/‘I-'I 30 - 3.30 pm

T

SPOCE

*

-

Lunch Special
Choose an entree dish and get a free starter.
Each entree dish served with white rice except item 9,10 and 11.
Lunch Special service hours: 11:30 am-3:30 pm daily.

Starter

- Finger spring rolls cabbage, vermicelli with carrot sauce

- crusty shrimp fritters golden fried shrimp & chicken with sweet & sour sauce
- classic streamed dumplings shrimp and chicken with black bean vinegar
- siam emerald vegetable dumplings mixed broccoli, spinach, mint
- exotic green salad with special peanut dressing

- spice ceasar salad with ginger miso dressing and crouton

- soup of the day please ask

Entree

1 red, green , panang or massaman curry beef, chicken or tofu 6 shrimp 7
with choice of meat or vegetable

2 Grilled lemongrass chicken 7

marinated served with plum sauce

3 Grilled Aged pork chop 7

marinated with pepper & garlic served with vegetable

4 fresh garlic and vegetables beef, chicken or tofu 6 shrimp 7
sauteed with fresh garlic, black peper & vegetable

5 fresh sweet basil beef, chicken or tofu 6 shrimp 7

sauteed with onion &pepper

6 fresh ginger and pineapple beef, chicken or tofu 6 shrimp 7
sauteed with onion, scallion & mushroom

7 garden delight 6

sauteed assorted vegetables with fresh garlic

8 eggplant with sweet basil tofu 6 shrimp 7

garlic & thai chili sauce

9 phad thai beef, chicken or tofu 6 shrimp 7

traditional thai noodle with peanut, and eggs

10 Black Moodle beef, chicken or tofu 6 shrimp 7

sauteed rice noodle, basil, bean sauce & eggs

11 siamese fried rice beef, chicken or tofu 6 shrimp 7

choices meat or vegetable

12 special of the day 7

Please ask

Side order sticky rice 1.50 Brown rice 1.50
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APPETIZER

1.Crispy spring rolls 4

carrot, cabbage vermicell with pineapple sauce

2. Fresh summer Ralls 4

Bean sprout, tofu, with house plum sauce
3.Chicken/ beef/ tofu sa-te 4

Grilled marinated chicken or beef with cucumber salad
4, sheimg crab fritters 4

Grourd shrimp & crabmeat with sweet & sour sauce
5. Mabon steamed dumpling 4

with house bean sauce

6. Emerald vegetable dumpling 4

milxed broccol, spinach, mint, plnenut with black plum sauce
7.spice crispy calarmarl 5

with spice house sauce

B, curry puff 4

chicken with potato, onion & cucumber salad

9. Jade seafood dumplings 5

mixed seafood, served with massaman sauce

10. martini crispy shrimps 5

served with thal cocktail sauce

11.Thal crepe 5

peanut, chicken with sweet chile sauce

CALAD

12, Taploca Salad 5

warrm tapioca ball salad peanut chicken & green thal sasa.
13, exotic green salad 3

mixed green salad & tomatoes with peanut dressing
14, spice caesar salad 3

miso, ginger & crispy crouton

15, Thal salad 4

Green papaya, carmat with lime dressing

16, crispy calamar salad 5

romaine lethuce with miso dressing

17, Warm duck salad &

Romaine letuce, tomato & chill lime Juice

SIOHUIP

18, lemongrass Tom Yum 3

chicken/ shrimp/Tofu spicy soup with mushroom &lemomglass

19, Coconut Tom Kha 3

chicken/ tofu spicy coconut soup with mushroom & galanga
0, House soup 3

chicken/ tofu chinese vegetables

CUIRRY

=chicken 9 =beef 9

= Tofu 9 =sheimp 10

21.Pad Prik King

no coconut milk curry with stir-fried string bean

X3 Massaman curry

thick, swest & mild curry with potato & peanut

23, Panang Curry

medium spicy with pepper, lime leaves & string bean
M, Red curry

spicy curry with bamboo shoot

25, Green curry

spicy curry with bamboo shoot

SAUTEED

=chicken 9 »beef 9

=Tofu 3 =shrimp 10

26. Bangkok garkic & vegetables

fresh garlic, black pepper & assorted vegetables

27. hot sweet basil

with cnion, pepper & garic

28, Hawailan Ginger & pireapple

with onion, scallion & carrat

29, rama Dish

Assorted vegetables with peanut sauce

30, Chicken cashew nut

anion, pepper, chili sauce

MOLOLE

31.Fad Thai 8

Traditional Thai noodbes, eggs, peanut with shrimp Schicken
32 Black noodles 8

Broad rice noodles, black bean savce with beef or chicken
33. Drunk Man Moodles 8

Broad rice noodhes, swaet basil with chicken, shrimp & squid
SPICE SPECIALTIES

34. Maekomg Aged pork chop 9

Marinated with garlic & Thal peper served with sautesd vegetables

35.Thal BBO chicken 9
Marinated with sautesd vegetables
36, Thai volcanic chicken 11

Grilled, half chicken with three lavor sauce & mixed vegetables

37. Chetses crispy duck 13

Baby com, mushroom & pineapple

38, Geyzer shrimp in & clay pot 13

with mixed vegetables & vermicelli noodle
39.grilled salmon 13

stired-fried vegetablies with Thai sweet & sour sauce
40, Tarnarind whole fish 16

Crispy fish with famous tamarind sauce

41. Steamed whole fish 16

with wegatables, ginger & black bean
VEGETABLE

42, Garden delight 7

sauteed assorted vegetables with fresh garlic
43, lapanese Eggplant with sweet basil 7
sauteed with garlic, basil & chili sauce

44, vegetable curry 7

seasoned vegetable with red or green curry
45, Tofu Rama 7

Sauteed assorted vegetables, with peanut sauce
RICE

=chicken & »beef 6

=Tolu & »shrimp 7

46.6 o'clock train spicy fried rice

chili papper with onion & sweet basil

47, Slamese fried rice

with assorted vegetables

48, Phuket Pineapple fried rice 8

with chicken, shrimp & squid

49, Brown rice’ sticky rices lasmine rice 1



