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 A P P E T I Z E R S     อ า ห า ร ว่ า ง  

A1 Crispy Veggie Dumplings     กุย้ฉา่ยทอด 
Fried dumplings filled with Chinese chives served with soy sauce 

4.95             

A2 Tasty Fried Tofu or Fried Taro    เตา้หูท้อด, เผอืกทอด  
Served with sweet chili sauce topped with ground peanuts 

4.95 

A3 Golden Curry Puff     กะหรีป่ั๊บ 
Ground chicken, potatoes and onions wrapped in a pastry puff, served with cucumber salad 

5.95 

A4 Crispy Chicken Wings     ปีกไกท่อด 
Fried wings marinated in our special seasoning, served with sweet chili sauce 

5.95 

A5 Homemade Tod Mun (Fish Cake)     ทอดมนั 
Mixture of ground fish, curry, and string beans, served with chili cucumber salad 

6.95 

A6 Crispy Calamari     ปลาหมกึทอด 
Served with sweet chili sauce 

5.95 

A7 Crispy Fish Balls     ลกูชิน้ปลาทอด 
Fried fish balls served with sweet chili sauce 

4.95 

A8 Golden Fried Wontons     เกีย๊วทอด 
Fried chicken and shrimp filled wontons, served with our special sweet chili sauce 

4.95              

A9 Steamed Wontons     เกีย๊วนึง่  
Steamed chicken and shrimp filled wontons, sprinkled with roasted garlic and served with soy sauce 

4.95                         

A10 Shrimp Mermaids     กุง้หม่ผา้  
Whole shrimp wrapped in wonton and served with our special sweet plum sauce 

5.95 

A11 Thai Spring Rolls     เปาะเป๊ียะทอด 
Rolls filled with cabbage, carrots, and glass noodles served with a sweet chili sauce 

4.95 

A12 Hoi Joh     หอ้ยจอ้ 
Tofu skin stuffed with crab meat, fried and served with our special sweet plum sauce 

4.95                         

A13 Grilled Pork or Beef Meatballs     ลกูชิน้ป้ิง 
Grilled meatballs served with sweet chili sauce 

   6 .95 

A14 Sun Soaked Pork Strips     หมแูดดเดยีว 
Marinated pork strips served with spicy sauce 

6.95                          

A15 Grilled Pork     หมยูา่ง 
Pork marinated in thai herbs, served with spicy sauce 

7.95 

A16 Grilled Beef     เนือ้ยา่ง 
Beef marinated in thai herbs, served with spicy sauce 

8.95 

A17 Chicken Satay     สะเตะ๊ไก ่
Grilled chicken on skewers brushed with coconut milk served with peanut sauce and cucumber salad 

6.95 

A18 Char-grilled Siam Chicken     ไกย่า่ง 
Half of a flame roasted marinated chicken, served with sweet chili sauce 

8.95                       

   

  
 

 

 * Please let your server know if you have any food allergies.  Some of our dishes may contain peanuts.* 
* For parties of 5 or more 18% gratuity will be added to the bill.  Thank you.* 
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Y1 Thai Salads     สลดัผกั 
SPRING SALAD —Mixed greens, tomato, cucumber, and boiled egg, served with our peanut dressing 
SUMMER CHICKEN SALAD—Mixed greens, mango, pineapple, and cashew nuts in our special dressing 

 

4 .95 
7 .95 

Y2  Som Tum (Papaya Salad)     สม้ต า 
THAI STYLE—Shredded green papaya mixed with long green bean, tomatoes, peanuts, ground dried shrimps, & chili 
LAO STYLE—Shredded green papaya mixed with long green bean, tomatoes, thai eggplant, chili, and anchovies 

                                 Add $2.00 for grilled shrimps or salted crab 

7.95 

 
 

Y3  Larb     ลาบ 
Your choice of ground chicken or pork cooked with onion, scallion, chili, and ground roasted rice 

8.95 

 

Y4  Waterfall Salad (Pork Salad or Beef Salad)     ย าน า้ตกหม,ู     ย าน า้ตกเนือ้ 
PORK SALAD—Tender grilled pork with onion, scallion, chili, and mint, flavored with a lime juice vinaigrette 
BEEF SALAD—Tender grilled beef with onion, scallion, chili, and mint, flavored with a lime juice vinaigrette 

 8 .95 

 

Y5  Yum Moo Yor     ย าหมยูอ   
Vietnamese sausage with onion, scallion, and chili flavored with a lime juice dressing 

8.95  

Y6  Yum Nam     ย าแหนม 
Thai sausage with onion, scallion, and chili with a lime juice dressing 

8.95 

Y7  Yum Nam Sod     ย าแหนมสด 
Pork skin with onion, scallion, peanuts, and chili with a lime juice dressing 

8.95 

 

Y8  Yum Woon Sen     ย าวุน้เสน้ 
Glass noodles with shrimp, ground chicken, onion, scallion, chili, and a lime juice vinaigrette 

8.95 

 

Y9  Three Star Salad     ย าสามกรอบ 
Deep fried fish maw, crispy pork, onion, scallion, and cashew nuts in chili vinaigrette 

9.95 

Y10 Yum Calamari     ย าปลาหมกึ 
Sliced calamari mixed with onion, scallion, chili, and lime juice 

8.95 

Y11 Plah Shrimp or Plah Squid     พลา่กุง้,     พลา่ปลาหมกึ  
Mixed with onions, scallions, and lemongrass, in chili and lime juice 

9.95 

Y12 Yum Mixed Seafood     ย าทะเลรวม 
Shrimp, calamari, scallop, and mussels in a lime juice vinaigrette 

14.95 

 S A L A D S     อ า ห า ร ย  า  

 S O U P S     ซุ ป  
S1  Tom Yum     ตม้ย า  

Shrimp, chicken, or vegetables with lemongrass, lime juice, & chili in a spicy herb broth 

sm  4.95 

lg 12.95  

S2 Tom Ka     ตม้ขา่  
Shrimp, chicken, or vegetables with lemongrass and mushrooms in a coconut milk broth 

sm  4.95 

lg 12.95  

S3 Chicken and Mixed Vegetable Soup     แกงจดืผกัรวมมติร 
A medley of vegetables with ground chicken and fish balls served in a clear soup  

sm  4.95 

lg 12.95  

S4 Glass Noodle Soup     แกงจดืวุน้เสน้ 
Glass noodle with ground chicken, onions, and scallions in a clear chicken broth 

sm  4.95 

lg 12.95  

S5 Wonton Soup     เก ีย๊วน า้ 
Chicken and shrimp stuffed wontons with onions and scallions in a clear soup  

sm  4.95  

S6 Tom Saab     ตม้แซบ่   
Spicy pork spare ribs flavored with thai herbs and served in a tasty broth 

lg 13.95 

S7 Seafood on the Pier     โป๊ะแตก 
Mixed seafood with lemongrass and kafir lime leaves in spicy clear broth  

lg 14.95 
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T H A I  N O O D L E S     ก๋ ว ย เ ต๋ี ย ว ผั ด  

 N O O D L E  S O U P     ก๋ ว ย เ ต๋ี ย ว น ้ า  

Chicken, pork or vegetable and tofu: $7.95        Beef, crispy pork, shrimp or squid: $8.95 

T1 Pad Thai     ผดัไทย 
Sautéed rice noodle with bean sprouts, egg, scallions, and ground peanuts 
          Add $1.00 for woon sen (glass noodles) substitution     วุน้เสน้ 

T2 Pad Cee Ew     ผดัซอี ิว้ 
Sautéed flat noodle with egg and Chinese broccoli 

T3 Pad Kee Mao     กว๋ยเตีย๋วผดัขีเ้มา       
Sautéed flat noodle with chili, basil, and garlic 

T4 Rard Naa     ราดหนา้ 
Sautéed flat noodle with Chinese broccoli, served with gravy on top 

T5 Rard Naa Pad Kee Mao     ราดหนา้ผดัขีเ้มา       
Sautéed flat noodle with chili, basil, and garlic, served with gravy on top 

  

T6 Pad Gai Kua     กว๋ยเตีย๋วค ัว่ไก ่                                                                                               8.95 
Sautéed flat noodle with chicken and squid 

T7 Pad Sukiyaki     สกุ ีย้ากี ้                                                                                                         8.95 
Sautéed glass noodles, egg, mixed vegetables in tofu sauce (Choice: mixed seafood, chicken, beef, veg)  

T8 Rard Naa Talay     ราดหนา้ทะเล                                                                                             8.95 
Sautéed flat noodle with Chinese broccoli and seafood, served with gravy on top 

N1 Wonton Soup     เกีย๊วน า้ 
Chicken and shrimp filled wontons served in soup with roast pork  

7.50 

N2 Wonton Noodle Soup     บะหมีเ่ก ีย๊วหมแูดง 
Egg noodle and wontons served in soup with roast pork  

7.50 

N3 Chicken Noodle Soup     กว๋ยเตีย๋วน า้ไก ่
Noodle, sliced chicken, fish balls, and bean sprouts served in a broth   

7.50 

N4 Pork or Beef Noodle Soup     กว๋ยเตีย๋วน า้หม,ู     กว๋ยเตีย๋วน า้เนือ้    
     PORK—Noodles, bean sprouts, pork balls, and sliced pork served in soup  
     BEEF—Noodles, bean sprouts, beef balls, and sliced beef served in soup 

7.95 
 

N5 Num Tok Noodles (Pork or Beef)     กว๋ยเตีย๋วน า้ตกหม,ู     กว๋ยเตีย๋วน า้ตกเนือ้    
     PORK—Noodles served in pork spicy broth with meatballs and liver  
     BEEF—Noodles served in beef spicy broth with meatballs and liver  

7.95 
 
 

N6 Tom Yum Noodles Soup     กว๋ยเตีย๋วตม้ย า  
Noodles, ground pork with ground peanuts, scallion, bean sprouts, and lime juice in spicy soup 

7.95 

N7 Duck Noodle Soup     กว๋ยเตีย๋วน า้เป็ด 
Noodles and duck with bean sprouts and scallion served in soup 

8.95 

N8 
 

Yentafo Noodles Soup     เย็นตาโฟ 
Noodles with seafood, served in yentafo sauce soup  

8.95 
     

N9 Sukiyaki     สกุ ีย้ากี ้
Glass noodles, egg, and mixed vegetables in soup (Choice: mixed seafood, chicken, beef, and vegetables) 

8.95 
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 E N T R E E S     อ า ห า ร ผั ด  
 

        
  

 
Chicken, Pork, or Vegetable and Tofu: $9.95               

 Beef, Crispy Pork or Vegetarian Duck: $10.95 
 Shrimp or squid: $11.95             
 Mixed Seafood: $14.95 

E1 Pad Kra Prow (Basil)     ผดักระเพรา     (Sliced or Ground Meat) 
Sautéed with chili, garlic, onions, bell peppers, and basil 

 

E2 Pad Prik Sod (Fresh Peppers)     ผดัพรกิสด  
Sautéed with bell peppers, onions, garlic, and chili peppers 

 

E3 Pad Garlic and Pepper     ผดักระเทยีมพรกิไทย  
Sautéed with garlic and fresh ground pepper sauce served on a bed of broccoli and carrots 

 

E4 Pad Ginger     ผดัขงิ  
Sautéed with onions, garlic, bell peppers, scallion, and mushrooms in a fresh ginger sauce 

 

E5 Pad Woon Sen (Glass Noodle)     ผดัวุน้เสน้ 
Sautéed glass noodle with Chinese cabbage, celery, tomatoes, scallions, and egg 

 

E6 Sweet & Sour     ผดัเปรีย้วหวาน  
Sautéed with cucumbers, pineapple, onions, tomatoes, and scallions 

 

E7 Pad Ped     ผดัเผ็ด   
Sautéed with bell peppers, basil, and bamboo in Thai red curry 

 

E8 Pad Indian Curry     ผดัผงกระหรี ่
Sautéed with onions, scallions, eggs, and celery in Indian curry 

 

E9 Pad Prik Khing Curry     ผดัพรกิขงิ  
Sautéed with string beans, bell peppers, and kafir lime leaves in a prik khing curry 

 

E10 Pad Nam Prik Pao     ผดัน า้พรกิเผา  
Sautéed with onions, bell peppers, scallions, and sweet thai chili sauce 

 

E11 Pad Cashew     ผดัเม็ดมะมว่ง 
Sautéed with cashew nuts, onions, scallions, garlic, and bell peppers  

 

E12 Pad Mixed Vegetable     ผดัผกัรวม 
Sautéed mixed vegetables in oyster sauce and garlic 

 

E13 Pad String Bean     ผดัถ ัว่ฝกัยาว  
Sautéed with string beans and minced garlic in an oyster sauce 

 

E14 Pad Eggplant     ผดัมะเขอื 
Sautéed eggplant with black bean sauce, garlic, chili, and basil in an oyster sauce 

 

E15 Crispy Sesame Sauce    ซอส งา ทอดกรอบ 
Fried and dipped in sweet and sour sauce, topped with sesame seeds on a bed of broccoli and carrots 

 

   

E16 Salted Fish with Chinese Broccoli     คะนา้ปลาเค็ม 
Sautéed salted fish with Chinese broccoli in oyster sauce  

9.95 

E17 
 

Pad Cha     ผดัฉา่ 
Mixed seafood with basil, string beans, and Thai eggplants in a spicy red sauce 

14.95 
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C1 Red Curry     แกงแดง  
Red curry with bamboo shoots, bell peppers, and basil leaves in coconut milk 

C2 Green Curry     แกงเขยีวหวาน  
Green curry with eggplant, bamboo shoots, bell peppers, and basil leaves in coconut milk 

C3 Panang Curry     แกงแพนง 
Panang curry with kafir lime leaves in coconut milk 

C4 Masaman Curry     แกงมสัม ัน่ 
Masaman curry with potatoes, onion, and peanuts in coconut milk 

C5 Kar-Rhee     แกงกะหรี ่ 
Yellow curry with potatoes and onion in coconut milk 

C6 Chu-chee Curry     แกงฉูฉ่ี ่
Chu-chee curry with kafir lime leaves in coconut milk 

C7 Jungle Curry     แกงป่า  
Jungle curry with bamboo, string bean, eggplant, and kafir lime leaves 

T H A I  C U R R Y     แ ก ง ก ะ ทิ    
        

  

 
Chicken, Pork, or Vegetable and Tofu: $9.95            

    Beef, Crispy Pork or Vegetarian Duck : $10.95 
 Shrimp or squid: $11.95              
Mixed Seafood: $14.95 

D U C K     เ ป็ ด  

D1 Ginger Duck     เป็ดเจีย๋น 

Sautéed boneless roasted duck with ground chicken, onions, bell peppers, and scallions in a mushroom-ginger sauce 

D2 Duck Kra Prow (Basil) Sauce     เป็ดกระเพรา  
Sautéed roasted boneless duck with onions and bell peppers in a basil sauce 

D3 Roast Duck Curry     แกงเป็ดยา่ง 
Red curry and roasted boneless duck with pineapple, tomatoes, and coconut milk 

D4 Panang Duck     เป็ดแพนง 
Deep fried roasted boneless duck in panang curry 

D5 Duck Chili Sauce     เป็ดราดพรกิ 
Roasted duck topped with Thai chili sauce 

D6 Tamarind Duck     เป็ดมะขาม  
Roasted duck served with a tamarind, ginger, scallion, onion, bell peppers and roasted garlic  

 

 
All Dishes—$15.95 
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 F I S H     ปลา  
 
 

 All Dishes—Market Price 
        Please inquire for our fish of the day 

N U S A R A ’ S  S P E C I A L T I E S   
B1 Steamed Fish in Lime Chili Sauce     ปลานึง่มะนาว    

Whole striped fish steamed with garlic, lime and chili  

M.P. 

B2 Crispy Pork with Chinese Broccoli     คะนา้หมกูรอบ    
Sautéed crispy pork with Chinese broccoli in oyster sauce  

10.95 

B3 Crispy Pork Kra Prow (Basil)     ผดักะเพราหมกูรอบ 
Sautéed crispy pork, onions, and bell peppers in a spicy basil sauce 

10.95 

B4 Mix Seafood Kra Prow (Basil)     ผดักระเพราทะเลรวม 
Shrimps, mussels, squids, and scallops in a spicy basil sauce 

14.95 

B5 Exotic Shrimp     กุง้สามรส 
Crispy shrimp on a bed of broccoli and carrots, topped with a sweet chili sauce 

14.95 

B6 Clay Pot Shrimp     กุง้อบหมอ้ดนิ 
Seasoned shrimp over glass noodle with garlic oyster sauce, bacon, & mixed vegs, baked & served in clay pot 

14.95 

B7 Steamed New Zealand Mussels     หอยแมลงภูอ่บหมอ้ดนิ 
Pot of steamed mussels with lemongrass and sweet basil   

14.95 

B8 Som Tom Combo     สม้ต าไกย่า่งขา้วเหนยีว 
Traditional Thai dish of spicy papaya salad with grill half chicken and a side of sticky rice 

     14.95 

B9 Nusara’s Delight     นศุราดไีลท ์
Ground chicken and fried tofu topped with shrimp in a fresh ginger sauce 

14.95 

B10 Jumbo Shrimps in Lime Chili Sauce     กุง้นึง่มะนาว 
Jumbo shrimps on a bed of sliced tomatoes topped with a garlic, lime and chili sauce 

14.95 

B11 Duck Salad     ย าเป็ด 
Roasted boneless duck with pineapple, onion, scallion, and cashew nuts, in a chili and lime vinaigrette 

15.95 

B12 
 
 

 

B13 

Salmon Fillet     ปลาแซลมอน 
Salmon fillet grilled with choice of sauce (basil sauce, chu-chee or panang curry) 
 

Soft-shelled Crab     ปนู ิม่เนย,     ย าปนู ิม่      
     GARLIC BUTTER - Sautéed in our garlic, butter wine sauce 
     YUM SOFT SHELL CRAB– Mango, red onion, cashew nuts, and chili in a lime vinaigrette 

M.P 
 
 

16.95 

F1 Pla Ginger Sauce     ปลาเจีย๋น 

Whole fish deep fried and topped with ground chicken, mushrooms, and scallions in a fresh ginger sauce 

F2 Pla Sweet and Sour     ปลาเปรีย้วหวาน 
Whole fish deep fried and served in a sweet and sour sauce 

F3 Pla Garlic and Pepper     ปลากระเทยีมพรกิไทย  
Whole fish deep fried and served in a garlic and pepper sauce 

F4 Pla Chu-Chee     ปลาฉูฉ่ี ่
Whole fish deep fried and topped with Chu-chee curry 

F5 Pla Ka Prow (Basil)     ปลากะเพรา 
Whole fish deep fried and topped with spicy basil sauce 

F6 Pla Chili Sauce     ปลาราดพรกิ 
Whole fish deep fried and topped with Thai chili sauce 
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V E G E T A R I A N     มั ง ส วิ รั ติ  

V1 Thai Spring Roll     เปาะเป๊ียะทอด 4.95 

V2 Crispy Veggie Dumplings     กุย้ฉา่ยทอด 4.95 

V3 Tasty Fried Tofu or Fried Taro    เตา้หูท้อด,  เผอืกทอด  4.95 

V4 Vegetable and Tofu Soup     แกงจดืผกัเตา้หู ้ 4.95 

V5 Vegetable Tom Yum     ตม้ย าผกั 4.95 

V6 Vegetable Tom Ka     ตม้ขา่ผกั 4.95 

V7 Thai Salad     สลดัผกั 5.95 

   

V8 Vegetarian Fried Rice     ขา้วผดัผกั  7.95 

V9 Vegetarian Kra Prow (Basil) Fried Rice     ขา้วผดักระเพรา 7.95 

V10 Vegetarian Pineapple Fried Rice     ขา้วผดัสบัปะรด  9.95 

V11 Vegetarian Pad Thai     ผดัไทยผกั 7.95 

V12 Vegetarian Rard Naa or Rard Naa Kee Mao     ราดหนา้ผกั, ราดหนา้ผดัขีเ้มา       7.95 

V13 Vegetarian Kee Mao     กว๋ยเตีย๋วผดัชีเ้มาผกั  7.95 

V14 Vegetarian Pad Cee Ew     ผดัซอี ิว้เจ  7.95 

   

V15 Sautéed Mix Vegetables in Oyster Sauce     ผดัผกัรวม   9.95 

V16 Sautéed String Beans and Tofu with Garlic     ผดัถ ัว่ฝกัยาว  9.95 

V17 Sautéed Chinese Broccoli with Soy Sauce     ผดัผกัคะนา้ 9.95 

V18 Sautéed Bean Sprouts & Tofu in Soy Sauce     ผดัถ ัว่งอก  8.95 

V19 Sautéed Eggplant in Basil Sauce     ผดัมะเขอื 9.95 

   

   

   

   

   

   

   

V20 Pad Kra Prow (Basil) Sauce     ผดักระเพรา  

V21 Pad Prik Sod (Fresh Peppers) Sauce     ผดัพรกิสด   

V22 Pad Garlic and Pepper Sauce     ผดักระเทยีมพรกิไทย   

V23 Pad Ginger Sauce     ผดัขงิ   

V24 Pad Sweet and Sour Sauce     ผดัเปรีย้วหวาน   

V25 Pad Cashew Nut     ผดัเม็ดมะมว่ง  

V26 Pad String Beans     ผดัถ ัว่ฝกัยาว   

V27 Pad Woon Sen (Glass Noodle)    ผดัวุน้เสน้  

Please let your server know if you have any food restrictions 

 
 
 

 

Vegetable and Tofu:  $9.95  |  Vegetarian Duck:  $10.95  
 



9 

T H A I  R I C E  D I S H E S  
 
 
 

  Choice of vegetables and tofu or vegetarian duck 
            Choice of vegetables and tofu or vegetarian 

duck 
                   

E1 Pad Kra Pow 
Sautéed with chili, garlic, and basil 

E2 Pad Prik Sod 
Sautéed with fresh peppers, onions, and chili 

E3 Pad Kratiem Prik Thai 
Sautéed with garlic and ground pepper sauce 

E4 Pad Khing 
Sautéed with a fresh ginger sauce 

E5 Sweet and Sour 
Sautéed with cucumbers, pineapple, onions. tomatoes, and scallions 

E6 Pad Ped 
Sautéed in a red thai curry 

E7 Pad Indian Curry 
Sautéed  in an Indian curry 

E8 Pad Prik Khing Curry 
Sautéed  with string beans and kafir lime leaves in a prik king curry 

E9 Pad Woon Sen 
Sautéed  bean thread noodle with cabbage, tomatoes, scallions, and egg 

E10 Pad Nam Prik Pao 
Sautéed  with onions, scallions, and sweet thai chili sauce 

E11 Pad Cashew 
Sautéed  with cashew nuts, onions, and scallions 

E12 Pad String Bean 
Sautéed with string beans and minced garlic in an oyster sauce 

E13 Pad Eggplant 
Sautéed egg plant with yellow bean, garlic, and basil in an oyster sauce 

 E N T R E E S  

Served with Jasmine rice or add $1 for brown rice   
 
                Tofu: $7.95 
               Chicken, pork, or beef: $8.95 
                         Shrimp: $10.95 
 

C1 Red Curry 
Red curry with bamboo shoots and basil leaves in coconut milk 

C2 Green Curry 
Green curry with eggplant and basil leave in coconut milk 

C3 Penang Curry 
Penang curry with kafir lime leaves in coconut milk 

C4 Masaman Curry 
Masaman curry with potato in coconut milk 

C5 Chu-chee Curry 
Chu-chee curry with kafir lime leaves in coconut milk 

R1 Chicken, Beef, Pork, or Vegetarian Fried Rice     ขา้วผดัไก,่ เนือ้, หม,ู ผกั 
Fried rice with tomatoes, onions, scallions, and egg 

7.95 

R2 Pineapple Fried Rice     ขา้วผดัสบัปะรด  
Traditional Thai Fried Rice with shrimps, pineapple, cashew nuts, tomatoes, onion, egg, and scallions 

9.95 

R3 Crab Fried Rice      ขา้วผดัป ู 
Fried rice with jumbo white crabmeat with onions, scallions, tomatoes, and egg   

9.95 

R4 Shrimp or Squid Fried Rice      ขา้วผดักุง้, ปลาหมกึ 
Fried rice with onions, scallions, tomatoes, and egg 

8.95 

R5 Salted Fish Fried Rice     ขา้วผดัปลาเค็ม  
Fried rice with salted fish, Chinese broccoli, egg, and scallions  

7.95 

R6 Green Curry Fried Rice     ขา้วผดัแกงเขยีวหวาน  
Fried rice with green curry and jalapeños.  Choice of sliced chicken, beef, or pork 

7.95 

R7 Thai Sausage Fried Rice     ขา้วผดัแหนม 
Fried rice with Thai sausage, onions, scallions, egg, and jalapeños 

7.95 

R8 Sweet Thai Sausage Fried Rice    ขา้วผดักนุเชยีง 
Fried rice with sweet Thai sausage, onions, scallions, and egg 

7.95 

R9 Kra Prow (Basil) Fried Rice     ขา้วผดักระเพรา 
Choice of ground chicken, pork, or beef or mixed vegetables in basil sauce  

7.95 

R10 Pad Kra Prow (Basil) Over Rice     ผดักระเพราราดขา้ว  
Sautéed ground chicken, pork, or beef in basil sauce over rice 

7.95 

R11 Crispy Pork Pad Kra Prow (Basil) Over Rice     ผดักะเพราหมกูรอบราดขา้ว  
Sautéed crispy pork in basil sauce over rice 

8.95 

R12 Pad Kra Prow Seafood (Basil) Over Rice     ผดักระเพราทะเลราดขา้ว  
Sautéed shrimp and squid in basil sauce over rice 

8.95 

R13 Pad Prik Sod (Fresh Peppers) Over Rice     ผดัพรกิสดราดขา้ว  
Sautéed slice chicken, pork, or beef with fresh chili and onions over rice 

7.95 

R14 Garlic & Pepper Over Rice    ไก,่ หม,ู เนือ้ กระเทยีมพรกิไทยราดขา้ว  
Sautéed chicken, pork, or beef in garlic and pepper sauce over rice 

7.95 

R15 Roast Pork with Gravy Over Rice     ขา้วหมแูดง  
Sliced roast pork, crispy pork, and Thai sausage over rice top with a boiled egg and served with sweet gravy 

7.95 

R16 Roast Duck Over Rice    ขา้วหนา้เป็ด 
Sliced duck served over rice with soy sauce 

7.95 

R17 Khao Mon Gai     ขา้วมนัไก ่ 
Rice cooked in chicken broth served with sliced chicken and black bean sauce, accompanied with small soup 

7.95 

R18 Salted Fish with Chinese Broccoli Over Rice     คะนา้ปลาเค็มราดขา้ว 
Sautéed salted fish with Chinese broccoli in oyster sauce served over rice 

7.95 

R19 Crispy Pork with Chinese Broccoli Over Rice     คะนา้หมกูรอบราดขา้ว  
Sautéed crispy pork with Chinese broccoli in oyster sauce served over rice 

8.95 

R I C E  D I S H E S     อ า ห า ร จ า น ด่ ว น  

S I D E  O R D E R S  
O1 Steamed Jasmine Rice     ขา้วหอมมะล ิ 1.00 

O2 Steamed Brown Rice     ขา้วชอ้มมอื   1.50 

O3 Sticky Rice     ขา้วเหนยีว 2.00 

O4 Rice Cooked in Chicken Broth  ขา้วมนั 2.50 

O5 Fried Egg     ไขด่าว  1.00 

O6 Peanut Sauce     น า้จ ิม้ถ ัว่ลสิง  1.00 
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L U N C H  S P E C I A L S     อ า ห า ร ก ล า ง วั น  

             Traditional Thai Noodles Dishes:   

L1 Pad Thai     ผดัไทย 
Sautéed rice noodle with bean sprouts, egg, & ground peanuts 

L4 Rard Naa     ราดหนา้ 
Sautéed flat noodle with Chinese broccoli, served with gravy 

L2 Pad Kee Mao     กว๋ยเตีย๋วผดัขีเ้มา       
Sautéed flat noodle with chili, basil, and garlic 

L5 Pad Gai Kua     กว๋ยเตีย๋วค ัว่ไก ่
Sautéed flat noodle with chicken and squid 

L3 Rard Naa Pad Kee Mao     ราดหนา้ผดัขีเ้มา       
Sautéed flat noodle with chili & basil, served with gravy on top 

L6 Pad Cee Ew     ผดัซอี ิว้ 
Sautéed flat noodle with egg and Chinese broccoli 

    

                  Traditional Thai Rice Dishes:   

 All rice dishes are over rice   

L7 Pad Kra Prow (Basil)     ผดักระเพรา  
Sautéed with chili, garlic, and basil 

L12 Pad Garlic and Pepper  ขา้วกระเทยีมพรกิไทย 
Sautéed with garlic and ground pepper sauce 

L8 Pad Prik Sod (Fresh Peppers)     ผดัพรกิสด  
Sautéed with fresh peppers, onions, and chili 

L13 Pad Mixed Vegetable     ผดัผกัรวม  
Sautéed mixed vegetable in oyster sauce 

L9 Pad Nam Prik Pao     ผดัน า้พรกิเผา  
Sautéed with onions, scallions, and sweet thai chili sauce 

L14 Pad Ginger     ผดัขงิ  
Sautéed with a fresh ginger sauce 

L10 Pad Prik Khing Curry     ผดัพรกิขงิ  
Sautéed w/ string beans & kafir lime leaves in prik khing curry 

L15 Pad Cashew     ผดัเม็ดมะมว่ง 
Sautéed with cashew nuts 

L11 Pad String Bean     ผดัถ ัว่ฝกัยาว  
Sautéed with minced garlic in an oyster sauce 

L16 Pad Sweet and Sour     ผดัเปรีย้วหวาน  
Sautéed with cucumbers, pineapple, & tomatoes  

    

                Traditional Thai Curry Dishes:   

  
All curry dishes are $6.95 

  

L17 Red Curry     แกงแดง  
Red curry with bamboo shoots and basil leaves in coconut milk 

L20 Panang Curry     แกงแพนง 
Panang curry with kafir lime leaves in coconut milk 

L18 Green Curry     แกงเขยีวหวาน  
Green curry with eggplant and basil leaves in coconut milk 

L21 Masaman Curry     แกงมสัม ัน่ 
Masaman curry w/ potatoes and nuts in coconut milk 

L19  Chu-chee Curry     แกงฉูฉ่ี ่
Chu-chee curry with kafir lime leaves in coconut milk 

L22 Kar-Rhee Curry     แกงกะหรี ่ 
Yellow kar-rhee curry with potatoes in coconut milk 

    

            Monday — Friday Only:   
Served from 11:30 AM - 4 PM 

 

           Chicken, pork, or vegetable and tofu: $6.95    
Beef, crispy pork, shrimp or squid: $7.95                     
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D E S S E R T S     ข น ม ห ว า น  

W1 
 

Mango with Sticky Rice (seasonal)     ขา้วเหนยีวมะมว่ง  
Sliced mango with sweet coconut sticky rice 

M.P. 

W2 Fried Ice Cream     ไอศครมีทอด 
Choice of vanilla, chocolate, green tea, or Thai tea ice cream fried  

4.95 

W3 Fried Banana    กลว้ยทอด 
Fried banana drizzled with honey and topped with sesame seeds 

4.95 

W4 Ice Cream    ไอศครมี 
Choice of vanilla, chocolate, or green tea ice cream 

3.95 

W5 Dragon’s eggs (2)     ไอศครมี 
A scoop of green tea or strawberry ice cream on a very thin brownie covered in dark chocolate    

4.95 

W6 Sweet Banana in Sticky Rice (2) or Taro in Sticky Rice (2)   ขา้วดม้มดั,  ขา้วดม้มดั 
Sweet banana or taro wrapped in coconut sticky rice steamed in banana leaves 

4.95 

W7 Custard Pumpkin (seasonal)     สง้ขยา          
Golden pumpkin filled with coconut milk custard and steamed 

4.95 

W8 Coconut Ice Cream     ไอตมิกะท ิ                                                                                       
Coconut ice cream with coconut meat in its’ shell—imported from Thailand 

5.95 

B E V E R A G E S     เ ค ร่ื อ ง ด่ื ม  

Green Tea     ชาเขยีว 
Jasmine Tea     ชามะล ิ   
Ginger Tea     ชาขงิ 
Oolong 

3.95 

HOT TEAS BY THE TEAPOT 

Thai Iced Tea with Milk     ชาเย็น 2.50 

Thai Iced Coffee with Milk     กาแฟเย็น   

Coconut Juice     น า้มะพรา้ว   

Palms Juice Coconut Nectar     น า้ตาลสด     

Tamarind Juice     น า้มะขาม  

Homemade Chrysanthemum Drink     น า้เกก๊ฮวย  

SPECIALTY THAI BEVERAGES 

   DRINKS 

Soda  1.50 

Spring Water 1.50 

Sparkling Spring Water 2.00 

Juice—Orange, Cranberry, or Apple 2.50 

Hot Coffee 2.00 
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