
........................................................................{ RICE DISES }................................................................
substitute  steamed noodle or brown rice add $1; beef add $1; shrimp add $2, Duck or Veggie Mock Duck add $3

Basil Chicken* ground chicken, crushed garlic, hot chili, bell pepper, green bean, onion, basil. (with eggplant add $1)	              7.50 

Garlic Chicken chicken breast, carrot, broccoli in garlic sauce					                   7.50  

Rama Chicken chicken breast, broccoli in peanut sauce					                   7.50 

Veggie Delight chicken or tofu, cabbage, mushroom, broccoli, peapod, carrot in garlic sauce			                 8.25 

Cashew Chicken	 chicken, onion, scallion, cashews, pineapple, mushroom, red & green bell peppers in oyster sauce               8.50 

Ginger Delight sauteed chicken or tofu, ginger, mushroom, onion, red & green bell peppers and scallions in oyster sauce        8.50

Broccoli Peapod	chicken or tofu, broccoli, peapod, carrot in garlic sauce				                  8.50 

Smoked Chili Combo* shrimp, chicken, bamboo shoot, onion,bell pepper, jalapeno and basil  in smoked chilli sauce            9.25 

Oranger crispy chicken, pineapple, peas, carrot, bell pepper, onion, scallion in orange sauce                                                           9.75;  11.75

.........................................................{ TERIYAKI } served with rice, miso soup and steamed vegetables, brown rice add$1

ToFu Teriyaki  8.50    	 Chicken Teriyaki  12	 Beef Teriyaki  14 	           Salmon Teriyaki   16 

.........................................................................{ NOODLES }..................................................................
choice of chicken or tofu / beef add $1; shrimp add $2, Duck or Veggie Mock Duck add $3 (glass noodle add $1, crispy noodle add $1.00)

Pad Thai thin rice noodle, bean sprout, scallion, egg, crushed peanut in tamarind sauce 	                                                                   7.95	
Drunken Noodle* flat noodle, hot chili, broccoli, carrot, bamboo shoot, green bean, bean sprout, basil, bell pepper, onion in brown sauce   7.95

Pad See-Ew  flat noodle, egg, broccoli, carrot in caramelized sauce                			                 	               7.50                                              
Drunken Udon Seafood* shrimp, scallop, stir-fried Japanese wheat noodle   			                9.25                                 
Yakisoba buckwheat noodle, assorted vegetables in brown sauce 					                  8.50

........................................................................{ FRIED RICE.}................................................................
choice of chicken or tofu / beef add $1; shrimp add $2, Duck or Veggie Mock Duck add $3 (glass noodle add $1, crispy noodle add $1.00)

Classic Fried Rice  egg, onion, peas, carrot, scallion                                                         			                 7.25 

Crazy Basil Fried Rice* chicken or tofu, onion, bell pepper, string bean, egg, basil, hot pepper 		                7.50                                            
Bay Beach Fried Rice* shrimp, chicken, pineapple, onion, peas, carrot, egg, scallion, cashew nuts, curry powder 	              9.25 

Tom Yum Kung Fried Rice* shrimp, mushroom, bell pepper, carrot, egg in hot & sour sauce 		               9.25

Blue Crab Fried Rice Thai style fried rice with blue crab, onion, pea, carrot, egg and scallion 		             11.25

HOURS: Mon - Wed - Thurs 11.30 - 10.00 ... Tues 5.00 - 10.00 , Fri - Sat 11.30 - 10.30 ... Sun 12.00 - 10.00

i n d i e

s u s h i  +  T h a i  +  s a k e  +  w i n e  b a r 

........................................................................{ APPETIZERS }..............................................................
Edamame  lightly salted Japanese soy beans				     		                3.75 	  

Gome-Ae  choice of boiled spinach or broccoli in sesame peanut sauce				                  4.50

Agedashi Tofu  crispy soy bean cakes, with tempura sauce				                 	                      5	   

Gyoza  crispy chicken dumplings with shoyu vinaigrette   					                                             5.50

Soft Shell Crab  Soft Shell Crab tempura with shoyu vinaigrette				                                            8.75

Shrimp & Vegetable Tempura  shrimp and assorted vegetable tempura		                                                                    8.25

Veggie Egg Roll  clear noodle, cabbage, carrot, shitake in crispy rice sheet with sweet & sour sauce	                                         4.25 

Wonton Crisp  chicken and ginger wontons with sweet & sour sauce				                                           4.75

Golden Triangle  tofu tempura with sweet & sour sauce, and crushed peanuts 		                                                                    4.25                                              

Jade Buddha  crispy chive and water chestnut dumpling served with shoyu vinaigrette	                                                                   4.50

Crab Rangoon  crab meat, cream cheese, water chestnut, carrot, and celery in crispy wontons with sweet & sour sauce                                           5.25 

Fresh Spring Roll  organic mixed leaves, red cabbage, carrot, cucumber, vermicelli, tofu in a rice sheet, served with tamarind sauce                                          5  

Chicken Satay  grilled chicken with peanut sauce and cucumber salad 			                                                  7 

Shrimp Wraps  shrimp and chicken in rice sheet served with sweet plum sauce				                         7 

Asparagus Gold- Shrimp and Bacon crispy thin rice- sheet wrap, shrimp, bacon, mango salsa 		                       8

Bkk Street Scallop  grilled scallop wrapped with bacon  served with spicy sweet & sour sauce and house salad 	                      7

Thai Samosa  potato stuffed pastry served with cucumber salad					                         5

...........................................................................{ SALADS }...................................................................
Ginger Avo Salad  avocado, organic mixed leaves,  romaine, tomato, cucumber, sesame ginger dressing		               4.95		
Seaweed Salad seaweed, cucumber, sesame oil, masago					                   4.50	      	
Cucumber Salad  pineapple vinaigrette over cucumber, red onion and carrot				                  3.50	

Grilled Shrimp Salad  spicy lime juice over shrimp, organic mixed leaves, romaine lettuce,  cucumber, ginger dressing        7.50 

B.C. Salad*  grilled beef or chicken, cucumber, onion, carrot, roasted chilies, romaine lettuce, organic mixed leaves  in lime juice   8	                                                                        
Andaman Salad* shrimp, scallop, onion, carrot, lemon grass, mixed organic leaves and romaine lettuce in chili paste, lime juice                            8 

vegan salad inari (sweet fried tofu) stuffed with sushi rice served with asparagus, spring mix with sesame ginger dressing         7

...........................................................................{ SOUPS }.....................................................................
Miso  tofu, seaweed, scallion in soy bean broth	  (add 50 cents for  spicy miso* with jalapeno and ichimi pepper)	             2

Tom Yum*  shrimp, lemon grass, kaffir lime leaf, galanga, mushroom, tomato, lime juice in hot & sour broth 	               4.25 

Tom Kha Kai  chicken, peas, carrot, tomato, mushroom, lemon grass, kaffir lime leaf, galanga, in sweet and sour coconut broth            4.25 
Wonton Soup shrimp, chicken, bamboo shoot, mushroom wontons in clear broth with spinach, peas, carrot   	               4.25

Mixed Veggie Tofu Soup  spinach, peas, carrot, soft tofu in mild clear broth soup	   			                        4 

Miso Udon Soup or Miso Soba Soup  buckwheat noodle, assorted vegetables, green onion, soft tofu in soy bean soup      7.75

773-561-5111...773-561-5577  address: 5951 N. Broadway, Chicago, IL 60660

( dine in / carry out / delivery / catering  )                                                             web  ord er i ng  :   w w w. i ndi eca fe. us



...................................................................{ CITY MAKI }.......................................................................

California crab stick , cucumber, avocado 4.50 		  Kauai smoked salmon, mango, avocado 6  

Boston tuna, avocado 5 				    Quebec fresh salmon, avocado 5.50

Portland fresh salmon, cream cheese, scallion 6.25		  Osaka tuna, yellowtail, avocado, jalapeno, scallion 6.50 

Philadelphia smoked salmon, cream cheese, avocado 6.50 	 Alaska smoked salmon, cucumber, avocado 6  		

New York eel, cucumber, cream cheese, avocado 6  		  Cape cod real crab meat, avocado, cucumber, tobiko 8 

Santafe* shrimp tempura, cucumber, lettuce, spicy mayo, avocado, masago 7 

Chicago Crazy tuna, salmon, white fish, cucumber,  lettuce, avocado, masago 9.75

Bangkok shrimp, cucumber, avocado, cilantro, masago, with sweet chili paste and lime 12 

Mexico City tuna, white fish, cilantro, cucumber, avocado, green onion, jalapeno, tobiko, tempura flake, chili sauce, spicy miso dressing 12.25   

.........................................................{ INDIE’S SIGNATURE MAKI }.........................................................

Summer Passion* spicy tuna, cucumber, mango salsa, salmon, avocado 		                                                                          12.50

Sunny Crunchy*  spicy tuna, cream cheese, scallion, asparagus tempura with BBQ sauce                              		   12  

Monte Carlo* spicy salmon, cucumber, avocado, tempura flake, seared superwhite tuna, tobiko 			    13 

La Fiesta* smoked salmon, scallion, cilantro, avocado, cucumber, jalapeno, hamachi, habanero with spicy miso sauce 		   13 

White Scorpion* soft shell crab, cucumber, spicy mayo, masago, superwhite tuna, avocado, wasabi tobiko 		   14

Godzilla BABA* shrimp tempura, avocado, cream cheese, cilantro, chili sauce, topped with smoked salmon, green onion, spicy 

mayo, BBQ sauce, habanero masago                                                               					     15

Devil** crispy salmon skin, cucumber, avocado, cilantro, habanero masago, chilli paste, sriracha and BBQ sauce		    8 

Porcupine* 
blue crab, crab stick, masago, spicy mayo, mixed with tempura crumb, wrapped with superwhite tuna and tempura flaake		   15

Sex on the Moon* blue crab meat, masago, cucumber, avocado and octopus, wrapped with salmon and tuna, topped 

with broiled spicy mayo, miso dressing and rasberry dressing                                                      				     15

Crocodile* whole piece of eel, filled inside with  spicy tuna, cucumber, avocado, tempura flake, BBQ sauce, and habanero masago       19

..............................................................................{ DRINKS  & DESSERTS }..................................................................................
Thai Taro Custard 3.75, Sweet Sticky Rice with Mango 6, Mango Cheese Cake 5.25, Passion Fruit Mousse 6.50, 

Green Tea Ice Cream 3.25, Mango sorbet 5, Mochi Ice Cream 3.25 (choice of strawberry, mango, green tea, red bean, chocolate or vanilla)

Coke, Diet Coke, Sprite 1.25, Thai iced tea, Thai iced coffee  2.25, Ginger Ale 2.25, Tonic 2.25, seltzer water 1.50, Pineapple Juice 2.25, 

Cranberry Juice 2.25, Lemonade 2.25, Fiji 2.50, San Pellegrino L/Sm  4/2.50, Bottled Water 1.25

                                                                        

............................................................................................................... { SUSHI }
served with miso soup 

Sushi Beginner Platter  unagi, ebi, Avocado, 6 pcs. of California maki 8.25

Super V Platter  6 pcs. of avo-Q, 5 pcs. of sweet potato maki 9.50

Spicy Platter  tuna, salmon, white fish, 3 pcs. of spicy salmon, 3 pcs. of spicy tuna maki 9.50

City Platter  tuna, salmon, white fish, 3 pcs. of Alaska, 3 pcs. of boston maki 9.50

Sushi Sampler Platter  unagi, tuna, salmon, white fish, shrimp, 6 pcs. of Avo-Q maki 12.50

Sushi Sashimi Platter  4 pcs. nigiri ( tuna, salmon, white fish, unagi) 3 pcs. chef’s choice 
fresh fish sashimi, 6 pcs. of Tekka and  6 pcs. of Kappa maki ($1-2 per substitution) 20.00

............................................................................................................... { Bento }
served with miso soup, California maki and house salad  

Chicken Teriyaki 10.50 Healthy Bento (Tofu) 10.50

..................................................................................................................{ THAI }
each entree comes with your choice of one appetizer and one soup or salad

Appetizers................Crab Rangoon or Egg Roll or Golden Triangle 

Soup  or  Salad.................Miso or Cucumber or House Salad
Entree................choice of chicken or tofu $7.25, beef add $1; shrimp add $2

Pad Thai .....Pad See-Ew .....Basil* ..... Garlic .....Rama .....Classic Fried Rice 
Choice of chicken or tofu $7.75, beef add $1; shrimp add $2

Red or Green Curry*

{ DELIVERY AREA }.........................Lake Shore to Damen / Irving Park to Juneway 
$2-4 for delivery fee.accepted.  We accept Visa, Master card, minimum $10

dishes & prices are subject to change without notice.

........................................................................{ CURRIES }.....................................................................
served with steamed rice, choice of chicken, tofu or vegetable (beef add$1; shrimp add $2; brown rice add$1)

Red* bell pepper, peas, carrot, basil, eggplant			     				                       8                                                  
Green**	 bamboo shoot, carrot, basil, green bean	                                  			    	              8.25 

Panang*  broccoli, carrot, kaffir lime leaf                                                         				               	              8.25 

Steak Panang* pot roasted beef, broccoli, carrot and peapod                               				              10.25 

Indie Signature* (recommended with pot roasted beef)  potato, squash, cashew nuts in massaman curry   	           10.25

 

.................................................................{ FISH & SEAFOOD }..............................................................
choice of crispy fillet Tilapia $14 or Salmon $16, served with steamed rice, brown rice add$1

Stir-Fried Paradise crispy fillet fish, ginger, bell pepper, onion, celery, mushroom, carrot in soybean sauce

Crispy Chili Heaven*crispy fillet fish, bell peppers in smoked red chili paste sauce

Orange Fish* crispy fillet fish, pineapple, peas, carrot, bell pepper, onion in orange sauce

Curry Fish Madness**crispy fillet fish, condensed red curry sauce, stir-fried with asparagus, eggplant, bell pepper and basil

Indie Ocean*crispy fillet fish in massaman curry, served with potato,asparagus, squash and cashew nut

Curry Seafood Madness**stir-fried  scallop, shrimp, asparagus, eggplant, bell pepper and basil in condensed red curry sauce15

...............................................................{ SUSHI COMBINATION } served with miso soup...............................

Seven Samurai Salad (chef’s selection) 7 pcs. of the day’s freshest sashimi served with salad and ponzu dressing                         12

Unagi Don broiled eel over rice with BBQ sauce                          		                    			                    16                   
Sushi Regular  (chef’s selection)  seven pcs. of nigiri and one tekka maki                        			             16.50

Sushi Deluxe (chef’s selection)  nine pcs. of nigiri and one california maki 				              20.50 

Triple S (chef’s selection)  five pcs. of nigiri, five pcs. of sashimi and one spicy tuna maki			              21.25 

Sashimi Dinner (chef’s selection)  12 pcs. of the day’s freshest sashimi				               21.25

....................................................................{ VEGGIE MAKI }.................................................................
Oshinko pickled daikon radish 3	          Kanpyo marinated sweet gourd 3              Kappa cucumber 4         Avocado 4	  
Steamed Asparagus 4	               Avo-Q avocado, cucumber 5	   Shitake marinated mushroom 4  

Mango-Avo-Q mango, avocado, cucumber  6        	                                     Spinach boiled spinach, BBQ sauce 4        
Sweet Potato Tempura mayo, BBQ sauce  6        	                                      Asparagus Tempura mayo, BBQ sauce  6  

V-Tempura sweet potato and asparagus tempura, mayo  wrapped with tempura flake, BBQ sauce 9

...................................................................{ NIGIRI SUSHI } **2pcs.**.................................................

Ama-Ebi sweet shrimp (with head 6.75)   		  6      	 Masago smelt roe  			   5   

Kampachi amberjack        			   6 	 Sake salmon		                      	 5	  
Ebi cooked shrimp             	   		  4 	 Fatty salmon		                    5.25	
Habanero Masago*** habanero chili smelt roe 	 5	 Smoked Sake 	        		  5

Suzuki sea bass                 			   5	 Escolar superwhite tuna                		  5

Hamachi yellowtail            	  		  5      	 Seared Albacore*    	                  6
Fresh Albacore 	        			   5         	 Hotategai scallop                		  6               	
Kampachi 				    6 	 Tako octopus                       		  5	                           
Ikura salmon roe	           			   6 	 Tamago sweet omelet   		  3	
Inari sweet tofu 	          			   3   	 Tobiko flying fish roe       		  5

Kani Kama crab stick        			   3	 Unagi fresh water eel       	                    4.25

Maguro tuna 	                         			   5 						    

........................................................................{ MAKI }..........................................................................

Tekka tuna 4 	                         Sake salmon 4.75 	               Negihamachi yellowtail, scallion 6  

Spicy Tuna* tuna, masago,scallion, spicy mayo, cucumber 			                                               5.50

Crazy Hand Roll** tuna, masago ,scallion, spicy sauce, and tempura flake			                      6.25 

Spicy Sake* salmon, masago, spicy mayo, cucumber					                        5.50 

Spicy Blue Crab* real crab meat, masago, spicy mayo, cucumber 				               6.95 

Spicy Scallop  scallop, spicy mayo, cucumber, masago						     7 

Una-Q fresh water eel, cucumber, BBQ sauce				    			   5 

Shrimp Tempura  shrimp tempura, cucumber, avocado, mayo, tempura flake and BBQ sauce 		  7 

Spider  tempura encrusted soft shell crab, cucumber, avocado, mayo, masago  			                8.25 

Volcano* smoked salmon, white fish, crab stick, octopus, broiled spicy mayo			                    10.25

Rainbow california maki, topped with tuna, salmon, white fish, avocado, shrimp			                   12 

Dragon shrimp tempura, cucumber, mayo, wrapped with broiled eel, avocado			                           12  

Santana* tuna, scallion tempura, masago, cilantro, jalapeno, cucumber, lettuce, chilli oil, spicy mayo and lime                   12 

* indicates spiciness / spiciness can be altered upon request

	
											            

 

<<< FREE >>>
Wonton Crisp, Crab Rangoon, Shrimp Shumai, Golden Triangle, Gyoza,  Edamame

Jasmine Rice, Peanut Sauce, Cucumber Salad, House Salad, Miso Soup, Soda 
with order of $20 or more (before tax and delivery charge) carry out & delivery only...

******LunchSpecial
******

ends at 3pm.


