
*18% Gratuity added to parties of 5 or more
NOTE:  Minimum 15% Gratuity may be included
*Consuming raw or undercooked meats, poultry, 

seafood, shellfish or eggs may increase
your risk of food borne illness.

Thailand’s authentic hot n’ sour soup flavor with 
lemon grass, galangal (Asian gingerroot), mushroom, 

red onion, green onion, cilantro, lime juice

$5.99 / 
(L) 10.99
$6.99 / 
(L) 12.99
$14.99 (L)

Thailand’s famous aromatic coconut milk 
soup flavor with lemon grass, mushroom, 

red onion, galangal(Asian ginger root), green 
onion, lime juice

$5.99 /
(L) 10.99
$6.99 / (L) 12.99
$14.99 (L)

A mild soup with chicken, rice, roast 
garlic, green onion

$4.99 /
(L) 8.99

A flavorful mix vegetables in clear broth

$4.99 / 
(L) 8.99

$4.99 / 
(L) 8.99 Wonton wrap stuff with ground pork in 

vegetable broth with bean sprout, green 
onion, roasted garlic

SOUPS

$12.99
2 pieces of each of our top appetizers:  Egg 

Roll, Thai Spring Roll, Bangkok Fried 
Shrimp, Curry Puff, Krab Rangoon

$12.99
Assortment of fried vegetable tempura n’ 

shrimp with sweet chili sauce

$8.99
Ground pork mix with shrimp, water 
chestnut, mushroom with ponzu sauce

$8.99
Chicken wing marinated in Thai herb n’ 
spice fried until golden brown

$8.99
Chicken breast sautéed on a stick with 
peanut dipping sauce and cucumber salad

$8.99
Cream cheese mixture of krab meat and 
onion stuff in a pastry with Thai curry

$7.99
Season pork-filled fried pastry comparable 
to a ravioli

$7.99
Fried tofu with sweet chili sauce and 
ground peanut

 $6.99
Fried rice paper wrap with shrimp, ground 
pork, mushroom, carrot, bean thread noodle,
onion, green onion

 $8.99
Thai curry fried wrap with ground chicken, 
onion, sweet potato with a side of cucumber 
salad

 $6.99
Fresh tender rice paper wrap with sweet 
basil, lettuce, carrot, cucumber, cilantro, 
bean sprout

 $3.99
Fried wrap with ground chicken, bean thread 
noodle, cabbage, carrot, celery

APPETIZER
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*18% Gratuity added to parties of 5 or more
NOTE:  Minimum 15% Gratuity may be included
*Consuming raw or undercooked meats, poultry, 

seafood, shellfish or eggs may increase
your risk of food borne illness.

Mushroom, baby corn, water chestnut, 
onion, bell pepper, ginger shreds sauté in 
brown sauce

Our house specialty with your choice of 
meat sauté in our house peanut sauce 
over broccoli

$13.99

$19.99

$21.99

$12.99

$11.99

*Served with steam white rice. Brown rice optional 
Add 2.00

Meat choice sauté with crispy snow pea in 
a mild garlic sauce

Bell pepper, broccoli, carrot, cashew, 
celery, onion, water chestnut sauté in 
brown sauce

Meat sauté in Thai curry paste with fresh 
green bean, bell pepper

A favorite among our traditional entrees 
with Thai basil, onion, bell pepper in basil 
sauce

Your meat selection sauté with red and 
green bell pepper, onion

Mushroom, onion, carrot, water chestnut, 
baby corn sauté in sesame oil

Saute cabbage, carrot, broccoli, snow pea, 
baby corn, water chestnut, zucchini, and 

mushroom in brown sauce

Pineapple chunk, cucumber, tomato, bell 
pepper, onion, carrot sauté in sweet n’ 

sour sauce

Saute broccoli, carrot, and mushroom 
with your choice of meat in brown sauce

Stir-fry with roast garlic, green onion, 
ground black pepper with mix vegetable
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*18% Gratuity added to parties of 5 or more
NOTE:  Minimum 15% Gratuity may be included
*Consuming raw or undercooked meats, poultry, 

seafood, shellfish or eggs may increase
your risk of food borne illness.

A classical meal of rice noodle soup boil in 
our vegetable broth with bean sprout, red 
onion, green onion, cilantro and roasted 
garlic

Yummy Thai noodle with egg, Thai basil, 
onion, bell pepper sauté in our chili sauce

Egg noodle sauté with mix vegetable in a 
brown sauce

Pan-fried rice noodle with broccoli in a 
gravy brown sauce

Flat rice noodle with egg, broccoli, carrot 
stir-fried in sweet soy sauce

*Brown rice optional Add 2.00

Thailand’s most famous dish!  Pan-fried rice 
noodle with egg, ground peanut, green onion
and bean sprout $15.99

Combination fried rice with egg, chicken, beef, 
pork, shrimp, pineapple, raisin, cashew nut,
      onion, broccoli and carrot with a touch of 

curry top with green onion.

$13.99

Combination fried rice with egg, chicken, beef, 
pork, shrimp, onion, broccoli and carrot top 

      with green onion.

Add $1.00
 Thai fried rice with egg, basil leaf, 

onion, sweet Thai chili, red and green 
bell pepper top with green onion

Classical Thai fried rice with egg, broccoli, onion 
and carrot top with green onion

$13.99

$13.99

$19.99
$21.99

$12.99

$11.99

*Brown rice optional Add 2.00
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*18% Gratuity added to parties of 5 or more
NOTE:  Minimum 15% Gratuity may be included
*Consuming raw or undercooked meats, poultry, 

seafood, shellfish or eggs may increase
your risk of food borne illness.

Ground peanut, green bean, zucchini, bell 
pepper, snow pea in coconut milk curry

Potato, carrot, onion, roast peanut in coco-
nut milk curry

Zucchini, green bean, Thai basil, snow pea, 
green peas and bell pepper in coconut 
milk curry

Bamboo shoot, green bean, Thai basil, snow 
pea, zucchini, bell pepper in coconut milk 
curry

$22.99
$20.99

$14.99

$13.99

$12.99

*Serve with steamed white rice.  Brown rice optional 
Add 2.00

Fried eggplant slices atop of mix vegeta-
ble with your choice of sauce

$17.99

Grouper fillet deep-fried in tempura 
batter top with your choice of sauce 

with mix vegetable

$22.99

Tilapia fillet deep-fried in tempura 
batter top with your choice of sauce 

with mix vegetable

$20.99

Grill jumbo shrimp and chicken atop of 
mix vegetable in panang coconut milk 

curry sauce

$20.99

Grill jumbo shrimp atop of mix vegetable 
with green coconut milk curry sauce

$19.99

$19.99
Grill jumbo shrimp atop of mix vegetable 

with sweet chili sauce

*Serve with steamed white rice.  Brown rice optional 
Add 2.00
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*18% Gratuity added to parties of 5 or more
NOTE:  Minimum 15% Gratuity may be included
*Consuming raw or undercooked meats, poultry, 

seafood, shellfish or eggs may increase
your risk of food borne illness.

$24.99

Crispy duck breast with your curry choice 
sauté with mix vegetable

$23.99
Crispy duck breast with cashew nut, baby 
corn, mushroom in sweet chili sauce

$23.99
Crispy duck breast with mix vegetable in our 
special brown sauce

$25.99
Shrimp, scallop, squid, mussel sauté with 
Thai basil, onion, mushroom, bell pepper in 
basil sauce

$17.99
Golden fried tofu triangles in our house 
sweet chili sauce atop a bed of mixed veg-
gies

*Serve with steamed white rice.  Brown rice optional 
Add 2.00

Saute tilapia fillet with celery, ginger 
and mushroom

$19.99

Saute shrimp or squid with onion, red and 
green bell pepper, green onion and basil

$13.99

Saute shrimp or squid with garlic, black 
pepper, cashew nut and

$13.99

$13.99
Saute shrimp or squid with mix vegetable

Saute vermicelli noodle with seaweed, 
bean sprout, celery and tofu

$11.99

Saute vermicelli noodle with shrimp, mus-
hroom, celery and green onion

$13.99

Saute mix vegetable with tofu

$11.99

$11.99
Saute bean sprout, carrot, snow pea and 

cashew nut

$5.99
Seaweed soup

$5.99
Shrimp and vegetable soup

$10.99
Steam broccoli, carrot, green bean and snow 
peas

*(M4 – M12) serve with brown rice.
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*18% Gratuity added to parties of 5 or more
NOTE:  Minimum 15% Gratuity may be included
*Consuming raw or undercooked meats, poultry, 

seafood, shellfish or eggs may increase
your risk of food borne illness.

$9.99
$10.99

Mince meat of choice toss with red onion, 
green onion, ginger shred, roast peanut, 

cilantro mixed in chili lime sauce

$9.99
$10.99

Mild mix of ground meat with cilantro, 
red onion, green onion, mint leaf toss in 

lime juice

$10.99
Tender beef strips on a bed of lettuce 
with red onion, green onion, cucumber, 
tomato n’ cilantro toss in a sweet chili 
lime sauce

$9.99
A traditional cool n’ spicy salad throug-
hout Southeast Asia with tomato, lime in 
Thai herb

$13.99
Strips of crispy duck breast with cashew 
nut, red onion, cilantro, tomato, cucum-
ber, bell pepper atop of lettuce

$9.99
A Thai favorite, cilantro, green onion, red 
onion, bean thread noodle, chicken, shrimp 
in spicy oriental dressing

$9.99
Lettuce, cucumber, broccoli, carrot, celery, 
tomato with chicken n’ shrimp in our 
Amazing peanut sauce

SALADS

$5.00

$4.00

$4.00

$3.00

$3.00
$3.00
$3.00
$3.00
$3.00

$3.00
$2.00

$24.99
Sea scallop and tilapia filet deep-fried with 
your choice of sauce (Basil, Garlic, Ginger or 
Sweet n’ Sour) over a bed of mix vegetable

$23.99
Combination of crispy duck breast, shrimp, 
squid and sea scallop sauté with our Thai 
chili paste over a bed of mix vegetable

$23.99
Delicious panang coconut milk curry with 
shrimp, sea scallop n’ squid over a bed of 
mix vegetable

$18.99
Combination of shrimp n’ chicken sauté with 
our signature garlic sauce over a bed of mix 
vegetable
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*18% Gratuity added to parties of 5 or more
NOTE:  Minimum 15% Gratuity may be included
*Consuming raw or undercooked meats, poultry, 

seafood, shellfish or eggs may increase
your risk of food borne illness.

6.99  Small   /   12.99  Large

Pleasantly sweet and clean aftertaste.  
Pairs well with many types of  food. 

Delicious with spicy foods.  Shake well 
before pouring.

$12.99

Special reserve connoisseur class of sake.  
A silky-smooth, rich texture with an 
appealing nectarine and fruity flavor.

$12.99

$3.00

$3.00

$3.00

(SM)$3.99
(LG)$5.99

(SM)$3.99
(LG)$5.99

$3.99

$3.99

$2.00

$2.00

$7.99

$7.99

$7.99

$6.99

$4.99

$6.99

$3.99

$4.99
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$4.99
Heineken  /  Kirin  /  Kirin Light

Sapporo  /  Singha  /  Tsingtao

$3.99
Budweiser  /  Bud Light  /  Miller 

5.99  Glass  /  14.99  Half Carafe  /  
21.99  Bottle  /  24.99  Full Carafe

Dinner Menu


