
LUNCH MENU
(served with crispy egg roll and egg drop soup)

MON - FRI   11AM to 3PM
Fresh Young Coconut Juice............................................................................................................ $7
Thai Iced Tea (additional $1 more for no ice or less ice, coconut milk).......................... $4
Thai Iced Coffee (additional $1 more for no ice or less ice, coconut  milk)................... $4
Soda (free refill)..................................................................................................................................... $4
Unsweetened Ice Tea (free refill)................................................................................................... $4
Hot Jasmine or Green Tea (per person)...................................................................................... $4
Perrier Water.......................................................................................................................................... $4
Import Beer (Singha, Chang, Tsingtao)........................................................................................$6
Wine (by bottle)..................................................................................................................................$28

BEVERAGES

Served with choice of:
Vegetables (chef’s choice), Tofu, Chicken,
Pork, or Beef......................................................... $12
Shrimp or Calamari............................................ $14

FRIED RICE & NOODLES
L1. Thai Fried Rice
Thai fried rice with choice of meat, egg, 
broccoli, cabbage, baby corn, carrot, peas,
onion, scallion, in Thai style sauce.

L2. Basil Fried Rice
Fried rice in chili garlic sauce with choice of
meat, broccoli, cabbage, bell pepper, carrot,
onions, basil leaves.

L3. Pad Thai
Pan fried thin rice noodle in special Pad Thai
sauce comes with your choice of meat, egg,
tofu, bean sprout, green onion, and ground
peanuts on the side.

L4. Pad See-EW
Pan fried flat rice noodle in sweet black sauce
with choice of meat, egg, Chinese broccoli,
cabbage, carrot, onions.

L5. Chow Mein
Stir fried egg noodles in garlic sauce with choice
of meat, broccoli, cabbage, snow peas, carrot,
onion, bean sprouts, celery.

L6. Drunken Noodle with Basil
Pan fried flat rice noodle in chili garlic sauce
with choice of meat, broccoli, cabbage, bell
pepper, carrot, onion, and basil leaves.

L7. Spicy Noodle with Basil
Pan fried thin rice noodle in chili garlic sauce
with choice of meat, broccoli, cabbage, bell
pepper, carrot, onion, bean sprouts, and basil
leaves.

L8. Chicken Noodle
Pan fried flat rice noodle in garlic sauce with
egg, onions, bean sprouts, green onion, and
ground peanuts on the side.

STIR FRIED
Served with your choice of steamed white rice
or egg fried rice (substitute brown rice add$2)

L9. Spicy Basil
Sautéed ground meat with basil leaves, broccoli,
green bean, bamboo shoots, onion, and bell
peppers in special brown sauce.

L10. Ginger
Sautéed meat with fresh ginger, mushrooms,
baby corn, carrot, onion, and broccoli.

L11. Garlic & Pepper
Sautéed meat with roasted garlic, black pepper,
mushroom, baby corn, carrot, onion, broccoli, in
garlic sauce.

L12. Broccoli
Stir fried meat with fresh broccoli, carrots, and
onions.

L13. Mixed Vegetables Delight
Stir fried meat with cauliflower, snow peas,
cabbage, baby corn, mushroom, carrot, bean
sprouts, onion, and celery in garlic sauce.

L14. Eggplant
Stir fried meat with eggplant, broccoli, bell
pepper, carrot, onion, and basil leaves.

L15. Sweet & Sour
Choice of meat with broccoli, pineapple,
cucumber, tomato, carrot, and onion in sweet &
sour sauce. (if chicken protein/fried).

L16. Orange Chicken
Crispy chicken cooked in orange sauce served 
with steamed broccoli and carrot.

CURRY
Served with your choice of steamed white rice
or egg fried rice (substitute brown rice add $2)               
Curry cannot be 0 spice level. It starts at 1+

L17. Red Curry
Red curry paste in coconut milk with bamboo
shoot, broccoli, green bean, bell pepper, carrot 
and basil leaves.

L18. Green Curry
Green curry paste in coconut milk with bamboo
shoot, eggplant, broccoli, green bean, bell
pepper, carrot and basil leaves.

L19. Yellow Curry
Yellow curry paste in coconut milk with potato,
carrot, and onions.

L20. Panang Curry
Panang curry paste in coconut milk with broccoli,
green bean, bell pepper, carrot, topped with kaffir
lime leaves.

L21. Massaman Curry
Massaman curry paste in coconut milk with
potato, carrot, onion, and peanuts.

GRILLED
Served with your choice of steamed white rice
or egg fried rice (substitute brown rice add$2)

L22. Grilled Chicken
Marinated chicken breast in Thai herbs, fire grilled
and served with sweet & sour sauce ...................$13

L23. Grilled Pork
Marinated pork chop with garlic sauce, fire grilled
and served with chili soy sauce............................. $13

Small green salad (with peanut dressing sauce)......................................................................$6
Small fried rice with egg.................................................................................................................... $6
Steamed jasmine white rice....................................................................................................... $2.50
Steamed brown rice...................................................................................................................... $3.50
Steamed sticky rice............................................................................................................................. $4
Steamed vegetables........................................................................................................................... $5
Steamed rice noodle.......................................................................................................................... $4
Sweet & sour sauce............................................................................................................................. $1
Peanut sauce......................................................................................................................................... $2
Cucumber chutney............................................................................................................................. $2
Fried egg................................................................................................................................................. $5
Curry sauce............................................................................................................................................ $5

Extra Vegetables................................................................................................................................... $3
Extra Tofu................................................................................................................................................. $3
Extra Chicken......................................................................................................................................... $3
Extra Pork................................................................................................................................................. $3
Extra Beef................................................................................................................................................. $4
Extra Shrimp(4)...................................................................................................................................... $5
Extra Calamari........................................................................................................................................ $5
Extra Mussels.......................................................................................................................................... $6
Extra Fish.................................................................................................................................................. $6
Extra Seafood....................................................................................................................................... $10
Extra Scallops....................................................................................................................................... $10
Extra Crab meat................................................................................................................................... $10
Extra Duck............................................................................................................................................. $10

Sweet Sticky Rice with Mango (seasonal).................................................................................... $8
Sweet Sticky Rice with Ice Cream.................................................................................................... $8
Coconut Ice Cream (topped with ground peanut)................................................................... $5
Green Tea Ice Cream............................................................................................................................ $5

SIDE ORDER

EXTRA

DESSERT

C



DINNER MENU

Please indicate your spice range from 0-5
 

0 = no spice
1 = mild

2 = medium
3 = hot

4 = Thai hot
5 = extra Thai hot

Please make server aware of any food
allergies. Gluten-free option available
upon request. Additional charges will

be added for any substitutions off
menu.

 
A 20% gratuity may be added to guest

checks.

Sorry, but no refunds for spice level.
If ordered too spicy, and cannot be consumed, items cannot be refunded.

 

APPETIZERS DELIGHT

1. Crispy Egg Rolls (5)
Crispy roll stuffed with marinate mixed 
vegetables and glass noodle served
with sweet & sour sauce................................... $8

2. Fresh Rolls (2)
Rice paper rolls stuffed with glass noodle, mint 
leaves and mixed vegetables served with 
peanut sauce and sweet & sour sauce............ $7
Prepared with your choice of shrimp,
chicken, or tofu......................................................... $9

3. Cheese Rolls (5)
Crispy roll stuffed with a variety of 
cheeses, shrimp, carrot served with
sweet & sour sauce............................................$10

4. Fried Tofu (12)
Deep fried soft tofu served with sweet
& sour sauce topped with peanut................$10

5. Chicken Satay (6) 
Marinated chicken skewers with Thai 
herbs, Grilled and served with peanut
sauce and cucumber chutney..................... $13

6. Coconut Shrimp (8)
Deep fried shrimp with coconut batter
served with sweet & sour sauce.................. $10

7. Fried Calamari (10)
Deep fried calamari with crispy batter
served with sweet & sour sauce.................. $12

10. Pot Stickers (8)
Deep fried Thai dumplings stuffed with
ground chicken and with ginger sauce......$9

12. Fish Cake (6)
Deep fried ground fish patties with Thai 
spices & herbs served with cucumber
sauce and ground peanuts.......................... $14

14. Shrimp Wrap (6)
Crispy fried shrimp wrapped in wonton
skin served with sweet & sour sauce........ $12

15. Crab Puff (8)
Mixed cream cheese with imitation 
crab in crispy fried wonton skin
served with sweet & sour sauce...................$10

16. Fried Wonton (12)
Crispy fried wonton skin with ground
chicken served with sweet & sour sauce..$10

18. Thai Delight Platter (2 each) 
Combination of chicken satay, crispy roll, 
fresh roll, crab puff, pot stickers, and
coconut shrimp................................................. $18

19. Edamame
Boiled green soybeans, sprinkled salt........ $7

SALAD DELIGHT

21. Green Papaya Salad
Shredded papaya mixed with green bean, 
carrot, peanuts and tomatoes in spicy lemon 
dressing topped with shrimp (2). 
Served on bed of lettuce................................................. $16

23. Yum Woon Sen
Glass noodle in spicy lemon dressing mixed with 
ground chicken, shrimp (2), red onions, green onion, 
peanuts, and cilantro. Served on bed of lettuce.....$18

24. Mango Salad
Shredded fresh mango with shrimp (2), 
cashew nut, red onion, green onion, cilantro in spicy 
lemon dressing. Served on bed of lettuce............... $17

25. Larb
(choice of ground chicken, pork or beef) 
Spiced with ground roasted rice, red onion, fresh 
mint leaves, cilantro, in spicy lemon dressing. 
Served on bed of lettuce................................................ $15

26. Grilled Shrimp Salad
Grilled shrimp (10) seasoned with red onion, mint 
leaves, cilantro in special chili dressing. 
Served on bed of lettuce................................................ $19

27. Minced Pork Salad
(with crispy curried rice) Minced pork mixed with 
crispy curried rice, fresh ginger, red onion, 
green onion, peanuts, and cilantro in lime juice  
 dressing. Served on bed of lettuce........................... $19

SOUPS DELIGHT
Prepared with your choice of:
                                                                                        CUP        BOWL
Tofu or Vegetables (chef’s choice).................$10............$16
Chicken, Pork, or Beef..........................................$11........... $17
Shrimp or Calamari................................................$13........... $19
Mussel or Fish............................................................................. $20
Scallop or Duck.......................................................................... $23
Combination Meats.................................................................. $22
  (chicken, pork, beef, shrimp)

Combination Seafood............................................................. $25
(shrimp, calamari, scallop, mussel, fish)

28. Tom Yum (Lemon Grass Soup) 
Thai hot & sour soup with exotic spices, Thai 
herbs, lime juice, mushroom, tomatoes. Topped 
with green onions and cilantro.

29. Tom Kha (Coconut Soup)
Thai hot & sour soup in coconut milk with exotic 
spices, Thai herbs, lime juice, fresh mushroom, and
cabbage. Topped with green onion and cilantro.

30. Mixed Vegetable Soup
Clear vegetable broth with snow pea, broccoli, 
cauliflower, cabbage, baby corn, celery, carrots 
topped with roasted garlic.

31. Thai Noodle Soup
Clear vegetable broth with thin rice noodle, meat balls, 
bean sprouts, carrot, celery, topped with roasted 
garlic. If cup ordered, no meatballs included.

32. Thai Wonton Soup
Clear chicken broth with ground chicken wrapped 
in wonton skin, snow pea, broccoli, cabbage,
cauliflower, baby corn, roasted garlic.

33. Glass Noodle Soup
Clear vegetable broth with clear noodle, snow
pea, broccoli, cabbage, cauliflower, baby corn,
carrot, celery, topped with roasted garlic.

ENTREES DELIGHT
Served with Jasmine white rice 
(substitute brown rice add $2)

Prepared with your choice of:
Tofu or Vegetables (chef’s choice)..................... $16
Chicken, Pork, or Beef.............................................. $17
Shrimp or Calamari.................................................... $19
Mussel or Fish.............................................................. $20
Scallop or Duck........................................................... $23
Combination Meats................................................... $22
(chicken, pork, beef, shrimp)

Combination Seafood.................................................. $25
(shrimp, calamari, scallop, mussel, fish)

34. Hawaiian Beef
Stir-fried beef sliced with pineapple, mushroom,
bell pepper, carrot, onion, black pepper, in 
Thai pepper sauce.....................................................$17

35. Mango Delight
Fresh mango, broccoli, mushroom, carrot,
onion, and celery....................................................... +$4

36. Spicy Basil
Sautéed ground meat with basil leaves, 
broccoli, green bean, bamboo shoot, onion, 
carrot, and bell pepper in special brown sauce.

37. Ginger
Fresh ginger, mushroom, baby corn, carrot, 
onion, broccoli.

38. Garlic & Pepper
Roasted garlic, black pepper, mushroom, baby 
corn, carrot, onion, and broccoli, in garlic sauce.

39. Broccoli
Fresh broccoli, carrot, and onion.

40. Mixed Vegetables Delight
Cauliflower, snow pea, cabbage,
baby corn, mushroom, carrot, bean sprout, 
onion, and celery in garlic sauce.

41. Eggplant
Eggplant, broccoli, bell peppers, carrots, 
onions, and basil leaves.

42. Cashew Nuts
Water chestnut, cashew nuts, bell peppers, 
onions, roasted chili cooked in special sweet 
& sour sauce. (if chicken protein/fried)..............+$2

43. Sweet & Sour
Broccoli, pineapples, cucumbers, tomatoes, 
carrots, onions in sweet & sour sauce. (if chicken
protein/fried).

44. Orange Chicken
Crispy chicken cooked inOrange sauce
served with steamed broccoli and carrots...... $17

44b. Orange Tofu
Crispy tofu cooked in orange sauce served
with steamed broccoli and carrots..................... $16

45. Pra-Ram
Spinach, cabbage, onions, broccoli, carrots 
topped with peanut sauce.

46. Pad PikKing
Green beans, bell peppers, carrots, kaffir lime 
leaves cooked in spicy chili paste.

47. Snow peas
Snow peas, water chestnut, mushrooms, 
carrots, onions, celery...............................................+$2

CURRY DELIGHT
Served with Jasmine white rice 
(substitute brown rice add $2)
Curry cannot be 0 spice level. It starts at 1+

Prepared with your choice of:
Tofu or Vegetables (chef’s choice)......................... $17
Chicken, Pork,  or Beef................................................. $18
Shrimp or Calamari........................................................ $20
Mussel or Fish.................................................................. $21
Scallop or Duck............................................................... $24
Combination Meats....................................................... $23
(chicken, pork, beef, shrimp)

Combination Seafood.................................................. $26
(shrimp, calamari, scallop, mussel, fish)

49. Red Curry
Red curry paste in coconut milk with bamboo shoot,
broccoli, green bean, bell pepper, carrot, and basil
leaves.

50. Green Curry
Green curry paste in coconut milk with bamboo 
shoot, eggplant, broccoli, green bean,
bell pepper, carrot, and basil leaves.

51. Yellow Curry
Yellow curry paste in coconut milk with potatoes,
carrot, onion.

52. Panang Curry
Panang curry paste in coconut milk with broccoli, 
green bean, bell pepper, carrot,
and topped with kaffir lime leaves.

53. Massaman Curry
Massaman curry paste in coconut milk with 
potatoes, carrot, onion, and peanut.

54. Roasted Duck Curry
Red curry paste in coconut milk with roasted 
duck, pineapple, tomato, bell pepper,
and basil leaves................................................................. $23

55. Pineapple Curry
Red curry paste in coconut milk with
pineapple, bell pepper, carrot, and onions.

56. Mango Curry
Red curry paste in coconut milk with fresh
mango, broccoli, green bean, and carrot. ...............+$4

57. Pumpkin Curry
Red curry paste in coconut milk with fresh 
pumpkin, broccoli, green bean, and carrot.............+$2

FRIED RICE DELIGHT
Served with Jasmine white rice 
(substitute brown rice add $2)

Prepared with your choice of:
Tofu or Vegetables (chef’s choice)........................... $16
Chicken, Pork, or Beef.................................................... $17
Shrimp or Calamari.......................................................... $19
Mussel or Fish.................................................................... $20
Scallop or Duck................................................................. $23
Combination Meats......................................................... $22
(chicken, pork, beef, shrimp)

Combination Seafood.................................................... $25
(shrimp, calamari, scallop, mussel, fish)

58. House Fried Rice
Fried rice with combination meat pork, beef, 
chicken and shrimp sautéed with egg, broccoli,
cabbages, baby corn, carrot, peas, onion, 
scallion, in Thai style sauce served with 
cucumber and tomato..................................................... $22

59.Thai Fried Rice
Fried rice inThai style sauce with egg, broccoli,
cabbage, baby corn, carrot, pea, onion, scallion
served with cucumber and tomato.

60. Basil Fried Rice
Fried rice in chili garlic sauce, broccoli, cabbage, 
bell pepper, carrot, onion, and basil leaves served 
with cucumber and tomato.

61. Pineapple Fried Rice
Fried rice in curry  powder with your choice of 
meat, pineapple, broccoli, cabbage, carrot, 
onion, cashew nut, and raisins.............................. +$4

62. Crab Meat Fried Rice
Fried rice with real crab meat, egg, onion, green
onion, in Thai style sauce served
with cucumber and tomato..................................... $22 

63. Pad Thai
Pan fried thin rice noodle in special Pad 
Thai sauce with your choice of meat, egg, tofu,
bean sprout, green onion, and ground peanuts 
on the side.

64. Pad See-Ew
Pan fried flat rice noodle in sweet black sauce 
with choice of meat, egg, Chinese broccoli,
cabbage, carrot, and onions.

65. Chow Mein
Stir fried egg noodles in garlic sauce with 
choice of meat, broccoli, cabbage, snow pea, 
carrot, onion, bean sprout, and celery.

66. Pad Woon Sen
Stir fried glass noodles in garlic sauce 
with choice of meat, egg, broccoli, cabbage, 
snow pea, carrot, onion, bean sprout, 
and celery.....................................................................+$1

67. Drunken Noodle with Basil
Pan fried flat rice noodle in chili garlic sauce 
with choice of meat, broccoli, cabbage, bell 
pepper, carrot, onion, and basil leaves.

GRILLED DELIGHT
Served with Jasmine white rice
(substitute brown rice add $2)
Served with stir fried mixed vegetables with butter.

71. Grilled Chicken
Marinated chicken breast inThai herbs, fire 
grilled and served with sweet & sour
sauce................................................................................ $18

72. Grilled Pork
Marinated pork chop with garlic sauce, fire 
grilled and served with chili soy
sauce................................................................................. $18

74. Teriyaki Chicken 
Marinated Chicken breast in Teriyaki 
sauce, fire grilled and served with
teriyaki sauce................................................................. $17

SPECIALTIES DELIGHT
Served with Jasmine white rice
(substitute brown rice add $2)

75. Pork Delight
Stir fried pork sliced with cabbage, green onion,
cooked in delicious honey sauce...........................$18

79. Chili Garlic Fish
Crispy fish fillet with bell pepper, onions, and
pineapple in sweet tamarind sauce 
topped with crispy basil leaves. Served with
steamed broccoli and carrots...................................$18

80. Lemon Fish
Steamed fresh fish fillet with fresh ginger, 
celery, cabbage, cilantro in house
lemon sauce................................................................... $18

81. Spicy Curry Fish
Crispy fish fillet topped with red curry sauce, 
kaffir lime leaves, crispy basil leaves served 
with steamed broccoli................................................ $18

82. Avocado Green Curry
Green curry paste in coconut milk with bamboo
shoot, eggplant, broccoli, green bean, bell 
pepper, carrot, basil leaves also mixed
and topped with fresh avocado..............................+$3

68. Spicy Noodle with Basil
Pan fried thin rice noodle in chili garlic sauce 
with choice of meat, broccoli, cabbage,
bell pepper, carrot, onion, bean sprout,
and basil leaves.

69. Chicken Noodle
Pan fried flat rice noodle in garlic sauce with
egg, onions, bean sprouts, green onions,, and
ground peanuts on the side.

NOODLES DELIGHT

Prepared with your choice of:
Tofu or Vegetables (chef’s choice)....................... $16
Chicken, Pork, or Beef................................................ $17
Shrimp or Calamari...................................................... $19
Mussel or Fish................................................................ $20
Scallop or Duck............................................................. $23
Combination Meats..................................................... $22
(chicken, pork, beef, shrimp)

Combination Seafood................................................ $25
(shrimp, calamari, scallop, mussel, fish)


