LUNCH SPECIAL ($9.95)
Entrée served with Salad and a Choice of Appetizer or Soup
Served with Steamed Jasmine Rice EXCEPT Fried Rice and Noodles Dishes
SALADS
Thai Salad tossed in peanut dressing.
House Salad tossed in home made creamy dressing
APPETIZERS Vegetables or Pork Dumpling (Steamed or Fried), Fried Tofu, Spring Rolls, Fried Wonton.
SOUPS
Wonton Soup
TomYum (Hot & Sour Soup) Choice of chicken or vegetable
Coconut Soup (Tom Kha) Choice of chicken or vegetable

ENTREES

Choice of Chicken, Pork, Beef or Vegetarian with Tofu
Duck, Shrimp, or Fish
$10.95

Seafood

$9.95
$11.95

1. PAD - KA - POW * * *
Sautéed mix of peppers, carrots, mushrooms, and onions in Thai sweet basil chili pepper sauce.
2. HI - MA - PRAN
Stir-fried cashew nuts, onions, carrots, sweet bell peppers, and mushrooms in a light garlic sauce.
3. PAD - KEANG
Sautéed mix of vegetables, fresh ginger, and onions in a light garlic sauce.
4. PAD - PRIK - POW * *
Choice of meat sautéed with carrots, baby corns, bell peppers, onions,
and mushrooms in a smoked chili sauce.
5. PAD - ROUM - MITT
Sautéed mix of vegetables, mushrooms, onions, sweet bell peppers in a light garlic sauce.
6. PAD - PUI - WAN (Sweet & Sour)
Sautéed pineapples, onions, tomatoes, and bell peppers in a Thai sweet & sour sauce.
7. PAD - KA - NAR
Sautéed broccoli in a Thai style garlic oyster sauce.
8. PRA - RAM
Mix of steamed vegetables with choice of meat, then topped with special peanut sauce.
9. PAD PRIK KHING * * *
Stir fried choice of meat with green bean and bell peppers in a Thai chili paste.
10.PAD-KAREE *
Sautéed mix of vegetable and bean curd in Thai style yellow curry sauce.

CURRY

11. KANG KAREE (Yellow Curry) *
Creamy Thai style yellow curry with, potatoes, peas, carrots, and onions in coconut milk.
12. KANG – KEOW – WAN (Green Curry) * * *
Green Thai curry in coconut milk with green beans, eggplants, bamboo shoot, and sweet basil.
13. KANG – DANG (Red Curry) * * *
A sweet, spicy, red curry in coconut milk with bamboo shoot, green beans, bell peppers, eggplants, and sweet basil.
14. PA NANG * *
In panang curry with coconut milk, bell peppers, green beans, and sweet basil.

BARBECUE

15. PED YANG
Boneless roast duck on bed of steamed vegetables and served with ginger sauce.
16. GAI –YANG
Charbroiled marinated chicken in Thai herbs, served with sweet & sour sauce.
17. MOO –YANG
Charbroiled pork loin marinated with garlic, honey, black pepper, and Thai herbs served with home made speciel sauce.
18. GRILLED SALMON
Grilled salmon filet on a bed of steamed vegetables, topped with choice of Creamy Red curry sauce or Basil sauce.

FRIED RICE AND NOODLES

19. PAD-THAI
Thin rice noodles stir-fried with tofu, egg, and bean sprouts in our original Pad Thai sauce.
Topped with lime and ground roasted peanuts.
20. PAD-SEE-EW
Stir-fried jumbo flat rice noodles with broccoli, carrots, mushrooms, and egg in a Thai sweet soy sauce.
21. PAD-KE- MAO (Drunken Noodle) * *
Stir-fried flat rice noodles with onions, bell peppers, mix of vegetables, and sweet basil in a spicy garlic sauce.
22. RAD-NAR
Pan fried flat rice noodles topped with choice of meat and broccoli in home made gravy.
23. PAD-WOON-SEN
Pan fried silver noodles with onion, tomato, bean sprouts, and egg in a light garlic sauce.
24. THAI FRIED RICE
Stir fried Thai jasmine rice with egg, peas, carrots, tomato, and sweet onion in a light soy sauce.
25. KAO- PAD- SAP- PAROED (Pineapple Fried Rice)
Thai jasmine rice stir-fried with egg, peas, carrots,and pineapple, then topped with cashew nuts.
26. BASIL- FRIED- RICE * *
Stir fried jasmine rice with onion, carrots, and sweet peppers in garlic basil chili sauce

