APPETIZERS

SOUPS

FRESH SPRING ROLLS

Please select your choice of meat:

Fresh lettuce, carrot, cilantro, mint, bean sprout, avocado &
vermicelli noodle wrap in rice paper & with plum sauce.
(2) Shrimp: $7 (2) Vegetarian: $6

BUDDHA ROLL

(2) $6

Marinated mixed vegetable & bean thread noodle stuffed
in spring roll wrapper, deep fried & served with pineapple
sauce & cucumber salad.

SIAM ROLL

(2) $7

Crispy spring rolls with ground pork & mixed vegetables
served with spicy sweet chili carrot sauce & cucumber salad

SATAY

(4) $12

Grilled chicken on skewer served with specially prepared
peanut sauce & cucumber salad.

TOFU SATAY

(4) $10

Marinated tofu on skewer grilled to perfection & served
with peanut sauce & cucumber salad.

CURRY PUFFS

(4) $15

Mixed vegetable & ground chicken stir fried with curry
powder, wrapped with pastry & fried until golden brown
served with peanut sauce & cucumber salad.

SQUID TENTACLE

$15

PORK DUMPLING

(6) $10

Squid tentacles marinated in dried spice, & deep fried
served with pineapple sauce & cucumber salad.

Fried dumpling served with sweet soy balsamic vinegar
ginger sauce.

SALAD
SOM TUM THAI (PAPAYA SALAD)

$12

Shredded green papaya mixed with chili pepper, tomato,
carrots, ground peanuts, palm sugar and seasoned with
lime juice over bed of lettuce.

Chicken: $7 Tofu: $6 Shrimp: $8 Fish: $8 Squid: $8

TOM YUM

Thai famous hot & sour soup with lemon grass, galanga, tomato,
mushroom, cilantro, green onion, lime juice & basil leafs.

TOM KAR (COCONUT GINGER)

Original Thai style creamy coconut milk broth with galanga,
lemon grass, cilantro, green onion, lime leaf, tomato,
mushroom & lime juice.

GAENG JEUD (WITH OR WITHOUT BEAN THREAD NOODLE)

Garlic broth with cilantro, green onion & vegetables.

TOM YUM NAM KHOON

Creamy coconut milk broth with fresh lemon grass,
galanga, lime leafs, tomato, mushroom, pineapple & chili
paste topped with cilantro & green onion.

RICE NOODLE SOUP (PHO)

Thin rice noodles with bean sprout in Sak’s favorite
aromatic broth, topped with cilantro & scallion.
Beef & Meatball: $13
Chicken: $13

TOM YUM SPICY NOODLE

Thin rice noodle in hot & sour soup with lemon grass,
galanga, tomato, mushroom, cilantro, green onion, lime
juice & basil leafs.
Chicken: $13
Shrimp: $15

UDON NOODLE

Udon noodle in garlic broth with cilantro, green onion.
Chicken: $13
Shrimp: $15

SPECIALS
Serve with jasmine rice or brown rice

SEAFOOD MADNESS (SHRIMP, SQUID, SCALLOP)

$25

Flavorful succulent shrimp tossed with lemongrass, chili
paste, onion and cilantro over fresh lettuce.

PAD PHET KEOW WAN SEAFOOD

$25

CALAMARI SALAD

DUCK CONFIT

$23

CHOO CHEE FISH

$21

CHOO CHEE DUCK

$36

SPICY DUCK

$36

SHRIMP SALAD

$20

$20

Marinated squid tossed with a touch of chili paste,
lemongrass, chili, onion and cilantro atop freshly prepared
bed of lettuce

LARB GAI (CHICKEN SPICY SALAD)

$15

Ground chicken tossed with lemongrass, mint leafs,
roasted rice powder, cilantro, ground chili, shallot and then
seasoned with lime dressing over bed of lettuce.

NUM TOK NUER (NORTHERN STYLE GRILLED BEEF) $21
Grill steak, cut into thin strips then mixed with lemongrass,
mint leafs, roasted rice powder, cilantro, ground chili,
shallot and seasoned with lime juice over bed of lettuce.

Stir fried with lemongrass sauce.

Stir fried with spicy basil pesto sauce.

Stir fried duck breast in brown sauce.

Crispy fried ﬁsh ﬁllet topped with red curry sauce and lime
leaf and basil.

Crispy half roasted duck with spicy curry sauce served over
assorted vegetables.

Roasted half duck topped with spicy basil sauce and
assorted vegetables.

ENTREES

NOODLE

Serve with jasmine rice or brown rice
Please select your choice of meat:
Chicken: $17 Shrimp: $20 Squid: $20 Fish: $19
Seafood: $25 Scallops: $23 Pork: $17 Duck: $23
Tofu: $16 Beef: $18

PAD PREW WAN (SWEET & SOUR)

Stir fried in sweet and sour sauce with assorted vegetables.

PAD GATIEM (GARLIC)

Stir fried with garlic and ground pepper sauce over bed of
lettuce.

PAD PUK KHA-NA (ORIENTAL BROCCOLI)

Stir fried oriental broccoli, baby corn and carrots,
mushroom in oyester sauce.

PAD PRIKPOA

Stir fried in roasted chili paste sauce with assorted
vegetables.

PAD MIT MA-MAUNG HIMAPHAN (CASHEW)
Stir fried in brown sauce with assorted vegetables.

PAD PUK (MIXED VEGETABLES)

Stir fried in brown sauce with assorted vegetables.

PAD GRA PAOW (BASIL)

Stir fried Thai basil in brown sauce with assorted
vegetables.

PAD PRINKING

Stir fried in chili paste sauce with assorted vegetables.

Serve with your choice of meat:
Chicken: $17 Shrimp: $20 Squid: $20 Fish: $19
Seafood: $25 Scallops: $23 Pork: $17 Duck: $23
Tofu: $16 Beef: $18

SAK’S SIGNATURE NOODLE

Scallion, garlic, chili pepper, tomato, broccoli, white onion,
bell pepper, snow peas, nappa, mushroom and carrot
nesting on hot pan fried egg noodles.

UDON NOODLE

Stir fried fresh udon noodles with broccoli, white onion, bell
pepper, carrots, bean sprouts and scallions, mushroom,
celery, & sesame seed in a sweet caramelized soy sauce.

PAD THAI

The most famous Thai noodle dish, stir fried with ground
peanuts, eggs, bean sprout & scallion in a tamarind sauce.

SAK’S HOUSE NOODLE

Stir fried wide rice noodle with eggs, ground peanuts,
broccoli, carrots, white onion, green onion, bean sprout,
snow peas & bell pepper in Sak’s special sauce over a bed
of lettuce.

PAD SEE EIW

Wide rice noodle stir fried with Asian broccoli & thick sweet
soy sauce.

LARD NAH

Wok seared rice noodle topped with brown soy bean sauce
& Asian broccoli.

PAD KHEE MOW

PAD PHET

Stir fried in red curry with coconut milk with assorted
vegetables.

Spicy rice noodle stir fried with basil, chili sauce & assorted
vegetables.

PAD WOON SEN

EGGPLANT

Stir fried Japanese eggplant in brown sauce with assorted
vegetables.

PAD KHING SOD (GINGER)

Stir fried fresh ginger in brown sauce with assorted
vegetables.

PAR RARM LONG SONG

Stir fried in peanut sauce served over bed of broccoli,
carrots, bell pepper, snowpeas and zucchini

SPICY MINCED CHICKEN

Stir fried spicy basil ground chicken with assorted
vegetables.

Clear glass noodle stir fried with brown sauce and assorted
vegetables.

THAI SPICY NOODLE

Stir fried egg noodle with chili sauce & assorted vegetables.

CHIANG MAI CURRY (KHOA-SOI)

Northern Thai curry served over crispy egg noodles.

CURRY UDON NOODLE

Stir fried yellow curry udon noodle with assorted
vegetables.

THAI BASIL PESTO NOODLE

Stir fried udon noodle with assorted vegetables.

Indicates spicy (our chef will be happy to adjust the spiciness from levl 1 thru 5)

THAI CURRIES

DESSERTS

Serve with jasmine rice or brown rice

SWEET RICE CUSTARD

$6

Please select your choice of meat:
Chicken: $17 Shrimp: $20 Squid: $20 Fish: $19
Seafood: $25 Scallops: $23 Pork: $17 Duck: $23
Tofu: $16 Beef: $18

NATURAL PURPLE SWEET RICE

$6

GANG DANG (RED CURRY)

Thai red curry sauce with coconut milk, basil, bamboo
shoot, bell pepper, Thai eggplant, green beans and
zucchini.

GANG KEOW WAN (SWEET SPICY GREEN CURRY)

Thai sweet & spicy green curry delivers huge ﬂavor and
aroma with basil, lime leafs, Thai eggplants, bamboo shoot,
bell pepper, string beans, peas, carrot and zucchini.

GANG PANANG

SIDES
STICKY RICE

$5

JASMINE RICE

Pt. $5

Qt. $7

BROWN RICE
VEGETABLES

Pt. $5

Qt. $7
$6

BEVERAGES

Coconut milk sweet and spicy curry paste and slice lime
leafs combined to create a creamy smooth base.

THAI ICED COFFEE

$4

MUSSAMAN CURRY

THAI ICED TEA

$4

Thai-Indonesian coconut sauce with potato, onion, penuts,
sweet potato, avocado, bell pepper and carrot.

JASMINE TEA (HOT)

$5

GANG GARLEE (YELLOW CURRY)

LEMONGRASS TEA (HOT)

$5

SODA

$3

Thai yellow curry with coconut milk, potatoes, onion, bell
pepper, carrots and baby corn.

FRIED RICE

(Coke, Diet Coke, Sprite, Ginger Ale, Unsweeten Tea,
Sweeten Tea)

Please select your choice of meat:
Chicken: $17 Shrimp: $20 Squid: $20 Fish: $19
Seafood: $25 Scallops: $23 Pork: $17 Duck: $23
Tofu: $16 Beef: $18

THAI FRIED RICE

Stir fried rice with eggs, white onion, tomato, peas, carrots
and scallions.

THAI SPICY BASIL FRIED RICE

Stir fried rice with basil, eggs, white onion, tomato, peas,
carrots, bell pepper, mushroom, and scallion in spicy sauce.

COCONUT GINGER THAI FRIED RICE

Stir fried rice with egg, white onion, bell pepper, peas,
carrots, raisin and ginger in coconut milk.

PINEAPPLE FRIED RICE

Stir fried rice with pineapple, cashew, raisins, white onion,
bell pepper, peas, carrots, eggs and in light garlic soy
sauce.

CURRY FRIED RICE

Stir fried rice with aroma Thai curry, white onion, carrots,
peas, scallion, eggs & bell pepper.

Dishes cooked fresh to order and may require a little
more time to prepare. Please be patient with us.
Group of 10 people or more require reservation.
18% gratuity added to group of 6 or more

