Appetizer Nigiri Traditional Rolls
Edamame 4.5 Maguro®(Tuna) 4 California 6
Seaweed Salad 5 White Tuna*(Escolar) 4 Spicy Cali 7
Soft Shell Crab 8 Hamachi*(Yellow Tail) a Fried Cali 7
Sushi Rice 2 Sake*(Salmon) 4 Tuna Roll* 5
Miso Soup 3 Smaked Salmon 4 Spicy Tuna Roll® 6
Ebi (Shrimp) 4 Yellow Tall & Scallions 5
Sweet Shrimp* 4 Spicy Yellow Tail* 3
Deep Fried Squid® 4 salmon Roll® 5
anyrolifor 2 Unagi (Eel) 4 Spicy Salmon Roll* 6
I Tako (Octopus) 4 Eel & Cucumber Roll 6
Kani {Crab Stick) 3 Smaoked Salmon Roll 5
Tamago (Egg) 3 Philadelphia Roll® 7
Inari [Sweet Tofu) 3 Fried philadelphia Roll 8
Specialty Rolls Shrimp&Avocado Roll 6
Shrimp Tempura Roll 10
spider Roll 12
Soft shell crab topped with eel sauce
Rainbow Roll* 16 Combinations
Crab stick, cucumber & avocado topped with 5
pieces of fish Rolls Combo™
Summer Maki® 15 na, Salmon, California
Eel & avocao topped with spicy tuna Spicy Combo® 18
Autumn Maki® 15 Spicy Tuna, Spicy Salman,
Spicy tuna topped with spicy salmon Spicy California roll
Sage Roll* 16 Veggie Combo 10
Spicy tuna, cucumber, avocado topped with mm.mm
salmon and shrimp Sushi Combo* 17
Las Vegas Roll* 16
Crab stick, cream cheese, salmaon, tuna, avecado
tempura fried with spicy mayo and sweet sauce Veggie Rolls
Asher Roll* 15
Shrimp tempura & cream cheese topped with salmon & tuna Avocado Roll 4
| Big Guy Roll 13 Cucumber Roll 4
soft shell crab, avocado, cucumber topped with eel sauce Squuh Roll 4
| Delux Shrimp & Eel Roll 16 Pickied Radish Roll 4
Shrimp Tempura topped with eel, scallions & eel sauce Aq.pum Roll 5
I Dancing Dragon Roll* 17 Mixed Veggie Roll 7
| Crab stick, avocade, topped wilh tuna & bonito flakes
Mexican Roll 15
Tempura shrimp, crab stick, avocao, jalapenos, toppid with
two kinds of spicy sauce
Thai Basil Roll 15
Shrimp, cucumber, jalapenos, and thal sweet basil

“Indigaties meeniu items prepaned with raw wealood, nggs of meal.
Ak your server aboul meny itema 1hat are cooked 1o order of Lerved raw
Consuming raw of underoooked seafood, thellfish, ey, of meat may increate the rnk of lood Borne ilnes
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APPETIZER

Spring Rolls

3.99
Vegetarian spnng rolls served with bouse plum sauce
*Crab Rangoon 6.99
A delighttul blend of crabmeat, cream cheese,
and celery wrapped in thin rige paper, fned to
a goloem crisp & served with house plum sauce
Fried Tofu £.99
Crsgry fried tofu served with our sweet house
tauce lopped with cruvhed peanuts
#Tod Mun 7.99
Tradinional fish cakeds marinated with thal herbs
and spices, served with cucumber yweel sauce
Seaweed Salad 5
Soft Shell Crab Appetizer 8

# Chicken Satay 7.99
A Thai favorite. Chacken on skiswers marinaled in

Thai curry and herbs, served with homemade

peanut saude and cutumber sweet saule

* Shrimp Rolls 7.99
Jumbo shrwmp, ground chicken, and cilantro

wrapped in thin rice paper, fried to a crisp

verved with howse [T ST ]

Spicy Wontons 6.99
Steamed wontons served with houte spicy

LELAME L0V SauCe

Tempura Veggie Wheels 6.93

Served with house plum sauce

*Tom Yum

Traditional Thai hot & wour soup with your chosce of meat,
made with lemon grass, galanga, kme leaves, onions,
mushrooms, and cilantro

*|Tom Kha

Tradiional Thad hat & sour soup with your chowe of meat,
made with lermon grass, galanga, lime leaves, onions,
muthfoomd, Cilantso and CoConutl milk

Rice Soup
Your chowe of meat & nce simmerned in our homemade chicken
broth, topped with green onkons, cdantro and crispy fried garkic

Glass Noodle Soup

Your choice of meat & glass noodles vimmered in our
homemade chicken broth, topped with green oniond,
cilantro and crepy fried garkic

Wonton Soup

Chicken wontons & bean Sprouts simmered in our
homemade chicken brath, topped with green onians,
olantro and crapy fned garlic

JHot & Sour Soup (no meat)
Tolu, bamboo, mushrooms, and carrots simmered in
our hot & sour broth, topped with celery

Meat Choloes:

Chicken, beel, pork o tolu
Shrimp, scallop, sguid or crabmest
Mized sealood

Lmall Large
495 995
595 11.95
B8.95 14.95

*Owr most popular dishes

Iindicates spicy dishies

Giuten free terms




SALAD

Cucumber & Carrots Salad 6.95 #Grilled Chicken Salad 8.95

Lettuce, cucumber, carrots, red anions Chicken breast marinated in Tha curry & herbs,

Choice of sweet and spicy or ginger dressang gribed and served on a bed of lettuce, cucumber
carrots and red orons. Chokle of Eimper oF Sweel

Thai Peanut Salad 8.50 dresuing

Lettuce cucumber, tomatoes, red onkons u* Granny Apple Salad B8.95

bean sprouts, fried tofu, and hard boded egg. Granny apphes tossed with chicken, cathews,

verved with Gur homemade peanut sauce red onsons, fried onsond, roatted coconut flakes and
houte LEILONINE

*) Papaya Salad 8.95 Ginger Salad 4

Shredded PApIYa, LOMATOET, CAFrot, LeTiuce, cutumber, carnots, mond onRdns

string beand, shrimp (or tolu) tossed in Chokce of sweet and wpicy oF pinger dressing

& 5picy thai dressing and topped with

roasted peanuts Seaweed Salad 5

i R .
CHEF'S CREATION (served with rice)
#* Honor of the King 16.95

Two marinated chicken breast gnlied on & hat plate, topped with our house peanut saude, served with
a sadhe of curry fried rice and cucumber sweet 1auce

* Honor of the Queen 16.95
Jumbo shrimp and chicken stir-fried with ginger, onkons, mushrooms, and bell peppers tossed in o lght
brown sauce, served ower fned tofu on s hot plate

|¥um Nua (Thai Beef Salad) 16.95

A traditional favorite. Thinly sliced, mediem grilled beel, lettuce, cucumber, tomatoes, onions, cilantno,
lemon grass, galanga, and lime leaves, tossed in thai chili Lauce

Seafood Salad 16.95

An arviy of mined jeatood with lettuce, cutumber, Canrots, seaweed, and sesame lossed in 3 sweet
windigrette dressing

# ) Salmon Sunset 16.95

Grilled salmon topped with stir-fried peppers, white onions, peas & carrols in iweet B sour sauce

Salmon Curry 17.95
Grilled salmon with bamboo, eggplant, red bell peppers and basil simmered i house curry

Volcano Shrimp 17.95
Shrimp, glais noodbes, ginger, Celery, green onions seasoned with black peppers and light oy sauce,
steamed in a hot clay pot

*) Roasted Duck & Pineapple Curry 17.95
Rosited duck, pineapple, tomatoes, white oivions, carrots, bell peppers, and ranings prepared in red curry
and coconul mik

Indicates Lpicy dishes *Our most popular dishes cGhuten free mema




|Pad Bi Kra Pow (Basil)

Wok seared challi peppers with thad basd, jalspencs,
fed bell peppery, and white onagng (ossed in Spagy
bronam aule

Pad Kra Tiem [Garlic)

Your chioste of meat wok topted n garkg brown
waule wereed on a bed of lettuce

Pad Khing (Ginger)

Genger, white onigev, fed bell prppers, mushrooms
Wik todied o houie e Liuce

Pad Prew Wan

Tomatoes, cutumibser, (anroty, white oniond, bell peppers
and pineapple tossed in thal sweet Jnd wour s

Pad Cashew

Canhews, onions, carrots, bell peppers, oelery, tossed
oy Uhin Faveed thil saude

Veggie Delight

Assorted vegetables with your choice of meat, lossed
with bean sprouts in thai brown gravy

Broccoli & Oyster Sauce

Your choete of meat with brogooll and carrots

wioll Togsed n Grriler Saule

*sweet Chili Stir Fry

Ormions, bell peppery, and Celery, carrots, water cheitnutsy
tossed in Sweel chill Tauce

Meat Choices.

Chicken, pork, tofu or veggies
Beel

Shiwmp, squed OfF Crabiems al
Sellop

Mued sealood

12.50
1350
1450
1550
17.9%

NOODLES

&*Pad Thal

Thin rce noodles wok loied with eggs, green onkomn
and bedn iproutl, topped with crushed peanuls

Pad See Ew

Wide rice noodies wol Doised with eggs and brogcol
N Pweel 30y Ml

#|Bangkok Noodles

Thir Fele oodies woll tosted with BgEt, preen onlond
wellow curry and Bean iprowts, topped with crushed pesnuls
ol Boiied in house Brown ule

|Pad Gai

Wide noe noodies wok tovied with your choxe of meat
ansd ERE1 in thai ipicy sauce o 3 bed ol lettute

#*|Pad Thai Curry [514.5+++)

Rice noodies with epg. onsont, Bean sprouts

i our homemade cunry sauce, topped wilh peanuts

*| Drunken Noodle

Wide vt noodies wol tonted with seared chili, Bamboo
carrots, broctok, white aneons, alapenog and red bell
Pad Woon Sen

Glass noodles wok toised with egg, Lomaloes, DRNG,
Carrots, green gniong snd Dean 1prouts

*Sweet Chili Stir Fry

Ondons, bell peppers, and celery, carrols, water chesinuts
todsed in vweel chil Liuce

#)Curry Noodles

Egg noodies with steamed brocood, carrots, baby com
and bean sproutt in red curry

Meat Choloes:

Chickien, pork, tofu or veggies 12.50
Beel 1150
Shimp, squid or crabmeat 14.50
Scallop 1550
Mued sealood 17.95%

Indicates spicy duibed
=Extra mest add 2 00

*Dur mosl popular dishes
=Extra vegpes of tofu add 1.00

pluten free Mema




SIGNATURE SEAFOOD

#* Haw Mok Talay 17.55

An array of moed seafood over lettuce, steamed in Thai curry & coconut malk

Salmon Curry 17.95
Grlled salmon with bamboo, eggplant, red bell peppers, basil ummered in houte curry

Talay Jahn Rawn 17.95

An array of mived seafood & glass noodles stir-fried with oniond, tomatoes, bell peppers,
and pineapple in houte tweet and wour saude senved on 3 hot plate

Garlic Frog Legs 17.95

Frog begs wok tossed in vwest garks sauce, terved on a bed of lettuce and topped
wilh lised garke

Basil Frog Legs 17.95

Frog begs wok tossed with basl, oneons, red bell peppers, jalapenos in house basl herb brown sauce

HOMEMADE CURRIES (all curries are gluten free

ind comes mild)

Red Curry Massamon Curry

Eggplant, bamboo, red bell peppers, and basd Onions, potatoes, and peanuts
simrmered in fid Curfy pimmeted if MATISMAN Uiy

Green Curry Pineapple Curry

Eggplant, bamboo, jplapena peppers, and basil Pineapple, lomatoes, carrots, onions,
smnmered In green curry bell peppers simmered in red ourry
Yellow Curry Vegetable Curry

Your choice of meat with orions and potaloes Muzed vegetables simmered in red curry
virmmered in yelhow curry B coconul milk wilh your chaite of meal oF juit vweiies
Panang Curry

Your choste of meat, red bell peppess, jalapenod,

ummered in panang curny

Meat Choloes:

Chacken, pork, tofu or veggies 12.95

Boe! 13195

Shirirmp, squsd o crabmeat 1495

Scallop 15.95

|Mixed sealood 17.9%
Inafic ates spicy dishes *Dwr most popular dishes #Ghen free items

~Extra meat add 2.00 ~Extra veggies or bolu add 1.00




LUNCH SPECIALS s s 130 10

[hagihan, Pork, Toby o Vegpes. % 1 Berwl, ol [ ralemaad W W0

*Thal Fried Rice

Traditional Thai fried rice with eggs. onlons, peas, and carrots

*|Basil Fried Rice

Mot lavored by Thai people. Freed nice with Tha chili peppers, onions, red bell and Thai vweet Basdl
1 Curry Fried Rice
Fried rice wath eggs, onwond, tomatoes, wok todied with cufry powder and topped with crapy fred oneons
and cashews
Sweeet Chili Fried Rice
Fried nce with omons, bell peppers, casvhews, celery and waler chestnuts n 3 Thal sweet chali tauce
Veggie Fried Rice
Fried rice with eggs, peapods, baby corn, water chestaut, celery, camrols, bamboo, mushrooms
i*Pad Thal
Thin rice noodles wok tossed with egis, green onions and bean wprouts, topped with crushed peasnuls
Pad See Ew
Wide rice noodhes wok tossed with eggs and brocool in sweet 1oy waude
¥ Banghok Noodles .
Thin rice noodies wok toated with eggs. green oniond, yeliow gurry and bean sprouts, topped with crushed peanut
Pad Gal
Wide rice noodles wok tossed with your cholce of meat and eggs in thal ipicy sauce on § bed of lettuce
Pineapple Curry
Pineapple, toMatoes, Carmols, onkDng, bell peppers simimaened in red Curry
Vegetable Curry
Mined vegetabley ummered in red cufry with your choie of meat or jusl vegibes

Red Curry

Eggplant, bamboo, red bell pepper, and basil uimmered in red carry
Green Curry
Eggplant, bamboo, [Hlapenc peppers, and basil simmered in green Curry
Panang Curry
Your choige of meat, red bell peppers, jalapenod, smmened in DANANG CUTTY
Pad Bi Kra Pow (Basil)
Wohk weared chull peppers with thal baul, jalapenos red bell peppers, white onsons tossed n ipscy brown sauce
Pad Kra Tiem |Garlic)
Your chaice of meat wok tosted in garlic brown sauce ierved on 3 bed of lettuce
Pad Khing (Ginger|)
Ginger, white onans red bell peppers, mushrooms wiok todsed o houte Drown 1auce
Pad Cashew
Cashews, onlond, carmots, bell peppers, celery, toswed in tha yweel Chili Sauce
Veggie Delight
Assorted vegetables with your choice of meat, tossed with bean sprouts in thai brown gravy
*Lweet Chill Stir Fry
Onions, bell peppers, and celery, carmols, water chestnuls tossed in wweet Chili sauce
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