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Wines by Glass (4o02) 5%

WHITE
Ask Server for Features
RED

Ask Server for Features

Beer on Tap (120z) 4%
R&B Sungod Wheat Ale

R&B Sungod Cream Ale

Starters / Salads

Satay Gai (Chicken, 4 pieces) 12%
Sliced chicken breasts marinated in exotic herbs with
coconut milk and spices, served with homemade peanut sauce.

Tom Kha Gai (Coconut soup for 1) 9%
Sliced chicken in creamy coconut milk with mushrooms, green
onion, cilantro, lemon grass, galanga root an kaffir lime leaves.

Tom Yum Goong (Hot & sour soup for 1) 9%
Tiger Prawns in hot sour soup with fresh-mushrooms, lemon
grass, kaffir lime leaves, lemon grass, green onion, cilantro

and lovely Thai chili paste.

Som Tum (Papaya Salad) 11%$
Julienne of green papaya and carrots with fresh lime juice,
tomatoes peanuts, chilies and fresh greens.

Yum Nua-Gai (Beef / Chicken Salad) 11%
Sliced beef or chicken marinated in lemon juice, cucumber,
onions, tomato, chilies and fresh greens.
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Excludes taxes
15% Gratuity for parties 6 or more

Noodles 7/ Rice (Includes spring roll) 12%

Pad Thai: Pan-fried Thai rice-noodles in tamarind sauce
with choice of chicken or shrimp topped with ground peanuts.

Pad-See-lew: Choice of beef, pork or chicken fried rice
noodles in soya sauce with broccoli, eggs and cabbage.

Pad-Kee-Maow: Choice of beef, pork or chicken fried rice
noodles, bell-peppers, egg, onion been spouts & Thai basil.

Kao Pad: Fried rice with choice of beef, pork or chicken with
onions, tomatoes , green peas and egg.

, Kao Pad Pong Garee: Fried rice with choice of beef, pork or
chicken with onions, egg, Thai yellow curry topped with fresh
cilantro
Kao Pad Sapporot: Fried rice with chicken, onions, tomatoes,
eggs and pineapple.

Curries (Includes steam rice & spring roll) 14%

, Yellow Curry: the mildest of all coconut curries, with choice of
chicken, beef or pork with potatoes, and onions.

Red Curry: medium style coconut curry with choice of chicken, beef
or pork with bamboo, bell peppers and fresh Thai basil.

, Green Curry: If you like very spicy this is your choice with chicken,
beef, or pork, bamboo, bell peppers topped with fresh Thai basil.

Vegetarian Curry: your choice of yellow, red or green coconut curry

with tofu and fresh seasonal vegetables.

Massaman Curry: Your choice of chicken, beef, or pork sautéed
with red curry, potato, peanut, tomato, onions in tamarind sauce.

Excludes taxes
15% Gratuity for parties 6 or more
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Stir Fry (Includes steam rice & spring roll) 12%

Nua-Gai Pad Ped: Choice of beef or chicken with bamboo, sliced
bell peppers, chili sauce and fresh Thai basil.

Nua-Gai Pad Khing: Stir-fried slice beef or chicken with fresh
ginger, bell peppers, mushrooms, onions in sweet Thai soya sauce
w/steam rice.

Gai Prig Paow: Sautéed chicken in sweet chili paste with seasonal
vegetables and fresh Thai basil.

Nua-Gai Ma Muang: Sautéed sliced beef or chicken in Thai soya
sauce with onions, bell pepper, carrot, and cashew nuts.

Gra Paow Gai or Nua: Choice of chicken or beef in light soya sauce
with onions, bell peppers, and fresh Thai basil.

Pad Peaw Wan Gai: Sautéed chicken in sweet & sour sauce with
onions. Cucumber, tomatoes, bell peppers, green onions, and
pineapple.

Nua-Gai ga Tiam: Choice of beef or chicken with garlic soya sauce
on a bed of broccoli and carrots.

Pad Tao Hoo: Stir-fried tofu with bell peppers, onion, eggplant red
Thai chili paste and fresh Thai Basil.

Pra Rak: Steamed broccoli, deep fried tofu, topped with homemade
peanut sauce.

Seafood (iIncludes steam rice & spring roll) 16$

Goong Ma Muang: Sautéed Tiger Prawns in Thai soya sauce with
onions, bell pepper, carrot, and cashew nuts.

Scallop Prig Paow: Scallops sautéed in sweet chili paste with
seasonal vegetables and fresh Thai basil.

Penang Curry with Prawns: Tiger Prawns sautéed in a thick red
curry with coconut milk, bell peppers & fresh Thai basil, topped with
fresh lime leaves.

Excludes taxes
15% Gratuity for parties 6 or more



