APPETIZERS

Al. SATAY (4) Grilled Chicken or Pork

Skewers. Marinated strips of tender meat fillet, serve
with peanut sauce and cucumber.

A2. SPRING ROLL (4) Fresh vegetable

roll: cucumber, rice noodle, mint, lettuce and ground
pork wrap in soft spring roll skin. Serve with sweet
tangy peanut sauce. *Shrimp Add (1.00)

A3. EGG ROLL (5) Carrot, glass noodle,

cabbage, ground pork, wrap and deep fried in egg
roll skin. Serve with sweet and sour sauce.

A4. THAI CURRY PUFF Fried puff

pastry (filling: onion mix, chopped potatoes with
curry powder)

A5. POT STICKER (8) Your choice of
filling: Vegetables, Pork or Shrimp

A6. THAI CALAMARI Deep fried

calamari with tempura, serve with sweet and sour
sauce.

A7. THAI DUMPLING vYour choice of

Shrimp or Pork. Steam dumpling serve with Thai
dumpling sauce

A8. FISH CAKE (4) Minced fish mixed

with red curry paste and Thai herbs, deep fried and
serve with sweet and sour sauce.

4.99

Deep fried with tempura, serve with ground
peanuts, sweet and sour sauce.

A9. DEEP FRIED TOFU

TS1. SHRIMP SALAD (Yum Goong)
11.99

Mixed with lime juice, Thai chili, onion, cilantro,
cucumber and tomatoes

TS2. SPICY SEAFOOD SALAD (Yum Talay)
11.99

Shrimp, Scallop, Squid, Mussels mixed with lime
juice, Thai chili, onion, cilantro, cucumber and
tomatoes

TS3. GLASS NOODLE SALAD (Yum Woon Sen)
10.99

Your choice of ground meat, Pork, Chicken or Shrimp
mixed with lime juice, Thai chili, tomatoes, onion,
cilantro and roasted peanut.

*Shrimp Add (2.00)

TS4. PAPAYA SALAD (Som Tum)
7.99

*Serve with sticky rice
Shredded green papaya, lime juice, tomatoes, Thai
chili, roasted peanuts, string beans and fish sauce.
Serve with sticky rice and fresh lettuce.

TSS5. BEEF WATER FALL SALAD (Neau Nam Tok)
10.99

*Serve with sticky rice
Thinly sliced grilled tender beef, mixed with lime
juice, mint, tomatoes, onion, Thai chili, cucumber and
roasted ground rice powder.

TS6. LAAB (Finely Mince Meat Salad)
10.99

*Serve with sticky rice
Your choice of meat, Chicken, Beef or Pork. Mixed
with lime juice, chili powder, mint, shallot, minced
scallion and cilantro, ground roasted rice powder.
Serve with fresh cabbage and cucumber.

Thai
Curry

11.99

(Your choice of meat: Beef, Chicken, Pork, Fish**,
Shrimp* or Fish balls)

C1. THAl MASSAMAN CURRY

Massaman curry, coconut milk, carrot, onion and
roasted peanuts.

C2. THAl PANANG CURRY

Panang curry, coconut milk, green peas and sweet
basil.

C3. THAI YELLOW CURRY

Yellow curry, coconut milk, carrots, onion and
potatoes.

C4. THAlI GREEN CURRY

Green curry, coconut milk, bamboo shoots, bell
peppers, green peas and sweet basil.

C5. PINNEAPLE CURRY

Red curry, coconut milk, carrots, pineapple and sweet
basil.

C6. PUMPKIN CURRY

Red curry, coconut milk, carrots, Thai pumpkin and
sweet basil.

C7. RED CURRY

Red Thai curry with coconut milk and mix vegetables.

*Shrimp add (2.00)
**Salmon Filet add (3.00)

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness.

S1. TOM YUM

Traditional Thai spicy and sour soup. With
fresh mushrooms, tomatoes, green onion,
cilantro mix with spicy lime juice and chili.

10.99
3.99

Large serving: (2-4)
Small serving: (1)

*Mix sea food add (3.00)
*Shrimp add (2.00)

S2. CHICKEN IN COCONUT
(Tom Kha Gai)

Tender thinly slice chicken breast in a creamy
sweet and sour coconut soup, with mixtures
of Thai herbs, fresh mushrooms, and cilantro.

10.99
3.99

Large serving: (2-4)
Small serving: (1)

S3. SEAFOOD COMBO HOT & SOUR
(Po Tak)

A combination of seafood, shrimp, fish,
scallops, squid, mussels in a hot spicy and
sour soup along with fresh Thai herbs,
mushrooms, scallion, kaffir lime leaves and
Thai chili

13.99
5.90

Large serving: (2-4)
Small serving: (1)




Lunch Buffet
7.99

8 courses
1 1lam-3pm

STIR
FRY
9.99

(Your choice of meat: Fish, Chicken, Pork, Beef,
Shrimp or mix Sea Food)

SF1. GINGER CURRY PASTE STIR FRY

(Pad Prik Khing)
Stir fry with ginger curry paste, string beans and kaffir
lime leaves.

SF2. THAI BASIL STIR FRY (Pad Gra Prow)
Stir fry with fresh chili, garlic and Thai Basil.

SF3. CHILI STIR FRY (Pad Ped)
Thai chili and young black pepper stir fry with Thai
herbs.

(Your choice of meat: Chicken, Pork, Beef or Shrimp)

N1. PAD THAI
Thai rice noodle stir fry with Pad Thai sauce, bean
sprout, green onion. Serve with slice of lime,
grounded dry shrimps and peanuts on the side.

F1. FISH WITH CHILI SAUCE

(Pla Laad Prik)
1 filet of white fish. Deep fried and topping with
special Thai chili hot and sour sauce.

F2. DEEP FRY FISH WITH FRESH
TUMERIC

(Pla Tod Khamin)
1 filet of white fish. Deep fried with garlic, turmeric
and soy sauce.

F3. STEAMED FISH WITH FRESH GINGER
1 filet of white fish. Steamed with mixture of Thai

N2. DRUNKEN NOODLE STIR FRY

Stir fry flat rice noodle with string beans, bamboo
shoots, sweet basil and chili sauce.

N3. FLAT NOODLE STIR FRY
(Pad Seeiew)

D1. Sweet mango with coconut sticky rice

herbs, soy sauce, fresh ginger, scallion and garlic. Flat rice noodle stir fry with garlic, dark soy sauce, ] 4. _99 -
SF4. ROASTED CHILI PASTE STIR FRY F4_ STEAMED FISH WITH LIME Chinese brocco'i’ carrots and Onion D2. F”ed banana;V|;hgvan|”a ICe Cream

(Pad Nam Prik Paw)
Stir fry with bell pepper, onion, mushroom and carrots
in roasted chili paste.

SF5. THAI SWEET AND SOUR STIR FRY

(Pad Priow Wanh)
Stir fry with tomatoes, onion, scallion, cucumber,
pineapple in sweet and sour sauce.

SF6. FRESH GINGER STIR FRY (Pad Khing
Sod)

Stir fry with ginger, garlic, scallion and oyster sauce.

SF7. DRUNKEN STIR FRY
Stir fry with Thai chili, sweet basil, onion, garlic,
roasted chili paste and oyster sauce.

SF8. CASHEW NUT STIR FRY (Pad
Himaparn)

Stir fry with onion, scallion, water chestnuts and
pineapple.

1 fillet of white fish. Steamed with garlic, Thai chili,

. : S D3. Fried banana or sweet potato
scallion, cilantro, soy sauce and fresh lime juice.

N4. GUAY TEOW LAAD NAH

Flat rice noodle sauté in sweet soy sauce, eggs,
Chinese broccoli, onion and carrots. Topping with soy
bean gravy.

N5. GLASS NOODLE STIR FRY
(Pad Woon Sen)

Soft glass noodle stir fry with Chinese celery,
tomatoes, onion, eggs and soy sauce.

N6. THAI NOODLE SOUP 7.99

Authentic Thai style beef broth noodle soup, serve
with beef brisket, meatballs or sea food (imitation
crab meats and shrimp) or combo.

Choice of noodle: Flat rice noodle, thin rice
noodle or vermicelli noodle.

ED1. Thai Milk Ice Tea
ED2. Thai Ice Coffee
ED3. Thai Coconut
EDA4. Thai Logan
ED5. Thai Pineapple

(Your choice of meat: Chicken, Pork, Beef or Shrimp)

FR1. FRIED RICE
Cooked white rice stir fry with eggs, garlic, onion, soy
sauce topping with fresh scallion and cilantro.

FR2. PINEAPLE FRIED RICE

Cooked white rice stir fry with eggs, pineapple
chunks, garlic, onion, soy sauce topping with fresh
scallion, cilantro and cashew nuts.

FR3. Spicy Fried Rice with Holy Basil

N7. STEAM GLASS NOODLE WITH

SHRIMP (Goong Ob Woon Sen) 10.99

Prawn and glass noodle with mixtures of garlic,
ginger, scallion and Thai herbs along with Chinese

EDG6. Fresh Squeezed Lime Juice

ED7. Fresh Squeezed Tangerine
SE9. MIX VEGETABLE STIRFRY $.99

Stir fry mix vegetables with garlic and oyster sauce. (Kaw Pad Ga Prow) celer :  Risata | o PO Hot Coffee
y steamed in a clay pot. Minute y - e 8
Cooked white rice stir fry with chili, garlic and holy (77 Coke [ 1.50

SF10. ORANGE CHICKEN

basil **Side order**

Jasmine Rice (1.00) Sticky Rice (2.00)

Hot Tea

Stir fry chicken with assorted vegetables and sweet (free)
ree

and sour sauce *Shrimp(2.00) **Salmon Fillet(3.00) ***Mix seafood (3.00)

1.95 (refill)




