
Blistered Shishito       $9
Peppers  ( V )
with roasted Sesame and
Furikake seasoning 

Steamed shrimp               $9
Potstickers 
Marinated shrimp, cabbage
and onion served with
homemade Sesame Soy and
Thai Sri  Racha sauce

Turmeric Roasted           $9
Cauliflower  ( V )
with roasted sesame
dressing, parsley 

Vietnamese Beef Meatball  $9
Asian-style meatbal l |  red
onion, Homemade spicy Thai
tamarind glazed, fresh
cucumber & salad

Crab Guacamole                   $15
with Crispy  Shrimp Chips      

Grilled Kai-Yang                      $15
Marinated Thai Chicken satay
style served on lettuce bed,
Peanut sauce, cucumber rel ish

Edamame sea salt  $5
( V | VG | GF ) 

Tom Yum Edamame      $6 
 ( V | VG | GF ) 
Spicy and citrusy Thai
Tom Yum Seasoning 

Japanese Seaweed Salad         $5
( V | VG  ) 

Japanese seaweed marinated
in sesame oi l  and r ice vinegar
fresh cucumber,  pickled ginger 

V: Vegetarian  VG: Vegan GF: Gluten Free 
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Mus Sa Mun Pot Pie *   
Choice of Shredded chicken breast or Soft tofu        $17
Choice of slow cook beef stew                                 $19
creamy Mus-Sa-Mun curry,  carrot ,  yukon potato crispy
shallots ,  caramelized onions, brioche

Duck curry Pot Pie * $19
Creamy Thai red curry,

fresh basi l ,  carrot ,  sweet
pineapple,  strawberry,

roasted zucchini & red bel l
pepper,  brioche

Vegetarian Pot Pie*  $17
Soft tofu creamy, turmeric
yel low curry,  carrot ,  yukon
potato, cr ispy shallots ,
caramelized onions, brioche

S O U P  &  S A L A D
House salad     $5
Peanut dressing (VG | GF) or
Thai l ime Vinaigrette (GF)

Miso soup          $3

Tom Yum            $4
Miso soup                          

Roasted Veggie Soup       $8                           
( French Onion style )  ( V )
Roasted Brussel ,  sprout ,  onion,
shitake mushroom, crouton, cheese 

Brocliflower ( V | VG | GF )     $15
Add $3 Plant Based Chicken                                        

roasted broccolini & caulif lower 
in Shitake mushroom garl ic sauce,

crispy shallot ,  spring onion 

Plant Based Chicken         $18 
Spaghetti Kee Mow*  ( V | VG )

Pad Kee Mow sauce, Thai basi l ,  
roasted mixed vegetables,  sun dried

tomato, vegan parmesan cheese, 
sweet pepper,  spaghetti

Chicken Ginger Teriyaki                   $17

Asian Mussel                                                           $15
Black Chilean mussels ,  cherry tomatoes, roasted
red onion, parsley,  garl ic ,  Tom Kha broth, brioche

Marinated chicken thigh, broccolini, 
alfalfa sprout, sesame seed, pickled ginger



Roasted duck breast ,  Pad Kee Mow
sauce, sun dried tomato, parmesan
cheese, Thai basi l ,  sweet pepper,
roasted mixed vegetables,  spaghetti

Spaghetti Kee Mow with Duck*         $21

Beef Gyudon in Thai spicy sukiyaki sauce, onions,
cabbage, Onsen egg, sesame oi l ,  spring onion,
Furikake, steamed rice

Beef Bowl Thai Sukiyaki*               $17

Shrimp Tempura Bowl          $17
crispy Shrimp tempura drizzled with
Homemade thai sweet chi l i  sauce,
Japanese r ice topped with Furikake
seasoning, Japanese Mayo, seaweed
salad, pickled ginger

Creamy Scallop  & Shrimp Spaghetti* 25

U10 scallop, shrimp, red curry pesto, 
broccolini ,  pickled mustard

Thai Duck Street Noodle ( Ba-Mee-Haeng Ped)*     $21
Roasted sl iced duck breast over thin Egg noodles in
homemade “Palo Sauce” (Thai braising sweet soy
sauce), bok choy, spring onion, garl ic Oi l ,  pickled
ginger & Jalapeño

Thai Style Beef Soup                    $17
with Steamed Rice* (Kao Lao Nuer) 

Beef Stew,
meatball ,  
beef Gyudon,
ci lantro,  
Thai basi l ,
beansprout,
garl ic oi l ,
spring onion

V: Vegetarian    VG: Vegan     GF: Gluten Free.      Some dishes can be made Gluten Free or Vegan
*Add spice level option* Selected dishes can be made  :  Mild | Medium | Hot | Thai Hot (no exchange /refund for Thai Hot)

Our menu descriptions do not include all ingredients. If you have a food allergy, please let us know before ordering.



Whole Roasted Branzino* (GF)      $35                                             
Thai l ime garl ic ci lantro 
with roastedrice sauce,
steamed rice

Broiled Crab Claw                                              $25
in Garlic Yellow Curry Sauce*  (GF)        
Lump crabmeat,  roasted onions, cr ispy
shallots ,  spring onion, Onsen egg, steamed
rice, alfalfa sprout 

Side
Toast             $3       Roasted Mixed Vegetables  $5

Steamed rice $3     Crispy Shrimp Chips               $2 

Icecream : coconut, green tea, raspberry sorbet     4               

Matcha Cheesecake With Green Tea Ice cream            9               

Coconut Tapioca Pudding with Coconut Ice Cream    10              

Fresh Strawberries, and Ground Peanut 

Desserts

Salmon Ginger Teriyaki                                         $21
Teriyaki glazed, broccolini ,  steamed rice,  
alfalfa sprout ,  sesame seeds, pickled ginger

chilean sea bass tom kha creamy sauce  $32                    
King Oyster mushrooms and

broccolini ,  sun-dried tomatoes,
topped with fresh arugula


