
 
 

 

: Spicy & Hot

   Entree order includes one side Jasmine Steam Rice.           

   Curry order includes one side Jasmine Steam Rice.           
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1. Satay Chicken
      Marinated in House spices, served with peanut sauce & cucumber salad.
2. Fish Cake (Tod Mun)
      Ground white fish, blended with curry paste, sliced green beans, deep
       fried and served with cucumber salad.
3. Thai Egg Rolls  (4 pcs)     Stuffed with shredded cabbage, pork, carrots, celery and glass-noodles
         served with plum sauce.
4. Thai Veggie Egg Rolls  (5 pcs)
        Stuffed with shredded cabbage, carrots, celery and glass-noodles
         served with plum sauce. 
5. Thai Wings 
        Boneless chicken wings stuffed with ground chicken, glass-noodles,
         carrots & served with plum sauce. 
6. Triangular Shrimp                                
        Shrimp wrapped in egg roll skins, & served with plum sauce.
7. Fried Tofu
       Served with sweet & sour sauce and crushed peanut.
8. Golden Fried Shrimp & Calamari
       Fried broccoli, zucchini, baby corn  served with plum sauce.
9. Roti & Curry  ( 2 Roti )
      Two Pan fried layered bread served with side curry.
10. Spicy Wings
       Fried chicken wings flavored with a combination of sweet & spicy sauce

         
11. Yum Beef (Spicy Salad)     Grilled beef or chicken breast tossed with tomatoes, red onions, 
      scallions, lemon grass, mint, cilantro, lime juice, chili, and romaine lettuce.
12. Yum Shrimp or Seafood or Calamari
       Seafood: Calamari, shrimp, tossed with tomatoes, red onions, 
        lemon grass, cilantro, lime juice, chili, and romaine lettuce.
13. Yum Woon Sen      Glass noodles tossed with ground chicken, shrimp, scallions,  carrots
        cilantro, lime juice, romaine lettuce and chili.
14. Yum Tofu                                   
        Deep fried tofu, cucumber, tomatoes, mint, scallions, cilantro, lime juice
         chili, and romaine lettuce.
15. Larb: Choice of Ground Chicken, or Beef, or Pork
        Red onions, scallions, mint, cilantro, chili flakes, and lime juice 
         served with romaine lettuce.
16. Som Tum (Papaya Salad)
        Shredded green papaya, carrot, tomatoes, green beans, peanuts 
         tossed with lime juice and chili.
17. Yum Yai: Combination Yam Salad      Shrimp, calamari, chicken & pork tossed with tomatoes, red onions,
         cilantro, lime juice, chili paste, and romaine lettuce.
 

 
            
             
38. Red Curry 
       Bamboo shoots, bell pepper, Thai basil, coconut milk & red curry paste. 
39. Green Curry 
        Eggplant,  bell pepper, bamboo shoots, basil, coconut milk & green curry 
40. Yellow Curry 
         Potatoes & carrots simmered in coconut milk & yellow curry paste.
41. Panang Curry 
        Coconut milk, green bean, bell pepper, Kaffir lime leaves & panang curry 
42. Mussamun Curry 
         Mussamun curry paste in coconut milk, carrots, potato & peanuts.
43. Pumpkin Curry 
        Red curry paste in coconut milk, pumpkin, basil & bell pepper.
44. Pineapple Curry Shrimp
        Shrimp & pineapple in Red curry paste and coconut milk . 
45. Duck Curry 
         Red curry paste in coconut milk, tomato, pea & carrot & pineapple.       
                  
  

46. Thai Fried Rice with,
        With peas, egg, onions, carrots & tomato.
47. Combination Thai Fried Rice 
        Combination of shrimp, chicken, pork & egg.
48. Spicy Basil Fried Rice with
        With onions, bell pepper, egg, basil & chili.
49. Combo Spicy Basil Fried Rice
         Combination of shrimp, chicken, pork & egg
50. Pineapple Fried Rice 
        Shrimp, chicken, egg, cashew, raisin, onion, peas & carrots & yellow curry.
51. Mango Curry Fried Rice 
        Shrimp, chicken, egg, cashew stir fried in yellow curry 
52. Green Curry Fried Rice with    
         With onions, bell pepper, egg, basil & Green Curry paste
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Entree

Thai Curry

                                   
                                  

18. Thai Bar-B-Q Beef or Pork        Marinated in honey & herbs served w/plum sauce. 
19A. Thai Bar-B-Q Chicken (Gai Yang)   
          Grilled chicken w/bone marinated with herbs and spices served w/plum sauce.  19B. Thai Grilled Chicken   
          Grilled boneless chicken breast marinated w/ herbs and spices served w/plum sauce. 
20. Broccoli 

                    Sautéed with broccoli & garlic in oyster sauce. 
21. Green Bean 
        Sautéed with green beans, chicken, Kaffir lime leaf & house curry sauce.
22. Cashew Nut
        Sautéed with broccoli, onion, bell pepper, carrot, cashew nuts.
23. Sweet & Sour 
        Sautéed with tomato, cucumber, pineapple, onion, & bell pepper. 
24. Pepper Garlic 
         Sautéed with garlic & white pepper over broccoli. 

 25. Pra Ram Long Song  
         Sautéed with Thai spices served with broccoli topped peanut sauce.
26. Basil Eggplant 
          Stir fried chicken, eggplant, Thai basil, bell pepper & roasted chili paste.
27. Basil Chili   
         Sautéed with bell pepper, onion, and basil in chili garlic sauce.
28. Spicy Bamboo Shoots  
          Bamboo shoots stir fried with choice of meat with spicy garlic chili paste.
29. Pad Num-Prik-Prow 
         Stir fried with onion, carrot, bell pepper & mushroom in chili paste
         30. Fresh Ginger 
         Sautéed with mushroom, black mushroom, fresh ginger & onion.
31. Mixed Veggie 
         Sautéed with broccoli, carrots,zucchini, cabbage in oyster sauce
E16. Thai Orange Chicken 
          Boneless battered chicken breast sauteed with house-made sweet and tangy sauce

32. Basil Chili Catfish
         Sautéed with bell pepper, eggplant, Thai basil, Thai herbs & house sauce.
33. Three Flavor Fish 
          Pan fried fish fillet, topped with sautéed pineapple chunks, 
          bell peppers and tomatoes in mild sweet & sour sauce.                          
34. House Special Fish 
          Pan fried fish fillet,bell pepper and house sauce over spinach.
 35. Fish Chuchee (Fish in Curry Sauce) 
          Pan fried fish fillet covered with curry sauce and Kaffir lime leaf.

.

Appetizers

Salad-Thai Style

Rice Dishes

$2.50
$1.00
$1.50

Side Sticky Rice
Side Jasmine Rice
Side Brown Rice 

Seafood & Fish

36. Pad Panang Tha-Lay (Seafood)
         Combination seafood in spicy Panang Chili paste, Kaffir lime leaf and coconut milk.
37. Ginger Fish  
         Pan fried fish fillet covered with  mushroom, bell pepper, ginger and house sauce
F7. Pad Pong-Curry: Fish or Seafood
         Sauteed with celery, onion  with curry , egg  and cream sauce.
F8. Tamarind Shrimp
         Pan fried shrimp with tamarind sauce over spinach.

 * (Shrimp or  Seafood 
         Add $1.50)

Ask for Vegetarian

Ask for Vegetarian


