
APPETIZERS
CHICKEN OR BEEF SATAY GF   $8
Marinated grilled chicken on a skewer.
Comes with peanut sauce, fresh cucumber 
relish, and red pepper.
SPRING ROLLS V            $6
Deep fried roll, with vegetable stuffing.
Comes with sweet and sour sauce.
FRESH ROLLS V                   $6
Rice papers wrapped with rice noodle,
lettuce, cucumber, carrot and basil served
with homemade Hoisin sauce.
SHUMAI (STEAMED OR FRIED)   $8
Stuffed chicken and shrimp wrapped
wonton skin served with ginger soy sauce.
GYOZA             $6
Fried dumplings filled with pork and 
vegetables served with ginger soy sauce.
CHIVE DUMPLING V           $7
A deep fried dumpling made of garlic
chive dough. Topped with crispy garlic,
Served with a spicy and sweet chili soy sauce.

CURRY PUFF            $8
Fried pastry stuffed with curried chicken, 
potatoes, and onion. Served with fresh 
cucumber relish and red pepper.
CHIANGMAI WINGS    $8
Thai style crispy chicken wings served with
a homemade spicy sauce.
CRAB RANGOONS            $7
Deep fried wonton stuffed with crab stick, 
celery, carrot, onion and cream cheese. Served 
with a homemade sweet and sour sauce.
SEAWEED SALAD GF            $6
Fresh seaweed salad with spring mix,
topped with sesame seeds.
ROTI CURRY DIP            $8
Flat bread with Massaman curry dipping sauce.
EDAMAME     $5
Stemmed soy been pods.
CALAMARI             $9
Deep fried marinated calamari with sweet
and sour sauce.
THAI FISH CAKE GF    $8
Ground fish, curry paste, green beans, lime
leaf served with sweet and sour sauce top
with fresh cucumber and crush peanut.

SOUPS
Tofu, Veg, Chicken $5 | Beef, Shrimp $6 | Seafood $8

Spicy level 0-5 with no spice, *Mild, **Med, ***Hot ,****Extra Hot

COCONUT SOUP GF
Coconut soup made with fresh lime juice, lemongrass, 
galanga, kaffir lime leaf, mushrooms, onions, cilantro, 
and scallions.
*TOM YUM SOUP GF
Lemongrass soup made with fresh lime juice, roasted 
chili jam, fish sauce, mushrooms, and kaffir lime leaf. 
Topped with green onions & fresh cilantro.
VEGGIES AND TOFU SOUP GF
Mixed vegetables and tofu in a clear vegetable broth 
topped with fried garlic.

SALADS
MANGO AVOCADO SALAD
(Chicken $12, Shrimp $14)
Crispy chicken or crispy shrimp mixed with greens, 
red onions, avocado, and cashews. Served with a 
homemade dressing
*NAMTOK GF                      $12
Beef salad mixed with red onions, basil, scallions, and 
cilantro. Toasted rice powder, lime, and chili sauce.

*PAPAYA SALAD GF                     $10
Called Som Tam in Thai. A salad made with shredded 
green papaya, garlic, peanuts, Thai chili, string beans, 
tomatoes, fresh lime juice, and Thai style dressing.
*LAB GAI GF                      $11
Minced chicken tossed with spicy lime dressing, rice 
powder, red onions, scallions, cilantro, and mint.
DUCK SALAD GF                     $14
Boneless crispy duck tossed with red onions,
mixed greens, pineapples, cashews nut, green
apples, and Thai chili sauce.
*SEAFOOD SALAD GF                      $14
Shrimp, scallops, mussels and squid mixed with 
onions, scallions, cilantro, tomatoes, and celery.
Served with a Thai chili sauce.
NEW THAILAND SALAD GF    $8
Spring mixed, Lettuce, red onion, bean sprout,
fried tofu, carrot served with House peanut sauce.

NAM SOD GF                 $11
Ground pork, peanut, ginger, red onion, scallion, 
cilantro, ground chili and lime juice.

THAI CURRY
Tofu, Veg, Chicken $11 | Pork $12 | Beef $14

Shrimp $15 | Seafood $17
Spicy level 0-5 with no spice, *Mild, **Med, ***Hot, ****Extra Hot

**GREEN CURRY GF
Green curry and coconut milk served with bamboo 
shoots, zucchini, green beans, fresh basil, bell peppers, 
eggplant, and carrots.
*RED CURRY GF
Red curry and coconut milk served with bamboo shoots, 
zucchini, fresh basil, bell peppers, eggplant and carrots.
*YELLOW CURRY GF
Yellow curry and coconut milk served with carrots, 
onions, potatoes, and pineapples.
*MASSAMAN CURRY GF
Massaman curry and coconut milk served with potatoes, 
carrots, onions & roasted peanuts. Add avocado $2
*MANGO CURRY GF
Potatoes, Onions, Cashew nuts, Tomatoes and Fresh 
mango in house curry sauce.
**PANANG CURRY GF
Panang curry & coconut milk served with zesty kaffir 
lime leaf, carrots, green bean and red bell peppers.

THAI FRIED RICE
Tofu, Veg, Chicken $11 | Pork $12

Beef, Crispy Chicken $14 | Shrimp $15 | Seafood $17
Spicy level 0-5 with no spice, *Mild, **Med,

***Hot ,****Extra Hot

CLASSIC THAI FRIED RICE GF
Jasmine rice stir fried with eggs, carrots,
garlic, onions, Chinese broccoli, tomatoes
and scallions.
**SPICY FRIED RICE GF
Jasmine rice stir fried with chili garlic
sauce, onions, basil leaves, green beans,
carrots, and bell peppers.
PINEAPPLE FRIED RICE GF
Chef’s special fried rice with pineapple,
eggs, scallions, onions, carrots, snow peas, 
raisins, cashew nut, tomatoes, and
turmeric powder.
CRAB MEAT FRIED RICE GF  $14
Jasmine rice stir fried with crab meat,
onions, snow peas, carrots, tomatoes,
and scallions.

THAI CLASSIC 
NOODLES

Tofu, Veg, Chicken $11 | Pork $12
Beef, Crispy Chicken $14 | Shrimp $15 | Seafood $17

Spicy level 0-5 with no spice, *Mild, **Med,
***Hot ,****Extra Hot

PAD THAI GF
Street cart style Pad Thai made with tamarind 
juice, palm sugar, eggs, sweet radishes, 
scallions, beansprouts, and peanuts.
PAD-SEE-EW GF
Stir fried fresh rice noodles made with Chinese 
broccoli, carrots, eggs, dark soy sauce, and 
white pepper.
**PAD-KEE-MAO (THE D.U.I NOODLE) GF
A.K.A. drunken noodles. Stir fried fresh rice 
noodles made with chili & basil sauce, onions, 
green beans, carrots, zucchini and bell peppers.
PAD WOON SEN GF
Stir fried clear noodles with eggs, napa 
cabbage, carrots, onions, scallions, celery, and 
brown Thai house sauce.
**SUKI HANG GF
Stir fried clear noodles with eggs, napa 
cabbage, carrots, onions, scallions, celery, and 
red Thai house sauce.
BAMEE CRAB
Stir fried egg noodles with eggs, snow pea, 
beansprouts, carrots, baby bok choy, scallions, 
and crab meat.
LO MEIN
Stir fried lo mien noodles  with carrots, 
cabbage, shiitake mushrooms, sesame oil with 
house sauce.
RAD-NAH GF
Stir fried wide rice noodles with Chinese 
broccoli, carrots, and Thai brown gravy sauce.

KID’S MENU
KRISPY CHICKEN OVER RICE   $7
Comes with sweet & sour sauce and
steamed broccoli.
LO MEIN CHICKEN     $7
Stir fried noodle with carrots and cabbage.
PLAIN FRIED RICE     $7
Stir fried egg and chicken, side of
steamed broccoli.



NOODLE SOUP
Spicy level 0-5 with no spice, *Mild, **Med, 

***Hot ,****Extra Hot

PHO GF     $13
Vietnamese soup served with rice noodles,
thinly sliced beef , and beef meatballs.
Comes with Thai basil, bean sprouts, and
chili peppers on the side.
5 SPICE NOODLE GF   $13
Well done flank served with thin rice
noodles in homemade beef broth. Served
with crispy garlic, scallions, beef ball,
chines broccoli and bean sprouts.
DUCK NOODLE SOUP GF  $14
Boneless duck served in five spice broth. 
Comes with egg noodles, Chinese
broccoli, celery, beansprouts, and garlic oil.
*KAO SOI NOODLE   $14
A Northern Style curry soup served with
egg noodles. Topped with red onions,
pickled cabbage, crispy noodles, and lime.
CHICKEN NOODLE SOUP GF       $12
Clear chicken broth served with thin rice 
noodles, bean sprouts, celery, scallions,
cilantro, and fried garlic.
*TOM YUM NOODLE SOUP GF      $13
Thai style hot and sour broth with thin
rice noodle, beansprout, scallion, fish ball, 
cilantro, ground peanut and fried garlic.
*SPICY MISO NOODLE        $14
Egg noodle in spicy miso broth topped with 
slices marinated pork tenderloin, cabbage, 
seaweed, scallions, sesame seed & boiled egg.

STIRY FRY
Tofu, Veg, Chicken $11 | Pork $12

Beef, Crispy Chicken $14 | Shrimp $15 | Seafood $17
Spicy level 0-5 with no spice, *Mild, **Med,

***Hot ,****Extra Hot

*PAD-KA-POW GF
Spicy homemade Thai chili sauce stir fried 
with green beans, zucchini, onions, carrots, bell 
peppers, and Thai basil.
GINGER AND SCALLION SAUCE GF
Thai brown sauce stir fried with fresh ginger, 
onions, carrots, bell peppers, scallions, zucchini, 
and shitake mushrooms.
*EGGPLANT BASIL GF
Spicy sauce stir fried with eggplant, bell peppers, 
green beans, onions, carrots, zucchini and basil.
CASHEW NUT GF
Thai homemade sauce stir fried with roasted 
cashews, onions, scallions, bell peppers, 
zucchini, carrots, and celery.
*SPICY BAMBOO GF
Spicy chili sauce stir fried with bamboo 
shoots, green beans, carrots, bell peppers, 
onions and basil.
*PAD-CHA GF
Hot chili sauce stir fried with herbs, finger 
roots, peppercorn, bell pepper, onion and
string beans.
*PAD-PRIK-KING GF
Curry chili sauce stir fried with lime leaf, string 
beans, and bell pepper.
SWEET AND SOUR GF
Sweet and Sour sauce stir fried with bell 
peppers, tomatoes, onions, carrots, snow peas, 
cucumbers, pineapples, and scallions.
VEGGIE AND TOFU GARLIC SAUCE GF
Light garlic sauce stir fried with fried tofu and 
mixed vegetables.

SIDE ORDERS
Fried Egg                $2
Brown Rice           $2.5
White Rice               $2
String Beans Garlic       $6
French Fries               $3
Steamed Mix Veggies   $5

Steamed Rice Noodle           $2
Steamed Spinach Noodle $5
Sticky Rice               $3
Peanut Sauce               $1
Sweet and Sour Sauce          $1

DRINKS
Smoothie        $6
Thai Ice Tea              $3
Iced Green Tea               $3
Unsweetend Tea        $3
(Green or Thai tea)

Thai Iced Coffee            $3
Coffee                $3
Hot Tea Pot               $3

DESSERT
Mango Sticky Rice     $6
Fried Banana With      $6
Ice Cream
Fried Ice Cream         $6

Roti w/ Ice Cream        $7
Moji Ice Cream              $6
Chilled Rambutan         $5

CHEF’S CREATIONS
Spicy level 0-5 with no spice, *Mild, **Med,

***Hot ,****Extra Hot

CHICKEN ORANGE CRISPY        $17
White meat chicken tossed with
homemade orange sauce.
DUCK TAMARIND GF         $20
Boneless crispy duck served withtamarind 
sauce, baby bok choy, and carrots.
GENERAL THAI RIPS GF        $18
Slow cooked pork ribs, marinated infive 
spice seasoning side of steamed baby bok 
choy and carrot with tamarind sauce.
CRISPY SALMON GF         $20
Pan fried salmon placed on rice paper wrap 
served with white truffle oil, teriyaki sauce. 
Comes with mixed greens and baby bok choy.
GARLIC PEPPER GF         $18
Choice of steamed scallops, squid, or
jumbo shrimp stir fried with Thai garlic
sauce and baby bok choy.
*CHOO-CHEE CURRY GF        $20
Choice of grilled salmon, shrimp or crispy
duck served with creamy curry sauce, baby
bok choy, red bell and carrots.
*OCEAN MADNESS GF         $20
Stir fried shrimp, squid, scallops, and
mussels mixed with hot chili paste bell
pepper, scallion, onion and bamboo shoots.
*PLA SAM-ROD         $18
Fried white fish tossed with spicy three
flavor sauce, palm sugar, chopped chili, 
steamed baby bok choy and cilantro.
CRYING TIGER STEAK GF        $22
Grilled marinated slices of skirt steak,
grilled vegetables and served with spicy 
tamarind sauce.
THAI GAI YANG GF         $16
Traditionally marinated, grilled chicken and 
grilled vegetable with a chili tamarind sauce.
*DUCK CURRY GF          $20
Spicy coconut red curry sauce served with 
roasted duck breast, pineapples, bell
pepper, tomatoes, carrots, and fresh basil.
GINGER STEMMED FISH GF        $18
Steamed White Fish (Basa fillet) with napa, 
cabbage, onion, scallions, fresh ginger, celery.
*LAMB AND HERB GF         $24
Grilled marinated Lamb chops with Thai 
Herbal as green pepper, basil, rhizome, garlic, 
fresh thai chilli, curry powder, rosemary and 
steamed baby bok choy with brown sauce.

LUNCH SPECIAL
Tofu, Veg $9 | Chicken, Pork, Beef $10

Shrimp $12 | Seafood $13
Spicy level 0-5 with no spice, *Mild, **Med,

***Hot ,****Extra Hot

**GREEN CURRY GF
Green curry and coconut milk served with bamboo 
shoots, zucchini green beans, fresh basil, bell peppers, 
eggplant, and carrots.
*RED CURRY GF
Red curry and coconut milk served with bamboo shoots, 
fresh basil, bell peppers, eggplant, zucchini  and carrots.

*YELLOW CURRY GF
Yellow curry and coconut milk served with carrots, 
onions, potatoes, and pineapples.
MASSAMAN CURRY GF
Massaman curry and coconut milk served with 
potatoes, carrots, onions, and roasted peanuts.
**PANANG CURRY GF
Panang curry and coconut milk served with zesty kaffir 
lime leaf, carrots, green bean and red bell peppers.
PAD-KA-POW GF
Spicy homemade Thai chili sauce stir fried with green 
beans, zucchini, onions, carrots, bell peppers, and Thai basil.
GINGER AND SCALLION SAUCE GF
Thai brown sauce stir fried with fresh ginger, onions, carrots, 
bell peppers, scallions, zucchini, and shitake mushrooms.
*EGGPLANT BASIL GF
Spicy sauce stir fried with eggplant, bell peppers, 
green beans, onions, carrots, zucchini and basil.
CASHEW NUT GF
Thai brown sauce stir fried with roasted cashews, onions, 
scallions, bell peppers, zucchini, carrots, and celery.
*SPICY BAMBOO GF
Spicy chili sauce stir fried with bamboo shoots, green 
beans, carrots, bell peppers, onions and basil.
SWEET AND SOUR GF
Sweet and Sour sauce stir fried with bell peppers, 
tomatoes, onions, carrots, snow peas, cucumbers, 
pineapples, and scallions.
VEGGIE AND TOFU GARLIC SAUCE GF
Light garlic sauce stir fried with fried tofu and
mixed vegetables.
CLASSIC THAI FRIED RICE GF
Jasmine rice stir fried with eggs, carrots, Chinese 
broccoli, garlic, onions, tomatoes and scallions.
**SPICY FRIED RICE GF
Jasmine rice stir fried with chili garlic sauce, onions, 
basil leaves, green beans, carrots, and bell peppers.

CHICKEN NOODLE SOUP GF
Clear chicken broth served with thin rice noodles, 
bean sprouts, celery, scallions, cilantro, and fried garlic.
PAD THAI GF
Street cart style Pad Thai made with tamarind juice, 
palm sugar, eggs, sweet radishes, scallions, beansprouts, 
and peanuts.
PAD-SEE-EW GF
Stir fried fresh rice noodles made with chinese 
broccoli, carrots, eggs, dark soy sauce, and white pepper.
**PAD-KEE-MAO (THE D.U.I NOODLE) GF
A.K.A. drunken noodles. Stir fried fresh rice noodles 
made with chili & basil sauce, onions, green beans, 
carrots, zucchini and bell peppers.


