
818.766.8686 | SpiceSeasonRestaurant@gmail.com
11402 Ventura Blvd, Studio City, CA 91604

Spice Season is committed to bringing you dishes made with ingredients 
gathered from local sources and naturally rasied animals. 

As part of our family, expect to eat like family: enjoy organic 
tofu, organic vegetables when possible, and absolutely no msg.

At Spice Season, we take our inspiration from the variety of herbs 
and spices found throughout the world. We want you to be just 
as charmed by our unique Asian fusion cuisine as you are by the 

bohemian dining experience.

|DESSERTS|
Mango Sticky Rice (seasonal) 
Coconut Gelato & Sticky Rice
Mango Cheesecake
Chocolate Cake 
Chocolate Raspberry
Matcha Cheesecake 
Coconut Gelato
Green Tea Ice Cream

Rice
Mixed Grains
Sticky Rice
Rice Noodle
Steamed Mixed-veggies
Avocado
Organic Spring Salad
Salad Dressing (3.25 oz)

Peanut Sauce (3.25 oz)
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|Drinks|

Cinnamon Lemonade
Mint Pomegranate 
Thai Iced Coffee 
Thai Iced Tea
Thai Iced Tea | No Sugar

 
Fresh Coconut 
Arnold Palmer 
Sparkling Mineral Water
Iced Green Tea 
Iced Black Tea  
Soft Drinks 
Juice 

Dine-in | Take out | Delivery | CaterCoke, Diet Coke, Sprite

Blazing Basil Mango Sticky Rice

Sri-Racha style Green Curry

Pomegranate, Lemonade
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HOMEMADE DRINKS

|SIDES|
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818.766.8686
www.SpiceSeason.com 

Or through our app
Text  spice to 33733

Tom-Yum Fried rice

Free delivery within 2.5 miles. Maximum delivery distance 4 miles

Support your favorite small, local, family 
business by ordering with us directly!

(Stevia available) 



Rice paper wrapped around organic spring mix, 
jicama, and organic tofu with a hint of herbal 
blends served with sweet dipping sauce 

Eggs with golden yolk covered with caramelized 
sauce, topped with dried onions and cilantro

Fried organic tofu served with sweet tamarind 
sauce, topped with dried onions and cilantro

Steamed edamame beans served with 
Himalayan salt

Classic chicken dumplings cooked until golden, 
ready to dip into our tangy soy vinaigrette 
sauce

Mozzarella cheese, corn, green beans, peas, 
and chicken marinated in Satay turmeric sauce 
served with peanut sauce

Fried spring rolls with glass noodle, cabbage, 
carrots, and taro served with sweet and sour 
sauce

Spring Season

Caramelized Eggs

Zen Way

Edamame

Gold Rush

Satay Quesadilla

Crispy Rolls 

| Appetizers | 
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| Salad | 

Tom Yum spice, chicken, tomatoes, mushroom,
onions, and cilantro

 

Coconut broth with chicken, galangal, mushrooms, 
onions, cilantro, and lime juice

Homemade vegetable broth with bok choy, broccoli, 
cauliflower, napa, white onions, green onions,  and 
cilantro

Hearty spice-blend soup made from chicken, basil, 
lemongrass, red onions, lime, and dried chili

Wild-caught salmon,  mussels, shrimps, with
aromatic spices: ginger, basil, lemongrass, red  
onions, lime, and dried chili

Lemongrass Soup

Coconut Soup

Vegetable Soup

Spice Bowl    

Basil Seafood Soup
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Berries Season

Papaya Salad

Lime Steak Salad
 

Dill Caesar Salad 

| Rice & Noodle |
NOODLES
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Chicken and brown rice stir fried with kale, 
broccoli, carrots, onions, chili paste, kaffir lime 
leaves

Organic tofu, kale, broccoli, carrots, onions, scal-
lions, mushroom, tomatoes, cauliflowers, cabbage, 
and napa   

Beef, bok choy, pineapple, egg, onion, raisins, sea-
soned with turmeric spices, drizzled with caramel-
ized tamarind almonds, walnuts, and pecans 

Chicken, fresh basil leaves, bell peppers, onions, 
and green beans

Fried rice with chicken, onions, eggs, peas, carrots, 
tomatoes, and green onions

Shrimp fried rice with eggs, onions, mushrooms, 
lemongrass, tomatoes, seasoned with tom yum 
spices
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FRIED RICES 

Spice Season Fried Grains 

Vegetable Fried Rice 

Pineapple Fried Rice 

Basil Fried Rice 

Fried Rice 

Tom-Yum Fried Rice 

Heaven Scent

LUNCH SPECIAL

Blazing Basil

Heaven Scent 

Broccoli Stir Fry

Golden Nut 
 
Summer Season 

Jicama & Cashew

Aloha Curry

Green Curry

Turmeric Curry
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MON-FRI 11AM-3PM

SERVED WITH RICE | Subs. brown rice  $2
| Add Crispy Rolls  $4 

 | Entree |

COCONUT CURRYBlazing Basil

Grilled Chicken 

Spice Season Steak 

Heaven Scent 

Broccoli Stir Fry

Golden Nut 

 
Summer Season 

Sautéed Eggplant

Lime Leaf Salmon 

Jicama & Cashew

 
Kari Seafood 
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Tender beef stir fried with fresh basil leaves, green 
beans, onions, carrots, and bell peppers

Slowly grilled chicken marinated using a medley of 
herbs served with in-house special sauce

Chargrilled beef seasoned with our special blend 
of Spice Season’s spices served with our signature 
tamarind sauce

Sautéed chicken with garlic, black pepper served on 
steamed vegetables: broccoli, cauliflowers, carrots, 
bok choy, napa, and cabbage

Beef, broccoli, and carrots stir fried in garlic sauce

Sautéed garlic vegetables served on golden crispy 
organic tofu topped with Asian peanut sauce

Sautéed organic tofu, mushroom, broccoli, bok 
choy, carrots, napa, cabbage, kale, cauliflowers

Organic tofu, eggplant, white onions, bell peppers, 
and basil

Wild caught grilled salmon, topped with herbal 
coconut cream and bell peppers, served with garlic 
spinach and mushroom

Jicama and cashew, the ultimate duo mingling the 
fiery wok with chicken, chili paste, onions, bell pep-
pers, and carrots

Salmon, shrimp, mussels, milk, onions, celery and 
bell peppers simmer in South East Asian egg curry 
sauce 

Rice $2  |  Brown Rice $3

Apple Beef Stew 

Aloha Curry

Green Curry

Turmeric Curry 
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Beef, onions, carrots, potatoes, in an apple tama-
rind curry reduction

Chicken, tomatoes, bell peppers, pineapple, 
zucchini, and basil leaves cooked with coconut milk

Chicken, eggplants, bell pepper, green beans, basil, 
and zucchini, cooked with coconut milk

Chicken, onions, carrots, cauliflowers, potatoes, 
and mixed spices cooked with coconut milk

Khee-Mao Pasta

= spicy= gluten freeg= veganv = spicy

Add Roti Bread $4 

Fried rice  &+shrimps

Meat and tofu selections are substitutable
         Beef  $1,  shrimp $3, salmon $5

= spicy= gluten freeg= veganv

Spaghetti, chicken, bell peppers, cooked in special 
alfredo basil sauce

Flat noodles, chicken, eggs, green onions, bean 
sprouts, peanuts, Sri-Racha sauce

Rice noodles, chicken, eggs, beancurd, sweet radish, 
bean sprouts, green onions, roasted peanuts

Flat noodles, beef, kale, egg, cauliflower, broccoli, 
carrots, stir fried in our brown sauce

Spaghetti, chicken, onion, bell peppers, green beans, 
tomatoes, and basil, stir-fried with our savory Khee-
Mao sauce

Basil Alfredo 

Sri-Racha Style 

Pad Thai

Pad See-U 

Khee-Mao Pasta

Organic spring mix, avocado, kale, cherry 
tomatoes, wild berries, beets, carrots, drizzled 
with caramelized almonds, walnuts, and pecans,  
served with mixed berries vinaigrette dressing

Raw papaya, cherry tomatoes, green beans, car-
rots, roasted peanuts, minced garlic, served with 
tangy chili dressing 

Grilled seasoned beef, beets, organic spring mix, 
cherry tomatoes, red onions, cilantro, and jicama, 
served with sweet lime dressing

Seasoned grilled chicken, kale, beets, carrots, 
cherry tomatoes, topped with crispy kaffir lime leaf 
bread, served with caesar dill dressing

Satay Quesadilla
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| Add grilled chicken  $4 
| Add grilled salmon  $5 

| Add avocado  $3 
| Add grilled chicken  $4
| Add grilled salmon  $5   

| Add avocado  $3

Add noodle  $3  | Add/Subs. with shrimp  $3 

| Soup | 

| Add avocado  $3
| Substitute with salmon  $5 
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Meat and tofu selections are substitutable
         Beef $1,  shrimp $3, salmon $5
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Subs. with brown rice $2
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