A1, Edamame ©
Steamed soybean with a touch of sea
salt. 5.95

Az, Fried Tofu ©
Crispy golden tofu served with sweet
chili sauce and crushed peanuts. 7.95

A3. Satay ©

Choice of chicken or tofu. Grilled and
marinated skewers with peanut sauce
and cucumber relish. 9.95

A4 Thai Toasted Canapé

Thai toast topped with ground chicken,
fried to a crisp, served with cucumber
dipping sauce. 8.95

As. Fresh Summer Rolls ©

Fresh vegetables, shrimp, and rice noodles
hand rolled and served with peanut sauce.
Tofu option available. 8.95

A6. Thai Spring Rolls
Crispy spring rolls stuffed with vegetables,
served with sweet chili sauce. 5.95

A7. Fried Wontons
Golden fried wontons stuffed with
potatoes, onions, peas, and carrots. 6.95

A8. Roti Curry Dip
Asian-style crepe served with a yellow
curry dip. 8.95

Ao. Chicken Potstickers
Choice of steamed or fried, served with
soy dipping sauce. 7.95

A10. Shumai Dumplings

Steamed shrimp, ground chicken, and
mushroom dumplings, served with soy
dipping sauce. 9.95

An. Shrimp in a Blanket

Golden crispy marinated shrimp wrapped
with egg noodles and served with sweet
chili sauce and crushed peanuts. 8.95

A12. Thai Wings ©
Crispy marinated chicken wings served
with house sweet chili sauce. 9.95

Aa3. Calamari Rings
Calamari, lightly seasoned, battered, and
flash fried to a crisp. 9.95

A14. Chicken Lettuce Cups
Flavorful minced chicken with peanuts,
mushrooms, ginger, and onions, served
with fresh lettuce. 13.95

A1s. Sweet Krispy Bites (Mee Krob) ®
Crispy rice noodles tossed in a sweet

and tangy tamarind sauce with tofu and
bean sprouts. 12.95

A16. Thai Jerky

Seasoned strips oF beef o pork jerky, deep
fried, and served with our house spicy
dipping sauce. 13.95

A17. SALA Floating Platter

Our sample platter of spring rolls, chicken
potstickers, fried wontons, chicken satay,
calamari rings, thai wings, and shrimp in a
blanket. 29.95

THAI SALADS

For lovers of herbs and spices, Thai salads are a must try dish. Tossed with our house
spicy lime dressing and fresh vegetables,

SL1. House Salad ®

Fresh garden salad topped with crispy
noodles and choice of house peanut
dressing or spicy lime dressing. 8.95
Add chicken +2

SL2. Papaya Salad (Som Tum) © /
Ablend of shredded green papaya, chili,
lime juice, carrots, cabbage, tomatoes,
peanuts, and green beans. 12.95

Add shrimp +3

SL3. Yum Woon Sen © /

Glass noodles with shrimp, calamari,
tomatoes, ginger, red onions, scallions,
and roasted peanuts. 16.95

SL4. Larb salad ©/

Choice of minced chicken or beef with
roasted rice powder, red onions,
scallions, and mint leaves. [3.95

SLs. Dancing Shrimp Salad ©./
Shrimp, red onions, scallions, mint leaves,
and lemongrass. 15.95

SL6. Yum Duck Salad @ /
Sliced duck seasoned with red onions,
scallions, and mixed vegetables. 18.95

SL7. Salmon Salad ©/
Crispy salmon, red onions, scallions,
and lemongrass. 18.95

SL8. Calamari Salad ©/
Calamari, tomatoes, red onions,
scallions, and lemongrass. 15.95

SL9. Seafood Salad © ./
Shrimp, calamari, scallops, and mussels
with a touch of ginger. 18.95

TASTE OF THAI CURRY

Savor our Thai curries, made from creamy coconut milk, curry paste, and assorted
Thai spices, served with jasmine rice. Brown rice or sticky rice +1,00

Choice of Protein:

Chicken, Pork, Tofu, Veggie, or Vegan — 16.95
Beef +2, Shrimp or Crispy Chicken +3, Seafood Combo +6

€1. Masaman Curry ©
With sweet potatoes, peanuts, bell
peppers, and onions.

C2. Yellow Curry © /
With turmeric, potatoes, bell peppers,
onions, and zucchini.

€3. Panang Curry® /
With broccoli, green beans, and bell
peppers.

C4. Mango Curry © /
With mago, zucchini, green beans, bell
peppers, and basil. 17.95

Cs. Red Curry © /
With bamboo shoots, green beans, bell
peppers, and basil

€6. Green Curry © /
With bamboo shoots, eggplant, green
beans, bell peppers, and basil.

€7.Jungle Curry © //

With mushrooms, bamboo shoots, green
beans, eggplants, bell peppers, basil,
and fingerroot ginger. No coconut milk.

SEAFOOD ISLAND

Be transported to the Thai coastline with our fine selection of exotic seafood dishes
combining all flavors of Thai. Servied with jasmine rice.

SF. Fall in Love Soft Shell Crabs
A savory curry sauce with egg, scallions,
celery, bell peppers, and coconut milk,
topped with crispy soft shell crabs 23.95

SF2. Zesty Catfish /

A delectable crispy catfish fillet with garlic,
basil, chili, lemongrass, zucchini, red
pepper, green beans, flavored with curry
paste. 22.95

SF3. SALA Hotpot /

A steamed assortment of seafood, egg,
vegetables with ginger in a Thai style
sukiyaki broth. 21.95

SF4. Surfing Prawns

Sauteed prawns with glass noodles, egg,
scallions, curry powder, celery, and bell
peppers. 19.95

SFs. Spiced Up Salmon /
Crispy cubed salmon stir fried with green
beans and crushed peanuts, flavored with
roasted red curry paste. 21.95

Jasmine Rice 2.00

Brown Rice 2.50

Sticky Rice 2.50

Steamed Noodles 3.95
Steamed Vegetables 6.95

SF6. Cha Cha Salmon /

Grilled salmon topped with red curry
sauce, bell peppers, Thai basil, and
coconut milk. 21.95

SF7. Ginger Flounder

Crispy flounder fillet topped with fresh
ginger, mushrooms, snow peas, onions,
bell peppers, celery, and carrots. 21.95

SF8. Coast to Coast /

A combination of shrimp, scallops,
calamari, and mussels, stir-fried with
onions, bell peppers, Thai basil, and
roasted chili sauce. 21.

SF9. Fantasy Snapper

Whole red snapper fried to golden

crisp, served with your choice of sauce.

Market Price.

- Mango sauce: Shredded mango salad
mixed with spicy sauce—a Thai favorite

- Ginger sauce: Fresh ginger sautéed
with vegetables in a gravy sauce

- Three flavors sauce: A mouth-watering
sweet, sour, and spicy sauce sautéed
with vegetables

Crispy Soft Shell Crabs 17.95

K.F.C. (Krispy Fried Chicken) 10.95
French Fries 3.95

Thai Peanut Sauce 2.00
Cucumber Dipping Sauce 2.00

S1. The Classic Tom Yum Soup © /
Thai lemongrass soup with mushrooms,
onions, carrots, and scallions.

Chicken or Veggie 6.95, Shrimp 7.95

S2. Thai Coconut Soup ©

A mild coconut milk soup with onions,
mushrooms, carrots, and scallions.
Chicken or Veggie 7.95, Shrimp 8.95

$3. Tofu Soup
Clear broth with soft tofu and
vegetables. 7.95

S4. Miso Soup
Soybean paste base soup with tofu and
seaweed. 5.95

S5. Wonton Soup
Wonton dumplings and vegetables in a
chicken broth. 7.95

$6. Seafood Soup @ /

A medley of shrimp, calamari, scallops,
and mussels with ginger, mushrooms,
lemongrass, Thai basil, scallions, and
onions in a spicy hot and sour soup. 10.95

BELOVED NOODLE SOUPS

Noodle soups have great taste s well as an assortment of nutrients and minerals, making

them a staple in Thai and Asian cuisine.

NS1. Thai Duck Noodle Soup
An Asian-spice flavored soup with sliced
duck, bean sprouts, and bok choi, served
over steamed egg noodles. 18.95

NS2. Seafood Noodle Soup /

A combination of seafood, bean sprouts,
ginger, basil, and crushed peanuts in a
savory broth with rice noodles. 19.95

NS3. Chiang Mai Noodle (Kao Soi) /
Northern curry noodles with chicken,
coconut milk, turmeric, red onion, bean
sprouts, cilantro, and crispy wontons. 17.95

NS4. Thai Boat Noodle //

A savory beef broth with Thai spices,
sliced beef, Chinese broccoli, and bean
sprouts, served over rice noodles. 16.95

NSs5. Tom Yum Noodle Soup /
Spicy lemongrass soup with chicken,
shrimp, and bean sprouts, served with
rice noodles and crushed peanuts. 14.95

NS6. Pho

Flavorful broth with bean sprouts, onions,
and basil, served over rice noodles.
Choice of chicken or beef. 14.95

STIR FRIED NOODLES

Noodles, an extremely versatile ingredient. are a key aspect of Thai cuisine. Our take on
these simple and flavorful dishes will be sure to leave you wanting more.

Choice of Prott

Chicken, Pork, Tofu, Veggie, or Vegan — 14.95
Beef +2, Shrimp or Crispy Chicken +3, Seafood Combo +6

N1. Pad Thai @

Rice noodles with egg, bean sprouts,
crushed peanuts, red onions, and snow
peas with our house Pad Thai sauce.

N2. Spicy Drunken Noodles
Wide rice noodles with egg, garlic, chili,
onions, tomatoes, bell peppers, and
snow peas in a spicy basil sauce.

N3. Lo-Mein
Egg noodles with carrots, cabbage,
celerly, bean sprouts, egg, and onions.

N4. Pad See-Ew
Wide rice noodles with broccoli, egg,
Chinese broccoli, and sweet soy sauce.

Ns. Pad Woon Sen
Glass noodles with egg, carrots, celery,
bell peppers, cabbage, and onions.

N6. SALA Noodle /

Wide rice noodles with chicken, calamari,
egg, bean sprouts, onions, crushe:
peanuts, and Sriracha chili sauce. *16.95

For authentic Thai food lovers, look no further for our selection of the most
delectable, street food-style dishes prepared fresh to order.

CS1. The Superb Pad Thai

Our superb version of Pad Thai loaded
with shrimp, wrapped in egg, and topped
with crispy soft-shell crabs. 23.95

€S2. The Original Thai Krapow /
Minced chicken stir-fried with fresh chili,
garlic, green beans, bell peppers, and Thai
basil. Topped with a fried egg and served
with rice. 17.95

€S3. Bangkok Noodle

Steamed rice noodles topped with ground
chicken, mushroom, beansprout, onion,
garlic, sweet soy sauce, and flavored with
Thai spices. Tofu option available. 16.95

CS4. Typhoon Chicken

A whole Cornish hen marinated with
lemongrass and Thai herbs, battered and
fried to perfection. Served with our sweet
chili sauce and jasmine rice. 21.95

CS5. Waterfall Beef Salad /
Char-grilled tender beef strips tossed in
roasted rice powder, lime juice, chili
powder, red onions, scallions, and mint
leaves, served on a fresh salad. 18.95

€56. Thai BBQ Pork

Grilled pork skewers marinated with
coconut milk, peppercorns, garlic, and
cilantro. Served with choice of sticky
rice or jasmine rice. 19.95

*Add Bubbles +1.00

Thai Iced Coffee* 3.95

Thai Iced Tea* 3.95
Flavored Iced Tea* 3.95
Mango, Taro, Passion Fruit
Unsweetened Iced Tea 2.95

Hot Tea .95
Jasmine, Green, Oolong, Black

Hot Coffee 2.95

Mango Sticky Rice 0.95

Durian in Coconut Sweet Rice 8.95

F.B.l. (Fried Banana with Ice Cream) 9.95
Fried Bananas 5.95

€S7. Boxing Chicken

Street food style grilled chicken breast
flavored with herbs and spices. Served with
sweet chili sauce and choice of sticky rice
or jasmine rice. 19.95

€s8. Thai Crispy Pork Belly /
Thai-style crispy pork belly stir-fried in
oyster sauce with Chinese broccoli, served
with jasmine rice. 18.95

CS9. Crying Tiger Beef /

Top sirloin marinated and grilled to a
medium rare, thinly sliced, and servied with
a spicy vinaigrette and jasmine rice. 19.95

CS10. Sala Fried Chicken on Rice
Crispy chicken over our house special garlic
rice, served with homemade sweet chili
sauce. 1795

€S11. Thai Curry Spaghetti /
Steamed soft rice vermicelli noodles in

oconut green curry, chicken, and mixed
vegetables. 19.95

C512. Lad Na Seafood

Wide rice noodles in a rich brown gravy
with mixed seafood, Chinese broccoli,
carrots, broccoli, and soy bean sauce. 20.95

Cs13. Eggplant Scallop
Sea scallops stir fried with eggplant, garlic,
chili, onions, bell pepper, and basil. 24.95

Bottled Water .95

Pellegrino Sparkling Water 2.95
Juice 2.95

Mango, Apple, Lemonde

Soda .95

Coke, Diet Coke, Sprite, Ginger Ale

Shirley Temple 3.95

Ice Cream 3.95

Fried Vanilla Ice Cream 7.95

Chocolate Lava Cake with Ice Cream 9.95
Tiramisu 5.95

DUCK SPECIALTIES

Our duck platters combine the juicy and savory flavors of a duck with a touch of
hai flair. Served with jasmine rice. 22.95

D1. Heavenly Duck
Crispy duck topped with a honey glaze
sauce, served with steamed vegetables.

D2. Sunflower Duck
Crispy duck sautéed with carrots, onions,
bell peppers, celery, and tamarind sauce.

D3. Pina Colada Duck Curry © /

A combination of pineapple, coconut
milk, tomatoes, Thai basil, and boneless
duck simmered in a red curry sauce.

FRIED RICE DISHES

Our Fried Rice is specially prepared on the wok at high temperatures, giving each grain of
rice a slight char for the perfect texture and aroma.

Choice of Protein:

Chicken, Pork, Tofu, Veggie, or Vegan
Beef +2, Shrimp or Crispy Chicken +3, Seafood Combo +6

FR1. Thai Fried Rice
Egg, onions, tomatoes, broccoli,
snow peas, peas and carrots. 14.95

FR2. Basil Fried Rice /

Bell peppers, green beans, tomatoes,
onions, egg, snow peas, chili, and Thai
basil. 14.95

FR3. Pineapple Fried Rice
Pineapple, egg, broccoli, snow peas,
peas, carrots, and cashew nuts. 15.95

FR4. Mango Fried Rice
Mango, egg, ginger, onions, broccoli, snow
peas, peas and carrots. 6.9

FRs. Curry Fried Rice /

Green curry paste, egg, onions, chili, bell
peppers, snow peas, zucchini, and Thai
basil. 14.95

FR6. Crab Fried Rice

Crab meat, shrimp, eqg, chinese broccoli,
onions, snow peas, broccoll, peas an:
carrots. 20.95

All mains are stir-fried and served with Jasmine rice. Brown rice or Sticky rice +1.00

Choice of Protein:
Chicken, Pork, Tofu, Veggie, or Vegan
Beef +2, Shrimp or Crispy Chicken +3, Seafood Combo +6

M1, The Rama
Broccoli, bok choy, and napa cabbage
topped with peanut sauce. 15.95

Ma2. Spicy Green Bean /

Green beans with roasted red chili paste,
carrots, bell peppers, and crushed
peanuts. 15.95

M3. Ginger Lovers

Fresh ginger, bell peppers, mushrooms,
carrots, onions, and zucchini in a ginger
sauce. 15.95

Mg4. Thai Basil /
Bamboo shoots, onions, green beans,
bell peppers, and spicy basil sauce. 15.95

Ms. Sweet and Sour

Pineapples, tomatoes, celery, onions,
bell peppers, and carrots with sweet
and sour sauce. 15.95

M6. Teriyaki
Marinated beef or chicken glazed with
terivaki sauce, sesame seeds, an

M7. Thai Eggplant /
Chili sauce with eggplant, fresh chili
onions, bell peppers, and basil. 15.95

M8. Garlic Eggplant
Garlic sauce with eggplants, onions,
carrots, bell peppers, and zucchini. 15.95

Mg. Veggie Delight
An assortment of vegetables in a light
soy sauce. 5.95

M0, Cashew Nuts

A house special sauce with onions, bell
peppers, carrots, celery, and zucchini,
topped with cashew nuts. 15.95

‘Mmn. Orange Chicken
Crispy battered chicken tossed in a sweet
and tangy sauce with sesame seeds. 16.95

M12. Pepper Garlic
Black pepper sauce with carrots, broccoli,
napa cabbage, and bok choy. 15.95

Tuesday to Saturday 11:00 am - 2:30 pm (excluding Holidays)
Served with fried wontons and Tom Yum soup (Chicken/Shrimp/Veggie). Add green salad +2

Choice of Protein:
Chicken, Pork, Tofu, Veggie, o Vegan
Beef +2, Shrimp or Crispy Chicken +3, Seafood Combo +6

Stir-Fried Dishes with Jasmine Rice - 11.95

L1. The Rama
Broccoli, bok choy, and napa
cabbage topped with peanut sauce.

L2. Veggie Delight
An assortment of vegetables with light
soy sauce.

L3. Cashew Nuts

House special sauce with onions,
bell peppers, carrots, celery, and
zucchini, topped with cashew nuts.

L4. Thai Basil /
Bamboo shoots, onions, green beans,
bell peppers, and spicy basil sauce.

Ls. Thai Eggplant /
Chili sauce with eggplant, onions, bell
peppers, bamboo shoots, and basil.

L6. Ginger Lovers
Fresh ginger, onions, bell peppers, carrots,
mushrooms, zucchini, and ginger sauce.

L7. Orange Chicken
Crispy battered chicken tossed in a sweet
and tangy sauce with sesame seeds. 12.95

L8. Sweet and Sour
Pineapples, tomatoes, celery, onions, bell
peppers, and carrots in sweet & sour sauce.

Noodles & Fried Rice - 11.95

Lg. Pad Thai ©

Rice noodles with egg, bean sprouts,
crushed peanuts, red onions, and
snow peas

L1o. Pad See-Ew
Wide rice noodles with broccoli, egg,
Chinese broccoli, and sweet soy sauce.

L11. Spicy Drunken Noodles /
Wide rice noodles with egg, garlic,
chili, onions, tomatoes, bell peppers,
snow peas, and Thai basil sauce.

L12. SALA Noodle /

Wide rice noodles with chicken,
calamari, egg, bean sprouts, onions,
crushed peanuts, and Sriracha chili
sauce. 13.95

L13. Pad Woon Sen
Glass noodles with egg, carrots, celery,
bell peppers, cabbage, and onions.

L14. Lo-Mein
Egg noodles with carrots, cabbage,
celery, bean sprouts, and onions.

L15. Thai Fried Rice
Egg, onions, tomatoes, broccoli,
scallions, peas, and carrots.

L16. Basil Fried Rice /
Bell peppers, egg, onions, chili, green
beans, snow peas, and Thai basil

L17. Pineapple Fried Rice
Pineapple, egg, broccoli, peas, carrots,
and cashew nuts.

Thai Curries with Jasmine Rice - 12.95

L18. Masaman Curry ©
With sweet potatoes, peanuts, bell
peppers, and onions.

L19. Panang Curry © /
With broccoli, green beans, and bell
peppers.

L20. Jungle Curry © 2/

With mushrooms, bamboo shoots,
green beans, eggplant, bell peppers,
basil, and fingerroot ginger. No coconut
milk.

L21. Red Curry © /
With bamboo shoots, green beans, bell
peppers, and basil

L22. Green Curry © /
With bamboo shoots, eggplant, green
beans, bell peppers, and basil

L23. Yellow Curry ©/
With turmeric, potatoes, bell peppers,
onions, and zucchini

Seafood with Jasmine Rice

L24. Ginger Flounder

Crispy flounder fillet topped with fresh
ginger, mushrooms, snow peas, onions,
bell peppers, celery, and carrots. 14.95

L2s. Chili Flounder /

Crispy flounder fillet topped with red
chili, green beans, bell peppers,
broccoli, carrots, and basil. 14.95

L26. Broccoli Shrimp /
Shrimp sauteed with broccoli and carrots
in a garlic sauce. 14.95

L27. Seaside Duo

Calamari and shrimp with chili, green
beans, mushrooms, bell peppers, onions,
carrots, zucchini, and basil. 15.95



