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ENTREES

1. PAD KA PROW
Sauteed with onion, bell pepper, green bean, baby
born with basil leaves in chili garlic sauce.

2. PAD PRIK SOD 7/

Sauteed with onion, bell pepper, mushroom, and
fresh chili in our house sauce.

3. PAD PRIK KHING

Sauteed with string beans, kaffir lime leaves, and our
homemade chili sauce.

4. SPICE THAI GINGER

Sauteed with onion, mushroom, bell pepper,
celery, fresh ginger, scallion, and savory bean sauce.

CHEF RECOMMENDATIONS

1. ASPARAGUS SHRIMP

Succulent shrimp and fresh asparagus spears sauteed
in a light garlic sauce.

2. SPICE THAI BASIL ~/

Stir-fried shrimp & minced chicken sauteed in
chili basil sauce.

3. CRISPY DUCK BASIL ~

Duck lightly battered and fried sauteed in chili basil
sauce.

4. SALMON CURRY ~/

Grilled salmon with curry sauce.
[Choice: red curry / green curry / panang curry]

5. SHRIMP & CRAB FRIED RICE

Stir-fried jasmine rice with shrimp, crab, egg,
pineapple, and peas in our house sauce served

5. SWEET & SOUR L o in a pineapple shell.
Sauteed with vegetables in sweet and sour sauce. _’::' et 6. E-SAAN COMBO

Bl Grill marinated chicken on sticks served with papaya
6. CASHEW CHICKEN - salad, sticky rice, and Thai style sauce on the side.

Stir-fried cashew nuts in a light brown gravy sauce. i
g g 4.4 7. TIGER CRYING
7. THAI G.AR.LIC | : ;I; E‘.' Marinated steak grill thinly sliced served on
Sauteed with light garlic sauce on a bed of mixed ','."5’! ___i a bed of fresh green salad, sticky rice, and Thai style
vegetables. i'l"“i sauce on the side.
8. PAD BROCCOLI i 8. BOMBAY PANANG CURRY '
Sauteed broccoli and carrot with light garlic sauce. "'il'i. EIFI Assorted seafood with traditional curry with
9. STIR-FRIED MIXED VEGETABLES ;’l Al bell pepper, green bean, carrot, peanut sauce,
v o b and coconut milk.
Sauteed mixed vegetables (broccoli, carrot, baby corn, kit IIIi VB
bean sprout, scallion, mushroom, napa cabbage, string #"i e
bean and snow pea with light garlic sauce. ";:' .I'".".'. DESSERTS
s
10. WILD SPICY ~/ 1 -5'.:;", 1. SWEET STICKY RICE WITH MANGO
o ek
Sauteed bamboo shoots, bell pepper, mushroom, {7 2. SWEET STICKY RICE WITH COCONUT CUSTARD
rhizome, young green peppercorn, and basil leaves TR b
ek o et R | 3. COCONUT ICE-CREAM
11. TERIYAKI el .'i_'r-|_ 4. FRIED BANANA WITH ICE-CREAM
rem gy
- i L : e SR 5. FRIED BANANA SNOWFLAKE
Asian favorite sauteed chicken in our secret teriyaki ¢ ]

sauce served on a bed of steamed mixed vegetables. gy

12. THAI RAMA

Sauteed chicken in chef’s special curry sauce served
with steamed mixed vegetables.

13. SPICY EGGPLANT 7/

Sauteed with fresh oriental eggplant, bell pepper, and
basil leaves in a spicy Black bean sauce.

14. SIZZLING CRISPY CHICKEN '

BEVERAGES

1. SOFT DRINK

2. SWEET TEA / UNSWEET TEA
3. HOT TEA [JASMINE TEA / GREEN TEA]
4. HOT GINGER TEA
5. HOT COFFEE

6. THAI ICED TEA
7
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TEL : (540) 479-4969

. THAI ICED COFFEE

Crispy. chicken tender biftered sadtéed sauce of choice. ,; i & . TEA LEMONADE FAX: (540) 479-4970
(choodse between Sweethili sauce or Chili basil sauce) 5 A . LEMONADE JUICE
k al i ST

15. FOUR SEASONS CHICKEN | R | e MON - THU 11.00 AM - 9.00 PM
Crispy chicken tender battered sauteed with sweet and Ry} FRI 11.00 AM -10.00 PM
spicy browfissauce topped with crispy basil. | SIDE ORDER SAT 12.00 PM - 10.00 PM

L - i * * =
, 16. SIZZLING SIAM BEEF Lt 1. STEAMED RICE SUN 12.00PM - 9.00 PM e
Marinated beef quickly stir-fried on a high heat platter bel 2. BROWN RICE 4
i i i ; " Closed every 2nd Tuesday of the month

served withi ‘broccoli andl.li_arrot fr(?sh ginger. ! ! 3. STICKY RICE y y

r - 4. SWEET STICKY RICE

— -

P
i 3 A . 5. STEAMED VEGETABLES f 3'
" 4 £ 6. STEAMED TOFU - — ¥
_;E . 7. EGG FRIED RICE o %
_/Miild ./ /Medium././ =/ Hot /_/_/_/ Thai Hot ' 4
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APPETIZERS A\j

-: - 3 - . ll""
1. EDAMAME __; 4 b $5.95
— StMean.‘ i . .
- 2. SPRING ROLLS [4 pcs] b _}156.95
fried s rolis ]
wit swemE p gt
3. GARDEN ROLL [2 pcs] $6.95
""l == Rice paper roll with let€tice, , cuct
1| rice e noodles, and*s hrimp served'w
!, 4. POT STICKER (STEAM OR FRIED) [6 pcs] $7.95
™ 5. TRIANGLE TOFU e $6.95
 Deep fried tofuy dwith crus
chhauce , :
6 CHEESE RANGOON [6 pcs] $6.95
e eese, rn, Pea-carrot
o (o) with sw t
' 7. CHICKEN CURRY PUFF [3 pcs] $7.95
%, I;!diné'mphpastr ith c
pptato strvéd rith
8. CHICKEN SATAY [4 pes] $8.95
. Sl
. ~Serve L p
‘b CHICKEN WING [6 pcs] $9.95
i : d de
"
10. THAI DUMPLING [4 pcs] $8.95
o $8.95
(W 12.copEN sTRING BEAN $7.95
1 1I
W’ $9.95
At
-'" 14. FISH CAKE [6 pcs] $8.95
i
i $8.95
4| 16. SHRIMP ROLL [4 pcs] $8.95
[t»
$8.95
i $5.95
it}
; $15.95
13
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GLUTEN FREE AVAILABLE

SOuUP

1. TOFU VEGGIE SOUP
2. WONTON SOUP

4.TOM KHA GAI/ GOONG
5.TOM YUM GAI/ GOONG
6. SPICY OCEAN

SALAD

1. VEGGIE SALAD

2.LARB TOFU
3.LARB GAI

6. BEEF SALAD
7. DUCK SALAD
8. SEA FOOD SALAD '

RICE DISHES

$5.95
$5.95

$5.95

$6.95/$8.95

$5.95/$7.95

$7.95

$5.95

$7.95
$7.95
$8.95
$8.95

$11.95

$12.95

$12.95

Choice of protein: Chicken / Pork / Veggies / Tofu
Beef $2 / Shrimp $5 / Seafood $5

1. HOUSE FRIED RICE

2. SPICY FRIED RICE
3. GREEN CURRY FRIED RICE

4. GRILL CHICKEN FRIED RICE
5. HOUSE FRIED RICE COMBO
6. SPICY FRIED RICE COMBO '

$11.95

$11.95

$11.95

THAI CURRIES CUISINE

Choice of protein: Chicken / Pork / Veggies / Tofu
Beef $2 / Shrimp $5 / Seafood $5

1. RED CURRY $12.95
2. GREEN CURRY $12.95
3. PANANG CURRY $12.95
4. MUSSA-MUN CURRY $12.95
5. YELLOW CURRY $12.95
6. MANGO CURRYN $12.95
7. DUCK CURRY $18.95

NOODLES

Choice of protein: Chicken / Pork / Veggies / Tofu
Beef $2 / Shrimp $5 / Seafood $5

1. PAD THAI $12.95
2. PAD SEE-EW $12.95
3. DRUNKEN NOODLES $12.95
4. CHICKEN NOODLES $12.95
.ﬂ':‘;n 1
5. LAD NA : $12.95
6. TOM YUM UDON j.*.n T if / $12.95
U < hi ken, ) ' -'
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7. TOM KHA UDON

9. DUCK NOODLES SOUP
e noodies with
nck th

10. CHICKEN NOODLES SOUP 7



