risk for food borne illnesses

THAI CAFE
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% APPETIZERS / small bites

FREID CALAMARI 13

served with sweet chili sauce

SHRIMP IN THE BLANKET 10

fried shrimp wrapped with Egg roll wrap served with Thai sweet chili sauce
CHICKEN POTSTICKERS 7

served with ginger soy sauce

VEGETABLE EGG ROLL 7 (V)

served with Thai sweet chili sauce

CHICKEN EGG ROLL 7 (GF)

served with Thai sweet chili

SUMMERROLL 8 (V)

(choice of shrimp, chicken, tofu or veggies) served with peanut sauce
FRIED FISH CAKES 10

Shrimp patties with Served with crushed peanuts and cucumber salad
CRISPY CRAB RANGOON 8

Cream cheese and crab meat wrapped with wonton skin
CHICKEN SATAY 10

Served with peanut sauce and cucumber salad

BANGKOK DIM SUM 7

Steamed chicken dumpling served with ginger soy sauce

GOLDEN FRIED TOFU 8 (V)

Served with peanut sauce

FRIED GARLIC WINGS 10

Served with sweet chili sauce m
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SALAD(V)(GF)

SOM TUM THAI 12 add shrimp+3

green papaya, carrot, tomato, peanut, garlic in lime dressing

TUM LAO 12 add shrimp +3

green papaya, carrot, tomato, fermented crab and fish sauce

GRILLED BEEF SALAD 13

spring mixed, cherries tomato, garden herb inThai dressing

YUM WOON SEN 12 add shrimp+3 add seafood +4

glass noodle, shrimp, garden herb, tomato, onion with Thai lime dressing
LARB 14

chopped meat, kao khua (toasted rice powder) cilantro, onion, Thai lime
dressing, lettuce

FRIED SOFT SHEEL CRAB WITH MANGO & HERB SALAD 18

SOUPS (V)
TOM YUM (lemongrass soup, tomato, onion, cilantro, mushroom) ,,
Chicken, Veggies or Tofu|cup 7/ hot pot 13 ’6? '

Shrimp |cup 7/ hot pot 14
Seafood(mussels, squid and shrimp) |cup 8/hot pot 16

TOM KHA (coconut soup, tomato, onion, cilantro, mushroom)
Chicken, Veggies or Tofu|cup 7/ hot pot 13
Shrimp |cup 7, hot pot 14
Seafood (mussels, squid and shrimp) |cup 8, hot pot 16
SEAFOOD RICE SOUP (mussels, squid and shrimp) 14
rice, celery, onion, cilantro, fried garlic
NOODLE SOUP (choice of meat, rice noodle and veggies) 12
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Chicken, Pork, Tofu or Veggies

Beef+1 Shrimp+3, Meat combo+3, Duck+3
Seafood Combo+4, Scallop 10, lobster (MP)
No Spice, Mild, Medium, Spicy or Thai Spicy

CURRY with steamed ricex

RED CURRY | bamboo, bell pepper, Thai basil 13
GREEN CURRY | bamboo, bell pepper, Thai basil 13

YELLOW CURRY | potato, carrot, onion 13

PANANG CURRY/|green bean, bell pepper 13

MASSAMAN CURRY | potato, carrot, onion, cashew nut 14

PINEAPPLE RED CURRY | pineapple, bell pepper, Thai basil 13

KAO SOI CURRY NOODLE | Egg noodle, chicken, onions, cilantro, lime 14

FREID RICE

THAI FRIED RICE 12

Jasmine Rice, egg, peas, carrots, green onion and your choice of protein.
BASIL FRED RICE 12

Jasmine rice,Thai sweet basil, Egg, Bell Pepper, Yellow Onion and your
choice of protein.

PINEAPPLE FRIED RICE 13

Jasmine Rice, Pineapple, Egg, Peas, Carrots, Onion and your choice of
protein.

HAWAIIAN FRIED RICE 14

Jasmine Rice, Yellow Curry, Pineapple, Cashew Nuts, Egg, Peas, Carrots,
Onion and your choice of protein.

CURRY FREID RICE13 &

Jasmine Rice, Red Curry paste, Green beans, Bell Pepper and your choice of
protein.
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Chicken, Pork, Tofu or Veggies

Beef+1 Shrimp+3, Meat combo+3, Duck+3
Seafood Combo+4, Scallop 10, lobster (MP)
No Spice, Mild, Medium, Spicy or Thai Spicy

NOODLES

PAD THAI 12

Rice noodles, egg, cabbage, carrot, scallions @
PAD WOON SEN 12

Glass noodle, egg, scallions, broccoli, cabbage, carrot

THAI CHOW MEIN 12

Ramen noodle, egg, brocoli, carrot, cabbage

DRUNKEN NOODLE 13

Bigrice noodle, broccoli, carrot, bell pepper, onions, zucchini, Thai basil
PAD SEE EW 12

Big rice noodle, egg, carrot, broccoli

STIR FRIED with steamed rice

CASHEW CHICKEN 13

Cashew nut, celery, onion, bell pepper, zucchini, carrot
JASMINE IN THE GARDEN 13

Cabbage, broccoli, celery, mushroom, carrot
BROCCLISTIRFRIED 13

Brocoli, carrot

PEPPE STEAK 14

Bell pepper, onion

PAD CHA (chicken, beef, pork and shrimp) 15\

Curry paste, bell pepper, onion, Thai basil

PAD KRAPOW 13

Thai basil, green bean, bell pepper, onion

PAD KHING 13

Ginger, bell pepper, onion, celery, zucchini, carrot, mushroom
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THAISTYLE SEAFOOD

*We recommend sharing for a better dining experience *

STEAMED FISH WITH THAI HERBS 32

(Mediterranean Branzino or Red Snapper)

Whole fish, chili, mint, basil, culantro in cilantro lime broth. i
FRIED FISH WITH THAI HERBS "Plaa Lui Suan” 32 @
(Mediterranean Branzino or Red Snapper)

Whole fish, cilantro, basil, mint, cashews, chili, pineapple, ginger,
pickled garlic dressing.

PRAWN AOB WOONSEN 22

Baked prawns, ginger, cilantro root, glass noodle, celery leaves
LOBSTER or DUNGENESS CRAB AOB WOONSEN (MP)

Baked lobster tail or Dungeness crab, ginger, cilantro root, glass
noodle, celery leaves

CRAB FRIED RICE 18

Crab meat, rice, egg, scallion, cilantro, side cucumber served with nam
Jym seafood and prik nam pla

DEEP SEA FRIED RICE 28

Scallop, prawn, squid, scallion, egg

COCONUT CRAB CURRY 24

Crab meat, coconut, curry paste, kiffir lime leaf serves with rice
DUNGENESS CRAB KAREE (MP) (For two)

Whole Dungeness crab stir-fried in egg and crab roe sauce, scallion,
roasted chili jam and garlic. Served with rice

GRILLED SEAFOOD PLATTER 28

Prawns, squid, mussels, scallop grilled with signature seasoning served
with rice and nam jim seafood sauce.

SALT AND PEPPER PRAWNS 26

Deep friend prawns tossed with bell pepper, onion and jalapeiio




FRIED SOFT SHELL CRAB PAD THAI 24

Rice noodle, egg, carrot, green onion, lime

GRILLED SALMON with steamed rice 26

Choice of stir fried mixed veggies or curry sauce

GINGER GUEEN 22

Fried Mahi-Mahi Fillet, ginger sauce( mushroom, onion, bell pepper).
BASIL MUSSELS WITH ROASTED CHILIJAM 16

Mussels tossed with lemongrass, galangal, kiffir lime leaf, palm sugar,
red pepper and Thai basil.

SIDES & EXTRAS
Sautéed cabbage with garlic and fish sauce 4
Side fried rice 3

Steamed jasmine rice 2.5
Steamed brown rice 3
Steamed rice noodle 2.5
Steamed veggies 2.5
Peanut saucel

Fried Soft Shell Crab 7 each
Lobster Tail (MP)

Scallop 10

KIDS (under 12 years old)
Pad Thai 7, Fried rice 7and Chow-Mein 7

DESSERTS 8
PANDAN STICKY RICEWITH MANGO

Served with coconut cream

PANDAN STICKY RICEWITH EGG CUSTARD
Served with coconut cream
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Lunch Special 11AM-2 PM

(Monday-Thursday)(Not available on holidays)
Served with one veggies egg roll
Chicken, Pork, Tofu or Veggies
Beef+1 Shrimp+3, Meat combo+3, Seafood Combo+4, Duck+3
No Spice, Mild, Medium, Spicy or Thai Spicy

Thai Fried Rice 10 Red Curry 11 Yellow Curry 11
Cashew Chicken 10 Jasmine in the garden 10 Pad Thai 10
Pad See Ew 10 Grilled Half Lobster and Shrimp Pad Thai 18

Scallop, Shrimp and squid Fried Rice 18

BEVERAGES o
THAIICED TEA 4.50 add boba +1, no ice +0.50 ﬁ

THAI ICED COFFEE 4.50 add boba +1, no ice +0.50
TOPO CHICO |regular, lime, grapefruit 3
EVAIN WATER 4

SWEET TEA3
UNSWEETENED TEA3
SODA3
HOT TEA (GREEN or JASMINE) 3
BEER WINE BY GLASS/BOTTLE
ASIAN- SINGHA ( THAILAND ) CHARDONNAY
- KIRIN (JAPAN) CABERNET

- CHANG (THAILAND)
IPA - GOOSE ISLAND
BUD LIGHT
BUDWEISER
MICHELOB ULTRA

SR




