
Appetizers
HOUSE EGG ROLLS (3 PCS).....................................................................5.00
An egg roll sheet stuffed with ground pork, cabbage, bean thread noodles, carrots, celery, and onions,
fried to a golden brown & served with sweet house chili sauce.

CHICKEN EGG ROLLS (3 PCS) .................................................................5.00
Egg roll sheet stuffed with minced chicken, bean thread noodle, cabbage, carrot, celery, onion,
and bean sprout, served with a house chili sauce.

VEGGIE ROLLS (3 PCS) ............................................................................4.00
An egg roll sheet stuffed with cabbage, bean thread noodles, carrots, celery, and white onions,
fried to a golden brown and served with a raspberry sauce.

CHEESE ROLLS (3 PCS) ...........................................................................5.00
An egg roll sheet  lled with pureed shrimp, cream cheese, scallions, fried to a golden brown
and served with raspberry sauce.

BASIL ROLLS (2 PCS) ...............................................................................6.00
Roasted pork, shrimp, bean sprout, basil leaves, lettuce, white noodles wrapped in rice paper
and served with plum sauce (not deep fried).

TOASTED TORTILLAS ..............................................................................4.50
A tortilla fold of pured chicken, pureed shrimp and scallions inside, fried to a golden brown
and served with sweet house chili sauce.

SATAY CHICKEN (5 PCS) ..........................................................................8.00
Chicken marinated in Thai spices and yellow curry and grilled, served with a peanut and cucumber sauce.

THAI CHICKEN WINGS (6 PCS) ................................................................ 7.00
Marinated chicken wings in Thai herbs and spices, fried until golden brown,
then coated with in sweet chili sauce.

EDAMAME ...............................................................................................4.50
Steamed soy beans and topped with sea salt.

GYOZA (7 PCS) ......................................................................................... 7.00
Homemade chicken gyoza. Chicken and cabbage mixed in Thai spices, then stuffed into a gyoza sheet,
served with sweet house chili sauce.

TEMPURA SQUID ....................................................................................9.00
Lightly battered squid over chopped lettuce, served with Sriracha sauce.

Soups
TOM YUMB ...................................Chicken 4.00 | Shrimp 5.00 | Seafood 13.00
A hot and sour, lemon grass soup, served with mushrooms and scallions.

TOM KHA KAIB .................................................... Chicken 4.50 | Shrimp 5.50
A coconut milk based soup mixed with lightly spiced Thai herbs, served with mushrooms and scallions.

WONTON SOUP .......................................................................................4.00
A light seasoned broth soup with minced pork stuffed in a wonton skin, served with napa, carrot,
snow peas, mushroom, and green onion.

VEGETABLE SOUP .......................Only Veggies 4.00 | Tofu 4.50 | Chicken 5.00
A mix vegetable soup with vegetable broth.

MISO SOUP .............................................................................................4.00
A bean curd based soup served with tofu, seaweed, and scallions.

CHICKEN RICE SOUP ..............................................................................5.00
Chicken based soup served with rice, chicken, and topped with scallions.



Salads
NAM SOD (Chicken or Pork) .....................................................................8.95
A salad mix of red onions, scallions, roasted peanuts, and ginger, tossed in a chili lime dressing.

LARB (Beef or Chicken) .............................................................................8.95
A salad mix of red onions and scallions, tossed in a rice powder and lime dressing.

NAM TOK ................................................................................................8.95
A salad mix of beef, red onions, and scallions, tossed in a rice powder and lime dressing, on a bed of lettuce.

YUM NEUAH (Beef Salad) ........................................................................8.95
A salad mix of beef, salad mix, cucumber, red onions, scallions, and tomatoes, tossed in a lime and chili dressing.

GINGER CHICKEN SALAD .......................................................................8.95
A bed of salad mix, topped with chicken red onions, and scallions, served with ginger dressing.

PAPAYA SALAD ........................................................................................8.95
A salad mix of shredded papaya, tomatoes, and peanuts, served with a papaya dressing.

SEAWEED SALAD .....................................................................................5.00
A bed of cucumber with fresh seaweed, topped with sesame seeds and sesame dressing.

Beverages
APPLE JUICE ............................................................................................2.00
PERRIER ..................................................................................................2.00
COKE, DIET COKE, SPRITE .....................................................................1.50
SWEET OR UNSWEET ICED TEA (Refills) .................................................2.00
THAI ICED TEA ........................................................................................3.50
THAI ICED COFFEE ..................................................................................3.50
HOT TEA (Refills) .........................................................Small 1.00 | Large 2.00

Desserts
FRIED CHEESECAKE ................................................................................5.00
A dessert with fried cheesecake, topped with raspberry sauce, caramel, whip cream, and ground peanuts.

FRIED BANANA WITH COCONUT ICE CREAM ........................................6.00
A dessert with fried bananas, topped with raspberry sauce, caramel, whip cream, and ground peanuts.

COCONUT ICE CREAM ............................................................................4.00
A dessert with three scoops of ice cream, topped with chopped pineapple, raspberry sauce,
caramel, whip cream, and ground peanuts.

MANGO AND SWEET RICE (Seasonal) ......................................................5.00
A dessert with sweet rice and mango, topped with our sweet coconut sauce and sesame seed.

GREEN TEA ICE CREAM ..........................................................................4.00

Party of 6 or more, patron will be automatically charged of 18%!

Add $3.00 for sharing dish!



Entrées
All entrées come with steamed white rice.

Upgrade (Single Serving): Egg Fried Rice 3 | Brown Rice 3 | Quinoa 5

*Beef or Pork 12 | Shrimp 15

ALMOND (Chicken, Veggie or Tofu)* ........................................................ 11.00
Sautéed with white onions, scallions, mushrooms, black pepper, and roasted almonds.

BROCCOLI (Chicken, Veggie or Tofu)* ..................................................... 11.00
Sautéed with broccoli and carrots in our homemade sauce.

CASHEW NUTS (Chicken, Veggie or Tofu)* .............................................. 11.00
Stir-fried with scallions, carrots, and roasted cashews.

CHILI JAM (Chicken, Veggie or Tofu)* ...................................................... 11.00
With white onions, scallions, green and red bell peppers, served in a chili jam sauce.

FRESH GINGER (Chicken, Veggie or Tofu)* .............................................. 11.00
With ginger, mushrooms, snow peas, carrots, scallions, green and red bell peppers,
celery, and white onions, served in a ginger sauce.

GARLIC (Chicken, Veggie or Tofu with Mushrooms)* ................................ 11.00
A dish with a bed of salad mix and sautéed in a black pepper and garlic sauce on top.

PEPPER (Chicken, Veggie or Tofu)* .......................................................... 11.00
With white onions, scallions, green and red bell peppers, served in our house special sauce.

PRIG KHING (Chicken, Veggie or Tofu)*B ................................................ 11.00
With green beans, white onions, scallions, green and red bell peppers, served in a prik khing sauce.

SPICY BASIL (Chicken, Veggie or Tofu)* ................................................... 11.00
One of our most popular dishes with basil leaves, green beans, white onions, snow peas, mushrooms,
scallions, green and red bell peppers, served in our special basil sauce.

SWEET & SOUR (Chicken, Veggie or Tofu)* .............................................. 11.00
A family recipe dish with carrots, pineapples, tomatoes, white onions, snow peas, scallions, cucumbers,
green and red bell peppers, served in a sweet & sour sauce.

MIXED VEGGIE (Chicken, Veggie or Tofu) ...............................................12.00
Choice of broccoli, carrot, mushroom, cauli ower, cabbage, napa, green bean, and snow peas.

PRA-RAM EGGPLANT ............................................................................12.00
A dish with fried eggplant over steamed broccoli, served in pra-ram sauce (peanut sauce), topped with pecans.

FRUITY VEGGIER RAMA ........................................................................12.00
A dish with zucchini, yellow squash, eggplant, snow peas, tomato, broccoli,
served in tumeric pineapple sauce,and topped with walnuts.

Party of 6 or more, patron will be automatically charged of 18%!

Add $3.00 for sharing dish!



Curries
All curries come with steamed white rice.

Upgrade (Single Serving): Egg Fried Rice 3 | Brown Rice 3 | Quinoa 5

Beef or Pork 12 | Shrimp 15

RED CURRY (Chicken, Veggie or Tofu)B .................................................. 11.00
A curry dish with bamboo shoots, green beans, snow peas, egg plants, fresh basil leaves,
green and red bell peppers, served in a red curry sauce.

GREEN CURRY (Chicken, Veggie or Tofu)B ............................................. 11.00
A curry dish with bamboo shoots, green beans, snow peas, egg plants, fresh basil leaves,
green and red bell peppers, served in a green curry sauce.

YELLOW CURRY (Chicken, Veggie or Tofu)B ........................................... 11.00
A curry dish with carrots, pineapples, white onions, and tomatoes, served in a yellow curry sauce.

PANANG CURRY (Chicken, Veggie or Tofu)B ........................................... 11.00
A curry dish with green beans, snow peas, fresh basil leaves, green and red bell peppers, served in a panang curry sauce.

MASSAMAN CURRY (Chicken, Veggie or Tofu) ........................................ 11.00
A unique curry dish with potatoes, white onions, carrots, and roasted peanuts, served in a masaman curry sauce.

PUMPKIN CURRY (Chicken, Veggie or Tofu)B ......................................... 11.00
 A dish with pumpkins, white onions, and carrots, served in a yellow curry sauce.

AMAZING (Chicken, Veggie or Tofu)B ..................................................... 11.00
Cooked in coconut milk and panang curry sauce, served on a bed of broccoli and peanut sauce.

Noodles
Beef or Pork 12 | Shrimp 13

PAD THAI (Chicken, Veggie or Tofu) ........................................................ 11.00
A thin rice noodle dish with eggs, ground peanuts, bean sprouts, and scallions, served in a pad Thai sauce.

PAD SIEW (Chicken, Veggie or Tofu) ........................................................ 11.00
A thick rice noodle dish with eggs, and broccoli, served in our siew sauce.

LAD NAH (Chicken, Veggie or Tofu) ......................................................... 11.00
A thick rice noodle dish with broccoli, served in a thick gravy.

SPICY BASIL NOODLES (Chicken, Veggie or Tofu) ................................... 11.00
A thick rice noodle dish with white onions, scallions, red and green bell peppers,
and fresh basil leaves, served in our basil sauce.

HOUSE NOODLES (Chicken, Veggie or Tofu) ........................................... 11.00
An egg noodle dish with green and red bell peppers, white onions, and scallions, served in our house special sauce.

NOY CURRY NOODLES (Chicken, Veggie or Tofu)B ................................ 11.00
A wheat noodle dish over shredded cabbage, carrot, and scallion, served with kao poune sauce.

UDON NOODLES (Chicken, Veggie or Tofu) ............................................ 11.00
An udon noodle dish with carrot, white onion, mushroom, snow pea, and napa, served with our house special sauce.

PAD WOONSEN (Chicken, Veggie or Tofu) ............................................... 11.00
A bean thread noodle dish with carrot, napa, cabbage, white onion, snow peas,
and bean sprout, served with our house special sauce.

MEE KHA TEE (Laos Style)B ................................................................... 11.00
A thin rice noodle dish with ground chicken, cabbage, scallion, bean sprout, and peanuts,
served in our mee kha tee sauce, topped with roasted almonds.



Fried  Rice
CN = Chicken, VE = Veggie, TO = Tofu, BF = Beef, PK = Pork, SP = Shrimp

FRIED RICE ...................... CN, VE, or TO 11.00 | BF or PK 12.00 | SP 13.00
A stir-fry dish with white rice, white onions, and carrots, topped with scallions and a lime wedge.

PINEAPPLE FRIED RICE ........ CN, VE, or TO 11.00 | BF or PK 12.00 | SP 13.00
A stir-fry dish with yellow curry rice, pineapple, and carrots, topped with scallions and a lime wedge.

FRIED BROWN RICE ..............CN, VE, or TO 14.00 | BF or PK 15.00 | SP 16.00
A stir-fry brown rice, white onions, carrots, topped with scallions and a lime wedge.

COMBO FRIED RICE ..............................................................................15.00
A stir-fry dish with shrimp, chicken, beef, pork, white onions, and carrots, topped with scallions and a lime wedge.

Seafood
Served with Steamed Rice.

 Upgrade (Single Serving): Egg Fried Rice 3 | Brown Rice 3 | Quinoa 5

SEAFOOD DELIGHT ...............................................................................15.00
A dish with shrimp, scallops, squid, krab meat, mussels, sautéed with fresh basil leaves, white onions, scallions,
green beans, mushrooms, green and red bell peppers served in our house special sauce.

FISHERMAN’S BOAT ..............................................................................15.00
A dish with shrimp, squid, scallops, krab meat, mussels, white onions, and scallions, served in our house-made sauce.

ASIAN BASIL CATFISH ...........................................................................14.00
Catfish filets with basil, bell peppers, mushrooms, green beans, yellow squash, snow peas, eggplants, onion, and scallions.

SOFT SHELL CRABS ..............................................................................14.00
A dish with soft shell crabs, topped with sautéed white onions, mushrooms, green beans, snow peas, scallions,
fresh basil leaves, green and red bell pepper, served in a chili sauce.

CHILI JAM SQUIDB ...............................................................................14.00
A dish with crispy squid, white onions, scallions, green and red bell peppers, served in a chilly jam sauce.

ASIAN CURRY CATFISHB ......................................................................14.00
Catfish filets sautéed with bell peppers, green beans, snow peas, and fresh basil leaves in a mild spicy panang curry sauce.

SALMON CURRYB .................................................................................14.00
Fresh salmon sautéed with green curry, avocado, carrots, basil, zucchini, coconut milk and topped with cashew nuts.

JUMBO SHRIMP CURRYB ..................................................................... 17.00
Jumbo shrimp with zucchini, yellow squash, carrot, topped with cashew nuts and avocado, served in a green curry sauce.

BASIL SALMON, SHRIMP & SCALLOPS .................................................16.00
A dish with shrimp, scallops, scallions, green beans, snow peas, mushrooms, white onions, green and red bell peppers,
fresh basil over salmon, served in a basil sauce.

CURRY GROUPER FILLET (6-8 oz)B ......................................................16.00
A dish with grouper fillet, yellow squash, zucchini, snow pea, and broccoli, served in green curry.

CURRY POMPANO (Whole Fish)B ................................................MKT PRICE
A dish with a whole pompano, topped with green beans, snow peas, and fresh basil leaves,
green and red bell peppers, served in a panang curry sauce. 

GINGER RED SNAPPER (Whole Fish) ...........................................MKT PRICE
A dish with a crispy whole red snapper, topped with sautéed scallions, mushrooms, celery, white onions,
green beans, snow peas, carrots, fresh ginger, green and red bell peppers, served in a ginger sauce.



Chef’s  Specials
All chef’s specials come with steamed white rice.

Upgrade (Single Serving): Egg Fried Rice 3 | Brown Rice 3 | Quinoa 5

SPICY BASIL DUCK ................................................................................16.00
Lightly battered duck breast, topped with sautéed green beans, snow peas, mushrooms, white onions,
scallions, green and red bell peppers, served in a basil sauce.

DUCK CURRYB ......................................................................................16.00
Duck, bell peppers, snow peas, string beans, pineapple, tomatoes, fresh basil, curry paste and coconut milk.

SPICY FROG LEGS .................................................................................16.00
A dish with golden brown frog legs, topped with sautéed mushrooms, white onions, fresh basil leaves,
scallions, green and red bell peppers, served in puree basil sauce.

CURRY FROG LEGSB .............................................................................16.00
With golden brown frog legs, topped with green beans, snow peas, fresh basil leaves,
green and red bell peppers, served in a red curry sauce.

SEAFOOD CURRYB ................................................................................16.00
A dish with shrimp, scallops, squid, krab, mussles, snow peas, bamboo shoots, fresh basil leaves,
green and red bell peppers, served in a red curry sauce.

GINGER GROUPER FILET (6-8 oz) ............................................................16.00
A dish with grouper  llet topped with sautéed mushroom, white onions, scallions, fresh basil leaves,
green and red bell peppers, served in our ginger sauce.

GRILLED LAMB WITH BASIL SAUCE .....................................................18.00
A dish with bone-in grilled lamb marinated in Thai herbs & spices, mushrooms, green beans, white onions,
snow peas, scallions, green and red bell peppers, served in a basil sauce.

CURRY LAMBB ......................................................................................18.00
With boneless grilled lamb, zucchini, yellow squash, carrots, and fresh basil leaves, served in a panang sauce.

SAVAN TILAPIA CURRYB .......................................................................13.00
A dish with tilapia  llet, yellow squash, zucchini, and broccoli, served in a red curry sauce.

SIZZLING CHICKEN ..............................................................................13.00
A dish with breaded chicken breast over steamed mixed veggies, served on a sizzling plate
and sweet chili sauce poured over.

LAVA CHICKENB ...................................................................................13.00
A dish with breaded chicken breast over steamed mixed veggies, served on a sizzling plate
and panang curry poured over.

PINEAPPLE CHICKEN CURRYB .............................................................13.00
A dish with breaded chicken breast, over steam mixed veggies, served in a puree pineapple curry sauce.

CLAYPOTB .............................................................................................15.00
A dish with shrimp, scallops, zucchini, yellow squash, carrots, and bean thread noodle served in a mild red sauce.

B Indicate Spicy Dishes, However We Can Alter The Spiciness to Suit Your Taste (Mild, Medium, or Hot).

Add $3.00 for sharing dish!


