
LUNCH SPECIALS
Monday to Friday from 11 AM – 2:30 PM

Served with house special soup,salad and steamed rice 
(Brown Rice add $1)

**Soup for dine in only**

Tofu or Vegetables 9.95
Chicken or Pork 10.95 
Beef or Shrimp 11.95  |  Seafood 13.95

Choice of Meat: 

Choose level of spiciness from 1 to 5

Please inform us of your allergies. 
Not all ingredients are l isted in the menu.

Spicy Basil (Ga-Pow)
Thai spicy stir-fried with mushrooms, carrots, onions, bell peppers, 

Thai basil leaves, garlic, and ground chili.

Cashew Nuts
Stir-fried with cashew nuts, onions, mushrooms, bell peppers, 

carrots, zucchini, and celeries in house sauce.

Garlic and Black Pepper
Stir-fried dish with garlic sauce, onions, carrots, celeries  

and black peppers topped on a bed of cabbage and broccoli.

Rama
Stir-fried with carrots, onions, and celeries with house sauce 

served on a bed of cabbage, broccoli and topped with peanut sauce.

Mixed Vegetables
Stir-fried colorful array of vegetables with special house sauce.

Spicy Eggplant
Stir-fried fresh eggplant, garlic, carrots, chili, 

Thai basil leaves, onions, and bell peppers with special house sauce.

Spicy Bamboo
Stir-fried bamboo shoots, fresh garlic, carrots, chili, 

Thai basil leaves, onions, and bell peppers with special house sauce.

Broccoli
Stir-fried broccoli and carrots with white pepper, chef’s special sauce.

Thai Ginger
Stir-fried with fresh ginger, onions, mushrooms, carrots, 
bell peppers, celeries and zucchini in light soy sauce.

Sweet and Sour
Stir-fried with carrots, onions, pineapples, cucumbers, 

tomatoes and bell peppers in our sweet and sour sauce.

Thai Fried Rice
Stir-fried Thai jasmine rice with egg, onions, green onions, 

celeries, and carrots. **served with soup only**

Spicy Curry Fried Rice
Stir-fried Thai Jasmine rice with curry powder, egg, 

mixed vegetables, and ground chili. **served with soup only**

Pad Thai
Stir-fried Thai rice noodles with egg, tofu, green onions, carrots,

and bean sprouts with sweet and sour tamarind sauce.

Pad See-Ew
Stir-fried fresh flat rice noodles, egg, zucchini, broccoli and carrots 

with special house sauce. **served with soup only**

Spicy Curry Noodle
Pan-fried fresh wide noodles with curry powder, bell pepper, onions, zucchini 

and ground chili. **served with soup only**

Pad Kee Mao (Drunken Noodles) 
Stir-fried fresh flat rice noodles, bell peppers, fresh chili, onions, zucchini, 

tomatoes and Thai basil leaves. **served with soup only**

Yellow Curry
A savory of meat, potatoes, carrots prepared 
with special yellow curry and coconut milk.

Green Curry
Green curry cooked with bamboo shoots, bell peppers, 

and Thai basil leaves in rich coconut milk.

Veggie Curry
Array of vegetables in yellow curry, and coconut milk.

Panang Curry
A special red curry sauce simmered in rich coconut milk 

with bell peppers and Thai sweet basil leaves.

Mussaman Curry
Musaman curry paste and coconut milk with potatoes, 

onions, peanuts and cashew nuts.

Pineapple Curry
A chef's special red curry with sweet pineapples, 

bell peppers and Thai basil leaves.

Crying Tiger 12.95
Char-broill prime-cut beef marinated with chef’s special Thai herb, 

served with lettuce and spicy lime sauce.

Chicken Satay
Grilled marinated meats in a curry sauce served on skewers with peanut sauce.



BEVERAGES

WINES

Please inform us of your allergies. 
Not all ingredients are l isted in the menu.

Thai Iced Tea (non-refillable)  3.25
Thai Iced Coffee (non-refillable)  3.25
Unsweetened Iced Tea  2.50
Hot Tea (Jasmine or Green)  2.50
S. Pellegrino  3.50
Arnold Palmer  2.50
Soft Drink  2.50

Singha  S 5 | L 9
Stella Artois  5
Asahi  5
Bud Light  5
Town Park Amber  5
Town Park IPA  5
Chang  5

Beer  Bottle

Red Wine  Glass Bottle
Francis Coppola, Cabernet Sauvignon (Diamond Collection)  12 33
Francis Coppola, merlot (Diamond Collection)  11 31
Meiomi, Pinot Noir 12 33

White Wine
Markham, Chardonnay (Napa Valley)  12 33
Kim Crawford, Sauvignon Blanc Marlborough New Zealand  11 31
Francis Coppola, Pinot Grigio  10 29

Spicy Basil (Ga-Pow)
Thai spicy stir-fried with mushrooms, carrots, onions, bell peppers, 

Thai basil leaves, garlic, and ground chili.

Cashew Nuts
Stir-fried with cashew nuts, onions, mushrooms, bell peppers, 

carrots, zucchini, and celeries in house sauce.

Garlic and Black Pepper
Stir-fried dish with garlic sauce, onions, carrots, celeries  

and black peppers topped on a bed of cabbage and broccoli.

Rama
Stir-fried with carrots, onions, and celeries with house sauce 

served on a bed of cabbage, broccoli and topped with peanut sauce.

Mixed Vegetables
Stir-fried colorful array of vegetables with special house sauce.

Spicy Eggplant
Stir-fried fresh eggplant, garlic, carrots, chili, 

Thai basil leaves, onions, and bell peppers with special house sauce.

Spicy Bamboo
Stir-fried bamboo shoots, fresh garlic, carrots, chili, 

Thai basil leaves, onions, and bell peppers with special house sauce.

Broccoli
Stir-fried broccoli and carrots with white pepper, chef’s special sauce.

Thai Ginger
Stir-fried with fresh ginger, onions, mushrooms, carrots, 
bell peppers, celeries and zucchini in light soy sauce.

Sweet and Sour
Stir-fried with carrots, onions, pineapples, cucumbers, 

tomatoes and bell peppers in our sweet and sour sauce.

Thai Fried Rice
Stir-fried Thai jasmine rice with egg, onions, green onions, 

celeries, and carrots. **served with soup only**

Spicy Curry Fried Rice
Stir-fried Thai Jasmine rice with curry powder, egg, 

mixed vegetables, and ground chili. **served with soup only**

Pad Thai
Stir-fried Thai rice noodles with egg, tofu, green onions, carrots,

and bean sprouts with sweet and sour tamarind sauce.

Pad See-Ew
Stir-fried fresh flat rice noodles, egg, zucchini, broccoli and carrots 

with special house sauce. **served with soup only**

Spicy Curry Noodle
Pan-fried fresh wide noodles with curry powder, bell pepper, onions, zucchini 

and ground chili. **served with soup only**

Pad Kee Mao (Drunken Noodles) 
Stir-fried fresh flat rice noodles, bell peppers, fresh chili, onions, zucchini, 

tomatoes and Thai basil leaves. **served with soup only**

Yellow Curry
A savory of meat, potatoes, carrots prepared 
with special yellow curry and coconut milk.

Green Curry
Green curry cooked with bamboo shoots, bell peppers, 

and Thai basil leaves in rich coconut milk.

Veggie Curry
Array of vegetables in yellow curry, and coconut milk.

Panang Curry
A special red curry sauce simmered in rich coconut milk 

with bell peppers and Thai sweet basil leaves.

Mussaman Curry
Musaman curry paste and coconut milk with potatoes, 

onions, peanuts and cashew nuts.

Pineapple Curry
A chef's special red curry with sweet pineapples, 

bell peppers and Thai basil leaves.

Crying Tiger 12.95
Char-broill prime-cut beef marinated with chef’s special Thai herb, 

served with lettuce and spicy lime sauce.

Chicken Satay
Grilled marinated meats in a curry sauce served on skewers with peanut sauce.


