
SPICY                 GLUTEN FREE                VEGETARIAN                  VEGAN 

APPETIZERS 

Summer Rolls   $9.95 

Fresh rice paper rolls filled with poached shrimp, rice 

noodles, fresh vegetables, and basil, served with  

tamarind sauce 

Vegetable Dumplings   $8.95 

Steamed vegetable dumplings, served with house 

dumpling sauce 

Thai Chicken Dumplings   $8.95 

Steamed chicken and mushroom dumplings, served 

with house dumpling sauce 

Spring Rolls   $8.95 

Crispy vegetable spring rolls made in-house with  

taro, carrot, and glass noodle, served with sweet chili 

sauce 

Shrimp Rolls   $8.95 

Crispy rolls filled with shrimp and ground  

chicken, served with sweet chili sauce 

Crispy Chive Cake (Kui Chai)   $9.95 

Served with house dumpling sauce 

Curry Puffs   $9.95 

Puff pastries filled with chicken, potato, onion, and 

Thai herbs, served with sweet and tangy  

cucumber relish 

Chicken Satay   $11.95 

Grilled marinated chicken skewers served with peanut 

sauce and sweet tangy cucumber relish 

Fried Tofu   $7.95 

Served with sweet chili sauce and ground peanuts 

Roti Massaman   $10.95 

Flaky, layered flatbread served with a side of  

Massaman curry sauce 

Fried Mushrooms   $8.95 

Served with sweet chili sauce 

Chicken Wings   $8.95 

Crispy fried wings served with sweet chili sauce 

Wing Zaab   $9.95 

Crispy fried wings tossed in a zesty Thai herb blend of 

toasted rice and chili-lime powder 

Crispy Fried Calamari   $12.95 

Choice of sweet chili sauce or spicy sriracha mayo  

Crab Rangoon $8.95 

Crispy wrappers filled with kani and cream cheese, 

served with sweet chili sauce  

SALADS & GRILLED 

Larb   $15.95 

Your choice of minced chicken or minced pork, 

dressed with zesty lime dressing, red onion, mint, 

cilantro, scallion, chili flakes, and fragrant toasted rice 

powder 

Papaya Salad   $13.95 

Shredded green papaya, shredded carrot, string 

beans, cherry tomatoes, fresh chilis, dressed with 

zesty lime juice, fish sauce, and ground peanuts 

Mango Salad   $13.95 

Shredded mango, sliced red onion, carrot,  

scallion, pineapple, and cashew nuts, with a light,  

refreshing chili jam and lime dressing 

Beef Salad   $17.95 

Slices of grilled steak mixed with red onion,  

scallion, and cucumber, dressed with a chili jam and 

lime dressing 

Crispy Duck Salad   $18.95 

Mixed with red onion, scallion, pineapple, and cashew 

nuts, dressed with a chili jam and lime dressing 

Grilled Rib Eye Steak   $29.95 

Served with steamed vegetables, sticky rice and side 

of spicy tamarind jaew sauce  

 

SOUPS 

Wonton Soup 

Marinated minced chicken wrapped in wonton skin, 

with vegetables in a clear broth 

Cup $7.95 / Bowl $12.95 

 

Tom Yum Soup 

Hot-and-sour broth made with lemongrass,  

galangal, kafir lime leaf, mushrooms, and  

scallions, with  a choice of protein listed below 

Tom Kha Soup 

Creamy coconut broth made with lemongrass,  

galangal, kafir lime leaf, mushrooms, and scallions,  

with a choice of protein listed below 

Vegetable, Tofu, Chicken, Pork 

Cup $8.95 / Bowl $14.95 

Shrimp, Beef 

Cup $9.95 / Bowl $16.95 

 

NOODLE SOUPS 

Khao Soi    $20.95 

Egg noodles with chicken, served in a rich coconut 

milk curry and garnished with scallion, red onion, and 

pickled greens 

Duck Noodle Soup   $20.95 

Your choice of egg noodles or rice noodles in a flavor-

ful soy-based five-spice broth, with celery, scallion, 

Chinese broccoli, and bean sprouts 

Chicken Noodle Soup   $20.95 

Rice noodles and sliced chicken in a clear broth with 

red onion, scallion, bean sprouts, fresh lime, and basil  

Tom Yum Noodle Soup   $20.95 

Your choice of vegetables, tofu, chicken or shrimp,  

served with rice noodles, mushrooms, and scallions in 

a hot-and-sour broth made with lemongrass,  

galangal, and kafir lime leaf 

 

 

 

 

 

If you have a food allergy, please inform your server. Our kitchen contains dairy, eggs, wheat, shellfish, seeds, nuts, and soy products. 

 

DRINKS 

 

Soda    $2.00 

Thai Iced Tea   $5.00 

Thai Iced Coffee  $5.00 

Lychee Spritz   $6.00 

Lychee Lemonade  $6.00 

Hibiscus Tamarind Iced Tea $6.00  

Hot Coffee   $3.00 

Hot Tea   $3.00 

Spring Water   $2.00 



 

STIR-FRY NOODLES 

Pad Thai 

Thin rice noodles stir-fried with egg, bean sprouts, 

scallions, and crushed peanuts in a sweet,  

tangy tamarind sauce 

Drunken Noodle 

Your choice of flat rice noodles or Udon noodles, stir-

fried with carrot, bell pepper, tomato, basil, and egg in 

a spicy soy-based chili sauce 

Pad See Ew 

Flat rice noodles stir-fried with Chinese broccoli and 

egg in a sweet dark soy sauce 

Sukiyaki 

Glass noodles stir-fried with egg, Napa cabbage,  

carrot, baby corn, celery, and Thai-style sukiyaki sauce 

Mama Noodle 

Ramen noodles stir-fried with baby corn, kafir lime 

leaves, lemongrass, and basil in a soy-based sauce 

 

CURRIES 

Served with a side of Jasmine Rice 

Green Curry 

Thai green curry paste with eggplant, string beans, 

bell peppers, bamboo shoots, basil, and coconut milk 

Red Curry 

Thai red curry paste with bell peppers, bamboo 

shoots, basil, and coconut milk 

Panang Curry 

Thai Panang curry paste with string beans, bell  

peppers, kafir lime leaves, and coconut milk 

Massaman Curry 

Thai Massaman curry paste with potato, onion,  

peanuts, and coconut milk 

FRIED RICE 

Thai Fried Rice 

Onion, Chinese broccoli, tomato, and egg  

Basil Fried Rice 

Onion, bell pepper, basil, and egg 

Pineapple Fried Rice 

Onion, scallion, pineapple, cashew nut, raisin, and egg 

Tom Yum Fried Rice 

Red onion, mushroom, lemongrass, egg and Tom Yum 

seasoning 

Crab Meat Fried Rice   $24.95 

Wok rice with egg, scallion, and lump crab meat 

 

 

STIR-FRIES 

Served with a side of Jasmine Rice 

Stir-Fried Basil 

Spicy Thai basil sauce with string beans, bell peppers, 

onion, garlic, chili, and basil leaves 

Mixed Vegetable 

Mixed vegetable with garlic sauce 

Garlic Pepper 

Garlic and black pepper sauce served with steamed 

mixed vegetables 

Sweet and Sour 

Sweet and sour sauce with cucumber, onion,  

tomato, pineapple, bell peppers, scallion, and  

celery 

Cashew Nut 

Spicy soy-based chili sauce with cashew nut,  

bell pepper, onion, and scallion 

Rama 

Mixed vegetables in a house peanut sauce 

 

 

 

 

 

 

 

 

DESSERTS  

Fried Banana with Honey  $8.95 

Fried Banana with Ice Cream $9.95 

 Mango with Coconut Sticky Rice $12.95 

Taro Pearls in Coconut Cream $9.95 

Coconut Custard   $8.95 

Baked Taro Custard   $9.95 

Chocolate Lava Cake  $8.95 

with Ice Cream           +$1.00 

 

 

ADD-ONS 

Jasmine Rice   $2.00 

Brown Rice    $3.00 

Sticky Rice    $3.00 

Rice Noodles    $3.00 

Steamed Vegetables   $7.00 

Steamed Broccoli   $7.00 

Roti     $4.00 

Peanut Sauce   $2.00 

Fried Egg   $3.00 

 

CHOICE OF VEGETABLES OR  

PROTEIN 

 

Vegetables or Tofu   $16.95 

Chicken, Mock Duck, or Pork $16.95 

Beef, Shrimp, or Squid  $18.95 

Mixed Seafood or Roasted Duck $23.95 

Fried Tilapia Filet   $19.95 

Grilled Salmon Filet   $25.95 

Whole Fried Tilapia      M.P. 

LUNCH SPECIAL 

$13.75 
 

Pad Thai 

Drunken Noodle 

Pad See Ew 

Stir-Fried Basil 

Thai Fried Rice 

Basil Fried Rice 

Red Curry 

Green Curry 

 

Choice of: Chicken, Vegetable, or Tofu 

(+$3) for Beef, Shrimp, or Calamari 

 

All lunch specials come with your 

choice of a spring roll, cup of Tom Yum 

soup, or house salad with peanut  

dressing 

 

Available Monday to Friday 

11:30 AM to 3:00 PM 

(except holidays) 

If you have a food allergy, please inform your server. Our kitchen contains dairy, eggs, wheat, shellfish, seeds, nuts, and soy products. 
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