Appetizers

A7 GOLDEN CUPS nsgnanay 12.99 “
baked cups made from spring roll wrcpper“
filled with our Thai shrimp salad (diced “"V
cucumber, red and green bell peppers and
celery topped off with a shrimp) Flavored with
lime juice, coriander, mint leaves, finely
A2 COCONUT PRAWNS flunanugni1l 14.99 chopped lemon grass and roasted peanuts
8 pieces of prawns breaded with coconut shavings
and deep fried

A1 THAI STUFFED CHICKEN WINGS Tln'lafia'ld Smaill:
4pcs 10.99 Large: 6pcs 12.99
boneless and breaded chicken wings stuffed with
ground chicken, curry paste, corn and peas

A8 CHICKEN OR PORK OR BEEF OR SHRIMP SATAY
fgvieie ‘la/vy/wlla/Av oF Pork/Chicken/Beef

A3 CALAMARI AND SHRIMP da#din fe Aquuilanan 12.99 Shrimp 13.99
16.99 satay marinated in a creamy mixture of
calamari and four shrimp in tempura batter coconut milk, curry powder and Thai spices are

skewered, grilled and served with our

" homemade peanut sauce
A4 FRESH SPRING ROLLS daidlazan coF 9.50

your choice of ground chicken, pork or shrimp with

rice noodles, lettuce, carrots, cucumber, cilantro A9 SHRIMP LETTUCE WRAP Lﬁ'mnfa GF 12.99
and wrapped in rice paper. Served with a wrap it yourself appetizer- lettuce leaves are
spring roll sauce used to wrap a mixture of diced ginger, hot

chilli,diced lime, roasted peanuts, roasted
coconut and 6 shrimp. Served with our sweet tart
sauce

A5 DEEP FRIED SPRING ROLLS daiilaznan 4pc:9.00
8pc: 16.00 10pc: 18.00
crispy spring rolls with your choice of ground
chicken, pork or shrimp mixed with mungbean
noodles, bean sprouts, shredded cabbage and
carrots

A6 GOLDEN PURSES Asgnanay 10.99
stuffed with a mixture of pork, shrimp, garlic, and

A ground peppers and wrapped in a spring roll
'ﬁ A wrapper deep fried (6pcs)
<O»
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Appetizers 2114192319

Al0 SAVORY CHICKEN OR PORK LETTUCE WRAP
(LARB) a1u ‘lA/vy cF 10.99
a wrap it yourself appetizer- lettuce leaves are used
to wrap a premixed combination of minced
chicken or pork, sliced shallots, spring onions,
mintleaves, coriander and lime juice, seasoned
with our special Thai dressing

A11 SIAM CRISPY LETTUCE WRAP &aavia /4

Chicken 10.99 Shrimp 12.99
your choice of minced chicken or shrimp mixed

with crispy spring roll wrappers, red and green bell
peppers, onions and Thai basil in chili jam sauce
and served with six lettuce leaves for wrapping

A12 DEEP FRIED WONTON WRAPPERS 1Atinan 12.99
deep fried wonton wrappers stuffed with imitation
crab meat and a mixture of cream cheese and
Thai spice (6 pcs)

Soups 2f1l

S1 MUNGBEAN NOODLE SOUP (SERVED WITH
CHICKEN OR PORK) tny3ajutgu Small

8.99 Large 13.99
onions, Chinese mushrooms, and mungbean
noodles in a clear stock

S2 DELUXE SOUP LLn9y3Amas3uding coF  Small

9.99 Large 13.99
a combination of pork, chicken, prawns and
mixed vegetables, simmered in a clear stock

S3 CREAMY CHICKEN GALANGAL SOUP su2in'lA
Small 12.99 Large 17.99 'ﬁ’
chicken breast, mushrooms and 'romc’ro.“ 4
cooked in coconut milk and flavoured O :
galangal, lemongrass, kaffir leaves and limé, \
. : ) ; v‘v.‘
juice. Garnished with green onions and v

coriander

S4 SOUR AND SPICY SOUP (SERVED WITH CHICKEN
OR PRAWNS) ¢iuein 2 With Chicken Small:10.50
Large:14.50 With Prawns Small:13.00

Large:17.00
cooked with your choice of clear or creamy

stock, mushrooms and tomato and flavored
with galangal, lemon grass, straw mushrooms
and kaffir leaves, garnished with lime juice,
coriander leaves and green onions

S5 THAI STYLE WONTON SOUP LAt tinviyuny 4

Small 10.50 Large 14.50
wontons simmered in a clear stock with bok

choy and BBQ pork and seasoned with ground
roasted peanuts, chili, and lime juice, garnished
with garlic, green onions and coriander leaves

S6 DELUXE WONTON SOUP 1Aetisiudas Small
11.50 Large 15.50
wontons simmered in a clear stock with a
combination of broccoli, cauliflower, carrots,
mushrooms, pork, chicken and shrimp.
Garnished
with green onions and coriander



S$7 SOUR AND SPICY SOUP WITH NOODLES (SERVED
WITH.CHICKEN OR PRAWNS) naatfiensiuen /2 With
Chicken'Small:10.99 Medium:12.99 Large:14.99 With

Prawns Small:13.50 Medium:15.50 Large:17.50
cooked in our clear stock, flavored with galangal,

lemon grass, mushrooms, and kaffir leaves.
Seasoned with lime juice, salt, hot chili and
garnished with coriander leaves and green onions.
Served with rice noodles

S8 SOUR AND SPICY SEAFOOD SOUP siuginngia 4
Small 14.50 Medium 16.50 Large 18.50
prawns, squid, and mussels cooked in our clear
stock and flavored with galangal, lemon grass,
mushrooms, and kaffir leaves. Seasoned with lime
juice, salt, hot chili and garnished with coriander
leaves and green onions

S9 SOUR AND SPICY SOUP WITH JUMBO BLACK TIGER
PRAWNS siueinAvnaien 2 Large 19.99
cooked in our clear stock and flavored with
galangal, lemon grass, mushrooms and kaffir
leaves. Seasoned with lime juice, salt, hot chili and
garnished with coriander leaves and green onions

Salads €1

S10 SPICY GLASS NOODLES SALAD (SERVED WITH
YOUR CHOICE OF CHICKEN, PORK OR PRAWNS) &inju
l&u 4 Chicken or Pork 14.50 Prawns 17.50
prepared with mungbean noodles, spring onions,
celery and leftuce, flavored with our spicy-sweet
dressing and garnished with cilantro and mint
leaves

S11 SPICY SEAFOOD SALAD tinngta 4 cF 18.99
squid, prawns, and mussels are served with celery,
shallots, spring onions and leftuce leaves, flavored

with our chili-lime dressing and garnished with

cilantro

S$12 THAI GRILLED PRAWN SALAD wa1fig # cF 18.99
grilled prawns served with lemon grass, shallots,
Thai chili, coriander leaves and lettuce, flavored
with .our spicy-tangy dressing and garnished with

mint leaves

S13 GREEN PAPAYA SALAD &usin'lne 4 cr
11.99
shredded papaya and sliced tomatoes tossed
with our special dressing of tamarind, roasted
peanuts, Thai chili, ime juice and palm sugar

S14 THAI GRILLED BEEF OR PORK SALAD tiniila
ging/1nyeny 17.99
sirloin steak or pork loin (grilled, thin sliced)
served on a bed of lettuce and mixed with
spring onions, mint leaves, lemon grass, red
onions, tomato and cucumbers tossed in our
homemade dressing

S15 SAVORY BEEF SALAD Lilathan 17.99
sirloin steak (grilled, sliced thin) served on a bed
of lettuce with mint leaves, coriander leaves,
spring onions, ground chili and shallots.
Flavoured with North eastern style Thai dressing
(ground roasted rice and lime juice)

S16 MIXED VEGETABLE SALAD (SERVED WITH
CHICKEN, PORK AND PRAWNS) einluig cF 16.99
prepared with tomatoes, cucumbers, celery,
and spring onions tossed in our Thai peanut
dressing and garnished with sliced hard boiled

eggas

S$17 GREEN MANGO SALAD (SEASONAL) OR
GREEN APPLE SALAD tinugzing/uadilla £ or

11.99
shredded green mangoes or green apples

tossed in our spicy-tangy sauce (lime juice and
chili) and garnished with peanuts



S18 CUCUMBER SALAD sinuay 2 cF 10.99
shredded cucumber and sliced tomatoes
tossed with our special tamarind sauce with
roasted peanuts, Thai chili, lime juice and palm
sugar
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The following entrees (unless specified) are served
with your choice of;
Beei, Chicken, or Pork for 13.99
Prawns for 17.99
Seafood (Calamari, Mussels and Prawns) for 18.99

1 GREEN CURRY wunvtfienyiinu 4 o
simmered in coconut milk and green curry paste
and includes bamboo shoots, zucchini, red and

green bell peppers, Thai eggplant (seasonal) and
garnished with Thai basil

2 RED CURRY wnotfig 4 cF
simmered in coconut milk and red curry paste and
includes bamboo shoots, zucchini, red and green
bell peppers, Thai eggplant (seasonal) and Thai
basil

3 YELLOW CURRY (SERVED WITH CHICKEN OR BEEF)
WAINEUT oF
simmered in coconut milk, yellow curry paste and
served with potatoes this curry is slightly sweet and
spicy. Chicken thighs are used. Substitution with
chicken breast upon request.

4 MASSAMAN CURRY (SERVED WITH CHICKEN OR
BEEF) wnosfasiy oF
simmered in coconut milk, tamarind, Thai spices
and herbs and served with potatoes and
garnished with peanuts. Chicken thighs are
used. Substitution with chicken breast upon
request.

5 COUNTRY STYLE CURRY wnvih 2
simmered in our homemade stock, and our
country style curry paste and includes bamboo
shoots, Thai eggplants (seasonal), zucchini, red
and green bell peppers and Thai basil

6 DRY CURRY (PANANG) (SERVED WITH CHICKEN
OR BEEF) WeLLug GF
simmered in panang curry paste and coconut
milk this curry is served with potatoes, red and
green bell peppers and garnished with kaffir
lime leaves

7 DRY CURRY WITH JUMBO BLACK TIGER PRAWNS
WELUINIARIET CF 19.99
four jumbo black tiger prawns sautéed in
panang curry paste and coconut milk and
served with potatoes, red and green bell
peppers and garnished with kaffir lime leaves

9 SALMON GREEN CURRY wadtdieninuudalail
J cF 17.99
salmon simmered in coconut milk and green
curry paste with bamboo shoots, zucchini,
green beans, green and red bell peppers, Thai
eggplant (seasonal) and garnished with Thai
basil

10 SALMON RED CURRY wndtfiauaianay 4 cF

17.99
salmon simmered in coconut milk and red curry

paste with bamboo shoots, zucchini, green
beans, green and red bell peppers, Thai
eggplant (seasonal) and garnished with Thai
basil



° ° QU
Mir-Fries (NG
Thesfollowing entrees (unless specified) are served
with your choice of:

Beei, Chicken, or Pork for 14.99
Prawns for 16.99
Seafood (Calamari, Mussels and Prawns) for 17.99

11 STIR-FRIED (BEEF, CHICKEN, PORK, PRAWNS OR
SEAFOOD) IN HOMEMADE CURRY PASTE WITH

GREEN BEANS fian3ndiy /4
stir fried homemade curry paste with green

beans and garnished with kaffir lime leaves

12 STIR-FRIED (BEEF, CHICKEN, PORK, PRAWNS OR
SEAFOOD) IN HOMEMADE CURRY PASTE {aLA®
J
stir fried homemade curry paste with zucchini,
mushrooms, bamboo shoots, red and green
bell peppers, green beans and garnished with
Thai basil

13 STIR-FRIED (BEEF, CHICKEN, PORK OR PRAWNS)

WITH GINGER findiy GF
ginger, onions, dry mushrooms, and red and

green bell peppers in our stir fry sauce

14 STIR-FRIED (BEEF, CHICKEN, PORK OR PRAWNS)
WITH LEMON GRASS (anslas crF
lemongrass, onions, dry mushrooms, and red
and green bell peppers in our stir fry sauce

15 STIR-FRIED (BEEF, CHICKEN, PORK OR PRAWNS)
WITH GRILLED EGGPLANT Haugtliatin  CF
sliced grilled eggplant, onions, red and green
bell peppers garnished with Thai basil in our stir
fry sauce

16 GARLIC AND PEPPER CHICKEN, PORK OR
PRAWNS fianssiiauwinlng
your choice of meat is stir-fried in our garlic and
pepper sauce and served on a bed of sautéed
carrots and cabbage and garnished with green
onions

17 STIR-FRIED (BEEF, CHICKEN, PORK OR PRAWNS) IN
PEANUT SAUCE fiatihauseidy oF
your choice of meat stir fried in our creamy peanut
sauce with mixed vegetables including mushrooms
and broccoli

18 SWEET AND SOUR CHICKEN, PORK OR PRAWNS K&
Wiy or
stir fried with tomatoes, cucumbers, onions, red and
green bell peppers, and pineapples and sautéed
in our homemade sweet and sour sauce. Your
choice of battered or unbattered

19 STIR-FRIED MIXED VEGETABLES (WITH BEEF,

CHICKEN, PORK OR PRAWNS) Hainsuiiang g&
your choice of meat stir-fried with cauliflower,

carrots, broccoli, mushrooms and celery in our stir
fry sauce

20 STIR-FRIED (BEEF, CHICKEN, PORK OR PRAWNS)
WITH BAMBOO SHOOTS NaaI8uULaN  GF
mushrooms, onions and bamboo shoots in our stir-
fry sauce with your choice of meat

21 STIR-FRIED CHICKEN OR BEEF IN OYSTER SAUCE
1sTuma
chicken or beef is stir fried in oyster sauce with
mushrooms and green onions

22 STIR-FRIED BEEF OR CHICKEN WITH GAI LAN Hang
iinfunan 4 oF
beef or chicken is stir fried with red chili peppers
and gai lan in our spicy stir fry sauce

23A STIR-FRIED CHICKEN WITH CASHEW NUTS datiia
ULNIIRUWIUG  CF
chicken is stir fried with diced celery, carrots and
onions and garnished with cashew nuts in our stir
fry sauce

23B NEW STYLE CHICKEN WITH CASHEW NUTS fiaLiia
NZUIIRUN UG
chicken is stir fried with shitake mushroom, onion,
red and green peppers in oyster sauce and
garnished with cashews



24 STIR-FRIED CHICKEN OR PORK WITH DICED

MANGOES Haug3idg  oF
diced mangoes are stir fried with onions, and

red and green bell peppers in our stir fry sauce

Noodles A EILA £

The following entrees are served
with your choice of:
Beei, Chicken, or Pork for 14.99
Prawns for 16.99

26 PAD THAI a'lne  oF
rice noodles stir fried with tofu, ground roasted
peanuts, bean sprouts and chives

27 COCONUT NOODLES fiasitfienngii o
rice noodles stir fried with tofu, shallots, ground

roasted peanuts, bean sprouts and chives in
coconut milk and garnished with a thinly sliced
omelet

28 CRISPY FRIED NOODLES MEE KROB wifinsayu'lne
this sweet deep-fried vermicelli noodle dish is stir
fried with tofu, lemon juice, and palm sugar and

garnished with cabbage and spring onions

29 PAN FRIED EGG NOODLES iinsausiamiin
pan fried egg noodles are served with mixed
vegetables including carrots, broccoli, cauliflower,
celery and mushrooms in our stir-fry sauce

30 SOFT EGG NOODLES fauswiiinsiu 4
soft egg noodles stir fried with mixed vegetables
including carrots, broccoli, cauliflower and
mushrooms in our spicy sauce

Fried Rice 206

The following entrees are served
with your choice of:
Beei, Chicken, or Pork for 14.99
Prawns for 16.99

31 THAI FRIED RICE 2M{®  cF
jasmine rice stir-fried with fomatoes, onions,
eggs and garnished with coriander leaves and
sliced cucumbers

32 SPICY FRIED RICE simi@iwinien 4
jasmine rice stir-fried in chili jam with tomatoes
and onions and garnished with a sliced omelet,
spring onions and cucumbers

33 SPICY COUNTRY STYLE FRIED RICE 2mid@a1inu
uan 4 GF
jasmine rice stir-fried with fresh chili, eggs,
onions, tomato, garlic and gai lan

34 SPICY THAI BASIL FRIED RICE 2 e TuTnssa
J
jasmine rice stir-fried with fresh chili, Thai basil,
onions and red and green peppers

35 SIAM FRIED RICE 1miaduilysa oF
jasmine rice is stir-fried with eggs, onions,
tomatoes and pineapples and garnished with
cucumbers and spring onions



Fish Uan

All fish dishes are a basa fillet
17.99

36 YELLOW CURRY WITH FISH wnonzu3lan
deep-fried basa fillet is simmered in coconut milk,
yellow curry paste and served with potatoes.
Slightly sweet and spicy

37 FISH IN DRY CURRY SAUCE «ijﬁﬂa'] J
deep-fried basa fillet in red curry paste and

garnished with thinly sliced kaffir lime leaves and
served over a bed of bok choy

38 SWEET AND SOUR FISH Ua3enviinu
deep fried basa fillet with onions, cucumbers,
tomatoes, red and green bell peppers and
pineapples in our homemade sweet and sour
sauce

39 SWEET AND SPICY FISH Uaausa 2
deep-fried basa fillet with pineapples and red and
green bell peppers served in a sauce that is slightly

sweet as well as spicy over a bed of cabbage

40 STIR-FRIED FISH IN GINGER SAUCE OR LEMON
GRASS SAUCE damaasnady
deep-fried basa fillet with homemade ginger or
lemongrass sauce stir fried with red and green bell
peppers, onions, Chinese mushrooms and green
onions

41 NIPON'S FISH iayshandn 2
pan-fried basa fillet with crispy basil, garlic and
fresh chili in a spicy sauce

Lombination Plates’&
Une Plate Dishes

K1 BBQ BABY BACK RIBS IN THAI STYLE BBQ SAUCE
WITH MIXED \/EGETABLES AND SPICY FRIED RICE
ATATINYENY F  29.99

K2 THAI BB& CHICKEN SERVED WITH PAPAYA
SALAD AND STICKY RICE "lAging 2n3tutien duein
J 1599

K3 THAI STYLE CHICKEN BBQ SERVED WITH MIXED
VEGETABLES AND COCONUT RICE "lAting 2inu
fusin 15.99

K4 THAI BBQ BABY BACK RIBS (1/2 ORDER) SERVED
WITH MIXED VEGETABLES AND SPICY FRIED RICE
ATATINYENY IR 4 22.99

K5 THAI STYLE NEW YORK STEAK (6 OZ) SERVED
WITH GREEN CUIV?RY FRIED RICE AND MIXED
VEGETABLES &Léintila 20 daLndtdeniiuy 1999

K6 SALMON STEAK (6 OZ) SERVED WITH YELLOW
CURRY FRIED RICE AND MIXED VEGETABLES qL6n
LfaNau ANINALNINEAT 14.99 16.99

K7 GARLIC AND PEPPER PORK ON RICE WITH
MIXED VEGGIES 2n51aunseLiiaunin’lne
15.99




K8 BREADED COCONUT VEAL IN NAM DANG
SAUCE &wainanimaliniuas 17.99
tender veal marinated in lemongrass sauce and
pan fried in our sweet and spicy Nam Dang
sauce and served over a bed of asparagus
spears

K9 THAI GRILLED CHICKEN BREAST ON RICE WITH
MIXED VEGGIES 2in3iu'laging  15.99

K10 STIR FRIED THAI BASIL LEAVES ON RICE WITH
CHOICE OF BEEF, CHICKEN, PORK OR PRAWNS
2M510 NIy 2  Beef, Chicken, or Pork
14.99 Prawns 16.99

K11 GRILLED PORK SKEWERS WITH STICKY RICE
AND PAPAYA SALAD 2Mnilen gusin uyile 2

15.99
grilled pork marinated in coriander, black

pepper, garlic, soy sauce and cilantro served
with sticky rice and papaya salad

Chef's Specials 219415 LU UN

E1 KHAO SOY 2imafaadaalni 16.99
a northern curry frommn Chaing Mai served with
crispy egg noodles and a side of lime and shallots
with your choice of chicken or beef

E2 PORK SIDE RIBS IN MASSAMAN CURRY wnosiaaiu
ATATINY SF 17.99
tender short ribs simmered with onions and
tomatoes in massaman curry

E3 PAD KEE MAO (THAI DRUNKEN NOODLES) adiLun
J Beef, Chicken, or Pork 14.99 Prawns 16.99
your choice of chicken, pork, beef or prawns, stir-
fried with thick rice noodles, red and green
peppers, onions and spicy Thai chili

E4 CHAING MAI THAI SAUSAGES ldangdasivii 4

16.99
two grilled, spicy traditional Thai sausages made

with pork and Thai herbs and spices. A nice
compliment to other entrees

E5 STIR-FRIED (BEEF, CHICKEN, PORK OR PRAWNS)
IN CHILI JAM f{aunw3ntn 2 Beef, Chickeny or

Pork 14.99 Prawns 16.99
stir fried with onions, celery, red and green bell

peppers, and sweet basil leaves

E6 PAD SEE-EEW 1&ulviaifindid) Beef, Chicken,

or Pork 14.99 Prawns 16.99
thick rice noodles stir fried with onions, red.and
green peppers and eggs

E8 THICK RICE NOODLES WITH GAI LAN (RAD NA
SIN YI)) t&ulnaisnanin Beef, Chicken, or Pork

14.99 Prawns 16.99
your choice of meat stir fried with gai lan in

ourstir-fry sauce over pan fried thick rice
noodles

Rice 2107

JASMINE RICE 2.00 per person
COCONUT RICE 2.50 per person

STICKY RICE 4.00 per container



Vegetarian Menu
A1K13UIRIT6

Appetizers 219415319

V1 FRESH SPRING ROLLS daitluzgaia oF 9.50
carrots, cucumber, mint, cilantro, tofu and rice
noodles wrapped in rice paper and served with
our sweet tart sauce

V2 DEEP FRIED VEGGIE SPRING ROLLS datfiaznan
ta Small 8.00 Medium 15.00 Large 17.00
crispy spring rolls filled with a mixture of
vegetables and mungbean noodles and served
with our sweet tart sauce

V3 GOLDEN TRIANGLES ten¥inaa 10.99
tofu triangles deep fried to a golden brown and
served with our sweet tart sauce

Soups 2f1l

V4 TOFU SOUP 2filisinyf Small 8.50 Large 12.50
tofu cubes simmered in our vegetable stock and
garnished with green onions and coriander

V5 MUNGBEAN NOODLE SOUP wnd3ajutduta Small

8.50 Large 12.50
mungbean noodles, mushrooms and green onions

simmered in our vegetable stock

V6 VEGETARIAN TOM YUM SOUP giugintia 4 Small
8.50 Large 12.50
mushrooms simmered in our vegetable stock with
galangal, lemongrass and kaffir leaves and
seasoned with lime juice, green onions and cilantro
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ALl Curry Dishes 14.99

V7 VEGETARIAN RED CURRY wndtldaLa cF 4
bamboo shoots, zucchini, red and green bell
peppers, Thai eggplant (seasonal) and Thai basil
simmered in coconut milk and red curry paste

V8 VEGETARIAN GREEN CURRY tLAdLaieN1NULe (¢6E
Y
bamboo shoots, zucchini, red and green bell
peppers, Thai eggplant (seasonal) and Thai basil
simmered in coconut milk and green curry paste

V9 VEGETARIAN YELLOW CURRY WA9AgWILA CF
tofu simmered in coconut milk and yellow curry

paste and served with potatoes, broccoli and
cauliflower

V10 VEGETARIAN MASSAMAN CURRY wnasiasiuta or

tofu simmered in coconut milk, tamarind, Thai
spices and herbs, served with potatoes, broccoli,
cauliflower and garnished with peanuts

V11 VEGETARIAN COUNTRY STYLE CURRY wnvilia 4

sautéed in vegetable oil and red curry paste,
includes bamboo shoots, Thai eggplants, zucchini,
red and green peppers and Thai basil

V12 VEGETARIAN DRY CURRY W&LUILA GF
tofu sautéed in panang curry paste and coconut
milk and served with potatoes, red and green bell
peppers, broccoli, cauliflower and garnished with
kaffir lime leaves



Stir-T'ries (NG

All stir-Fries 13.99

V13 STIR-FRIED MIXED VEGETABLES A N5 INdIAT CF
celery, mushrooms, carrots, broccoli and cauliflower
stir-fried in our vegetarian stir-fry sauce

V14 STIR-FRIED SPICY GAI LAN fiadduten 4 cF
prepared with red chili peppers and gai lan in our
spicy stir-fry sauce

V15 CRISPY TOFU SWEET AND SOUR fata3enuanutsiny
nan
deep fried tofu sautéed in our sweet and sour sauce
with cucumbers, tomatoes, onions, red and green
bell
peppers and pineapples

V16 STIR-FRIED EGGPLANT WITH THAI BASIL LEAVES K@
ugtlialn  oF
grilled eggplants, onions, red and green peppers
and Thai basil leaves stir-fried in our vegetarian stir-
fry sauce

V17 SAUTEED MIXED VEGETABLES IN PEANUT SAUCE Afo)
WNUNUALLAE CF
snow peas, broccoli, cauliflower and mushrooms stir
fried in our creamy peanut sauce

V18 SPICY ORIENTAL GREENS WITH TOFU i@ in Inasiu
fins 4
bok choy, gai lan, tofu and bean sprouts stir-fried in
our spicy sauce

V19 MIXED VEGETABLES AND TOFU STIR-FRIED IN
HOMEMADE CURRY PASTE AaLfiatsnyinsin 4
tofu is stir fried in our homemade curry paste with

zucchini, mushrooms, bamboo shoots, red and
green bell peppers and garnished with Thai basil

V20 GREEN BEANS AND TOFU STIR-FRIED IN HOMEMADE
CURRY PASTE (iawandioieiny 4
green beans, tofu and kaffir leaves stir-fried in our
homemade curry paste

Noodles A EILE £
All Noodles 13.99

V21 Pad Thai fia'lnea  cF
rice noodles stir fried with tofu, ground roasted
peanuts, bean sprouts and spring onions

V22 Coconut Noodles meifiengi
rice noodles stir fried with tofu, shallots, ground
roasted peanuts, bean sprouts and spring onions in
coconut milk

V23 Pan Fried Egg Noodles uflnsausamin
celery, carrots, broccoli, cauliflower and mushrooms
stir fried in our vegetarian stir-fry sauce over pan fried

egg noodles

V24 Soft Egg Noodles fiauguflfinsin 4
celery, carrots, broccoli, cauliflower and mushrooms
stir fried with soft egg noodles in our spicy sauce

V25 Crispy Fried Noodles Mee Krob uiinsau'ing
deep-fried vermicelli noodles stir-fried with tofu and
palm sugar and garnished with spring onions

Fried Rice 20646
All iried rice dishes 13.99

V26 Thai Fried Rice 2Mia  GF
jasmine rice stir-fried with tomatoes and onions, and
garnished with spring onions and sliced cucumbers

V27 Spicy Fried Rice 7fainwsnin 4
jasmine rice stir-fried in chili jam, with onions and tomatoes
and garnished with cucumber

V28 Spicy Country Style Fried Rice 2Mfa1nuuan 4
GF
jasmine rice stir-fried with fresh chili, onions, tomatoes garlic
and gai lan

V29 Spicy Thai Basil Fried Rice 1Miialulnsynn 2
jasmine rice stir-fried with fresh chili, onions, red and green
peppers and Thai basil

V30 Siam Fried Rice 1Mmiagulesa or
jasmine rice stir-fried with tomatoes, onion and pineapples
and garnished with cucumbers and spring onions



