
 

APPETISERS
A1.   Crispy Thai Egg Roll (3pcs) 
Ground Chicken, cabbage, carrot, onion and vermicelli  
noodles served with sweet chili dipping sauce  $5.50 

 
A2.   Krab Rangoon (4pcs) 
Krab meat, green onion and cream cheese stuffing inside 
wontons, served with sweet chili dipping sauce  $6 

 
A3.   Fresh  Roll  or  Summer Roll (2 pcs) 
Shrimp, noodles, carrot and Thai basil in soft rice paper 
wrap served with peanut sauce  $5 

 
A4.   Chicken Satay (4 pcs) Chicken marinated with Thai 
herbs. Served with peanut  and cucumber sauce $8 

 
A5.  Tofu Tempura (5 pcs)  
Tofu lightly battered and fried golden brown. Served with  
sweet chili dipping sauce   $6 

 
 
 

A6. Crispy Shrimp (5pcs) 
Shrimp with Thai herbs wrapped in wonton skin, deep 
fried and served with sweet chili dipping sauce    $8 

 
A7. Shrimp Tempura (4pcs) 
Shrimp and mixed vegetables lightly battered with sweet 
chili dipping sauce    $9 

 
A8. Fried Calamari 
Lightly battered and fried crispy. Served with sweet chili 
dipping sauce   $9 

 
A9. Gyoza (5pcs) 
Chicken and vegetable pot stickers Served with ponzu 
sauce and topped with green onion   $7 

 
A10. Combination Starter 
A plate of krab rangoon, egg rolls, gyoza, crispy shrimp  
and chicken satay  $11 



SOUPS 
S1.Tom Yum Shrimp:  Tangy lime juice herb soup with 

shrimp   $6 
S2 .Tom Kha Chicken:  Creamy coconut and Thai herb 

soup with tender chicken   $5 

 

 
S3. Miso soup:  Tofu, seaweed and scallion in both     $3 

 
 
S5.  Pho: Noodle soup served with fresh herbs in broth 

Pho Beef   $11   *Beef with Steak and Meatballs     

 

S4.  Wonton Soup: Chicken wontons in broth with 
vegetables  $4   

 
 

*Pho Duck   $12 

 
* Pho Chicken  $10 

 

 

*Pho Seafood  $12   

 
*Pho Mixed Vegetables  $10 



SALADS 
 

SL1.  Garden Salad 

Mixed Greens, tomato and carrots with a homemade 
sweet ginger dressing   $4 

 
 

SL2.  Yum Beef 

Fresh herbs, sweet chili pepper, tomato, cucumber and 
garlic tossed with beef over bed of lettuce   $15 

 
 

 

SL3.  Waterfall Beef 
Thinly sliced steak with a fresh herb lime vinaigrette and 

roasted rice   $15

 
 

SL4.  Yum Seafood 

Sweet chili peppers, Bermuda onion, bell pepper, cilantro, 
green onions and tomato tossed with calamari, shrimp 
and scallops over bed of lettuce   $16 

 
 

SL5.  Lettuce Wraps 

Minced chicken, sweet chili peppers, lime juice, ginger dressing, fresh herbs and peanuts paired with leaves of 

 lettuce $13 

 
SIDES 

Side of fried rice        $4  
Side of vegetables    $3 
Side of curry sauce   $3   

Extra white rice $1.50 
Brown rice         $2.50 
Extra chicken    $3 

Extra beef        $3 
Extra shrimp    $5 
Extra Noodles  $3 

 
**Please tell your server about any food allergies you may have, as all ingredients are not listed on the menu** 

 



 
DAILY CHEF’S SPECIAL 

  ( Served with Jasmine rice) 
Please indicate the degree of spiciness desired: 

Touch of spicy. Medium spicy. Thai spicy ( Very spicy ) 

 

D1. Curry Fish: Salmon  $25,  Redsanpper  $23 

Tilapia  $17,  Duck  $23 

Seasonal Fish in a homemade curry 
( Your choice of Panang curry, Red curry, Green 

curry, or Yellow curry )  

 
 

 

D2.  Roast Duck:  Slow roasted long island duck breast 
topped with your choice of sauce   23 

Sauce Choices: Triple Spice, Red Curry, Basil 
Sauce, House Special Sauce 

D3. Royal Seafood:  shrimp, mussels, calamari, and 
scallops with onion, carrot, and red bell pepper served 
with a house sauce   $19 

 
 
D4. Pepper Steak:  tender beef with bell peppers and 
onion served with a house sauce     $14  
 

 
 
 
 

D5.  Shrimp Clay Pot:  shrimp and bacon slow cooked 
in broth with broccoli, onion, carrot, and snow peas  $18 

 
 
D6.  Pra Laam:  blanched spinach and chicken sautéed 
in a peanut sauce    $14 

 
 
 



D7.  Garlic-Pepper Scallops:  tender scallops sautéed 
in a garlic infused house sauce served over mixed 
vegetables     $19 

 
 

D8.  Pineapple Rice :  Island-style fried rice with 
cashews, nuts, raisins, and a combination of chicken, 
beef, and shrimp served in a fresh pineapple   $18 
 

 

 
 

MAIN COURSES  
Served with Jasmine Rice and your choice of protein: 

         
Chicken        $12.99  

     Tofu         $12.99 
Mixed Vegetables      $12.99 
Beef         $13.75 
Seafood (scallops, calamari & shrimp) $12.99             $15.99 
Shrimp       $15.99 

     Combo ( chicken, beef & shrimp )   $14.45 
Please indicate the degree of spiciness desired: 

Touch of spicy. Medium spicy. Thai spicy ( Very spicy ) 
 
M1.  Sweet and Sour :  Fresh pineapple, bell pepper, 
cucumber, tomato and onion served with a homemade sweet 
and sour sauce 

 
 
M2.  Ginger :  Blended ginger mixed with mushroom, bell 
pepper, and carrot served with a house scallion sauce 

 
 
 

M3.  Basil :  Fresh and aromatic Thai basil herbal blend with 
mushroom, bell pepper, carrot and green onion served with a 
house sauce 

 
 
 M4.  Cashew :  Roasted cashews, red bell pepper, onion, 
celery and carrot served with a house sauce 

 
 
 



M5.  Lemongrass :  Sundried sweet chili pepper, onion, 
mushroom, carrot and lemongrass served with a house sauce 

 
 
M6.  Garlic :  Freshly minced garlic and black pepper tossed  
with bell pepper, broccoli, and onion served with a house 
sauce 

 
 

M7.  Stir Fry:  Mixed vegetables: cabbage, broccoli, 
mushroom, carrot and snow peas, stir fried in a house sauce 

 
 
M8. Pad Phet:  Homemade chili sauce with bamboo, bell 
pepper, mushroom, and fresh Thai basil 

 

 
 

 
NOODLES or FRIED RICE : Choice of protein: 

Chicken        $12.99  
     Tofu         $12.99 

Mixed Vegetables      $12.99 
Beef         $13.75 
Seafood (scallops, calamari & shrimp) $12.99             $15.99 
Shrimp       $15.99 

     Combo ( chicken, beef & shrimp )   $14.45 
N1.  Pad Thai :  Thai rice noodles with egg, green onion and 
mixed vegetables tossed in a sweet and tangy sauce. Topped 
with bean sprouts and crushed peanuts and served with your 
choice of protein 

 
N2.  Pad Kee Maow :  Broad Thai noodles with egg, fresh 
garlic, onion, bell pepper, tomato, carrot, mushroom, and 
fresh Thai basil pesto 

 
N3.  Pad Sa-Ew :  Broad Thai noodles with egg, broccoli, and 
your choice of protein tossed in a mild brown house sauce 
and served with your choice of protein 

 
 



N4.  Pad Woonsen :  Clear thin noodles made from mung 
beans, egg, cabbage, and green onion lightly tossed in a 
special house sauce. Served with your choice of protein 

 
N5.  Ladna :  Pan fried Thai rice noodles with egg, stir fried 
broccoli, mushroom, carrot and snow peas in a soupy Thai 
 gravy sauce 

 
F1.  Fried Rice:  Jasmine rice stir fried with egg, onion, 
tomato, carrot, green onion and your choice of protein 
 

 
 
F2.  Fried Rice Combo :  Jasmine rice stir fried with egg, beef, chicken, shrimp, onion, carrot, green onion and sweet basil 

THAI CURRIES 
All curries are served Jasmine Rice and your choice of protein or vegetables 

Chicken        $13.45  
     Tofu         $13.45 

Mixed Vegetables      $13.45 
Beef         $14.45 
Seafood (scallops, calamari & shrimp) $12.99             $15.99 
Shrimp       $15.99 

     Combo ( chicken, beef & shrimp )   $14.45 
C1.  Green Curry  
Curry with fresh green chili peppers, sweet basil, and coconut 
milk with bamboo, bell pepper and snow peas 

 
C2.  Yellow Curry (Mild)  
Curry with notes of coriander, cumin, and turmeric blended 
with coconut milk and cooked with onion, potato, and carrot 

 

C3.  Red Curry   
Curry with crushed dried red chili peppers and spices blended 
with coconut milk, bamboo, bell pepper, carrot and basil 

 
C4. Panang Curry  
Delicious peanut curry with ground spices cooked with bell 
pepper, snow peas, basil and *Kaffir lime leaves 

 
 

 
 
 
 



 
C5. Massaman curry 

Choice of protein simmered with onion, potato, carrot and peanuts in creamy coconut milk based Massaman curry 

 
 

 KIDS MENU 
Corndog and French Fries    $5.99 

Chicken Nuggets (6pcs) and French Fries    $6.50 
Cheeseburger and French Fries    $7.50 

Fried Rice (choice of chicken or plain)    $6.99 
 

DESSERTS 
 

Mango Rice  $7  
Fresh ripe mango sliced & served over sweet sticky coconut 
rice 

 
 

Tempura Cheesecake  $8    
Deep fried cheese cake served with ice cream and topped 
with a chocolate drizzle 

 
 

 
 

Banana Tempura  $7 
Lightly battered banana fried golden brown and served with ice cream and chocolate drizzle 

 

 

 

 

 

 



 

BEVERAGES 
D1:  Soda  $1.95 ( Coke, Diet Coke, Sprite) 

D2:  Iced Tea  $1.95 ( Sweet or Unsweet) 

D4:  Thai Iced Tea  $ 3.00 (No refill) 

D5:  Hot Tea   $2.50 (No refill)   
               Ginger Tea, Green Tea or Jasmine Tea     

D3:  Thai Iced Coffee  $3.00   (no refill)      
D6:  Hot Coffee / Decaf  $3.00 

 

 

 

 IMPORTS BEERS    RED WINE    $7 

Singha  $5 (Thai beer)     MERLOT/ CABERNET/ PINOT NOIR 
Chang  $5 (Thai beer)     ( Please ask your server about selections ) 
Heineken  $5       WHITE WINE   $7 
Corona  $5                   CHARDONAY/ SAUVIGNON BLANC 
Asahi  $6       PINOT GRIGIO/ RIESLING/ PLUM WINE 
Saporo $6        SAKE 
Kirin Ichiban  $5      SAKE is available hot or cold 
Tsingtao $5                   Small  $5.  Large  $8 
DOMESTICS  $3.50          Cold nigori (unfiltered )  small  SAKE  $10 
Bud light 
Miller lite 
Coors light 
Budwei


