
Shansa   sa
Thai-Fusion!



 Appetizers
Banana Boat 
Fried Oysters 

with Tropical Fruit Salsa               
Sensuous tender oysters lightly seasoned 
and fried to golden. Served with a delicious 
sweet and spicy tropical fruit salsa.
6.99  

South Sea Crab Rangoon
An East West fusion of cream cheese, 
crabmeat and cilantro in a light fl our 
wrapper and fried to a golden crisp.
6.99

Diced Chicken 
in a Lettuce Wrap  
with Olives and Pine nuts 
An iceberg lettuce leaf creates a wrap fi lled 
with delicious sautéed diced chicken, olives, 
pine nuts, capers, red bell peppers and 
mint.
5.99

Pirate Stuffed Plantain
Deep fried plantains topped with sautéed 
ground beef, onions, red bell peppers and 
capers in a spicy Caribbean sauce. Plantain 
is a tropical fruit similar to a large green 
banana.
4.99

Chicken Lettuce Wrap 
Delightful diced chicken, water chestnuts, 
red bell peppers sautéed with a traditional 
sauce and served iceberg lettuce leaves  
5.99

Soups
Chicken Won Ton Soup  
Delicious dumplings fi lled with minced 
chicken, water chestnuts, shiitake 
mushrooms and green onions in a clear 
broth.
3.99

Thai Coconut Curry 
Shrimp Noodle Soup 
Delicate broth fl avored with coconut curry 
combined with shrimp, tomatoes, basil, 
cilantro 
and thick noodles.
3.99

Saigon Train Station 
Noodle Soup 
Delicate rice noodles in a delicious broth 
with thin slices of tender beef, bean sprouts, 
basil, onions, cilantro and lime.
3.99

Salads
Amigo Calamari Salad
Scrumptious calamari salad with roasted 
bell peppers and basil in a zesty Mexican 
dressing.
6.99

Caribbean Cole Slaw
A colorful Caribbean fl avored Cabbage Cole 
Slaw in a sweet, tangy and spicy dressing.
5.99

Shrimp Salad
with Islander Coconut 
Curry Dressing  
Creamy and delicious mild coconut curry 
dressing with shrimpover a bed of fried 
rice noodles, surrounded with fresh mixed 
salad greens.
6.99
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Green Tea (hot or iced), Black tea (hot or iced),  Sweet Ginger Milk Tea, Iced 
Lemongrass Limeade
1.02

Coca-Cola, Diet Coke, Dr. Pepper, Sprite
0.98

DRINKS



Pasta and Rice
Cajun Shrimp Fettuccine  
Spicy Cajun fl avored shrimp sautéed with 
red peppers and sugar snap peas and pasta 
in a creamy sauce.
8.998.99

Chicken and 
Vegetable Lo Mein
Delightful egg noodles in a savory sauce 
with tender strips of chicken and garden 
vegetables.
7.997.99

Clam Linguine 
in Cream Sauce 
Delicious tender minced clams in a home 
style cream sauce tossed with linguine 
pasta.
9.999.99

Nasi Goreng Caribbean 
Fried Rice  
A Caribbean version of Asian fried rice 
with shrimp, sliced Andouille sausage 
and pineapple bits in a delicious slightly 
sweetened and spicy sauce.
8.998.99

Szechwan Basil 
Chicken Pasta  
A tempting East-West merging of spicy 
Szechwan pasta with a creamy basil and 
tomato sauce topped with grilled chicken 
breast marinated with basil and herbs.
8.998.99

EntreesEntrees
Almond Chicken
Delightful chicken morsels stir-fried with 
mushrooms, baby corn and almonds, in a 
savory sauce.
10.9910.99

Barbados Beef Kabob
Delicious Barbados backyard barbecue 
of skewered beef tenderloin tips with 
pineapple chunks, onions, bell peppers, 
and mushrooms in a Jamaican Jerk sauce.
11.9911.99

Beef and Broccoli 
A blue plate special of tender sliced beef 
stir-fried with fresh broccoli in a delicious 
rich sauce.
10.99

Beef and Green Beans
with Cayenne Miso Sauce    
Delightful stir-fried beef with garden fresh 
green beans in a zesty cayenne Miso sauce.
10.9910.99

Ethiopian Roasted Chicken  
Tender and juicy roasted chicken rubbed 
with Ethiopian seasonings of cardamom 
and allspice.
10.9910.99

Kung Pao Shrimp
Delicate shrimp sautéed in a savory spicy 
and tangy Kung Pao sauce with garden 
vegetables, served over steamed rice.
12.9912.99

Moroccan Lamb Chops
with Mint Sauce
Delicious sautéed lamb chops marinated 
with a warm Moroccan seasoning of 
cardamom and allspice, served with a mint 

DessertsDesserts
Ginger Banana Profi teroles
with Bittersweet Chocolate
Plain profi teroles (miniature cream puffs) 
have been dressed up with a decadent but 
remarkably light ginger-banana cream and 
fi nished with a bittersweet chocolate sauce.

Butterscotch Ginger 
Cheesecake
with Ginger Crème
Ginger adds triple zing to this cool and 
creamy cheesecake with gingersnaps in the 
crust and sweet crystallized ginger in the 
fi lling and cream. The butterscotch drizzled 
on top adds extra decadence.
5.995.99

Papaya Lime Crème
A cool and refreshing dip. 
Served with fresh fruit.

White Chocolate
Mango Squares 
A simple, delicious cake perfect for 
afternoon tea or with coffee after a culinary 
extravaganza.
4.99

Ethiopian Roasted Chicken  
Tender and juicy roasted chicken rubbed 
with Ethiopian seasonings of cardamom 
and allspice.

Kung Pao Shrimp
Delicate shrimp sautéed in a savory spicy 
and tangy Kung Pao sauce with garden 
vegetables, served over steamed rice.
12.9912.99

Moroccan Lamb Chops
with Mint Sauce
Delicious sautéed lamb chops marinated 
with a warm Moroccan seasoning of 
cardamom and allspice, served with a mint 
sauce.
12.9912.99

DessertsDesserts
Ginger Banana Profi teroles

cardamom and allspice, served with a mint 

Szechwan pasta with a creamy basil and 
tomato sauce topped with grilled chicken 
breast marinated with basil and herbs.

Almond Chicken
Delightful chicken morsels stir-fried with 
mushrooms, baby corn and almonds, in a 

Barbados Beef Kabob
Delicious Barbados backyard barbecue 
of skewered beef tenderloin tips with 
pineapple chunks, onions, bell peppers, 

green beans in a zesty cayenne Miso sauce.

Ethiopian Roasted Chicken  
Tender and juicy roasted chicken rubbed 
with Ethiopian seasonings of cardamom 
and allspice.

Kung Pao Shrimp
Delicate shrimp sautéed in a savory spicy 
and tangy Kung Pao sauce with garden 
vegetables, served over steamed rice.
12.9912.99

Moroccan Lamb Chops
with Mint Sauce
Delicious sautéed lamb chops marinated 
with a warm Moroccan seasoning of 
cardamom and allspice, served with a mint 

DessertsDesserts
Ginger Banana Profi teroles
with Bittersweet Chocolate

A tempting East-West merging of spicy 
Szechwan pasta with a creamy basil and 
tomato sauce topped with grilled chicken 
breast marinated with basil and herbs.

Almond Chicken
Delightful chicken morsels stir-fried with 
mushrooms, baby corn and almonds, in a 

Barbados Beef Kabob
Delicious Barbados backyard barbecue 
of skewered beef tenderloin tips with 
pineapple chunks, onions, bell peppers, 
and mushrooms in a Jamaican Jerk sauce.

Delightful egg noodles in a savory sauce 
with tender strips of chicken and garden 

Delicious tender minced clams in a home 
style cream sauce tossed with linguine 

Nasi Goreng Caribbean 

A Caribbean version of Asian fried rice 
with shrimp, sliced Andouille sausage 
and pineapple bits in a delicious slightly 

Plain profi teroles (miniature cream puffs) 
have been dressed up with a decadent but 
remarkably light ginger-banana cream and 
fi nished with a bittersweet chocolate sauce.
5.995.99

Butterscotch Ginger 
Cheesecake
with Ginger Crème
Ginger adds triple zing to this cool and 
creamy cheesecake with gingersnaps in the 
crust and sweet crystallized ginger in the 
fi lling and cream. The butterscotch drizzled 
on top adds extra decadence.

Papaya Lime Crème
A cool and refreshing dip. 
Served with fresh fruit.

red peppers and sugar snap peas and pasta 

Vegetable Lo Mein
Delightful egg noodles in a savory sauce 
with tender strips of chicken and garden 

Delicious tender minced clams in a home 
style cream sauce tossed with linguine 

Nasi Goreng Caribbean 

A Caribbean version of Asian fried rice 
with shrimp, sliced Andouille sausage 
and pineapple bits in a delicious slightly 

with Bittersweet Chocolate
Plain profi teroles (miniature cream puffs) 
have been dressed up with a decadent but 
remarkably light ginger-banana cream and 
fi nished with a bittersweet chocolate sauce.

Butterscotch Ginger 
Cheesecake
with Ginger Crème
Ginger adds triple zing to this cool and 
creamy cheesecake with gingersnaps in the 
crust and sweet crystallized ginger in the 
fi lling and cream. The butterscotch drizzled 
on top adds extra decadence.

Ginger adds triple zing to this cool and 
creamy cheesecake with gingersnaps in the 
crust and sweet crystallized ginger in the 
fi lling and cream. The butterscotch drizzled 
on top adds extra decadence.

Papaya Lime Crème
A cool and refreshing dip. 
Served with fresh fruit.

White Chocolate

Szechwan pasta with a creamy basil and 
tomato sauce topped with grilled chicken 

Delightful chicken morsels stir-fried with 
mushrooms, baby corn and almonds, in a 

Delicious Barbados backyard barbecue 

10.9910.99

Ethiopian Roasted Chicken  
Tender and juicy roasted chicken rubbed 
with Ethiopian seasonings of cardamom 
and allspice.
10.9910.99

Kung Pao Shrimp
Delicate shrimp sautéed in a savory spicy 
and tangy Kung Pao sauce with garden 
vegetables, served over steamed rice.
12.9912.99

Moroccan Lamb Chops
with Mint Sauce
Delicious sautéed lamb chops marinated 
with a warm Moroccan seasoning of 
cardamom and allspice, served with a mint 
sauce.
12.9912.99

DessertsDesserts
Ginger Banana Profi teroles
with Bittersweet Chocolate
Plain profi teroles (miniature cream puffs) 
have been dressed up with a decadent but 
remarkably light ginger-banana cream and 
fi nished with a bittersweet chocolate sauce.
5.995.99

Butterscotch Ginger 
Cheesecake
with Ginger Crème
Ginger adds triple zing to this cool and 
creamy cheesecake with gingersnaps in the 
crust and sweet crystallized ginger in the 
fi lling and cream. The butterscotch drizzled 
on top adds extra decadence.
5.995.99

Papaya Lime Crème
A cool and refreshing dip. 
Served with fresh fruit.
4.994.99

White Chocolate

pineapple chunks, onions, bell peppers, 

red peppers and sugar snap peas and pasta 

Delicious tender minced clams in a home 

green beans in a zesty cayenne Miso sauce.
10.9910.99

Ethiopian Roasted Chicken  
Tender and juicy roasted chicken rubbed 
with Ethiopian seasonings of cardamom 
and allspice.
10.9910.99

Kung Pao Shrimp
Delicate shrimp sautéed in a savory spicy 
and tangy Kung Pao sauce with garden 
vegetables, served over steamed rice.
12.9912.99

Moroccan Lamb Chops
with Mint Sauce
Delicious sautéed lamb chops marinated 
with a warm Moroccan seasoning of 
cardamom and allspice, served with a mint 
sauce.
12.9912.99

DessertsDesserts
Ginger Banana Profi teroles
with Bittersweet Chocolate
Plain profi teroles (miniature cream puffs) 
have been dressed up with a decadent but 
remarkably light ginger-banana cream and 
fi nished with a bittersweet chocolate sauce.
5.995.99

Butterscotch Ginger 
Cheesecake
with Ginger Crème
Ginger adds triple zing to this cool and 
creamy cheesecake with gingersnaps in the 
crust and sweet crystallized ginger in the 
fi lling and cream. The butterscotch drizzled 
on top adds extra decadence.
5.995.99

Papaya Lime Crème
A cool and refreshing dip. 
Served with fresh fruit.

and pineapple bits in a delicious slightly 

A tempting East-West merging of spicy 
Szechwan pasta with a creamy basil and 
tomato sauce topped with grilled chicken 
breast marinated with basil and herbs.

Delightful chicken morsels stir-fried with 
mushrooms, baby corn and almonds, in a 

Delicious Barbados backyard barbecue 

pineapple chunks, onions, bell peppers, 
and mushrooms in a Jamaican Jerk sauce.

White Chocolate
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www.shansalsa.com

Open:
Tuesday - Sunday  

11 am - 10 pm
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Shan Salsa Food
123 Fusion Dr.  

Jackson, TN 38305Shansa   sa

Free Appetizer 
with the purchase of an Entrée.
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Thai-Fusion Cusine!

Try the combined taste of diff erent Thai and Asian 
dishes in a comfortable atmosphere.

Open: Tuesday-Sunday, 11am - 10 pm.
Located at 123 Fusion Dr.

(731) 555-8484
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Mango &
Chocolate?
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indeed! Try our White Chocolate 
Mango Squares tonight!
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Tea!
Try one of our 3 great fl avors:

Green Tea , Black tea & 
Sweet -Ginger Milk Tea
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Bottom inside

Bottom


