APPETIZER

S m’ng Rolls (2) 3.75
gless noodles & assorted vegemﬁﬁzs wm}ayecf
in thin rice paper, fm’eJ toa gofcfen crisy and

sewedwitﬁ our sweet HOLLS@ sauce

*Crab Rangoon (5) 6
A cfe[igﬁtfu[ blend of crabmeat, cream cheese,
and cefery wrappe in thin rice paper, Fried to

a gofcfen crisy & served with our sweet house
sauce

Fried Tofu 5.5
Crispy frie [ tofu served with our sweet house
sauce tcynj)ecf with crushed “peanuts

#Tod Mun (5) 6.5
Traditional ﬁ’sﬁ cakes marinated with Thai herbs
& s_pices, served with cucumber salad and a sweet
& SJoicy sauce toy}oe(f with crushed peanuts

FEdamame 3

#Chicken Sat(y (s) 6.5
a favorl’re here and in Thailand. Chicken skewers
marinated in Thai curry & ﬁurﬁs, served with
homemade _peanut sauce & cucumber salad

*Sﬁm’mjo Rolls (5) 6.5

jumﬁo sﬁrimy, round cfn’cﬁen, and green
onions wrapped in thin rice paper, friec{ toa
go(c{en cm’sy & served with our sweet house sauce

Soﬁ Shell Crab ﬂpyem’zer 8
One whole S(ﬁ shell crab ﬁiec[ served with

eel sauce

S icy Wontons 5.5
teamed wontons served with house syicy
seseme soy sauce

‘femyum Veggie Wheels 6

Sewedwitﬁ our house sweet cmc[sour sauce

SOUP

¥)Tom Yum

Traditional Thai hot & sour soup, made with
lemon grass, gafan a, lime leaves, onions
mushroom, and ciﬂntm, Served with your
choice of meat

*)Tom Kha

A favorite Thai soup, made with lemon grass,
ga[anga, (ime leaves, onions, mushrooms,
cilantro and coconut milk. Served with your
choice of meat

‘Rice Sou
Your choice (2( meat & rice simmered in our

homemade chicken Erotﬁ, top ed with [green

onions, cilantro, and cm’syy ried gar ic

Glass Noodle Soup

Your choice of meat & g[ass noodles simmered in

our homemade chicken Erotﬁ, tcyajoecf with crisyy
ﬁiecf garﬁc

)?[ot & Sour Soup

T cfu, Eamﬁoo, Mushroom, and carrot simmered in
our hot & sour broth, toyjoec[ with ce[ery

Wonton Sou}a

Chicken wonton & bean sprouts simmered in our
homemade chicken broth, and 1'0}0}066{ with green
onions, ci(anto, and crijoy friec{ gar[ic

Small 355 Large 8.55

Choice of :
Chicken, $eeﬁ Pork or ‘Tbﬁi

Sﬁrimy, Sca[[;p, Squicf or Crabmeat
Mixed seafoo

Small Large
3.95 8.95
4.95 10.95
7-95 13.95
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SALAD

Cucumber & Carrots Salad 5.50 #Grilled Chicken Salad 8.00

Lettuce, cucumber, carrots, and red onions Chicken breast marinated in Thai curry & herbs,
choice qf sweet & syicy or ginger (fressing gﬂ’[fec{ and served on a bed qf lettuce, cucumber,

*Tﬁai Peaii s [a d’ 7.95 carrots and red onions. Choice of sweet and 5}01’@

or homemade ginger dressin
Lettuce, cucumﬁer, tomatoes, red onions, gy g

bean sprouts, friecf tofu, and hard boiled €995, #*gr cmny ﬂ}?}?[e Sa[ac[ 8.00
served with our homemade _peanut sauce & T fn’n[y sliced grann ay}ofes tossed with

a side qf potato CﬁljpS chicken, cashews, redy onions, fm’ecf onions,

*) Pavava Sa [OL C{ roasted coconut f(aEes, and secret house

seasonin,
Shredded papaya, tomatoes, carrots, g

string beans, and sﬁn’mj) (or toﬁt) tossed #ﬂ-(ouse Sa(ac{
in a spicy Thai Jressing and toy})ecf with Mixed greens with ginger (fressing

roasted _peanuts S gaweec{ S a(aJ

CHEF’S CREATION (served with rice)

#*Honor of the CKing 14.50
Two marinated chicken breast grilled on a hot plate, topped with our house peanut sauce, served with
a side of Curry Fried Rice & cucumber salad

*Honor of the Queen 14.50
jumEO sﬁrimy & chicken stir-fried with ginger, onions, mushrooms, and bell peppers tossed in a [igﬁt
brown sauce and served over fried tofu on a hot y[ate

)Yum Nua (Thai %’eifSa(ad) 15.50
Y

A traditional favon’te‘ Thin sliced, medium gri[(eo{ Eeef, cucumbers, tomatoes, onions, cilantro, lemon
grass, galanga, and lime leaves, tossed in Thai chili sauce and served on a bed of lettuce

)Pra goo?g (’f hai sﬁm’m]a Salad) 15.50
1ti

Another traditional favorite, Sﬁrim}o mixed with cucumﬁer, tomatoes, onions, ci[antro, [emon grass,
ga[anga, and [ime leaves, tossed in Thai chili sauce and served on a bed of lettuce

Seafooc[Sa[ac[ 15.50

An array of mixed seafooc{ with lettuce, cucumber, carrots, red onions, seaweec{, and sesame tossed
in a sweet vinaigrette cfressing

#)Sa[mon Sunset 15.50
gri[ﬁac{ salmon to]o}oec{ with stir-friecf peppers, white onions, _peas,carrots, and a S}Jicy sweet and sour souce

Volcano S ﬁ'rimrp 15.50
Sﬁrimy, g(ass noodles, gin{ger, ce[ery, white and green onions seasoned with black pepper and [igﬁt soy

sauce, Steamed in a hot ¢ ay pot

¥)Roasted Duck & CPinecgoJo(e Curry 16.95
Roasted duck, Jaineajo}ofe, tomatoed, white onions, carrots, bell peppers, and raisins Jorejoarecf in red curry
and coconut milk
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SIGNATURE SEAFOOD

#)Cl-[aw Mok Ta[ay 15.50

An ﬂrmy of mixed seafooc{ over napa, steamed in Thai curry & coconut milk

#Salmon Curry 15.50

Sa[mon Wiffl an (M’T’dy ofmixec[vegemﬁfes in our ﬁomemac&e curry

Tafay jaﬁn Rawn 15.50
An array of mixed seafoocf &;ﬂfass noodles stir-fried’ with onions, tomatoes, bell peppers, and Joineqpy[e in

ﬁouse 61’0Wﬂ sauce ancfserve on ﬁot]o[ate

garfic Trog Legs 15.50

TY'Og ﬁegs WOé tossed in sweetgarﬁc sauce, S@dSOﬂ@E[Wifﬁ Efacé}leﬂaer anc[servec[on a Eec[offettuce

Q%asi[il:rog ﬁegs 15.50
‘Frog [egs wok tossed with basil. white onions, bell peppers, J’afayenos and chili peppers in S}Jicy brown sauce

HOMEMADE CURRIES

#¥) Red Curry #) Massaman Curry
fggy[ant, bamboo, bell peppers, and basil simmered Onions, _potatoes, and peanuts simmered in Massaman
in red curry & coconut milk curry & coconut milk

#) Green Curry #) Pineapple Curry
Eggplant, bamboo, bell peppers, and basil simmered Pineapple, tomatoes, carrots, onions, and bell peppers

in green curry & coconut milk simmered in red curry & coconut milk

#) Yellow Curry #) \/egetaﬁfe Curry

Your choice of meat with onions and potatoes simmered  Pea Pods, baby corn, wter chestnuts, eggplant,

in ye([ow curry & coconut milk white onions, groccoﬁ, basil, bamboo, cegg ,
mushrooms, and bell peppers simmered in red curry

#) CPcmcm? Cuwy & coconut milk

Your choice of meat and bell Jﬂgpjoers simmered in
Tanang curry & coconut mill

Choice of :
Chicken, Pork, T« ofu or Vegetarian 11.50 Sca[[o}os
@eef 12.50 Mixed Seafooof

Sﬁrimy, Squid’ or Crabmeat 13.50
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STIR FRIES

*)Pad Bi Kra Prow (Basil)

Wok seared chili eppers with Thai basil, ja[ayenos,
bell peppers, and w ite onions wok tossed in syicy
brown sauce

Pad Kra Tiem (gar[ic)

Your choice of meat in garlic brown sauce, seasoned
with fried garlic and black papper, Served on a bed
cf lettuce

Pad ‘Kﬁi?g (‘ginger)

wok seasoned chili peppers with ginger, white onions,
bell peppers, and mushrooms wok tossed in house
brown sauce

Pad Prew Wan

Tomatoes, cucumbers, carrots, white onions, bell peppers,

and yineqpy[@ in Thai sweet & sour sauce

*)Pad Cashew

Cashews wok tossed with water chestnuts, ce(ery,
carrots, white onions, and bell peppers in sweet
chili sauce

Vegemﬁfe De(igﬁt

Peapods, baby corn, water chestnuts, celery, carrots,
bamboo, white onions, bell peppers, mushrooms, and
bean sprouts in house brown sauce

Tofu & Bean Sjorouts

q-b U, Ee(m .EPTOUtS, cmc[green onfons in our ﬁouse
BVOWH sauce

Broccoli & Oyster Sauce
YOUT’ cﬁoice cfmeat Wﬁ'ﬁ BTOCCO(i ancfcarrots n
oyster sauce

*Sweet Chili

Onions, bell peppers, and ce[ery wok tossed with
Thai sweet chili sauce

Choice of :
Chicken, Pork, T ofu or \/eggemrian

‘.Beef
Sﬁrim}?, Squid’ or Crabmeat

11.50 Sca(foys 14.50
12.50 fMixed’Seafoocf 15.50

13.50

NOODLES

#*Pad Thai

Thin rice noodles wok tossed with e s, green onions
and bean sprouts, toy}weof with crushed _peanuts

Pad See-Fw

Wide rice noodles wok tossed with eggs and broccoli
n a sweet soy sauce

#)%angﬁoﬁ Noodles

Thin rice noodles wok tossed with eggs, green onions
and bean sprouts in our yellow curry sauce

Pad Gai

Wide rice noodles wok tossed with your choice of
meat & eggs in brown sauce on a bed qf lettuce

#*Pad Thai Curry

Our signature })acf thai made with homemade curry

*)Drunken Noodle

Wide rice noodles wok tossed with seared chili, bamboo,
carrots, broccoli, white onions, green peppers and
Thai basil in a spicy brown sauce

Pad Woon Sen

gfass noodles wok tossed with eggs, tomatoes, onions,
carrots, green onions and bean sprouts

#)Curr Noodle

Egg noodles with steamed broccoli, carrots, baby corn,
and bean sprouts in red curry & coconut milk

Choice of :

Chicken, Pork, beu or Veggetarian 11.50

Beef 12.50

Sﬁrimp, Squicf or Crabmeat 13.50
~ Extra Meat add 2.00 ‘Extra \/agetaﬁfes or T« ofu add 1.00
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Sca((o]os 14.50
Mixed Seafoocf 15.50




FRIEDRICE

*Thai Fried Rice
Traditional Thai ﬁiecf rice with €9gs, onions, peas, and carrots

*)Basil Fried Rice
‘Most favoreo{ Ey Thai Joeoy[e. Fried rice with Thai chili peppers, onions, and Thai basil

#)Cuury Fried Rice

Fried rice with eqgs, onions, tomatoes, cashews wok tossed with curry })owcﬁar and toyyecf with crispy friecf onions

)Sweet Chili Fried Rice

Fried rice with white onions, bell peppers, cashews, celery and water caestnuts in a Thai sweet chili sauce

Seogfooc[ Fried Rice
Thai friec( rice with sﬁrimjo, sca[@os, squicf, cmﬁmeat, eqgs, onions, peas & carrots

#‘Pineaf)p[e Fried Rice

Thai rice with Jaineajo]afe, raisins, onions, carrots, tomatoes & bell peppers, served with one egg sunny side up

Vegetable Fried Rice

Fried rice with eggs, peapods, baby corn, water chestnut, celery, broccoli, carrots, bamboo, mushrooms, and
white onions

Choice of :
Chicken, Pork, T cfu or Veggemrian 11.50 Scaﬂ’o]os 14.50

‘Beef 12.50 Mixed Seafoocf 15.50
Sﬁrimp, Squiof or Crabmeat 13.50

) INDICATES SPICY DISHES ~ * OUR MOST POPULAR DISHES — #GLUTEN FREE 1TEMS
~ Extra Meat add 2.0 ‘Extra \/agemﬁfes or TbﬁA add 1.00

BEVERAGE DESSERT

Thai Iced Tea/Ccﬁ[ee 3.50 Ice Cream 3.95
Fountain Drinks 1.99 Thai Custard 4.50
coke, diet coke, sprite, lemonade, ice tea Wri a})})ecf ‘Bananas 4.50

Khanom T ﬁuay 4.50

Extra Noodles / Noodles instead of Rice
Extra Rice
Side cf sauces (Brown Sauce, PT Sauce, etc.)

Add fgg or Vegetaﬁ(es or Tofu
‘Extra ‘Meat

Se;lfood
Side of Peanuts (%ig Container)




Thai @Basil

THAI 49 SUSHI

Appetizers
Edamame

Seaweed Salad

Soft Shell Crab
Sushi Rice

Miso Soup

Deep Fried Rolls
Fried Cali Roll 6
Fried Phili Roll 75

NN oo VW

Any Traditional or Veggie Rolls
can be deep fried for an additional
$1.00

Nigiri

Maguro *(Tuna) 3
Hamachi *(Yellow Tail) 3.5
Sake *(Salmon) 3
Tai *(Red Snapper) 2.5
Smorked Salmon 3
Ebi (Shrimp) 3
Unagi (Eel) 3
Tako (Octopus) 2.5
Kani (Crab stick) 2
Tamago (Egg) 2
Masago *(Smelt Roe) 2.5
Inari (Sweet Tofu) 2

Traditional Rolls
California Roll 5.75
Spicy Cali Roll 6
Tuna Roll* 4.5
Spicy Tuna Roll* 5.5
Yellow Tail & Scallion* 5
Spicy Yellow Tail* 5.5
Salmon Roll* 4.5
Spicy Salmon Roll* 5
Eel & Cucumber Roll 5
Smoked Salmon 6.5
Philadelphia Roll* 7
Shrimp & Avocado 5.5
Shrimp Tempura Roll 10
Combinations
Roll Combo * 13.5
Tuna, Salmon, California
Spicy Combo * 16

Spicy tuna, spicy salmon,
spicy california

Veggie Combo 8.5
Avocado, cucumber, pickled radish
Sushi Combo * 15
Veggie Rolls
Futo Maki 10
Avocado Roll 3
Cucumber Roll 3
Squash Roll 3
Pickles Radish 3
Asparagus 5
Mixed Vegie Roll 6.5

Specialty Rolls
Spider Roll 11

Soft Shell crab topped with eel sauce
Rainbow Roll* 13

Crab stick, cucumber & avocado topped with 5 pieces

of fish

Spring Maki* 3
Cucumber & avocado topped with tuna and salmon
Summer Maki* 13
Eel & avocado topped with spicy tuna
Autumn Maki 13
Spicy tuna topped with spicy salmon
Sage Roll* 14

Spicy tuna, cucumber, avocado topped

with salmon and shrimp
Asher Roll* 15

Tempura shrimp, cream cheese topped
with tuna & salmon

Big Guy Roll 3
Soft shell crab, avocado, cucumber topped
with sauce

Deluxe Shrimp & Eel Roll 14
Shrimp tempura topped with eel, scallions & eel sauce
Dancing Dragon Roll* 16
Crab stick, avocado, topped with tuna, bonito flakes
and masago
Mexican Roll 3
Tempura shrimp, crab stick, avocado, Jalapenos
stopped with two kind of spicy sauce
Thai Basil Roll 14
Shrimp, cucumber, jalapenos, basil and green
curry paste
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