
Moo Yang    9
Grilled marinated pork skewers served 
with sticky rice

nuah Sawan   9
Northeastern Thai beef jerky with 
coriander served with sticky rice

Roti Ke-Yo whan*  9 
Crispy roti with spicy green curry 
dipping sauce

nuah Ping      10 
Grilled skewered beef tenderloin with 
tamarind chili sauce

hoY tod    10
Crispy Bangkok mussel omelette with 
bean sprouts, scallions, cilantro and 
three flavored chili sauce

Mieng KuM*       9
Old fashioned spinach leaf wrap with lime, 
ginger, onions, peanuts, dried shrimp & 
coconut in a caramelized palm sugar
Kai tod   9 
Fried chicken drums with three flavored chili 
sauce

KanoM Jeeb*    8
Steamed chicken and shrimp dumplings 
with mushroom, galangal, cilantro, garlic 
and soy chili sauce

Kung tod   10
Fried shrimp with sweet chili sauce

Zi Klong Moo   10
Garlic and pepper pork spare ribs

Pla MuK tod*   9
Crispy calamari with Thai chili lime sauce

thaP Kai     8
Grilled chicken liver marinated with 
garlic, cilantro and pepper served with 
sticky rice

KanoM Pang na Kai  8
Chicken and shrimp pâté toast topped 
with pickled cucumber salad

tofu tod       8
Crispy tofu with cucumber, crushed 
peanuts and tamarind sauce

thai SaMoSa       8
Crispy vegetable filled rice paper pock-
ets served with sweet chili sauce

SataY Kai     9
Grilled chicken skewers with peanut 
sauce and cucumber salad

YuM Pla SalMon  18
Sliced seared Wild Caught Salmon over 
mixed greens, onions, mango salad and 
Thai-style mango vinagerette

laRb Kai **       12
Minced chicken with onions, roasted
 jasmine rice powder, cabbage, lime  
and a touch of palm sugar

  

YuM woon Sen **        14
Seafood medley, minced chicken and 
cellophane noodles with fresh lime, cab-
bage, lettuce, onions and a touch of palm 
sugar 

Plah nuah *  14
Beef Tenderloin lemongrass salad with on-
ions, chili paste and kaffir lime 

gang Jued woon Sen    7
Clear pork broth soup with Napa cabbage, pork 
dumplings, cellophane noodles, shitake mush-
rooms, onions and carrots     

toM Kha Kai         8
Chicken coconut galangal soup with mushrooms 
and cabbage 

toM YuM Koong  8
Spicy shrimp lemongrass broth soup  
with fresh lime juice, kaffir lime with shitake  
and straw mushrooms  

MaSSaMan      - The richest and mildest of all the curries with hints of cardamom and cloves featuring peanuts and potatoes

Panang          - A medium spiced curry with green beans and kaffir lime leaves

gReen cuRRY    - This is the spiciest of all the curries with Thai basil, bamboo shoots, eggplant, green 
                               beans
                       

ba-Mee Moo dang*      Thai style BBQ pork w/ egg noodles, crushed peanuts, scallions, cilantro, chili powder and  yu choy 15  

Pad Mee                 Sauteed vermicelli rice noodles with mushrooms, sprouts, scallions and egg  14

Pad Zee u              Chicken, beef or pork sautéed with flat rice stick noodles, eggs and Chinese broccoli in black soy sauce   15

Keiw tiew neuah    Braised beef noodle soup with cilantro, Asian celery, bean sprouts and crushed peanuts  15

KanoM Jeen Khew whan*  Chicken with spicy green curry, basil, eggplant, bamboo shoots, with steamed rice noodles 16                          

Pad thai        Chicken over sautéed rice noodles with sweet tamarind, scallions, eggs, beansprouts, bean curd  and crushed             
                        peanuts with a touch of lime juice        15 or with Shrimp  18

Small Plates

Thai Style Salads Soups

Curries   (all curries served with Jasmine rice)                                                                                        

Bangkok Street Noodles

Entrees
Kao Moo dang              BBQ pork and Thai sausage served over jasmine rice topped with herb sauce and a hardboiled egg served with black soy sauce 15

Kao Mun Kai *              Steamed chicken with ginger, galangal and garlic rice topped with black soy bean chili sauce served with chicken consommé  13 

Kao Pad goon chiang        Fried rice with Thai sausage, eggs, onions and Chinese broccoli  14

KRa Pow Moo *               Sautéed minced pork with Thai sweet basil and garlic, topped with a fried egg served with jasmine rice  14

Kai Yang                         Grilled marinated half chicken served with papaya salad and sticky rice  18

Pla SahM Rod             Pan fried fillet of Asian White Fish with 3 flavor sauce topped with cilantro  20

Pla tod *                        Whole fried red snapper with chili lime sauce and green mango salad  27

SalMon Panang *             Grilled filet of salmon in a panang curry sauce with crispy eggplant and green beans over 
                                           jasmine rice.  24

The consumption of raw or undercooked eggs, meat, poultry, seafood or shelfish may increase your risk of food borne illness. Our restaurant offers dishes containing peanuts, tree nuts, soy, milk, eggs and 
wheat. While we take steps to minimize the risk of cross contamination, we cannot guarantee that any of our products are safe to consume for people with peanut, tree nut, soy, milk, egg or  wheat allergies

Select one of the following Chicken or Pork  15      Beef  16      Shrimp  18    Vegetarian 14

PicK a cuRRY

Sides
THAI SALAD  7
STICKY RICE  4
PAPAYA SALAD  5
GARLIC RICE  4
JASMINE RICE  3
ROTI BREAD  6
SAUTEED 
VEGETABLES  6

BROWN RICE  4

FRIED RICE 5
MANGO SALAD 5
CUCUMBER SALAD 5

TUK TUK T-SHIRT 16 
These items can be
made vegetarian

*  Indicates amount  
of Spiciness


