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A P P E T I Z E R S  อ  า  ห  า  ร     า  ง  

 
Tup Tim Fritters               
C rispy ch icken and shrim p dum p lings, sw eet ch ili 
d ipp ing  sauce  

12  

C rispy C oconut S pring R o lls                     
V egetarian  ro lls . L im e -m ustard  v ina igre tte .  

10  

C rispy G inger C alam ari                     
S easoned sem o lina  crispy  ca lam ari w ith  tom ato  
sa lsa  d ip  

14  

S tuffed C rab  R angoon                     
C rab m eat, on ion , sca llion , c ream  cheese , ch ili jam  
d ip  

10  

4 Season Roll            
Soft rice paper roll, cucumber, mint, lettuce, 
hoisin dipping sauce 

10  

Coconut Crusted Shrimp                
Toasted coconut, ginger, lime and plum dip 

15  

H oney W alnut S hrim p             
Crispy battered tiger shrimp tossed in spicy mayo 

15  

Siam Chicken Lettuce Wrapped ลาบไก่ 
Chopped Chicken, spice with roasted coconut 
dipping sauce 

12  

Village Steamed Dumplings              
Chicken & shrimp with chili soy sauce 

10  

Market Chicken Sa-tae                 
Grilled Chicken with peanut sauce 

12  

Crispy Taro Pork Roll (Cha Gio)                    
Crispy roll, pork, shrimp, lettuce, fish sauce 

10  

 
 
 

S O U P      ป  C up  B ow l 

O rig inal C h icken Tom  K a             
M ushroom , ga langa l, on ion , baby corn , 
coconut m ilk  

12  16  

N orthern  S hrim p Tom  Y um             
S picy  lem ongrass bro th , on ion , be ll 
pepper, tom ato , c ream  

12  16  

Crab Miso Soup           
Soybean soup, crab meat, scallions, 
seaweed, soft tofu 

8 12  

 
 

S A L A D  ส       

SEA Caesar Salad           
Sesame soy miso dressing, Szechuan wonton 

10  

Sliced Rib Eye Salad              
Grilled rib eye, cucumber, mint, red onion, 
chili-lime dressing 

15  

Chicken Sa-Tae Salad               
Grilled chicken, mixed greens, cherry tomato, 
peanut sauce 

12  

Spicy Seafood Salad         
Steamed seafood, lotus root, mint, celery, 
garlic chili dressing 

14  

Thai P apaya S alad  (S om  Tum )              
S tring  bean, tom ato , peanu ts , ch ili- lim e dress ing  

12  

 
 
 
 
 
 
 
 
 

 

F I S H  O F  T H E  D A Y  

 

P R E P A R E D  T O  O R D E R  -  $ 4 9  

 

       S triped  B ass  
 

       S napper 

  

S picy Tam arind  
B ell pepper, eggp lan t, bas il, carro t  
 

M ango 
Fresh m ango, on ions, cashew s, carro ts , ch ili - lim e 
v ina igre tte  
 

C urry  | R ed or P anang 
S w ee t bas il, lo tus  roo t, tw o tone be ll pepper  

 
 

F R O M  T H E  L A N D    า  ง   

S eared  R ib E ye S teak*                 
P inot N o ir m arina ted s teak, ta ro  ch ips , sp icy  g inger 
g ravy  

42  
 

S ticky Lem ongrass C h icken                
H alf ch icken m arina ted w ith  herbs  w ith  honey -ch ili 
sauce  

26  
 

Volcanic Chicken            
Half chicken with spicy lava sauce, fried egg,    
stir-fried mixed vegetables 

26  
 

R oasted  D uck C onfit          
S eared crispy  sk in  duck, soba nood le , c ranberry  
sauce  

28  

G rilled  S hort R ibs                   
Lem ongrass m arina ted sho rt ribs , m ixed green 
ba lsam ic  sa lad  

26  

G rilled  Pork Chop                
C harbro iled  pork  chop, m ixed green ba lsam ic  sa lad  

26  

 
 
 

F R O M  T H E  S E A      อาหาร      

H oly B asil S eafood  C om bo  ก  พรา     

S team ed tilap ia , shrim p, sca llops, squ id , m usse l, 
sp icy  bas il sauce  

28  

Tom  Y um  S eafood B asil S oup      ำ             
S hrim p, fish , squ id , sca llops, c lam ,  m ilk , 
m ushroom , ch ili o il,  herb  bro th  (served in  a  ho t po t)  

26  

C rispy G arlic P raw n               
D eep fried  praw ns , sautéed  w ith  garlic  sauce, 
topped w ith  ground b lack  pepper.  

32  

Seafood Rice Pot                        
Shrimp, squid, scallops, filleted tilapia, gravy, 
jasmine rice 

22  

G inger S callop  Stir Fry                 
Fresh g inger, on ion , b lack  pepper, sca llion , 
m ushroom , be ll pepper  
 

28  

 
   G olden  C rispy  G arlic  Lobster  
           w ith  garlic , fish  sau ce 
 

 
 
69  
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C U R R Y  D I S H E S  แ  ก  ง  
 C ho ices: C h icken, S hrim p , B eef o r to fu   

               :  R oast D uck or P raw n  

 
22  
28  

M alay M assam an C urry             
V oted 1of top  10 foods from  C N N : th ick  m ild  curry , 
on ion , peanuts , po ta to  

 

 B angkok P anang C urry           
M ed ium  sp icy  curry , g reen beans, be ll pepper, 
g reen peas  

 

Is land R ed  C urry        
S picy  curry , zucch in i, be ll pepper, bas il, bam b  

 

P atpong G reen  C urry             
S picy  green curry , be ll pepper, peas, bam boo  

 

A sian  Jungle C urry          
S pic ies t red  curry , g reen pepper corn , bas il, g reen 
beans, m ushroom , carro ts , w ithout coconut m ilk   
 

 

 

N O O D L E   D I S H E S                
 C ho ices: C h icken, S hrim p , B eef o r to fu   
               :  R oast D uck or P raw n  

 
21  
28  

Pad Thai        
Rice noodle, egg, peanut, scallion, sprouts 

 

 Black Noodle (Pad See Eiw)           
Broad noodle, egg, Chinese broccoli 
 

 

Drunken Man’s Noodle (Pad Kee Maow)           
Broad noodle, egg, onion, bell pepper, tomato, 
basil, chili 

 

 
Peanut Soy Noodle                 
Broad noodle, egg, sesame oil, scallion, sweet 
radish, peanut 

 

Spicy Soba Noodle                    
Soba noodle, spicy basil, broccoli, mushroom, 
string beans 

 

Spicy SEA Noodle                 
Rice noodle, chicken, shrimp, squid, tofu, soy 
vinaigrette 

 

Rad Nar Seafood Noodle              
Steamed fish, calamari, scallops, shrimp, 
Chinese broccoli,   brown gravy sauce                                

 

  

N O O D L E  S O U P             

Duck Noodle Soup                
Boiled egg, shitake mushroom, scallion, honey 
duck broth 

21  

 Seafood Noodle                      
Shrimp, fish ball, squid, scallops, peanut, 
scallion, chili paste 

21  

Chicken Noodle Soup ( Thai Version )               
Steamed chicken, yellow radish, crispy wonton, 
scallion, chicken broth 

21  

Beef Noodle Soup ( Thai Version )                 
Beef meatball, sliced beef, pork skin, scallion, 
Thai style beef broth 

21  

Pho Tai*                           
Rare steak, rice noodle soup 

21  

Pho Tai Bo Vien*                                
Rare steak & meatball, rice noodle soup 

21  

 Pho Ga                      
Chicken, rice noodle soup 

21  

Pho Hai San                        
Seafood, rice noodle soup 

21  

 
 
 
 
 

 
 

S A U T E ’ D I S H E S          า ง   

C ho ices: C h icken , S hrim p, B eef o r to fu   
               :  R oast D uck  

 
21  
28  

Queen of Basil        
Two-tone bell pepper, chili, onion, spicy basil 
sauce 

 
 

Garlic Mixed Vegetable                
Black pepper, garlic sauce 

 
 

Rama the King         
Broccoli, mushroom, peanut sauce, red curry 

 
 

Ginger and Pineapple                
Pineapple, onion, bell pepper, mushroom, 
scallion, ginger 

 

Eat Your Green Stir Fried           
Assorted vegetables, bean sprout  garlic sauce 
and sesame oil 

 

Spicy Prik King            
Sautéed green bean, Thai style chili paste, 
green peppercorn 

 

Classic Teriyaki                    
Sautéed medley of mushrooms, green onion, 
string bean 

 

Cashew Nut Stir Fry               
With onion, dried chili, tamarind, chili paste 

 

 
 

F R I E D - R I C E  D I S H E S    า     

 C ho ices: C h icken, S hrim p , B eef o r to fu   
               :  R oast D uck or C rabm eat  

 
 

21  
28  

 Siamese Fried Rice             
Egg, carrot, bell pepper, tomato, onion, and 
scallion 

 

Pineapple Fried Rice                
Egg, carrots, scallion, cashew nuts 
 

 

Honey Walnut Fried Rice                   
Egg, carrots, bell pepper, scallion, glazed 
walnut 

 

Spicy Thai Herb Fried Rice                
Egg, carrot, Chinese broccoli, tomato, ginger, 
basil, scallion 

 

 
 

S I D E S    

E dam am e          
L ightly  sa lted  s team ed Japanese beans  

 8  

Steamed Vegetable         10  

Garlic Vegetable                 12  

Jasmine Rice             3 6  

Brown Rice             5 8  

Sticky Rice             3  

 
Menu pricing and item availability subject to change 
without notice. 
20% gratuity is added to checks of 5 or more persons 
We accept Visa, MasterCard, Discover, and AMEX 
No Travel Checks 
*Thoroughly cooking food of animal origin, 
including but not limited to beef, eggs, fish, lamb, 
milk, poultry, or shell stock reduces the risk of food 
borne illness. Young children, the elderly, and 
individuals with certain health conditions may be at 
higher risk if these foods are consumed raw or 
undercooked. 
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