
La’s Thai Lunch 
Available 11-2:30pm Monday-Friday

How to Order:
1. Choose an item
2. Choose a protein
3. Choose a spice *1-4 
(*1 Mild/No spice, *2 Medium, *3 Spicy or *4 Thai 

Lunch items can be made with a     
protein choice of:
Chicken, Pork, Tofu or Vegetables  $10.75
Beef                                                 $11.50
Shrimp or Calamari                        $12.25 

  Pra Ram peanut sauce, broccoli, zucchini, carrots, green beans, cabbage, cauliflower, celery, snap peas.
    Broccoli on Wok oyster-soy sauce, broccoli
   Mixed Vegetables garlic-soy sauce, broccoli, zucchini, carrot, green bean, cabbage, cauliflower, celery, 
       snap peas 
  Orange Chicken crispy-coated chicken, side of steamed vegetables (broccoli, zucchini, carrots).
  Spicy Basil chili-soy sauce, basil, green beans, bell pepper, yellow onion
    Sweet & Sour thai-style sweet and sour sauce, cucumbers, tomatoes, pineapple, yellow onions,              bell pepper.
    Kung Pao vegetable-soy sauce, cabbage, zucchini, carrots, yellow onions, bell pepper, peanuts.
  Pik King vegetable-soy sauce, paprika, green beans, bell pepper, kaffir lime leaves.

Stir Fried Dishes 

  Pad Thai gluten-free house-made pad thai sauce, small rice noodles, eggs, green onion, bean 
     sprouts, crushed peanuts.       Pad See Ew vegetable-soybean sauce, wide rice noodles, broccoli, cabbage, eggs.
   Chow Mein vegetable-soy sauce, egg noodles, yellow onion, broccoli, zucchini, carrots, green beans, 
     cabbage, cauliflower, celery, snap peas.

  Spicy Noodle “Pad Kee Mao” chili-soy sauce, wide rice noodles, egg, yellow onion, basil, bell pepper                    Thai Fried Rice Soy-vegetable sauce, rice, egg, green onion, side of tomatoes & cucumbers.

Rice & Noodle Dishes

*All curries are gluten-free and dairy-free
  
  Red Curry red curry paste, coconut milk, bamboo shoots, green beans, zucchini, carrots, bell
    pepper, basil.       Green Curry green curry paste, coconut milk, bamboo shoots, green beans, zucchini, carrots, 
        bell pepper, basil.
   Panang “Peanut” Curry panang curry paste, coconut milk, green beans, carrots, bell pepper, 
    kaffir lime leaves, peanuts.
  Yellow Curry ” Yellow curry paste, coconut milk, yellow onions, potatoes, carrots, pumpkin.                   Masaman Curry Masaman curry paste, coconut milk, yellow onions, potatoes, peanuts.   

Curries

Stir-fried dishes and curries are served with a side of jasmine rice. Substitute brown berry rice for $3 or 
steamed noodles for $2!



Edamame
Salted $5 Garlic- $6 

Fresh Rolls (2) $7
Rice paper rolls, vermicelli noodles, veggies, 
peanut sauce 
Add Tofu or Shrimp +1

Egg Rolls (2) $3.75 (4) $7
Crispy veggie rolls, Thai herbs, sweet & sour sauce. 

Pork Egg Rolls (2) 4.25 (4) $8 
Crispy rolls, ground pork, Thai herbs, sweet & sour.

Fried Tofu (4) $3.75 (8) $7 
Crispy tofu, peanut sauce 

Fried Wontons (9) $7
Crispy wontons, ground chicken, pork and shrimp. Sweet & sour. 

Cream Cheese Wontons (9) $7 
Crispy wontons, cream cheese, crab, scallions. Sweet & sour, 

Satay (5) $10 
Grilled chicken skewers marinated in La’s home-style sauce. 
Cucumber salad & peanut sauce.

Shrimp Egg rolls (4) $4.75 (8) $9 
Crispy Shrimp rolls. Sweet & sour sauce. 

Coconut Shrimp (4) $4.75 (8) $9 
Crispy butterfy shrimp, coconut flakes, sweet & sour. 

Potstickers (4) 4.75 (8) $9 
Dumplings w/ veggies & chicken. Get them crispy or steamed!

Fish Cakes “Tod mun Pla” (6) $9
Crispy seasoned with Thai herbs, sweet & sour. 

Soups 

Mixed Vegetable Soup SM $6 LG $11.50 
Gluten free, mixed veggies, garlic, black pepper, 
clear broth. 

Wonton Soup SM $6.75 LG $13
Clear broth, scallions, cabbage, water chesnut, 
wontons (chicken, pork & shrimp mix) 

Coconut Soup “Tom Kha” SM $6.75 LG $13
Gluten-free, cocnut milk simmered with chicken, ga-
langal, lemograss, lime leaves, mushrooms, cabbage, 
scallionsand roasted chili. 

Hot & Sour Soup “Tom Yum” SM $6.75 LG $13
Gluten-free, simmered with shrimp, galangal, lem-
ograss, lime leaves, mushrooms, tomato and scal-
lions

Hot & Sour Seafood Soup “Poh Tak” $17.75 
Gluten-free, Seafood combination,, galangal, le-
mograss, lime leaves, mushrooms, tomato, onion, 
basil. 

Rice Noodle Soup $13
Gluten-free, Small rice noodles, chicken, shrimp, 
bean sprouts, scallions, garlic, black pepper, chicken 
broth.

Spicy Rice Noodle Soup $13
Gluten-free, Small rice noodles, chicken, shrimp, 
green onion in hot & sour broth. 

Salads
Papaya Salad $12 
Fresh green papaya tossed with grilled shrimp, to-
mato, carrot in spicy lime dressing.

Larb $12.75
Minced chicken tossed with onion, mint, ground rice 
in spicy lime dressing. Served with lettuce, cabbage, 
tomato & cucumber.

Grilled Beef Salad “Yum Nua” $13.50
Tossed with onion, mint, ground rice in spicy lime 
dressing. Served with lettuce, cabbage, tomato & 
cucumber.

Shrimp Salad $14
Tossed with onion, mint, ground rice in spicy lime 
dressing. Served with lettuce, cabbage, tomato & 
cucumber. 

Seafood Salad $17.75
Tossed with onion, mint, ground rice in spicy lime 
dressing. Served with lettuce, cabbage, tomato & 
cucumber. 

[ ]Sides
Steamed noodles $2 

Jasmine Rice SM $2 LG $4 
Brown Rice SM $3 LG $6

Peanut Sauce $1.50

[ ]
Shrimp Curry Noodles

Red Curry Noodles $16 curry paste, coconut milk, wheat noodles, shrimp, bamboo shoots, 
green beans, zucchini, carrots, bell pepper, basil.

Green Curry Noodles $16 curry paste, coconut milk, wheat noodles, shrimp, bamboo shoots, 
green beans, zucchini, carrots, bell pepper, basil.

Yellow Curry Noodles $16 curry paste, coconut milk, soft egg noodles, shrimp, yellow onion, 
carrots, potatoes, red onion, crispy wonton. 

Our dishes contain shellfish, peanuts, and gluten.  Please inform the server of any allergies. 
We have a no refund policy. 

La’s Thai Dinner
Appetizers

Hayden Menu All Day



1. Choose a Dish
2. Pick a Protein
3. Choose Spice level 
(1* Mild, 2* Medium, 3* Spicy, 4* Thai Hot)

For stir-fried dishes, curries & rice & noodles: 

[ ]
Protein Choices:

Chicken, Pork, Tofu, or Vegetables $13
Beef $13.50
Shrimp or Calamari $14
Fish (Salmon or White Sole) $16
Seafood Combination $17.75 
(Shrimp, Calamari, Scallop, White Sole, Mussels, 
Imitation Crab)

Orange Chicken Thai-style orange sauce, crispy-coated chicken, side 
of steamed vegetables (broccoli, zucchini, carrots).

Spicy Basil Chili-soy sauce, basil, green beans, bell 
pepper, yellow onion.

Spicy Eggplant Chili-soy sauce, eggplant, basil, bell pepper, yellow 
onion.
Sweet and Sour sweet and sour sauce, cucumbers, tomatoes, pineap-
ple, yellow onion, bell pepper.
Pra Ram Peanut sauce, broccoli, zucchini, carrots, green beans, cab-
bage, cauliflower, celery, snap peas.

[ ]

Stir Fried Dishes
Ginger Delight Vegetable-soy sauce, ginger, mushrooms, carrots, 
celery, garlic, green onion.

Pik King Vegetable-soy sauce, paprika, green beans, bell pepper, 
kaffir lime leaves. 

Broccoli on Wok Oyster-soy sauce, broccoli

Garlic and Pepper Garlic-pepper sauce, green onion, lettuce, cab-
bage, tomatoes, cucumbers.

Cashew Nut Garlic-soy sauce, cashew nuts, water chestnuts, onion, 
celery, bell pepper.

Red “Kang Dang” red curry paste, coconut milk, bamboo shoots, 
green beans, zucchini, carrots, bell pepper, basil.

Green “Kang Ka Wan” green curry paste, coconut milk, bamboo 
shoots, green beans, zucchini, carrots, bell pepper, basil

Yellow “Kang Kra Ri” yellow curry paste, coconut milk, yellow onions, 
potatoes, carrots, pumpkin.

Curries 
Sweet Nut “Masaman” masaman curry paste, coconut milk, yellow 
onions, potatoes, peanuts.

Peanut “Panang” panang curry paste, coconut milk, green beans, 
carrots, bell pepper, kaffir lime leaves, peanuts.

Pineapple red curry paste, coconut milk, pineapple, carrots, bell 
peppers, tomatoes, snow peas, kaffir lime leaves.

Pad Thai *Gluten-free. House pad thai sauce, small rice noodles, egg, 
green onion, bean sprouts, crushed peanuts.

Pad See Ew Vegetable-soybean sauce, wide rice noodles, broccoli, 
cabbage, egg.

Rad Nar Vegetable-soy gravy sauce, wide rice noodles, egg, broccoli, 
carrots, cabbage.

Chow Mein Vegetable-soy sauce, egg noodles, yellow onion, broccoli, 
zucchini, carrots, green beans, cabbage, cauliflower, celery, snap peas.

Spicy Noodles “Pad Kee Mao” Chili-soy sauce, wide rice noodles, egg, 
yellow onion, bell pepper, basil. 

Rice & Noodles
Pan Fried Noodles Vegetable-soybean sauce, wide rice noodles, 
egg, green onion, bean sprouts.

Silver Noodle “Pad Woon Sen”  Soybean sauce, glass noodles, egg, 
yellow onion, broccoli, zucchini, carrot, green bean, cabbage, cauli-
flower, celery, snap peas.

Thai Fried Rice Soy-vegetable sauce, rice, egg, green onion, toma-
toes, cucumbers.

Pineapple Fried Rice Yellow curry sauce, rice, egg, pineapple, ca-
shew, raisins, yellow onion.

Spicy Fried Rice Chili-soy sauce, rice, egg, onion, bell pepper, basil.

Specials 

Spicy Salmon $16 Chili-soy sauce, deep fried 
salmon, green bean, onion, basil, bell pepper.

Crab Fried Rice $15  Soy-vegetable sauce, crab, 
egg, green onion, tomatoes, cucumbers

Spicy Seafood $16 Chili-soy sauce, seafood 
combination, green bean, onion, basil, bell 
pepper.

Drinks Dessert

Thai Tea $4 
(contains dairy, coconut milk 
available) 
Thai Coffee $4 
(contains dairy, coconut milk 
available)
Unsweetened Tea Hot or 
Iced $2.5
Canned Soda $1.5
(Coke, Diet Coke, Dr. Pepper, 
Sprite) 

Coconut Ice Cream $6
(contains dairy)
Fried banana w/ Honey 
$6
Fried banana + Coconut 
Ice cream $7.5 (contains 
dairy)
Sticky Rice with Mango 
$7.5

Our dishes contain shellfish, peanuts, and gluten.  Please inform the server of any allergies. 
We have a no refund policy. 

All curries and stir fried dishes come with a side of jasmine rice. Sub brown rice for $3 or steamed noodles for $2. 
**Fyi our spicy is pretty spicy, we promise.
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