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*Prices subject to change

Soup................... .....................vegetarian         gluten-freegf

Salad................... .....................

Tom Yum
Hot & Sour soup with mushrooms, onion, tomatoes, chopped cilantro, 
and green onion on top.

Tom Kha
Coconut milk soup with mushroom, chopped cilantro and green onion on top.

Wonton Soup
Chicken & shrimp dumplings, sliced carrot, cabbage, chopped cilantro, with green onion
and fried garlic on top

Vegetable and Tofu Soup
Carrot, cabbage, mushroom, peppers, and tofu in vegetable broth.

* Seafood Soup
Calamari, shrimp, scallop, mushroom, onion, and tomatoes in a hot & sour broth with
chopped green onion and cilantro.
Only available as bowl $14.50

Your choice of Chicken ~ Beef ~ Pork ~ Tofu ~ Vegetables
~ Cup $4.50/Bowl $8.50

Your choice of Shrimp ~ Cup $5.95/Bowl 11.50

gf

gf

 Thai Salad $7.95
Sliced carrots, cucumber, tomatoes, bean sprouts, onion, cilantro, green onion, 
broccoli, and fried onion on top of iceberg lettuce with peanut dressing.
Add 2 Pcs. Chicken Satay for $3

Namsod Tofu $7.95
Spicy fried tofu, fresh ginger, peanuts, carrot, green onion, onion, cilantro, 
iceberg lettuce and romaine hearts with Thai Chili & lime dressing.

* Papaya Salad $8.95
Sliced green papaya, carrots, tomatoes, green beans, garlic, peanuts, iceberg lettuce with
delicious papaya sauce. Add Shrimp for $3

* Crispy Fish Salad $12.95
Crispy Fish (Swai) with sliced carrots, cucumber, tomatoes, bean sprouts, onion, cilantro, 
green onion, broccoli, and fried onion on top of iceberg lettuce with cucumber  dressing.

Beef Salad $8.95
A spicy beef salad mixed with carrot, onion, and green onion, cilantro, tomato, cucumber,
iceberg lettuce, romaine heart, with Thai Chili & lime dressing.

* Yum Woon Sen (Glass Noodle Salad) $9.50
Glass noodle with ground chicken and shrimp, sliced carrot, onion, cilantro, green onion,
tomatoes, peanuts, iceberg lettuce, and with Thai hot & sour sauce.

Larb Chicken $8.95
Spicy chopped chicken salad mixed carrot, onion, green onion, cilantro iceberg lettuce,
romaine hearts and rice powder with Thai chili & lime dressing.

Seafood Salad $10.95
shrimp, squid and scallop mixed carrot, onion, green onion, cilantro, tomoatoes,
romaine hearts, iceberg lettuce, cucumber with Thai Chili & lime dressing.



Curry Dishes............... ..................vegetarian         gluten-freegf
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gf

Your choice of Chicken ~ Beef ~ Pork ~ Tofu ~ Vegetables $10.95
Grilled Chicken or Crispy Chicken $12.95

Your choice of Shrimp $13.95  ~ Grilled  or Crispy Shrimp $15.95 
~ Salmon $14.95 ~ Crispy Fish (Swai) $14.95~ Seafood $16.95  ~ Duck $17.95

~ Grouper $17.95 ~ Jumbo Shrimp $18.95 ~ Ribeye Steak (9oz ) $18.95 
(Served with jasmin rice)

Your choice of Chicken ~ Beef ~ Pork ~ Tofu ~ Vegetables $10.95 
Grilled Chicken or Crispy Chicken $12.95

Your choice of Shrimp $13.95  ~ Grilled  or Crispy Shrimp $15.95 
~ Salmon $14.95 ~ Crispy Fish (Swai) $14.95 ~ Seafood $16.95  ~ Duck $17.95

~ Grouper $17.95 ~ Jumbo Shrimp $18.95 ~ Ribeye Steak (9oz ) $18.95 

* Curry A’ trois $13.95
Three kinds of curry: yellow, red, and
green with chicken, tofu, and beef.
Add Roti for $2.50

Pineapple Curry
Pineapple, carrots, tomatoes, bell peppers,
and coconut milk.

Green Curry
Thai green curry with coconut milk,
bamboo, bell peppers, and basil.

Red Curry
Thai red curry with coconut milk, bamboo,
bell peppers, and basil.

Chu Chee Pla $14.95
Grilled salmon with coconut milk, 
bell peppers, green beans, 
lime leaves, and ground peanuts.

* Northern Thai Curry Noodle $15.95
Northern Thai yellow curry, 
noodle,green bean, bean sprout, 
lime Stew beef, on top with 
green onion and fried onion.

Yellow Curry
Thai yellow curry with coconut milk,
carrots, potatoes, and onion.

* Mussamun Curry
Mussamun curry with coconut milk,
potatoes, onion, carrots and cashews.

Panang Curry
Coconut milk with green beans, bell
peppers, basil, and ground peanuts.

10.95

...............................................
*Prices subject to change

Noodles &Rice.............. ................
gf * Pad Thai

Pan fried classic rice noodles with egg, carrots,bean sprouts, 
green onion, and groundpeanuts with a lime wedge.

Pad See Ew
Flat rice noodles with egg, broccoli and carrots.

Drunken Noodle
Flat rice noodles with basil leaves, bean sprouts, carrots, 
onions, and bell peppers.

Pad Woon Sen
Pan fried glass noodles, broccoli, onions,cabbage, carrots, 
tomatoes, bell peppers, andegg.

* Fried Rice Combo $14.95
Wok fried rice, shrimp, chicken, and beef with egg, cilantro, 
green onion, carrots,onions, tomatoes, and broccoli served 
with  cucumber and a lime wedge.

Thai Fried Rice
Wok fried rice with egg, carrots, onions, tomatoes,and 
broccoli with cilantro and green onion on top.

Pineapple Fried Rice  
Wok fried rice with egg, pineapple, raisins,cashews, carrots, 
onions, and curry powder with green onion and cilantro 
on top.

Basil Fried Rice
Wok fried rice with egg, carrots, onions, bell
peppers, and basil leaves.

Chicken Noodle
Rice noodles, carrots, bean sprouts, cilantro,
green onion, and fried onion with Thai delicious
dumpling sauce.

* Seafood Pho $14.95
Rice noodle soup with shrimp, squid, scallop,
imitation crab and fresh herbs, served
with Hoysin sauce and spicy garlic sauce.

* Beef Pho
(Vietnamese Noodle Soup)
Meatballs, Brisket, Tender., Eye round rare steak. Served 
with fresh herbs, hoysin sauce, and spicy garlic sauce. 
Beef Pho comes with 1 meatball. Add a meatball for $1.

Chicken Pho
(Vietnamese Noodle Soup)
White Chicken breast with rice noodle soup.Served with 
fresh herbs, hoysin sauce, andspicy garlic sauce.

Vegetable & Tofu Pho
(Vietnamese Noodle Soup)
Rice noodle soup with tofu and fresh herbs,served with 
Hoysin sauce and spicy garlic sauce.



................................................
*Prices subject to change

Chef Specials.............. .................vegetarian         gluten-freegf
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* Ribeye Steak A La Panang $18.95
Grilled 9oz rib-eye steak topped ka�r lime leaves simmered in reach coconut cream spicy
Panang Curry. Served with jasmin rice or Brown rice.

Crying Thai-ger $18.95
Char-grilled Thai marinated Rib Eye, steamed mixed vegetables, papaya salad, with
delicious sauce; Served with jasmin rice or Brown rice.

* Pad Thai Jumbo Shrimp $18.95
Our famous Pad Thai with Grilled jumbo shrimp. Served with bean sprouts, ground peanuts, 
and a lime wedge.

Chu Chee Duck $17.95
Roasted duck with coconut milk, bell peppers, green beans, broccoli ,carrots, lime leaves, and 
ground peanuts. Served with  jasmin rice or Brown rice.

Red Curry Duck $17.95
Red curry roasted duck with tomatoes, carrots, bell peppers, pineapple, and coconut milk.
Served with jasmin rice or Brown rice.

Seafood Basil $16.95
Stir fried shrimp, squid, scallops, fresh basil, onions, bell peppers, carrots, and green
beans. Served with  jasmin rice or Brown rice.

* Duck Basil $17.95
Stir fried duck, fresh basil, onions, bell peppers, carrots, and green beans topped with
crispy basil. Served with  jasmin rice or Brown rice.

Duck Tamarind $17.95
Roasted duck with tamarind sauce, onions, bell peppers, carrots, green onions, cabbage,
green beans, and broccoli topped with fried onion. Served with  jasmin rice or Brown rice.

Duck Noodle $15.95
Egg noodles, green onion, bean sprouts with crispy duck. Choice of dry or soup.

Garlic Jumbo Shrimp $18.95
Stir fried broccoli, carrots, green beans, cabbage, and Grilled jumbo shrimp sprinkled with 
crispy garlic and green onion. Served with  jasmin rice or Brown rice.

Goong Siam $18.95
Grilled jumbo shrimp with ginger, tomatoes, onions, napa, carrots, broccoli, bell peppers,
cali�ower, and mushroom. Served with  jasmin rice or Brown rice.

* Goong Sam Rot $18.95
Grilled jumbo shrimp with tamarind sauce, onions, bell peppers, carrots, green onion,
cabbage, green beans, and broccoli. Served with  jasmin rice or Brown rice.

* Crispy Filet Grouper & Herbs $17.95
Crispy �let of grouper mixed with fresh herbs, broccoli, and carrots with Thai style stirfry
sauce. Served with  jasmin rice or Brown rice.



10.95

*Prices subject to change

Signature Entrees............ ..................vegetarian         gluten-freegf

Your choice of Chicken ~ Beef ~ Pork ~ Tofu ~ Vegetables $10.95
Grilled Chicken or Crispy Chicken $12.95

Your choice of Shrimp $13.95  ~ Grilled  or Crispy Shrimp $15.95 
~ Salmon $14.95 ~ Crispy Fish (Swai) $14.95 ~ Seafood $16.95  ~ Duck $17.95

~ Grouper $17.95 ~ Jumbo Shrimp $18.95 ~ Ribeye Steak (9oz ) $18.95 
(Served with jasmin rice)

Basil (Pad Kaprow)
Sauteed green beans, carrots, onions,
garlic, bell peppers, and basil.

Sweet & Sour (Pad Preow Wan)
Sauteed Thai style sauce with onions,
tomatoes, pineapple, carrots, cucumbers,
and bell peppers.

* Cashew Nut (Pad Prick Pow)
Sauteed cashew nuts, carrots, bell peppers,
and onions with a delicious chili
sauce.

Ginger & Pineapple
(Pad King Sopparot)
Sauteed fresh ginger, mushrooms, carrots,
onions, bell peppers, and pineapple.

Pat Prick King
Stir fried red curry with chili pastesauce, 
green beans, red peppers, bamboo,garlic,
and lime leaves.

Vegetable Lover (Pad Pak)
Stir fried onion, carrots. bell peppers,
broccoli, napa, cabbage, cauli�ower,
green beans, mushrooms, bean sprouts,
and garlic.

Chili Garlic
(Pad Kratiam Prik Sod)
Stir fried fresh chili paste sauce, garlic,
onions, carrots, jalapenos, and bell
peppers.

Oyster Sauce
(Pad Num Man Hoy)
Stir fried broccoli, carrots, and onions
with oyster sauce.

Garlic (Tod Katiam)
Stir fried broccoli, carrots, green beans,
cabbage, crispy garlic, and green onion
on top.

Rad Na Tofu
Stir fried tofu, bell peppers, broccoli,
carrots, cauli�ower, mushroom, napa,
and ginger.

* Eggplant Basil
Stir fried eggplant, onions, bell peppers,
carrots, green beans, and basil.

Add-ons
~ Add Mixed Vegetables $2.00

~ Particular Vegetable $1.00

~ Additional Meat $2.00

(chicken ~ pork ~ beef ~ tofu)

~ Add Seafood Combo $4.00

(includes shrimp, scallop, squid)

~ Add Shrimp $3.00

~ Side of rice $1.50

~~ Add Egg $1.00

~ Side of fried rice $3.00

~ Side of rice noodle $1.50

~ Side of sauce $0.50

~ Add Cashew/Peanut $1.00

~ Brown Rice $2.50

~ Roti $2.50

     ................................ ............... ..................................................
...

...
...

...

...



     ................................ ............... ..................................................
...

...
...

...

...

6.95

................................................
*Prices subject to change

Lunch Specials.............. .................vegetarian         gluten-freegf

Your choice of  Chicken ~ Beef ~ Pork ~ Tofu ~ Vegetables $6.95
Grilled Chicken or Crispy Chicken $8.95 

Your choice of ~ Shrimp $8.95  ~ Grilled Shrimp or Crispy Shrimp $9.95
~ Salmon $12.95 ~ Crispy Fish (Swai) $12.95 ~ Seafood  $13.95 

~ Duck $17.95 ~ Ribeye steak (9oz )  $18.95
(Served with jasmin rice)

Combo add $3.00 (Served with 1 pc. spring roll and side salad)

gf

gf

gf

gf

L1. Cashew Nut
Sauteed cashew nut, carrots, bell peppers, and onions with a delicious chili sauce.

L2. Ginger (Pad King)
Sauteed fresh ginger, mushrooms, carrots, onions, and bell peppers.

L3. Garlic (Tod Katiam)
Stir fried brocolli, carrots, green beans, cabbage, crispy garlic, and green onion on top.

L4. Basil (Pad Kaprow)
Sauteed green beans, carrots, onions, garlic, bell peppers, and basil.

L5. Sweet & Sour (Pad Preow Wan)
Sauteed Thai style sauce with onions, tomatoes, pineapple, carrots, cucumber, and bell peppers.

L6. Oyster Sauce (Pad Num Man Hoy)
Stir fried broccoli, carrots, and onions.

L7. Vegetable Lover (Pad Pak)
Stir fried onions, carrots, bell peppers, broccoli, napa, cabbage, cauli�ower, green beans,
mushrooms, bean sprouts, and garlic.

L8. Red Curry (Kang Dang)
Thai red curry with coconut milk, bamboo, bell peppers, and basil. 

L9. Green Curry (Kang Keaw Wan)
Thai green curry with coconut milk, bamboo, bell peppers, green beans, and basil. 

L10. Panang Curry
Coconut milk with green beans, bell peppers, basil, and ground peanuts. 

L11. Thai Fried Rice (Kao Pad)
Fried rice with egg, carrots, onions, green onions, tomatoes, and broccoli.

L12. Basil Fried Rice (Kao Pad Kaprow)
Fried rice with egg, carrots, onions, bell peppers, and basil leaves.

L13. Pineapple Fried Rice (Kao Pad Sopparot)
Fried rice with egg, pineapple, raisins, cashew nuts, carrots, onion, green onion, and curry
powder.

L14. Pad Thai
Pan fried classic rice noodles with egg, carrots, bean sprouts, green onion, and ground peanuts.

L15. Pad See Ew
Flat rice noodles with egg, broccoli, and carrots

L16. Drunken Noodle (Pad Kee Mao)
Flat rice noodles with basil leaves, sprouts, garlic, carrot, onions, and green peppers.

MILD ~ MEDIUM ~ HOT ~ VERY HOT ~ THAI HOT


