
NA RATH 
THAI & SEAFOOD 

W H A T  Y O U  C A N ’ T  M I S S  T O D A Y

Lobster  Tom Yum

ต้มยาํล้อปสเตอร์
$29.95

A burst of chili, lemongrass, kaffir lime,
garlic, fish sauce, mushrooms, and
cilantro, featuring succulent prawns.

Lobster  Pad Thai

ล้อปสเตอรผ์ดัไท
$32.95

A delightful blend of radish, tofu, rice
noodles, red onion, tamarind juice, eggs,
bean sprouts, chives, sugar, fish sauce,
ground chili, peanuts, and a zesty twist of
lime.

Lobster  
Khao Soi

ข้าวซอยล้อปสเตอร์
$32.95

Whole Lobster paired with egg noodles,
topped with shallots, pickled mustard
greens, coconut milk, yellow curry, curry
powder, lime, coriander, fish sauce, and
sugar. A delightful blend of rich flavors!

Sweet chili Fish

ปลาราดพริก
Chili, garlic, sugar, fish sauce.

$35.95  Bronzino
$24.95  Red Fish  

Fried Fish with
Papapya salad

ปลาทอดส้มตํา
Crunchy green papaya mingles with
dried shrimp, peanuts, fish sauce, zesty
lime, chili, and a hint of sweetness.

Som Tum Thai or 
Tum Poo Plarah
$35.95  Bronzino
$24.95  Red Fish  

5 Spices Pork Knuckle
Stew

ขาหมูพะโล้
Chinese five-spice powder, Cinnamon
sticks, Star anise, Coriander root,
Garlic, Black peppercorns, Galangal,
Coriander seeds, Palm sugar, Rock
sugar, Light soy sauce, Dark soy sauce,
Oyster sauce, Seasoning sauce, Salt,
Chinese broccoli, Pickled mustard
green

$32.95    

Duck 
Lychee Curry

แกงเผ็ดลิ�นจี�เป�ดยา่ง
$32.95

Tender duck paired with juicy lychee
, creamy coconut milk, aromatic red
curry, fresh coriander, and a hint of
fish sauce.

CHEF’S SPECAIL

Features luscious prawns enhanced
with garlic, salt, and seasoning for an
elevated flavor burst.

Garlic Prawn

กุ้งแมน่ํ�าทอดกระเทียม
$28.95

Soft shell Crab & Mango
Salad

ปูนิ�มยาํมะมว่ง
$24.95

Crispy softshell crab paired with juicy
mango, topped with a zingy blend of
fish sauce, lime, chili, syrup, and fresh
Chinese celery.

Tender  steak paired with egg noodles,
topped with shallots, pickled mustard
greens, coconut milk, yellow curry, curry
powder, lime, coriander, fish sauce, and
sugar. A delightful blend of rich flavors!

Khao Soi Wagyu
Curried noodle
$32.95
ข้าวซอยวากิวเสอืรอ้งไห้

Generous chunks of crab mixed with
rice, egg, spring onion, and a dash of
pepper and soy sauce.

Crab fried rice

$24.95
ข้าวผดัปูCrab meat blended with egg, pepper,

salt, and fish salt, presenting a bona
fide Thai omelette experience.

Crab 
Thai Omelette

ไข่เจยีวปู
$23.95

Marbled steak slices paired with savory
garlic butter fried rice, topped with a
rich egg yolk and bursts of flying fish
egg.

Crying Tiger Wagyu
steak & Garlic
butter fried rice

$32.95
ข้าวหน้าเนื�อวากิว

Steamed Fish with chili,
lime & garlic

ปลานึ่งมะนาว
Tangy lime, fiery chili, zesty fish sauce,
sweet syrup, and crisp Chinese celery
over steamed fish.

$35.95  Bronzino
$24.95  Red Fish  

เป็ดซอสมะขาม
$32.95

Tamarind, fish sauce, sugar,  fried
shallot, cashewnut, chili and
cilantro.

Duck &
Tamarind Sauce

Kaeng Klua curry, tamarind,, coconut
milk. kafir lime, basil.

Soft shell  Crab &
Crab  Curry

แกงเนื้อปูและปูนิ�ม
$29.95

Fried Fish & Herbal spicy
salad

Crunchy fried fish topped with mango,
shallot, lemongrass, ginger, peanut,
chili, lime, basil, fish sauce, sugar, and
cilantro.

ปลาลุยสวน

$35.95  Bronzino
$24.95  Red Fish  

Fried Fish & Mango
salad

Crispy fish topped with zesty mango
salad, crunchy peanuts, fresh shallot,
carrot, chili, cilantro, and Chinese
celery, all balanced with lime and a
touch of syrup.

ปลาทอดน้ำปลา

$35.95  Bronzino
$24.95  Red Fish  

Fried Fish with
garlic & pepper

Garlic and pepper season this
succulent fried fish, delivering bold
flavors and a delightful bite.

ปลาทอดกระเทียมพรกิไทย

$35.95  Bronzino
$24.95  Red Fish  

Fried Fish & 
Sour Curry 

แป๊ะซะ๊แกงสม้ปลาทอด

$31.95  Bronzino
$24.95  Red Fish  

Tamarind, red curry paste, red chili
pepper, fish sauce, palm sugar, salt,
seasoning powder and mixed vegetables.

Morning Glory 

Bean curds, garlic, chili, oyster sauce.
Soy sauce. 

ผักบุง้ไฟแดง
$12.95

Spicy Corn Salad with
Shrimp

ตำขา้วโพดกุ้ง
$16.95

Tangy green papaya teams with lime,
chili, savory black crab, and a dash of
sweet, fermented fish sauce.

Crispy Pork Belly

With spicy tamarind dipping
สามชั้นทอดนํ�าปลา
$15.95

$13.95
ส้มตําไทย

Som Tum Thai

Crunchy green papaya mingles with
dried shrimp, peanuts, fish sauce, zesty
lime, chili, and a hint of sweetness.

Tum Poo Plarah

$14.95
ส้มตํา ปู ปลารา้
Tangy green papaya teams with lime,
chili, savory black crab, and a dash of
sweet, fermented fish sauce.

House Salad

Sesame dressing
สลัดผกัตามฤดกูาล
$7.95

Seasonal

Chinese Broccoli 

Oyster sauce, garlic, chili, soy sauce 
คะน้านํ�ามนัหอย
$12.95

Spicy Herbal Steak
Salad

พล่าเนื�อยา่ง
$17.95

Lemongrass, kaffir lime, chili, lime, fish
sauce, chili paste, mint.

Fish & Chips

ปลาทอดและมันฝรั�งทอด
$14.95

Serves with house special Thai
seafood tartar sauce

French Fries

มันฝรั�งทอด
$6

Salt

Fried Tofu

เต้าหูท้อด
$7.95

Peanut, red chili, vinegar, sugar and
cilantro.

Chicken Satay

Peanut sauce
ไก่สะเต๊ะ
$11.95

SMALL PLATES
A P P E T I Z E R ,  S A L A D ,  S O U P

Tom Kha Kai
Chicken

ต้มขา่ไก่

$7 .95    Cup
$15.95   Hot Pot

Tender chicken, mushrooms, fragrant
galangal, lemongrass, kaffir lime leaves,
zesty chili, creamy coconut milk, savory
fish sauce, fresh lime juice, and vibrant
coriander.

Mala Steak

สเต๊กหมาล่า
A popular flavor profile in Sichuan
cooking where má means "numbing"
and là means "spicy".

$15.95

Catfish 
& mango salad

$16.95

Crispy flake catfish paired with juicy
mango, topped with a zingy blend of
fish sauce, lime, chili, syrup, and fresh
Chinese celery.

ปลาดุกฟู

Crisp calamari rings dusted with salt,
served with a side of zesty spicy mayo.

Fried calamari

ปลาหมึกทอด
$11.95

Wing Zabb
Spicy

Zesty chili mingles with tangy lime and
a dash of rice powder, creating a
delightful spice adventure.

ปีกไก่แซบ่
$11.95

Crunchy bites filled with vermicelli,
cabbage, and carrots, wrapped in rice
paper and paired with sweet & sour
sauce.

Veggie Spring Rolls

$6.95
ปอเปี๊ ยะทอด

Chive 
Pancake

$9.95
กุ๊ยชา่ยทอด
Crispy chive pancake with a tangy
blend of soy sauce, vinegar, and a hint
of sweetness.

Larb
ESarn Salad

ลาบอีสาน
Chili, lime, and rice powder, accented
by vibrant seasonings.

Chicken
Steak
Prawn

$14.95
$17.95
$19.95

Spicy raw shrimp
sashimi

กุ้งแชน่ํ�าปลา
Chili, lime, garlic, sugar, fish sauce.

$16.95

Pan grilled 

Mala Tentacles

หนวดปลาหมึกยกัษ์
$15.95

Steamed Mussel

$16.95
หอยแมลงภู่อบโหรพา
A burst of chili, lemongrass, kaffir lime,
garlic, galangal and coconut milk.

Sticky Wing

ปีกไก่สามรส
$11.95

Chili, vinegar, garlic, sugar, fish
sauce.

Tom Yum Koong
Prawn
$11.95    Cup
$24.95   Hot Pot

ต้มยาํกุ้งแมน่ํ�า
A burst of chili, lemongrass, kaffir lime,
garlic, fish sauce, mushrooms, and
cilantro, featuring succulent prawns.

Shrimp 
Summer Rolls

ก๋วยเตี�ยวลยุสวนกุ้ง
$13.95

Lettuce, Carrot, Cabbage, mango,
basil, rice wrap with Spicy creamy Thai
seafood dipping.

Spicy Shrimp Ramen
Salad

ยำมามา่กุ้งสดไก่สบั
$18.95

Minced chicken, chili, lime, and garlic,
accented by vibrant seasonings.

Japanese 
Flying Fish with Roes

ปลาไข่ญี�ปุ�น
$11.95

Crispy Pork, rice nooddle,
oyster sauce, soy sauce,
sugar, bean sprout, vinegar,
garlic, cilantro, onion. 

Lek Haeng
Moo Krob

เล็กแหง้หมูกรอบ
$19.95

Egg, Chinese broccoli, oil,
minced garlic, black soy
sauce, seasoning powder,
sugar, oyster sauce,
seasoning sauce, and ground
pepper. 

Prawn Rad Nah

ราดหน้ากุ้ง
$19.95 $14.95

เส้นหมี�ขาวต้มยาํไก่สบันํ�าใส
Rice vermiceli with Tangy chicken
with fish ball, bean sprouts, long
beans, chili, and crunchy
peanuts!

Chicken Tom Yum
Noodle Clear Soup

$21.95
สุกี�ยากี�รวมมติรทะเล
Seafood, chicken, cabbage,
morning glory, Chinese celary,
Sukiyaki sauce., Sukiyaki sauce.

Seafood Sukiyaki

Beef broth, onion, basil, bean
sprout, soy sauce, oyster
sauce, pepper amd rice
noodle.

Beef Pho

$14.95
เฝอเนื้อ

$21.95
ก๋วยเตี�ยวต้มยาํทะเลนํ�าขน้

Seafood Tom Yum
Noodle Creamy
Soup

A burst of chili, lemongrass,
kaffir lime, garlic, fish sauce,
mushrooms, and cilantro,
featuring succulent prawns.

NOODLE SOUP
W A R M  U P  Y O U R  D A Y  W I T H

Tender BBQ Steak with savory
Korean ramen soup,
accompany with onzen egg
and veggies.

Steak Korean BBQ
spicy Ramen

$21.95
สเต๊กราเมนเกาหลี$15.95

ข้าวซอยน่องไก่ตุ๋น

Tender Chicken 
Khao Soi

Egg noodles, topped with
shallots, pickled mustard
greens, coconut milk, yellow
curry, curry powder, lime,
coriander, fish sauce, and
sugar. A delightful blend of rich
flavors!

S O F T  S H E L L  C R A B
$ 2 5  

S T O N E  C R A B
 $ 3 2

T I G E R  P R A W N  
$ 3 2  

L O B S T E R  
$ 3 2

M U S S E L  
$ 1 8  

C R I S P Y  S H R I M P
$ 2 5  

P E E L E D  S H R I M P
$ 2 5  

S H R I M P  
$ 1 9  

C R A W F I S H
 $ 1 9  

S Q U I D  T E N T A C L E  
$ 1 9

S Q U I D  R I N G  
$ 1 9  

S Q U I D
$ 1 9  

SEAFOOD BOILED 

E N J O Y  Y O U R  S E A F O O D  B O I L E D &  M A L A  W I T H  A U T H E N T I C
T H A I  F L A V O R S

WITH HOUSE SPECIAL SEAFOOD SPICES

C R I S P Y  T E N T A C L E
$ 1 9  

C R I S P Y  
P O R K  B E L L Y

$ 1 6  

SPICY
LEVELS:

No Spicy Less Spicy Medium Hot Super Hot

Pad See Ew

ผัดซอิี�ว
A symphony of egg, Chinese
broccoli, minced garlic, black soy
sauce, seasoning powder, sugar,
oyster sauce, seasoning sauce, and
ground pepperใ

Na Rath Kapow
Basil Egg Noodles 

บะหมี่ผดักะเพรา
Savory beef infused with garlic,
chili, and Thai holy basil leaves,
seasoned with soy, fish, and
oyster sauces, topped with a
fried egg.

Thai Egg Fried Rice

ข้าวผดัไข่
Egg, Chinese broccoli, tomato,
scallion, cilantro. garlic, soy
sauce. oyster sauce.

Tender beef meets vibrant bell peppers,
Chinese broccoli, fragrant basil, and a
kick of seasoning with minced garlic,
black soy sauce, oyster sauce, and
ground pepper.

Drunken Noodle

ผัดขี�เมา

ข้าวผดัต้มยาํ

Tom Yum 
Fried Rice

Pad Thai

ผัดไทย
A delightful blend of radish, tofu,
rice noodles, red onion,
tamarind juice, eggs, bean
sprouts, chives, sugar, fish
sauce, ground chili, peanuts,
and a zesty twist of lime.

Bursting with shrimp, garlic, basil, and
jasmine rice, perfectly complimented by
pepper, light soy sauce, and a touch of
sugar, all crowned with a fried egg.

Basil Fried rice  
+Fried egg

ข้าวผดัโหระพาไขด่าว

HAPPY MEAL 
THAI CLASSIC
CHOICES OF MEAT:

Vegetable   
Chicken
Tofu

$15.95
$15.95
$16.95

Steak
Crispy Pork
Prawn

$19.95
$19.95
$19.95

Pad Krapow
Basil Sauce  
+fried egg

กะเพราไข่ดาว
Savory Meat infused with garlic,
chili, and Thai holy basil leaves,
seasoned with soy, fish, and
oyster sauces, topped with a
fried egg.

Panang Curry

แพนง
Coconut milk, Panang curry paste,
bamboo shoot, kaffir lime leaves,
basil leaves, red chili peppers, soy
sauce, fish sauce, palm sugar, salt,
and seasoning powder

แกงเขียวหวาน
Coconut milk, green curry paste, Thai
eggplant, kaffir lime leaves, basil
leaves, red chili peppers, soy sauce,
fish sauce, palm sugar, salt, and
seasoning powder.

Green Curry

A burst of chili, lemongrass, kaffir
lime, garlic, fish sauce,
mushrooms, and cilantro,
featuring succulent prawns.

Phra Ram Long Song

พระรามลงสรง
Morning glory, Peanut, red onion,
tamarind, fish sauce, palm sugar,
chili. 

Red Curry

แกงแดง
Coconut milk, red curry paste,
bamboo shoot, kaffir lime leaves,
basil leaves, red chili peppers, soy
sauce, fish sauce, palm sugar, salt,
and seasoning powder

Fish Chu Chee curry 

Phak Boong  Moo Krob
Crispy Pork & 
Morning glory
+fried egg

Salmon Teriyaki
+Garlic Butter
Fried rice 
+Prawn

Chive Cake

FREE
กุ๊ยชา่ยทอด

Salad

ผักสด (ตามฤดกูาล)

Seasonal

FREE

Mushroom
Tom Yum
soup

ต้มยาํเหด็
FREE

Vegetable
spring rolls

ปอเปี๊ ยะผกัทอด

FREE

Thai Egg Omelette

ข้าวไขเ่จยีว
Fuffy egg omelette over steamed
jasmine rice, Easy but fullfiled.

$12.95

Basil Eggplant 
+fried egg

$16.95
ผัดมะเขอืยาวโหระพาไขด่าว
Chicken and  basil tossed in garlic, soy
sauce, chili, and oyster sauce, paired with
a fried egg and jasmine rice.

Garlic, soy sauce, chili, and oyster sauce,
paired with a fried egg and jasmine rice.

Garlic Steak
+fried egg

$24.95
ข้าวเนื�อทอดกระเทียมไขด่าว

Salted garlic
Tofu
+Fried egg

เต้าหูคั้�วพรกิเกลือ
Garlic, chili, pepper, spring onion,
salt.

$16.95$26.95
แซลมอนเทอริยากิ
Svory salmon teriyaki, complemented
by zesty garlic butter fried rice, offers a
delightful balance of flavors.

Crispy pork and morning glory tossed in
garlic, soy sauce, chili, and oyster sauce,
paired with a fried egg and jasmine rice.

$19.95
ผักบุง้หมูกรอบไขด่าว

Yum Kai Zabb
Savory Chicken tender
+fried egg

$15.95 With Fried egg
ข้าวยาํไก่แซบ่ไขด่าว
A vibrant mix of savory chicken
tender, fried egg, with bursts of
spice, fragrant fish sauce, crunchy
rice powder, fresh shallots, and
coriander.

ไก่ผดัพรกิแกงไขด่าว
Red cuury paste, coconut milk,
long bean, kiffir lime, red chili, fish
sauce, sugar.

Crispy pork and Chinese broccoli tossed in
garlic, soy sauce, chili, and oyster sauce,
paired with a fried egg and jasmine rice.

Kana Moo Krob
Crispy Pork &
Chinese broccoli  
+fried egg

$19.95
คะน้าหมูกรอบไขด่าวSavor the rich garlic essence

mingled with soy and oyster
sauces, perfectly seasoned, and
topped with a fried egg.

Chicken & 
Cashew Nut 
+fried egg

$16.95
ไก่ผดัเมด็มะมว่งหมิพานต์

Crying Tiger Steak
+Garlic Butter
Fried rice

$24.95
เสือรอ้งไห้
Soy, garlic, pepper, sugar.

ฉู่ฉี�ปลา
$16.95

Seared fish paired creamy coconut
milk, aromatic Kaeng Phed curry,
fresh coriander, and a hint of fish
sauce.

Kai Pad Prik Kaeng
chicken
+fried egg

$16.95

$12.95 

Parkia, Shrimp, Shrimp paste, chili, garlic,
shallot. 

Sa Tor Pad Koong   

$24.95
สะตอผัดกุ้งสดกะป�

HAPPY MEAL
C O M B O  B I G  M E A L ,  B I G  V A L U E

CHOOSE ONE FREE SIDE:

GET FREE UNLIMITED STEAMED RICE ON DINE IN 

Family Combo Set
Family Set A $99.99

2 from Chef’s Special or Yellow star
1 from Small Plates
1 from Noodle soup or Seafood boiled or Happy
Meal

Family Set B $149.99 Family Set C $199.99
3 from Chef’s Special or Yellow star
3 from Small Plates
2 from Noodle soup or Seafood boiled or Happy
Meal
2 from Dessert

2 from Chef’s Special or Yellow star
2 from Small Plates
2 from Noodle soup or Seafood boiled or Happy
Meal
1 from Dessert

Holy Basil, basil, garlic, chili, oyster
sauce, soy sauce, fish sauce.

Wagyu Kapow

กะเพราเนื้อวากิวไขด่าว
$32.95



Hot Coffee
$4

Hot Tea
$2.5

$14

Serving in hot only Ask yur server for availibities

Chilled
Soju
$14

Hot Sake House
wines
$9
ฺ
By the glass

$9 Bottle

เบียรข์วด
Singha, Chang, Supporo,
Heineken.

Beer

$15

A L C O H O L I C

BAR SERVICE

Soju, lychee,
lime 

Lychee
Martini

$15

Passion fruit, lime, vanilla
ice

Pina
Colada

Aperol, Sparkling wine, lime
and orange

Aperol
Spritz
$15

Soju, mint, lime, syrup,
soda

Soju
Mojito
$15

Sake, Amaretto, lime,
syrup

Sake
Sour
$15

White wine, blue
curacao,  St. German,
jasmine drop, lime
amd sprite

Blue
Sapphire
$15

Soju, lime,
syrup

Classic, Strawberry,
Passionfruit,

Margarita

$15
Soju, Passsion fruit puree,
lime, soda, butterfly pea
flower

Galaxy
Sunset

$15

Soju, Cooffee , cream

Espresso
Martini
$15

Red / White wine, Fruit
Juice, syrup, lime, triple sec
and fruits

Red/White
Sangria
$15

Dreamy vanilla, sugar, milk,
and a dash of salt delight.

Vanilla
Ice cream
$7.95ไ

ไอศครีมวนลิลา

$11.95 SEASONAL
 ข้าวเหนียวมะมว่ง

 Sweet mango withsticky rice,
drizzled with coconut milk, and
sprinkled with sugar, salt, and
sesame seeds.

Mango 
& sticky rice

$14.95
ข้าวเหนยีวทเุรยีน

 Rich durian chunksmeet sweet,
sticky coconut glutinous rice,
topped with a sprinkle of sesame
seeds.

Durian glutenous
coconut 
sticky rice

Creamy taro custard enriched
with egg, coconut, and a touch
of salt and sugar, topped with
savory shallots, paired with a
scoop of ice cream.

Roasted taro
custard 
with ice cream
$11.95

ขนมหม้อแกง

Creamy bliss of Thai tea, coconut,
milk, sugar, and a pinch of salt.

Thai Tea 
Ice cream
$11.95
ไอศครีมชาไทย

$11.95

บัวลอยเผอืก
 

Bua Loi

Taro tapioca ball in
coconut milk.

Passion Cola
 $8

Soda
$3

S.Pellegrino
$6

Evian
$6

Spring Water
$2

Saratoga
$6

Lychee Thai iced
tea   
S $6
L $8

Thai lemon tea   
S $6
L $8

Cherry Temple
 $8

Night sea
soda 

$8

Butterfly lemonade 
S $6 
L $8

Red lime soda  
S $6
L $8

 Virgin green 
mojito 

$8

NON- ALCOHOL

Thai iced tea   
S $6 
L $8

(or Hot)

Thai iced coffee  
S $6 
L $8

(or Hot)

Thai milked 
green tea   

S $6 
L $8

(or Hot)

Coconut iced coffee   
S $6
L $8

(or Hot)

Free Dessert

when you leave a Positive review or
share your experiences on any
social  medias

DESSERTS

Customer Notice
20% gratuity will be applied to

Buffet dining
Party of 4 and more
after 10pm dining

Coppola Black label
Cabernet, CA $65

Glass $18

A L C O H O L I C

PREMIUM WINE

Zalexander Pinot Noir,
CA $63

Glass $17

Josh Merlot, CA
$45

Glass $13

Zaccagnini Pinot
Grigio, Italy

$65
Glass $18

Oyster Bay
Sauvignon blanc,
New Zealand $49

Glass $14

Kendall-Jackson
Chardonnay, CA $49

Glass $14

Bartennura Moscato
D’asti 
Italy 
$45 

Glass $13

Salentein
Malbec,

Argentina $65
Glass $18

Mionetto
Prosecco Italy

$49

Mionetto Prosecco Rose
Italy
$49

Organic Organic

Relax Riesling
2012, Germany
$45 Glass $13

CUSTOMER PRICE NOTICE
In an effort to offset rising
credit card costs, a 3.00% fee
will be applied to sales settled
by card or online payments.

Sorry we don’t take Amex and
Discover

Soju, orange juice,
peach puree,
granadine, lime

Phuket
Sunset
$15

Soju, emongrass,
ginger beer, lime

Bangkok
Mule
$15
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