Lunch Specials

Monday through Friday from 11:00am - 2:30pm
Lunch Specials are served with steamed white rice, vegetable egg roll and soup of the day,
Soup of the day excluded for take-out orders. Brown rice is available for an additional $1.50.

Chicken or Pork. i $7.95
Tofu (available steamed or fried) or Mixed Vegetables ..., $7.95
~ All White Meat Chicken : s $8.95
Beef or Shrimp $9.95
Pineapple ? ' Pud Pak Ruam Mit (Vegetables Delight)
Kung Pao ﬁ J Pud Med Ma Muang Himpapan (Cashews) ?
Chef’s Ginger ﬁ Pud King (Ginger) ﬁ
Szechwan y _ Pud Prig Khing (Red Curry Sauce) ﬁ
. ﬁ No Coconut Milk
Mongolian

Chow Mein (Crispy Noodles) Pud Bai Ga Prow (Hot Basil) ﬁ

Pud Ped (Sweet Basil) J/

Lo-Ram{SotcNoodigs) Available with Seafood for $10.95

Sweet and Sour
Chicken, Pork or Fried Tofu ... $7.95
Not available in white meat

Teriyaki Chicken $7.95
Not available in white meat ' '

Pepper Steak.... $9.95

For a list of ingredients in each dish of the lunch Specials,
refer to the Entrées and Chefs’ Special page.

No Substitutions
ﬁ Spicy dish, your choice of mild, medium, hot or Thai hot.

j Peanuts in this dish Takes time to prepare

If you have any known food allergies please let us know so that we can try and
accommodate you as best we can. Thank you.




Appetizers

PuPu Tray for Two $8.95

An assortment of our delicious appetizers including our fried
vegetable eggrolls, fried dumplings, fried chicken wings and
grilled shrimp.

For each additional person please add .....c.cccuiricnsensanaes $3.95

House Special ? $8.95

Our very own made to order spicy house sauce and garnished
with sesame seeds prepared with your choice of Chicken wings
or Battered Shrimp

Grilled Chicken SateyJ

Thai marinated white meat chicken grilled and served with
our house made peanut sauce and tangy cucumber sauce.

$7.95

Grilled Shrimp Cocktail $6.95
Grilled marinated shrimp served with our spicy house sauce.

Nuea Duet Diao (Beef strips) $7.95
Deep fried pieces of our own beef strips served

with our house sauce.

Fried Chicken Wings $6.95
Our very own special blended deep fried wings

served with our house sauce.

Look Chin Ping ( Grilled Meatballs) J ................. $6.95
Two skewers of beef meatballs grilled and served
with our house sauce and crushed peanuts.

Taud Manpla (Fried Fish Cakes) j
Our own house recipe of fish cakes deep fried and
served with our house sauce and crushed peanuts.

$6.95

Fried Dumplings $5.95
Deep fried dumplings filled with chicken and vegetables

served with our house made dumpling sauce.

Fried Tofu j
Deep fried slices of tofu served with-our house sauce
and crushed peanuts,

$4.95

$4.95

Imperial Rolls
Deep fried house made egg rolls filled with ground
pork and vegetables served with our house sauce.
Vegetable Egg Roll $4.95
Vegetarian deep fried egg rolls served with our

house sauce.

Soups

Available as an appetizer upon request

Chicken or Pork $10.95
Tofu (available steamed or fried) or Mixed Vegetables.....$10.95

Beef or All White-Meat Chicken $11.95
Shrimp $12.95
Combination (Chicken, Pork, Beef and Shrimp) ... $13.95
Seafood (Mussels, Scallops, Squid and Shrimp)......... $14.95

Tom Yam (Served with Steamed White Rice) ,ﬁ

An exotic spicy and tangy broth blended with lemongrass, kaffir
leaves, galangal, mushrooms, tomatoes, white onions and
green onions. Garnished with cilantro.

Tom Kha (Served with Steamed White Rice) Iy

A spicy creamy coconut milk based broth with lemongrass,
kaffir leaves, galangal, mushrooms, white onions and
green onions. Garnished with cilantro.

Gaeng Woon Sen (Served with Steamed White Rice)

A clear broth soup with silver noodles, mushrooms, baby corn,
water chestnuts, green onions and bamboo shoots. Garnished
with cilantro.

Wonton Soup
A clear broth soup with pork filled wontons, Chinese cabbage
and snow peas. Garnished with green onions and cilantro.

Rice Noodle Soup

A clear broth soup with thin rice noodles, bean sprouts, cilantro
and green onions, Accompanied with lettuce, bean sprouts and
a lime wedge.

ﬁ Spicy dish, your choice of mild, medium, hot or Thai hot.

J Peanuts in this dish Takes time to prepare



Salads

Salads are available as an appetizer upon request

Som Tam (Papaya Salad) j ? ...................................................................................................................................... $8.95
Shredded green papaya mixed in a tangy made to order dressing with mini dried shrimp, tomatoes and
peanuts. Also available vegetarian

Yam Tofu (Tofu Salad) y ............................................................................. $10.95
Fried tofu pieces mixed with cucumbers, tomatoes, white onions, green onions, ginger, bell peppers,
mushrooms, broccoli, snow peas, shredded carrots, cilantro, lemon grass mint and kaffir leaves in a

made to order spicy and tangy dressing.

Yam Nuea (Beef Salad) ? .................................................................................. $11.95
Tender slices of beef tossed with cucumbers, tomatoes, white onions, green onions, mint, cilantro,
lemon grass and kaffir leaves in a made to order spicy and tangy dressing.

Yam Gai (Chicken Salad) ﬁ B e e I = ' s $11.95
Sliced white meat chicken tossed with cucumbers, tomatoes, white onions, green onions, mint, cilantro,
lemon grass and kaffir leaves in a made to order spicy and tangy dressing.

Yam Woon Sen (Silver Noodle Salad) y ...................................................... $12.95
Silver noodles tossed with shrimp, ground pork, celery, white onions, green onions and toasted garlic
in a made to order spicy and tangy sauce. Also available vegetarian

Phala Goong (Shrimp Salad) ﬁ .................................................................. $12.95
Shrimp mixed with cucumbers, tomatoes, white onions, green onions, mint, cilantro, lemon grass and
kaffir leaves in a made to order spicy and tangy dressing.

Yam Pla Muk (Squid Salad) ﬁ .......................................................................... $12.95
Squid mixed with cucumbers, tomatoes, white onions, green onions, ginger, snow peas, mushrooms,
bell pepper, cilantro, lemon grass and kaffir leaves in a made to order spicy and tangy dressing.

Yam Poh Taek (Seafood Salad) y .................................................................. $14.95
Mussels, scallops, squid, and shrimp tossed with cucumbers, tomatoes, white onions, green onions,
mint, cilantro, lemon grass and kaffir leaves in-a made to order spicy and tangy dressing.

Laab (Ground Meat Salad) )y ....................................................................... $13.95
A traditional ground meat salad tossed with white onions, green onions, mint,

cilantro, minced galangal and kaffir leaves in a made to order spicy and tangy dressing.

Your choice of Chicken, Pork, Beef or White Meat Chicken.

No Substitutions

If you have any known food allergies please let us know so that we can try and
accommodate you as best we can. Thank you.



Entrées

All Entrees are served with steam white rice

Chicken or Pork $10.95
Tofu (available steamed or fried) or Mixed Vegetables ......$10.95

Beef or All White Meat Chicken $11.95
Shrimp $12.95
Combination (Chicken, Pork, Beef and Shrimp) .....cccccoouuu $13.95
Seafood (Mussels, Scallops, Squid and Shrimp)......... $14.95

Pud Namman Hoi (Broccoli stir fried with brown sauce)

Pud Kanaa (Chinese Broccoli stir fried with brown sauce)

Pud Med Ma Muang Himpapan (Cashews) y
A mixture of cashews, bamboo shoots, water chestnuts, celery,
mushrooms and green onions stir fried in a savory brown sauce.

Pud King (Ginger) y
A mixture of ginger, white onions, green onions, celery, bell
peppers and mushrooms stir fried in a spicy brown sauce.

Pud Prig King (Red Curry Sauce) ﬁ
Stir fried snow peas and kaffir leaves in a red curry sauce.
(No coconut milk)

Pud Bai Ga Prow (Thai Hot Basil) ﬁ
Thai hot basil stir fried with white onions, green onions, bell
peppers and kaffir leaves in a spicy brown chili sauce.

Pud Ped (Sweet Basil) ﬁ

Sweet basil stir fried with white onions, green onions, bell
peppers, bamboo shoots, mushrooms and kaffir leaves in a
spicy brown chili sauce.

Pud Pak Ruam Mit (Vegetables Delight)
A variety of mixed vegetables stir fried in a delicious brown
sauce.

Pud Prew Wan (Sweet and Sour)

A Thai style sweet and sour stir fry with pineapples, white
onions, green onions, celery, bell peppers, cucumbers, carrots
and tomatoes.

MooYang Ta Krai (Pork Ghop) .............................................. 9.95
A grilled lemongrass marinated pork chop served with
mixed vegetable.

Fish Entrees
All fish entrees are made with a deep fried catfish filet and
served with steamed white rice.

A e A e S e e e e A e A e b T ey $13.95

Prew Wan Pla

A sweet and sour stir fry of white onions, green onions, celery,
bell peppers, carrots, cucumbers, pineapples and tomatoes.

Pud Ped Pla Dook ﬁ

A stir fry mixture of white onions, green onions, bell peppers,
kaffir leaves, sweet basil and red curry paste.

Pla Rad Pik ﬁ

A stir fry mixture of white onions, green onions, bell peppers,
mushrooms, kaffir leaves and sweet basil in a tangy and spicy
sauce.

Choo Chee Pla ﬁ

A red coconut milk curry with bell peppers, kaffir leaves and
sweet basil i

ﬁ Spicy dish, your choice of mild, medium, hot or Thai hot.
J Peanuts in this dish Takes time to prepare




Noodles

Chicken or Pork

Shrimp

$10.95
Mixed Vegetables with Tofu (available steamed or fried) $10.95
Beef or All White Meat Chicken $711.95
$12.95
Combination (Chicken, Pork, Beef and Shrimp) $13.95
Seafood (Mussels, Scallops, Squid and Shrimp) $14.95

Chef's Hot and Spicy Noodles ﬁ

Soft wheat noodles tossed with bean sprouts and green onions
in a made to order spicy and tangy sauce.

Pud Thai j

Our house made recipe of thin rice noodles stir fried with egg,
bean sprouts, green onions and crushed peanuts garnished
with a lime wedge, bean sprouts and crushed peanuts

Pud Seiew
Wide rice noodles with egg and broccoli stir fried.
(Chinese broccoli available for an additional charge)

Guay Teow Luad Na
A gravy like sauce with broccoli served over wide rice noodles.
(Chinese broccoli available for an additional charge)

Chow Mein (Crispy Noodles)

A mixture of bean sprouts, cabbage, white onions, green
onions, bamboo strips, carrot strips, celery and white pepper
over served over crispy noodles,

Lo Mein (Soft Noodles)
Soft wheat noodles stir fried with cabbage, carrot strings,
white onions, green onions and bean sprouts.

Drunken Noodles - Additional $1.00

Wide rice noodles with white onions, green onions, bell
peppers, mushrooms, lemon grass, sweet basil and kaffir
leaves stir fried

in a spicy brown sauce.

Pud Woon Sen (Served with Steam White Rice)
Silver noodles stir fried with egg, celery, white onions,
green onions, mushrooms and Chinese cabbage.

Fried Rice

Made with brown rice $2.00 extra.

Chicken or Pork $10.95
Tofu (available steamed or fried) OR Mixed Vegetables.......... $10.95

Beef or All White Meat Chicken $11.95
Shrimp $12.95
Combination (Chicken, Pork, Beef and SArimp)....mm: $13.95
Seafood (Mussels, Scallops, Squid and Shrimp) ... $14.95

House Fried Rice

Our house fried rice recipe has a mixture of egg, white onion,
green onions, celery, carrots, peas and tomatoes garnished
with cilantro.

Pineapple Fried Rice
Our recipe with a mixture of egg, carrots, peas and pineapple
in a tomato paste. Served in half a pinapple.

g
Basil Fried Rice
A spicy fried rice recipe with a mixture of egg, white
onions, green onions, bell pepper, kaffir leaves and
hot basil garnished with cilantro.

Curry Fried Rice

Our recipe of a spicy fried rice mixture of egg, white
onions and bean sprouts in a yellow curry powder
garnished with chopped green onions

No Substitutions

If you have any known food allergies please let us know so that we can try and
accommodate you as best we can. Thank you.
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Chefs’ Specials

All Chefs”specials served with steam white rice.

Chicken or Pork. $11.95
Tofu (available steamed or fried) OR Mixed Vegetables...... $11.95

Beef or All White Meat Chicken $12.95
Shrimp $13.95
Combination (Chicken, Pork, Beef and Shrimp) ... $14.95
Seafood (Mussels, Scallops, Squid and Shrimp) ... $15.95

Kung Pao j ly

A spicy brown sauce stir fry with zucchini, bell peppers,
white onions, mushrooms and whole peanuts

Ginger ?

A mixture of white onions, green onions, bell peppers, snow
peas, zucchini, cucumbers, mushrooms and ginger in spicy
brown sauce.

Szechwan ﬁ
A spicy brown sauce stir fried with zucchini, white onions,
green onions, bell peppers, bamboo strings & water chestnuts

Mongolian ﬁ

A spicy and sweet brown sauce stir fried with white onions,
green onions and bell peppers on-top of thin, crispy white
noodles

Pineapple /y

A spicy brown sauce stir fried with white onions, bell peppers,
cucumbers, carrots, mushrooms, zucchini and pineapples.
Served in half a pineapple.

Szechwan Asparagus ﬁ

A delicious mixture of asparagus, bell peppers, white onions,
green onions and water chestnuts in the chefs’ spicy brown
sauce.

Sweet and Sour $11.95
Not availablein White Meat Chicken

Deep fried pieces of your choice of chicken, pork or Fried Tofu
tossed with bell peppers, white onions, carrots and pineapple in
our house made sweet and sour sauce.

Battered Shrimp

$13.95

Pepper Steak $10.95
Beef slices stir fried with bell peppers, carrots and white onions
in the chefs’ brown sauce.

Teriyaki Chicken $10.95
Not available in White Meat Chicken
Grilled chicken with our own house made teriyaki sauce served

with mixed vegetables.

Sautéed Green Mussels ﬁ $14.95
Green mussels sautéed with white onions, green onions, bell
peppers and ginger in a spicy brown chili sauce.

Happy Family $14.95
A mixture of mixed vegetables stir fried with chicken, beef,
scallops, mussels and shrimp in a brown sauce.

Garlic Shrimp y $13.95

A dried no sauce stir fry with chili, green onions and ginger
tossed with lightly fried shrimp.

Spicy Shrimp ﬁ $14.95

Lightly fried shrimp stir fried with chopped green onions and
ginger in a spicy sweet and sour sauce.

Sesame Duck $16.95
A brown sauce ladled over half of a crispy deep fried duck and
garnished with sesame seeds.

Duck Curry y

Half a duck with your choice of Thai Curry.

Szechwan Eggplant ? $10.95

Stir fried eggplant with chopped green onions in the chefs’ spicy
brown sauce.

$18.95

Eggplant with additional
Chicken or Ground Pork $11.95
Tofu (available steamed or fried) OR Mixed Vegetables...... $11.95

Beef or All White Meat Chicken $12.95
Shrimp $13.95
Combination (Chicken, Pork, Beef and Shrimp) ... $14.95
Seafood (Mussels, Scallops, Squid and Shrimp).......m $15.95

ﬁ Spicy dish, your choice of mild, medium, hot or Thai hot.

j Peanuts in this dish Takes time to prepare



Thai Curries

All Thai curries are made with coconut milk and are served with
steamed white rice. All Thai curries are Gluten-free

Add eggplant to any curry for $2.00

Gaeng Keow Wan or Gaeng Ped curries
come with your choice of:

Chicken or Pork $10.95
Mixed Vegetables WITH Tofu (available steamed or fried) $10.95
Beef or All White Meat Chicken $11.95
Shrimp $12.95

Combination (Chicken, Pork, Beef and Shrimp).......
Seafood (Mussels, Scallops, Squid and Shrimp)

Gaeng Keow Wan (Green Curry) ﬁ
Green Curry with-bamboo shoots, bell peppers, kaffirleaves
and sweet basil.

Gaeng Ped (Red Curry) ﬁ _
Red curry with bamboo shoots, bell peppers, kaffir leaves and
sweet basil.

Curries with your choice of:

Chicken or Pork $10.95
Tofu (available steamed or fried) OR Mixed Vegetables......$10.95
Beef or All White Meat Chicken $11.95
Shrimp $12.95

Combination (Chicken, Pork, Beef and Shrimp) ...
Seafood (Mussels, Scallops, Squid and Shrimp)

I
Green Tea (House Recipe) ﬁ

Our house made special blend of green tea flavors mixed with
bamboo shoots, bell peppers, kaffir leaves and sweet basil.

Massaman (Peanut Curry) “-j ﬁ
Massaman red curry with potatoes, white onions and whole
peanuts.

L
Gaeng Garee (Yellow Curry) ?
Yellow curry with potatoes and white onions

Panang (Panang Curry) y - Additional $1.00
Panang red curry with bell peppers, sweet basil and kaffir
leaves.

Gaeng Ped Sapparud (Pineapple Curry) ﬁ

- Additional $1.00

Pineapple red curry with potatoes, white onions, sweet basil
and pineapples. Served in half a pineapple.

Sides and Extra’s

White Rice

Brown Rice

Small white Rice

Plain Wide Rice Noodles
Plain Thin Rice Noodles
Plain Silver Noodles
Plain Soft Wheat Noodles
Extra Noodles

Extra Tofu

Extra Chicken

Extra White Meat Chicken
Extra Beef

Extra Pork

Extra Seafood (Not including Shrimp)

Extra Shrimp

Steamed Broccoli

Add mixed Vegetables to dish or extra vegetables

(snow peas, zucchini, Chinese cabbage, carrots and broccoli)

Pineapples

Peanut Sauce

Cucumber Sauce

Teriyaki Sauce

House sauce

Dufnp/ing Saucé

Sweet and Sour

Crushed or whole peanuts

Cashews

No Substitutions

If you have any known food allergies please let us know so that we can try and

accommodate you as best we can. Thank you.

$3.00
$3.00
$1.50
$3.00
$3.00
$3.00
$3.00
$2.00
$2.95
$2.95
$2.95
$2.95
$2.95
$4.95
$4.95
$5.95
$1.95

$2.00
$1.00
$1.00
$1.00
$1.00
$1.00
$1.00
$1.00
$1.00



Beverages

Acqua Panna (Distilled) $2.95
San Pellegrino (Sparkling) $2.95
Hot Teas (Per Cup)

Green Tea $1.95
Jasmine Tea $1.95
Oolong Tea $1.95
Caffeine Free Mint Tea $1.95
Fresh Young Coconut $4.95
Tropical Drinks

Mango $2.95
Guava $2.95
Fruit Punch $2.95
Citrus (homemade) $3.95
Iced Cold Drinks

Thai Tea $3.95
Thai Green Tea $3.95
Thai Coffee $3.95
Green Tea $2.95
Soy Milk $2.95
Free Refills

Iced Tea $2.95
Coke or Diet Coke $2.95
Sprite $2,95
Dr. Pepper $2.95
Root Beer. $2.95
Pink Lemonade. $2.95
Arnold Palmer $2.95
Roy Rogers $2.95
Shirley Temple $2.95
Sake Blended Drinks (Virgin available $4.95)

Coconut $5.95
Strawberry $5.95
Pina Colada $5.95

Beer and Wine
| Available

Ask your Server.

Desserts

Traditional Style Fresh Mango Fruit

with Sweet Sticky Rice $7.95
Ice Cream served with sweet sticky rice

Green Tea $6.95
Coconut $6.95
Ginger. $6.95
Sherbets served with sweet sticky rice

Mango $6.95
Lychee $6.95
Ice cream filled Mochi Bon Bons

Green Tea $6.95
Mango $6.95
Strawberry $6.95
Chocolate $6.95

Thank You

Kawp koon krup male

Kawp koon kaa female

If you have any known food allergies please let us know so that we can try

and accommodate you as best we can. Thank you.



