
SOUP
HOT & SOUR
chicken, fresh tofu, bamboo strip, pea, carrot, black mushroom, 
water chestnut, egg — garnished w/green onion

4.5

SMALL PLATES
SPRING ROLL [2PC]
cabbage, carrot, bean thread noodle, crispy flour shell 
— served w/plum sauce

POT STICKERS  [5PC]
ground chicken & cabbage — served w/garlic soy sauce

CRISPY ROLL  [2PC]
ground chicken, black mushroom, bean thread noodle, carrot, 
green onion, crispy rice paper—w/sweet chili sauce

CRAB CHEESE  [5PC]
imitation crab, melted cream cheese, crispy wonton wrapper  
— served w/plum sauce

4

6.5

7.5

6.5

GF

C R E A T E  Y O U R  C U S T O M  L A R G E  P L A T E

TRADITIONAL
served w/a scoop of white rice
( brown rice substitution, add $1 )

PAD PAK
broccoli, baby corn, peapod, carrot, cabbage, 
water chestnut, brown sauce

THAI PEANUT
broccoli, baby corn, peapod, carrot, cabbage, 
water chestnut, thai peanut sauce

SESAME CHICKEN (HALAL)
battered crispy chicken, broccoli, carrot, pineapple, 
tangy sweet and sour sauce — w/toasted sesame seed

ORANGE GLAZED CHICKEN (HALAL)
battered crispy chicken, chopped green onion
 — glazed w/zesty orange sauce
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CURRY
served w/a scoop of white rice
( brown rice substitution, add $1 )

GANG GAI
bell pepper, bamboo strip, mushroom 
— red coconut curry sauce

VEGETABLE CURRY
broccoli, baby corn, pea pod, carrot, cabbage, water chestnut, 
mushroom — red coconut curry sauce

POTATO CURRY
fried potato, onion, bell pepper — red coconut curry sauce

PA NANG
bell pepper, carrot, fried potato — pa nang coconut curry sauce
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A  L A  C A R T E
M E N U

A D D - O N S
IMPORTANT NOTICE 

F I S H  &  O Y S T E R  S A U C E  A R E  A  M A I N  I N G R E D I E N T  I N  T H A I  F O O D .
TO AVOID THIS, PLEASE ORDER VEGAN; IF APPLICABLE — VEGAN OPTIONS INCUR A SURCHARGE. 

V E G A N  F E E  A P P L I E S  T O  L A R G E  P L A T E S  O N L Y .
W E  O N L Y  U S E  V E G E T A B L E  S O Y  B E A N  O I L .

NOODLE
PAD THAI
rice noodle, bean sprout, green onion, egg, tamarind sauce 
— w/crushed peanut, lemon wedge

CURRY NOODLE
rice noodle, bean sprout, green onion, egg, 
red coconut curry sauce — w/crushed peanut

SEE IEW
wide rice noodle, broccoli, egg, sweet soya sauce

KAREE BASIL NOODLE
wide rice noodle, fresh basil, bell pepper, onion, egg 
— w/fragrant karee spice

DRUNKEN NOODLE
wide rice noodle, peapod, carrot, baby corn, onion, egg
— in lite garlic soya sauce 

EGG NOODLE
egg noodle, peapod, carrot, baby corn, onion, 
egg, lite garlic soya sauce

UDON NOODLE
udon noodle, broccoli, egg, teriyaki sauce 
— topped w/toasted sesame seeds
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PICK A LARGE PLATE1
A PROTEIN A SPICE LEVEL2 3

NO SPICE
MILD
MEDIUM
HOT
X HOT
TOP of the LINE

BEEF + $1

TOFU [STEAM/FRIED]

SHRIMP + $1

CHICKEN 

VEGGIE
BROCC/PPOD/CARR/CABB/WCHEST

FRIED RICE 
( brown rice substitution, add $1 )

KOW PAD
rice, pea, carrot, onion, green onion, egg

KOW PAD PRIK
rice, broccoli, egg

BASIL FRIED RICE
rice, ppod, bell pepper, fresh basil, egg

SY’S FRIED RICE
rice, yellow curry powder, pineapple, cashew nut, 
tomato, pea, carrot, onion, green onion, egg
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