
N O O D L E S  &  R I C E
 CHICKEN FRIED RICE
 15
 with shrimp or king crab
 18 / 26

 LO MEIN
 chicken or rock shrimp
 16/19

C H I C K E N  D I S H E S
 ORANGE PEEL CHICKEN
 chili peppers, fresh orange peel
 22

 CASHEW CHICKEN
 stir-fried with bell peppers, onions 
 and garlic soy sauce
 23

 GINGER CHICKEN WITH BROCCOLI
 cantonese-style with fresh steamed broccoli
 21

B E E F  D I S H E S
 MONGOLIAN BEEF*
 onions and garlic
 24

 BEEF WITH BROCCOLI*
 served cantonese style, with steamed broccoli
 24

S E A F O O D  D I S H E S
 CRISPY HONEY WALNUT SHRIMP
 lightly battered with a sweet rich sauce
 26

 SALT & PEPPER PRAWNS
 stir-fried in a mix of chili peppers and green onions
 26

 CANTONESE SHRIMP
 soy, garlic and snow peas
 24 KHOTAN LOBSTER

thai curry, coconut, eggplant
39

E T C .
STEAMED BABY BOK CHOY 6 6 6

WOK FRIED MIXED VEGETABLES 9 3 4 5

Please alert your server to any food allergies.          18% Service Charge will be added to parties of 8 or more.          Plan your next social event in Isla or Phil’s Italian Steak House x7371

*Thoroughly cooking foods of animal origin such as beef, fish, lamb, milk, poultry, or shellstock reduces the risk of food borne illness. Young children, 
the elderly and individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked.

KHOTAN CURRY NOODLES
signapore-style, with
shrimp and chicken

16

KHOTAN GARLIC NOODLES
chicken, shrimp, garlic, parmesan, butter

20
with king crab

26

PAD THAI
chicken, peppers, onions, peanuts

22

SWEET & SOUR CHICKEN
stir-fried with pineapple, bell peppers and onions

in sweet & sour sauce
21

 KUNG PAO CHICKEN
 peanuts, chili peppers
 22

TERIYAKI CHICKEN
pineapple, balsamic teriyaki, sesame

22

ORANGE PEEL BEEF*
sichuan-style with chilies and fresh orange peel

23

KHOTAN BEEF*
stir-fried with basil, peppers and onions

25

KUNG PAO SHRIMP
peanuts, chili peppers and scallions

26

CRISPY WHOLE CATFISH
cantonese-style fried whole catfish, citrus soy ponzu

34

SALMON TERIYAKI*
teriyaki balsamic glaze

24



B E G I N N I N G S
EDAMAME

6

CHICKEN LOLLIPOPS
sweet chili sauce

12

BEEF TATAKI*
thin sliced seared beef, ponzu sauce, garlic

15

CRISPY ASPARAGUS
yaki mochi, tobiko hollandaise

14

KHOTAN SLIDER TRIO*
ginger, sweet wasabi, red onion marmalade

18

CHICKEN LETTUCE WRAPS
mushrooms, water chestnuts, special sauce

12

JALAPENO HAMACHI*
sliced yellowtail, tomatillo ponzu, jalapeño slivers

22

KHOTAN SPARERIBS
honey-glazed barbecue

12

S O U P  &  S A L A D S
 MISO
 4

TOM YUM
chicken  6  /  shrimp  8

GREEN SALAD
ginger vinaigrette

6

GREEN PAPAYA SALAD
lime, green papaya, peanuts

11



S U S H I  B A R *
NIGIRI

tuna 8
yellowtail 8
white fish 8
mackerel 7
kanpachi 10
octopus 7
kani 8
unagi 7
salmon 7
masago 6

sashimi style add 4
assorted nigiri   small 40   large 55

assorted sashimi   small 50   large 65

S U S H I  R O L L S *
 CALIFORNIA ROLL
 crab, avocado, 
 cucumber 
 15

 SALMON PARMESAN ROLL
 salmon, asparagus, chive, 
 parmesan strip
 battera style
 23

 EYE ROLL
 unagi (eel), tempura 
 scallops, avocado, 
 tempura flake
 battera style
 28

 SPIDER ROLL
 tempura soft shell 
 crab
 20

A S S O R T E D  T E M P U R A 
onion 3
bell pepper 3
carrot 3
asparagus 3
shiitake 5
eggplant 3
avocado 3

*Thoroughly cooking foods of animal origin such as beef, fish, lamb, milk, poultry, or shellstock 
reduces the risk of food borne illness. Young children, the elderly and individuals with certain 

health conditions may be at a higher risk if these foods are consumed raw or undercooked.

 

ebi 7
ama ebi 10
squid 7
scallop 8
albacore 7
jack fish 7
giant clam 10
uni 13
ikura 7
toro MP

NO NAME ROLL
spicy tuna, radish 
sprout, cucumber, 

micro cilantro 
battera style

25

SPICY TUNA ROLL
tuna, scallion

16

RAINBOW ROLL
snow crab, avocado, 
cucumber, yellowtail, 
tuna, salmon, shrimp

18

PAY ROLL
king crab tempura, 
kobe beef, avocado, 

 green goddess dressing, 
truffle oil, quail egg

32

broccoli 3
shrimp 6
crab 8
white fish 7

assorted tempura
platter 15


