
		

starter	
Popia	Tort	(Spring	Roll)....................................................8.95	
Crispy	rolls	stuffed	with	shredded	vegetables	and	bean	thread	noodles,		
homemade	plum	sauce.	
Popia	Sot	(Fresh	Roll)……………	Tofu	7.95	/	Prawns	10.95		
Fresh	mixed	greens	wrapped	in	rice	paper,	ginger	peanut	sauce.		
(Extra	Fresh	Rolls	Sauce	+1)	
Tao-hu	Tod	(Fried	Tofu)	..............................................................7.95	
Crispy	outside,	Soft	inside;	Deep	fried	tofu,	sweet	chili	dip	topped	with	crushed	
peanuts.	
Kiew	Puu	Tod	(Fried	Crab	Wonton)..................................................9.95	
Deep	fried	wonton	stuffed	with	crab	meat	and	cream	cheese,	sweet	and	sour	plum	
sauce.	
Peek	Gai	Loa	Dang	(Chicken	Wing)..................................9.95	
Deep	fried	wings	tossed	in	our	signature	spicy	Mekhong	whisky	sauce.	
Plamuk	Tod	(Fried	Calamari)...........................12.95	
Crispy	garlic	calamari	rings	served	with	thai	sweet	chili	dip.	
Goong	Chub	Pang	Tod	(Coconut	Prawns)………………………………….9.95	
	Golden	deep	fried	fresh	prawns	in	coconut	tempura	batter,	sweet	chili	sauce.	
Gai	Satay	(Chicken	Satay)	..............................................................10.95	
Grilled	chicken	tender,	thai	herbs	and	coconut	curry	marinade,	“a-jard”cucumber	
relish	and	homemade	peanut	sauce.(Extra	sauce	+2)	
Moo	Dade	Deaw	Appetizer……………………………9.95	
Marinated	Thai	style	pork	jerky	and	side	of	sriracha	sauce.	
Chicken	Lettuce	Wrap……………………………………………………………..12.95	
Minced	chicken,garlic,ginger,shiitake	mushroom,	scallion	and	rice	paper	crisps.	
Sriracha	Gai	Tod	(Sriracha	Fried	Chicken)……………………………..9.95	
Crispy	batter	chicken,	honey	glazed	sriracha	sauce	&	top	with	green	onion.	
(Extra	Chicken	+3)	

	
	
soup																																												small/large	
Tom	Yum	(Thai	Hot	And	Sour	Soup)…………………………..7.95/11.95		
Lemongrass,	kaffir	lime	leaves,	galangal,	white	button	mushrooms,	cherry	
tomatoes,	cilantro.	
Tom	Kha	(Thai	Coconut	Milk	Soup)…………………………….7.95/11.95	
Creamy	coconut	milk,	galangal,	lemongrass,	kaffir	lime	leaves,	white	button	
mushrooms,	Thai	chili,	cilantro.	

	
	
salad	
Larb	..............................................................................................13.95		
Ground	chicken	or	pork,	fresh	lime,	dried	chili,	toasted	rice,	red	onion,	mint	leaves,	
green	onion,	cilantro,	side	of	iceberg.	
Yum	Neua	(Beef	Salad)	................................................................14.95	
Beef	steak,	red	onion,	mint	leaves,	green	onion,	cilantro,	cucumber,	and	cherry	
tomato	tossed	in	spicy	toasted	rice	lime	dressing.	
Som	Tum	(Papaya	Salad)	..........................................................14.95		
Fresh	green	papaya,	green	bean,	cherry	tomatoes,	peanut,	garlic	lime	dressing	
Served	with	grilled	tiger	prawns.(Extra	Prawn	+4)	
	
	



		

noodle																							
Pad	Thai..........................................................11.95		
Thin	rice	noodle,	tomato	paste,	egg,	bean	sprout,	green	onion,		
ground	peanuts.	
Pad	Thai	Tamarind(Thai	Style	Pad	Thai)…………………………………..11.95	
Authentic	style	tamarind	sauce,	thin	rice	noodle,	egg,	beansprout,	green	onion,	
shallot,	1	sliced	of	lime,	ground	peanuts.(Add	Woonsen	+2) 
Pad	See	Eew.....................................................................11.95		
Wide	rice	noodle,	broccoli,	Chinese	broccoli,	egg,	sweet	black	soy	sauce.	
Pad	Khi	Mao	................................................................................11.95	
	Wide	rice	noodle,	chili	paste,	Thai	sweet	basil,	bell	pepper,	bamboo	shoot,	onion.	
Kao	Soi	.................................................................................14.95	
Flat	egg	noodle,	tender	chicken	drumstick	in	Chiang	Mai	curry	sauce	top	with	
pickled	mustard	greens,	green	onion,	crispy	egg	noodle.	
Kuaytiaw	Kua	Gai.......................................................................13.95		
Wide	rice	noodle,	chicken	breast	fillet,	squid,	egg,	pickled	cabbage,	green	onion,	
cilantro.	Served	with	fresh	lettuce	and	Sriracha	hot	sauce.	
Ba	Mee	Tom	Yum………………………………………………………………………12.95	
Hot	&	Spicy	egg	noodle	soup	served	with	ground	chicken,	bean	sprouts,	ground	
peanuts,	green	onion,	cilantro,	chili	paste,	spicyness	2	to	5	stars.	
Mee	Ton	Poh	(One	of	Phuket’s	fav)…………………………………………….18.95	
Stir	fry	thick	egg	noodle,	Combination	seafood	(Prawn,	squid,	scallops),	Yu	Chou,	
half	cooked	Egg,	top	with	fried	shallots.	
Kanom	Geen	(	Curry	Noodle.)…………………………………..12.95	
Vermicelli	noodle	w/	green	curry,		coconut	milk,	thai	eggplant,	basil.	
Ba	Mee	moo	Dang………………………12.95	
Egg	Noodle,	BBQ	Pork,	Yu	Chou,	Green	onion. (add	bbq	pork	+4)	
Mee	Shake……………………………………………………………………………..14.95	
Phuket	style	noodle	soup	Mika	noodle,	bean	sprout,	Yu	Chou,	shrimp,	shrimp	
broth,	green	onion,	fried	shallot	&	garlic	on	top.	
	

		
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

CHOICE	OF	CHICKEN,	PORK,	TOFU,	OR	VEGETABLE.	
ADD	BEEF,PRAWN	OR	SQUID	+3	
ADD	GROUND	CHICKEN	or	PORK	+3	
ADD	CRISPY	CHICKEN	+3	
ADD	SCALLOP+5	
ADD	SEAFOOD	COMBINATION	+5	
(Prawn,	scallop,	squid)	
Add	SALMON	CRAB	+8	
	



		

rice				Add	brown+1																																																																																														
Kao	Pad	(Thai	Street	Fried	Rice)……………………..11.95	
Jasmine	rice,	onion	,tomato	,pea	,carrots	,egg.	
Kao	Pad	Kra	Prao(Basil	Fried	Rice)	.................................................12.95		
Jasmine	rice,	sweet	basil,	garlic,	fresh	Thai	chili,	shredded	green	bean,	bell	pepper.	
Kao	Pad	Pong	Gari(Curry	Fried	Rice)	...........................................12.95	
	Jasmine	rice,	yellow	curry	powder,	pineapple,	onion,	tomato,	pea	,carrots,	egg.		
Crab	Fried	Rice.............................................................................18.95	
Crab	meat,	jasmine	rice,	egg,	scallion,	onion.	Side	of	fresh	cucumber	and	tomato.	
Kao	Pad	Sapparod	(	Pineapple	fried	rice)…………………………………….13.95	
Jasmine	rice,	pineapple,	onion,	tomato,	pea,	carrot,	cashew	nut,	egg,	side	of	
cucumber	and	choice	of	protein.		
	

Over	rice																	Add	brown+1				
Kra	Prao	Kai	Dow..........................................................................13.95	
Stir-fried	ground	pork	or	chicken,	Thai	basil,	shredded	green	bean,	fresh	chili,	side	
of	crispy	fried	egg.	Over	jasmine	rice.	
Kra	Tiam	Kai	Dow..........................................................................13.95	
Stir-fried	garlic	pork	or	chicken,	steamed	broccoli,	fresh	cucumber,	crispy	fried	egg.	
Over	jasmine	rice.	
Kra	pow	moo	Krob……………………………………………………………………..15.95	
Crispy	pork	belly	stir-fry	with	fresh	Thai	basil,	bell	pepper,	chopped	green	beans	
served	over	white	jasmine	rice	and	a	fried	egg	on	top.(Extra	Pork	belly	+5)	
Kao	Rad	Na	Gai…………………………………………………………………….13.95	
Chicken,	shiitake	mushroom,	homemade	gravy	sauce,	thai	sausage,	jalapeño,	
jasmines	rice,	soft	boiled	egg	on	top	
Kao	Niew	Moo	Tod……………………………………………13.95	
Crispy	garlic	pork	served	w/	sticky	rice,	spicy	sauce	on	the	side.	
	

	
Choice	of	meat	:	
Chicken,	Pork,	Tofu	or	Vegetable		
Beef,	Prawns,	Squid	+3	
	

entrée																					
Lunch	served	with	Jasmine	rice,	Brown	rice+1		
Pad	Khana...............................................................................11.95	
Fresh	chinese	broccoli,	Thai	chili,	house	oyster	sauce.	(Add	pork	belly+5)	
Pad	Kra	Prao		(Basil)...................................................................12.95	
Ground	pork	or	chicken,	Thai	basil,	green	bean,	button	mushroom,	bell	pepper,	
onion.	
Pad	Kra	Tiam	(Garlic).....................................................................12.95	
Your	choice	of	meat	with	minced	garlic	and	black	pepper	sauce,	steamed	broccoli.	
Pad	Prikkhing	(Green	bean)	…………………………..12.95	
	Green	bean,	Thai	red	chili-ginger	paste,	kaffir	lime	leaves.	
Rama	Long	Song(Swimming	Rama)	..................................11.95	
	Sauteed	spinach	and	bean	sprout	topped	with	homemade	peanut	sauce.	
Pad	Pak	(Mix	Vegetable)..................................11.95	
Mix	vegetable,	shiitake	mushroom,	garlic	oyster	sauce.	
Pad	Ma	Kheua	(Spicy	Eggplant)………………………12.95	
	Chinese	eggplant,	onion,	bell	pepper,	basil,	chili	paste.	
Gai	Med	Mamuang		(Cashew	Nut)..............................................13.95	
	Crispy	battered	chicken,	toasted	cashew	nuts,	onion,	bell	pepper,	mushroom,	
carrots,	Thai	“prik	pao”	paste.(	Extra	Crispy	Chicken	+$3)	
Gai	Som	(Orange	Chicken)..............................................................13.95	
Crispy	battered	chicken,	broccoli,	onion,	carrot,	tangy	orange	sauce	(Extra	Crispy	
Chicken	+$3)	
Gai	Rad	Prik	(Spicy	Basil	Chicken)	...................................................13.95	
	Crispy	battered	chicken,	bell	pepper,	onion,	mushroom,	sweet	basil	sauce.	Topped	
with	crispy	basil.(	Extra	Crispy	Chicken	+$3)	
Pla	Trout	Sarm	Rod........................................................................18.95	
Crispy	fried	whole	trout,	shallot,	garlic,	chili,	bell	pepper,	tamarind	sweet	and	sour	
sauce,	crispy	basil.	

	
	
BBQ	Pork	+4	
Scallop,	Seafood,	Porkbelly	+5	
Salmon,	Crab	meat	+	



		

Choice	of	meat	
Chicken,	Pork,	Tofu,	Vegetable		
Beef,	Prawn,	Squid	+3	
Scallop,	Porkbelly	+5	
Salmon,	Crab	meat	+8	

curry(all	Gluten-free)		
Lunch	served	with	Jasmine	rice,	Brown	rice+1	
GangDang	............................................................11.95	
Spicy	red	curry,	coconut	milk,	bamboo	shoot,	bell	pepper,	basil.	
Gang	Khiaw	Waan	...........................................................11.95	
	Homemade	green	curry,	coconut	milk,	Thai	eggplant,	bell	pepper,	basil.	
Gang	Gari	..................................................……11.95	
Mild	yellow	curry,	coconut	milk,	potato,	carrot,	and	tomato.	
Gang	Panang	......................................................................11.95	
Sautéed	panang	curry,	thick	coconut	cream,	bell	pepper,	kaffir	lime	leaves.	
Gang	Massaman	........................................................................12.95	
Southern-style	Thai	curry,	coconut	milk,	tamarind	sauce,	roasted	peanut,	potato,	
grape	tomatoes,	fried	shallots.	
Gang	Sapparod……………………………………12.95	
Red	curry,	coconut	milk,	pineapple,	bell	paper,	basil.				
		

beverage	
Soda…….................................................................3	
(Coke,Diet	coke,Root	Beer,Sprite)	
Lemonade..............................................................3	
Home	Made	Ginger	Ale..........................................4	
Unchun	Lemon	soda…………………………………………….4	
Regular	Iced	Tea.....................................................3	
Thai	Iced	Tea	(add	coconut	milk	+	.75)	
Original	4	/	Lychee	5	/	Mango	5	
Thai	ice	tea	float…………………………………………………..6	
Thai	ice	Coffee	(add	coconut	milk	+	.75)……………….4	
Juice………………………………………………………………….3.5	
(Orange,	Cranberry,	Guava,	Coconut,	Grape,	Tomato,	lychee,	Grapefruit	)	

	
Dessert	
Banana	spring	rolls	with	vanilla	ice	cream……………6	
Black	sticky	rice	pudding	with	coconut	milk………….4	
Mango	with	sweet	sticky	rice	(Seasonal)………………9	
Khan	thom	mud……………………………………………………6	

	
	
	
	
	

Side	
Jasmine	Rice..............small	2	/	large	4	
Brown	Rice.............small	2.5	/	large	5	
Sticky	Rice.......................................4	
Cucumber	Salad..............................3	
Peanut	Sauce………………………………..3	
Fried	egg……………………………………….3	
Rice	noodle…………………………………..4	
Steamed:	Chicken	4/	pork4	/	Tofu	4/Vegetables	4		
Beef	5/	Prawn	5/	Squid	5/	Scallop	6/	Seafood	6/	salmon	8	
	
	



		

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	

	
	
To	follow	CDC	Social	distancing	
	
-	Please	allow	1	party	at	the	time	in	
the	restaurant	space.	
-	Please	wear	a	face	mask	in	the	
restaurant	space.	
	
Call	us	:	425-	658-7890	
	

Things	You	Should	Know.	
-	Our	spice	level	is	1-5.	Unlike	some	restaurants,	5	is	really	spicy.	Seriously.	Our	
curry	dishes	are	naturally	spicy.	Feel	free	to	ask	your	server	about	spice	levels.		
-	Many	of	our	dishes	contain	oyster	sauce	and/or	fish	sauce.	Please	ask	your	
server	if	you	are	vegetarian	or	vegan.			
													



		

	

	
	
	

	
	
	


