
**HAPPY HOUR  4.00-8.00pm Mon-Fri all drinks 50% off

**Tuesday and Thursday half price for wine by bottle

**Wednesday, seafood day half price from 4-8 pm every entrees  items

**Party of 6 get 10% discount excluding drinks

**Kid (up to 10) eat free on kids menu on Monday 1 child/1 adult

Specials

VEGETARIAN AND MEAT $ 9.00      SEAFOOD $ 12.00 
FROM 11.00 – 3.00 PICK 2 DISHES FOR THE PRICE OF 1

BROCCOlI SUNSHINE 
PANANG CURRY
CHILI PARADISE 

PADTHAI
PAD SEE EW
CASHEW CHICKEN

FRIED RICE
GREEN CURRY
KAPROW

LUNCH COMBO SPECIAL

All natural ingredients, No MSG

Free Delivery within 3 mile radius ALL DAY,  Minimum order $20.00

We accept all major credit cards

We accept phone and fax orders

18% Gratuity included for parties of 6 or more

please visit our site at www.burapathaiclassic.com



THAI APPETIZERS
SATAY (4)            $ 6.00
The Original Thai BBQ chicken served with peanut sauce and cucumber sauce  
BURAPA SOFT ROLL (2)          $ 6.00
Grilled Thai BBQ chicken, lettuce, bean sprouts, carrots, basil leaves wrapped in 
rice paper and served with our special house sauce    
BURAPA CRISPY ROLL (3)         $ 6.00
Our most popular crispy roll stuffed with veggies and served with plum sauce
WINTER SHRIMP (4)          $ 7.00
Marinated Tiger shrimp wrapped in crispy wonton skin and served with plum 
sauce
THAI DUMPLING (4)          $ 7.00
Homemade steamed pork dumplings served with a Thai sweet soy sauce
FRIED CALAMARI           $ 7.00
Our delicious fried fresh calamari and served with sweet and sour sauce
CRISPY BEEF           $ 7.00
The best marinated beef served with a touch of spicy lime sauce
CHICKEN CAKE (4)           $ 7.00
This is our newest Thai appetizer that will melt in your mouth
FISH CAKE (4)           $ 7.00
The traditional Thai deep fried fish cake appetizer served with cucumber sauce
CHIVE DUMPLING (3)          $ 7.00
Perfect for weight watching and served with sweet soy sauce

SOUP
TOM YUM             $ 6.00
The most popular soup in Thailand.  SHRIMP, CHICKEN OR VEGGIES with 
mushrooms in a spicy lemon grass soup 
TOM KHA            $ 6.00
Thai ancient soup.   SHRIMP, CHICKEN OR VEGGIES with mushrooms in coconut 
milk and lemon grass soup  
WONTON SOUP           $ 5.00
chicken wonton and veggies in a clear broth



ORIGINAL THAI STARTER

VEGETARIAN $ 10.00     CHICKEN, BEEF, PORK    $ 10.00     
SHRIMP OR SEAFOOD    $ 14.00

PAD THAI 
 The best in town.  Traditional Thai rice noodles with egg, bean sprouts, scallions, red tofu and peanuts
PAD SEE EW
Incredible big flat rice noodles sautéed with broccoli in a Thai sweet soy sauce
DRUNKEN NOODLE**
The new popular noodle for lovers of tasty food. Big flat rice noodles sautéed with tomatoes, onions, green 
chili fingers and basil leaves in chili and garlic sauce (TRY IF YOU DARE)
BURAPA NOODLE**
Our chef created this new crispy egg noodle dish topped with meat in spicy chili gravy sauce
LADNA
Big fresh flat rice noodles, broccoli and meat in light bean gravy sauce

NOODLE

LARB GAI            $ 7.00
A generous portion of ground chicken, onions, scallions, and Thai herbs in fresh 
lime dressing
NUM TOK            $ 7.00
Grilled slices of beef, onions, scallions, and Thai herbs in a fresh lime dressing
BURAPA TUNA           $ 8.00
Tuna, galanga, lemon grass, lime leaves, and onions mixed with lime dressing 
served in a white corn cup
PAPAYA SALAD (SOM TUM)          $ 8.00
The most popular starter in Thailand everyone is craving for.  Green papaya, 
tomatoes, and green string beans in fresh lime juice with grilled shrimp (peanuts 
optional)
THAI SHRIMP COCKTAIL          $ 8.00
Our signature starter of grilled jumbo shrimp with chili, garlic, and basil leaves in 
a special house sauce 
HOUSE SALD           $ 8.00
A mixture of fresh vegetables topped with grilled shrimp served with house dressing
BURAPA SALAD           $8.00
Try our special salad, fresh cabbage, tomatoes, string beans, and carrots mixed in a 
fresh lime dressing (peanuts optional)

EACH CUSTOMER CREATES THEIR OWN LEVEL OF HOT!!!!
AMERICAN HOT **     THAI HOT *****   JOHN HOT **********



VEGETARIAN $ 10.00     CHICKEN, BEEF, PORK    $ 10.00     SHRIMP OR SEAFOOD    $ 14.00

VEGETARIAN $ 10.00     CHICKEN, BEEF, PORK    $ 10.00     SHRIMP OR SEAFOOD    $ 14.00

NOODLE SOUP
TOM YUM NOODLE
         Rice noodle with meat in a special house lemon grass soup (peanuts optional) 
BURAPA NOODLE SOUP
         Big flat rice noodle and veggies in a clear broth

FRIED RICE

KID’S MENU
SUPER CHICKIE FRIED RICE         $ 5.00
Fried rice with egg served with grilled chicken skewer
PUMBA NOODLE           $ 5.00
Big flat rice noodle sautéed with egg, broccoli and chicken in Thai sweet soy sauce

THAI FRIED RICE
     Thai styled fried jasmine rice, egg, tomatoes, and onions 
THAI SPICY RICE**
     Recommend for customers who like chili, garlic and basil leaves
PINEAPPLE FRIED RICE
     A trendy flavor for our customers with raisins, tomato, pineapple, onion and scalions
CRAB FRIED RICE  $14.00

All entrée served with steamed white rice (substitute brown rice for $1.00 extra)

DUCK KAPROW*           $17.00
Choice of CRISPY OR SOFT roasted duck sautéed with chili and garlic sauce
CRISPY DUCK           $17.00
The famous crispy duck with house special sauce topped with crispy basil leaves
DUCK CURRY           $17.00
Soft roasted duck in red coconut curry, bamboo shoots, string beans, egg plant and 
basil leaves
2 WORLDS DUCK           $19.00
Soft roasted duck with chili and garlic sauce and crispy roasted duck with chili paste, 
and lime dressing

DUCK ENTRÉE



All entrée served with steamed white rice (substitute brown rice for $1.00 extra)

EACH CUSTOMER CREATES THEIR OWN LEVEL OF HOT!!!!
AMERICAN HOT **     THAI HOT *****   JOHN HOT **********

VEGETARIAN $ 10.00     CHICKEN, BEEF, PORK    $ 10.00     
SHRIMP OR SEAFOOD    $ 14.00

ENTRÉE

KAPROW
The most popular dish in Thailand. Everyone should order for a Thai experience.  Good with any kind of 
sautéed meat with chili, garlic and basil leaves
CASHEW CHICKEN
Our famous dish that’s good for customers who don’t prefer spicy dishes.  Meat, onions, scallions and ca-
shew nuts in light brown sauce
WONDER DISH
This dish is good for the health conscious person, lots of veggies, pineapple, tomatoes, onions and scal-
lions with sweet and sour sauce
SPECIAL EEGPLANT**
The new hottest Burapa dish that will surely be in customers’ order list, meat sautéed with chili, garlic and 
basil leaves in light bean sauce
ASIAN GINGER
The best for ginger lovers, meat sautéed with onions, scallions, mushroom and fresh ginger in light brown 
sauce
BROCCOLI SUNSHINE
Another popular dish you will never forget, meat sautéed with garlic in light brown gravy sauce and 
steamed broccoli
CHILI PARADISE**
A very nice mixture between Thai chili paste sautéed with meat, onions, scallion and bell pepper
ASPARAGAS DOOM DOOM 
A light dish with meat, asparagus and shitake mushrooms sautéed in light brown sauce
PANANG CURRY*
The most favorite curry in town, meat in curried peanut sauce
GREEN CURRY**
Thai authentic GREEN coconut curry, meat, bamboo shoots, string beans, egg plant and basil leaves
RED CURRY**
Thai authentic RED coconut curry, meat, bamboo shoots, string beans, egg plant and basil leaves



 All entrée served with steamed white rice (substitute brown rice for $1.00 extra)

All entrée served with steamed white rice (substitute brown rice for $1.00 extra)

CRYING TIGER*           $16.00
This dish is Thai steak marinated with herbs and grilled to order served with grilled 
asparagus, carrots and Thai e-san sauce

BANGKOK BEEF           $16.00
Our best marinated beef with honey, garlic and Thai herbs sautéed in high heat and 
steamed veggies  
SIMPLY SHRIMP           $16.00
Grilled black tiger shrimp topped with ground chicken in house special sauce, yummy 
yummy     
SOFT SHELL CRAB           $16.00
Delicious soft shell crab, deep fried golden brown topped with chili and garlic or ginger 
sauce

FISH ENTRÉE

BURAPA SPECIAL

THAI FAMOUS FLOUNDER*         $15.00
Steamed filet flounder topped with onions, scallions, bell peppers, baby corns in a 
chili and garlic sauce
SALMON 2 OCEANS*          $19.00
Lightly battered salmon sautéed with sweet and sour sauce, plus lightly battered 
salmon in chili paste dressing sauce
BURAPA FLOUNDER          $15.00
Steamed filet Flounder with choice of fresh chili and garlic dressing or fresh ginger, 
scallions in light Thai soy sauce
SUNNY TILAPIA*           $15.00
The most common dish in Thailand, crispy Tilapia served with broccoli, green apples, 
onions, and scallions in a fresh lime dressing sauce
FISH CURRY*           $15.00
Salmon, Tilapia, Flounder or Tuna in red or green coconut curry
LAVA CATFISH*           $15.00
The Washington post approved of this dish.  It is the best catfish in town sautéed with 
a house special chili paste and crispy basil on top



BEERS
IMPORTS

SINGHA, THAILAND         $6.00
KIRIN ICHIBAN, JAPAN        $6.00
SOPPORA, JAPAN         $6.00
ASAHI, JAPAN         $6.00

DOMESTICS
MILER LIGHT         $4.00
AMSTEL LITE         $5.00

DRAFT BEER
SAMUEL ADAMS         $5.00

SODA, coke, diet coke, sprite, ginger ale- free refill    $2.00
ICED TEA – free refill        $2.00
ARNOLD PALMER- free refill       $4.00
THAI ICED TEA, THAI ICED COFFEE      $4.00
JUICE, fresh lemonade, cranberry       $4.00
COFFEE          $3.00
PERRIER          $3.00

Dessert

Mango with sweet sticky rice   $5.00
Taro Ball      $5.00
Volcano Ice cream     $5.00

Beverages



Long Island Ice Tea Gin, Vodka, Cointreau, Tequila, Rum, fresh lime juice and splash of   
    Coca-Cola
Blue Gin   Gin, Blue Curacao  and Sprite
Asian Delight  light Rum, Blue Curacao, Triple Sec, Pineapple juice, fresh lime   
    juice,  lychee juice
Bossa Nova Special White Rum, Crème de Banana, Apricot Brandy, Pineapple juice and   
    lime juice
Cool Banana  Brandy, Crème de Banana, Grenadine Syrup and Half and Half
Land of Paradise  Vodka, Crème de Cacao-White, Pineapple juice, lychee juice,Lime  
     and Grenadine
Perfect Maitai  House special drink
Candy Man   Crème de Cacao-white, Crème de menthe-white, Strawberry ice  
     cream, lime 
Lady in Red   Rum, Triple Sec, Fresh Lime juice and Grenadine
Burapa Sour  Tequila, Pineapple juice and fresh Lime juice
Friday    Vodka, Gin, Tequila, Blue Curacao, Fresh lime juice and Soda
Burapa Lagoon  Stolichnaya, Malibu Rum, Blue Curacao and pineapple juice
Margarita   Choices of Strawberry, Mango, Lime or Rose
Classic Mojito  Bacardi Lemon, lime mix, soda, fresh mint and fresh lime
Cosmopolitan  Absolute Citron, Cointreau, cranberry juice and pomegranate juice
Martini   Choices of Melon, Orange or Emerald

Burapa Drink List

All drinks $7.50



**HAPPY HOUR  4.00-8.00pm Mon-Fri all drinks  50% off

**Tuesday and Thursday half price for wine by bottle

**Wednesday, seafood day half price from 4-8 pm every 
   entrees items

**Party of 6 get 10% discount excluding drinks

**Kids (up to 10) eat free on kids menu on Monday 1 
   child/1 adult

Specials

All natural ingredients, No MSG

Free Delivery within 3 mile radius ALL DAY,  Minimum order $20.00

We accept all major credit cards

We accept phone and fax orders

18% Gratuity included for parties of 6 or more

please visit our site at www.burapathaiclassic.com

Japanese Menu

Burapa Lunch Box /Dinner Box 2pcs shrimp tempura more

Chicken Teriyaki Box    $12.00/16.00
Steak Teriyaki Box     $14.00/18.00
Salmon or Seafood Teriyaki Box   $15.00/20.00
Sushi Box (4pcs nigiri)/(6pcs dinner)  $15.00/22.00
Sashimi Box (6pcs sashimi)/(8pcs dinner)    $16.00/25.00

Served with Spring roll, Salad, Gyoza, Pad Thai noodle, Tom yum soup or miso soup, 
3pcs California roll 



Appetizers

Appetizers from Sushi Bar

Sushi 5 pieces         $6.00
Sashimi 6 pieces         $8.00
Tuna Sashimi 4 pieces        $8.00  

Miso Soup          $ 2.00
Seaweed Salad         $ 5.00
Edamame (Fresh green soybean)      $4.00
Shumai (shrimp dumpling)       $6.00
Shrimp and Vegetable Tempura       $7.00
Soft Shell Crab         $8.00
Baked Mussel         $6.00

Consuming raw or under cooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness . 
Especially if you have certain medical  conditions



From the Sushi Bar

Sushi 
Regular          $16.00
7pcs of Nigiri , 6pcs of California roll
Deluxe          $19.00
9pcs of Nigiri, 3pcs of tuna roll, 3pcs of salmon roll

Sashimi
Regular          $20.00
12pcs-tuna, salmon, yellowtail, halibut, red snapper
Deluxe          $26.00
18pcs of Chef’s choice

Served with miso soup & salad

Consuming raw or under cooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness . 
Especially if you have certain medical  conditions



Sushi & Sashimi Combo

Regular          $21.00
6pcs of Nigiri & 8pcs of Sashimi
Deluxe          $30.00
9pcs of Nigiri , 12pcs of Sashimi & 6pcs of Tuna Roll
Roll Combo          $12.00
6pcs three rolls- California, tuna, salmon
Chirashi          $18.00
Varity of fresh raw fish and vegetables served on sushi rice
Una-Don          $19.00
Fresh water eel with special sauce over rice
Tuna Set          $25.00
Sushi 6pcs, sashimi 4 pcs, roll & hand roll
Burapa Love Boat         $69.00
15 pcs, sashimi 15 pcs., spicy Tuna roll and First love Roll

Consuming raw or under cooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness . 
Especially if you have certain medical  conditions



Noodle
Tempura Udon          $10.00
Thick white noodle soup with shrimp tempura
Nabeyaki Udon          $12.00
Hot noodle soup with shrimp tempura, egg, vegetable
Yaki Soba Pan-fried Japanese curly noodles
Chicken           $12.00
Beef            $14.00
Seafood           $16.00

Cucumber Roll          $4.00
California Roll          $5.00
Eel Roll           $5.00
Spicy Tuna Roll          $6.00
Avocado Roll          $4.00
Shrimp Tempura Roll         $6.00
Salmon Roll           $6.00
Volcano (eel, salmon, shrimp, avocado, crab)      $10.00
Spider Roll (soft shell crab, avocado, cucumber, masago)     $10.00
Rock and Roll (yellow tail, eel, avocado, tuna, masago)     $10.00
Dragon Roll (shrimp tempura wrapped with eel, masago, avocado)   $12.00
Virginia Roll (smoked salmon, avocado, cream cheese,scallion, masago)  $12.00 

MAKI-ROLLS

From the Kitchen
Teriyaki Grilled with teriyaki sauce with vegetables and rice

Consuming raw or under cooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness . 
Especially if you have certain medical  conditions

Beef           $16.00
Chicken          $14.00
Salmon or Seafood         $18.00
Tempura          $18.00
Deep fried shrimp, soft shell crab, vegetables with dipping sauce
Katsu Don          $15.00
Pork cutlet served over rice topped with special sauce
Oyako Don          $14.00
Tender chicken breast served over rice topped with special rice
Don Katsu          $16.00
Deep fried pork cutlet with special sauce, served with rice and vegetables



NIGIRI-SUSHI

Tuna   5.00   White Tuna   5.50
Salmon  5.00   Yellow Tail   5.50
Shrimp  5.00   Fluke    5.50
Eel   5.50   Crab    5.00
Mackerel  5.00   Flying Fish Roe  5.50
Salmon Roe  5.50   Smelt Fish Roe  5.00
Octopus  5.00   Scallop Cup   7.00
Sweet Shrimp  9.00   Red Snapper   5.00 
Egg Omelet  4.00   Sea Eel   6.00

(2pcs shrimp tempura more)

Consuming raw or under cooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness . 
Especially if you have certain medical  conditions


