
 

**Lunch Special** 
Served Monday-Friday 11:30am -3:00pm (Except Holidays) 

Serve with vegetable soup, Salad, fried wonton and jasmine rice or brown rice for $2 extra 

Noodle dishes do not serve with rice (add rice $2/brown rice $2.50) 

 

 

STIR FRIED        

Chicken/Beef/Pork $12 

Vegetable/tofu $12   

Shrimp $14 

L1. BASIL* chili garlic stir fried with bamboo shoot, onion, bell pepper, green bean  

L2. CASHEW*  chili paste onion and carrot and scallion stir fried  

L3. GARDEN MIX stir fried assorted vegetable 

L4. GINGER  shredded ginger, mushroom, onion, celery, bell pepper, carrot 

L5. PEANUT LOVER  steamed cabbage, carrot and broccoli with peanut sauce 

L6. GARLIC  sauteed garlic and pepper sauce on steamed carrot and broccoli 

 

CURRY & NOODLE 

Chicken/Beef/Pork $13 

Vegetable/tofu $13 

Shrimp $15 

L7. YELLOW CURRY potato, carrot, onion  

L8. RED CURRY bamboo shoot, bell pepper, basil leaf  

L9. GREEN CURRY pea&carrot, bell pepper, zucchini, green bean, basil leaf  

L10. PAD THAI rice noodle, egg, bean sprout and scallion  

L11. PAD WOON SEN mung bean noodle, egg, onion, carrot, celery, and scallion 

 

 

 

SIDE ORDER 

Steamed rice  $2   Brown rice $3.50 

Peanut Sauce $2.50  Cucumber salad $4 

Steamed Noodle $3.50  Steamed Vegetable $5 

Sticky rice $3.50 

Sweet rice with coconut cream $4.50 

Sweet and Sour sauce $1.50  Teriyaki sauce $1.50 

*spicy made to your taste  vegetarian option available upon request 

 
Menu prices subject to change without notice 
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1. EGG ROLL $8  

bean noodle, cabbage, carrot, celery and taro wrapped in rice sheet and deep-

fried to golden brown 

2. FRESH ROLL $8 shrimp $10 

Carrot, green lettuce, cucumber, vermicelli, basil leaf wrapped in rice sheet 

choice of tofu or shrimp 

3. GARI PABB $8  

Sauteed mince potato, onion, curry powder deep fried serve with cucumber 

salad 

4. FRIED TOFU $10  

Deep fried tofu to golden brown serve with sweet and sour sauce with ground 

peanut 

5. RANGOON $10 

Imitation crab and shrimp with cream cheese wrap and deep fried 

6. CHICKEN SATAY $10 

Marinated in traditional Thai recipe grill serve with peanut sauce and cucumber 

salad 

7. PORK POTSTICKER $11 

Deep fried and serve with ginger soy 

 

8. CRISPY CHICKEN WONTON $10 

Seasoning minced chicken wrapped in wonton deep fried serve with sweet and 

sour 

9. SHRIMP TEMPURA $12 

 

 

 

 

 

 

*spicy made to your taste  vegetarian option available upon request 
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Extra; $4 for shrimp/$8 for seafood 

 

 

10. TOM YUM*             $15 

 Spicy and sour soup with mushroom, tomato, onion,  

lemongrass and galangal. choose from: chicken,  

tofu or vegetable 

11. TOM KHA*            $15 

 Coconut milk soup with lemongrass, galangal,  

mushroom, onion, tomato, carrot. Choose from:  

chicken, tofu or vegetable 

12. WONTON SOUP           $15 

 Seasoning minced chicken wrap in wonton cook  

in the homemade broth with shrimp 

13. SILVER NOODLE SOUP          $15 

 Mung bean noodle serve in homemade broth with 

  chicken, shrimp and vegetable 

 

 
 

14. HOUSE SALAD $12  

Combination of lettuce, tomato, cucumber and red onion serve with peanut 

sauce 

15. PAPAYA SALAD $13 add shrimp $4 

Green papaya, green bean, tomato, carrot and ground peanut with chili lime 

sauce 

16. BEEF SALAD $15 

Grilled slice beef with cucumber, tomato in chili lime sauce 

 

*spicy made to your taste  vegetarian option available upon request 
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Chicken/Vegetable or Tofu  

Pork add$1/ Beef add$2/ Shrimp add$4/ Seafood add$8 

 

17. PAD THAI $15 

Stir-fried thin rice noodle with egg, bean sprout, onion and ground peanut 

18. PAD KHEE MAO*  $15 

Flat rice noodle stir-fried with chili garlic sauce, bell pepper, onion and basil 

19. PAD SEE EW  $15 

Flat rice noodle stir-fried with egg, sweet soy sauce, cabbage, carrot and 

broccoli 

20. PAD WOON SEN  $15 

Mung bean noodle stir-fried with egg, onion, celery, carrot, cabbage 

21. KHAO SOI* $18 

Egg noodle in Northern style curry sauce, serve with crispy noodle 

22. CHOW MEIN  $17 

Chinese style noodle with vegetable and sesame oil 

23. TREDITIONAL FRIED RICE  $15 

Fried rice with egg, onion pea&carrot 

24. BASIL FRIED RICE*  $15 

Spicy fried rice with onion and bell pepper 

25. HAWAIIAN FRIED RICE  $17 

Fried rice with egg, pineapple, cashew nut, raisin and curry powder 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

*spicy made to your taste  vegetarian option available upon request 
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Chicken/Vegetable or Tofu  

Pork add$1/ Beef add$2/ Shrimp add$4/ Seafood add$8 

 

26. BASIL*  $15 

Chili garlic sauce, bell pepper, onion, green bean and bamboo shoot 

27. CASHEW NUT*  $15 

House made chili paste with onion, carrot and scallion 

28. GARLIC LOVER  $15 

Rich garlic stir-fried on top of steam broccoli and carrot 

29. PEANUT LOVER  $15 

Bed of mixed vegetable with homemade peanut sauce 

30. GARDEN MIXED  $15 

Sauteed assorted vegetable in a light sauce 

31. FRESH GINGER  $15 

Sauteed with a touch of ginger, mushroom, carrot, onion and scallion 

32. SWEET & SOUR  $15 

Pineapple, bell pepper, onion, carrot, tomato and cucumber in special sauce 

33. SPICY EGGPLANT*  $16 

Chili garlic sauce sauteed with eggplant, onion, bell pepper, carrot and bean 

paste 

BEEF BROCCOLI $17 

 

 

 

 

 

 

 

 

 

 

 

 
 

*spicy made to your taste  vegetarian option available upon request 
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Chicken/Vegetable or Tofu  

Pork add$1/ Beef add$2/ Shrimp add$4/ Seafood add$8 

34. RED CURRY $16.5 

Bamboo shoot, bell pepper and basil leaves 

35. GREEN CURRY $16.5 

Pea & Carrot, bell pepper, green bean, zucchini and basil leaves 

36. YELLOW CURRY $16.5 

Golden potato, carrot, onion 

37. PA-NANG CURRY $16.5 

Rich coconut curry with kaffir lime leaf and bell pepper 

38. PUMPKIN CURRY $16.5 

Red curry sauce, bell pepper and basil 

39. AVOCADO CURRY $17 

Green curry sauce, bell pepper green bean and basil 

40. MANGO CURRY $17 

Red curry sauce, bell pepper and basil 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

***all curries contain fish sauce: no substitute available*** 

 

 

*spicy made to your taste  vegetarian option available upon request 
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SP-A TERIYAKI CHICKEN $16 Grilled marinated chicken breast with teriyaki sauce 

SP-B TERIYAKI SALMON $22 Grilled salmon with teriyaki sauce 

SP-C HAWAIIAN PRAWN CURRY $20 Prawn and pineapple in red curry sauce 

SP-D SPICY SHRIMP & CALAMARI $22 Sauteed in chili paste with onion & carrot 

SP-E BEEF FLAME $18 Sauteed in red wine sauce with mushroom, onion and pepper 

SP-F SHRIMP TEMPURA $22 Deep-fried Shrimp with tamarind sauce 

SP-G CLAY POT SEAFOOD $22 Assorted seafood with ginger, and noodle 

 

*spicy made to your taste  vegetarian option available upon request 

 

THAI ICED TEA $5 

THAI ICED COFFEE $5 

UNSWEETEN ICED TEA $4 

SPARKLING WATER $4 

SODA $3 

LEMONADE $4 

CHERRY TEMPLE $4 

MANGO STICKY RICE $12 

GREEN TEA ICE-CREAM $4.5 

THAI TEA ICE-CREAM $4.5 

COCONUT ICE-CREAM $4.5 

FRIED BANANA $5 

FRIED BANANA W/ICE-CREAM $8 

 

 

**All menu prices subject to change without notice** 
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