star]
Tempura chicken, scallions, �re oil, House 
General’s sauce.

*SPICY
 

NINJA CHICKEN              8.75
Tempura chicken and wok’d in a spicy 
sauce. Served with a side of Ninja sauce.

*SPICY              
                         
~Recommended with Yakisoba Noodles

Thai Yellow Curry      *SPICY  
    Potatoes, carrots, chef veggies

Vegan 8.25|Chicken 9|Shrimp 10

ThE APps
CHẢ GIÒ AKA EGG ROLLS
Local organic pork, veggies, spices. 
Choice of Sweet n’ Sour, Spicy, or 
Ninja Sauce.
                               3 @ 6.25

SPICY KOREAN CHICKEN 
TACOS            *SPICY
Spicy chicken, cucumber kimchi, 
Sriracha, griddled corn tortillas.
                               2 @ 6.25

POTSTICKERS 
Pork, spices, herbs. Served with 
soy sauce.
               6 @ 6.25 | 3 @ 3.25

ALL bentos come with steamed rice, chef veggies, and topped with sesame seeds.
          Chef Veggies: Broccoli, Green Cabbage, Mushrooms. 
 Substitute Yakisoba Noodles in any bento for 1.50. Side Yakisoba Noodles: 3.50  

>local, fresh ingredients

DriNkS

Pepsi 
Diet Pepsi
Mist Twist
Dr. Pepper
Mountain Dew
Brisk Iced Tea

Small    16oz                  1.50
Large    22oz                   2.00 
Re�lls                              .50

RiCE BeNtos . . . . . . . . . . . 


