AM THAI STREET FOOD
APPETIZER

THAI EGG ROLLS

Deep fried mixed vegetable roll served with sweet & sour sauce. S7

FRESH SPRING ROLLS

Rice paper wrapped with lettuce, mint, sweet basil, carrot, tofu or shrimp served with sweet peanut
sauce.

Vegetables S8

Tofu S8
Shrimp $9
Mango $9

FRIED DUMPLING

Deep fried pork and mixed vegetable then wrapped in pot sticker skin served with house special
sauce.

S8

THAI CALAMARI

Deep fried calamari marinated with special herbs served with sweet &sour sauce. $9



CRAB CHEESE WONTON

Deep fried wonton wrapped with cream cheese & crab meat served with sweet & sour sauce S8

CURRY DUMPLING

Steamed pork dumpling served with green curry sauce. S8

CHICKEN SATAY

Skewers of chicken, marinated in light curry served with peanut sauce. $9

CHICKEN WINGS

Deep fried chicken wings served with sweet chili sauce. S9



SHRIMP WRAPPED BACON

Shrimp wrapped with grilled bacon, served with special sauce. $10

QUAIL EGGS WONTON

Deep fried wonton wrapped with quail eggs, served with sweet chili sauce. $9

TOM YUM (Clear soup / creamy soup)
Hot & Sour soup with mushrooms, onions, tomatoes, galangal, kaffir lime leaf and lemongrass.
(CKICKEN / TOFU / VEGETABLES /Add $3 for Prawns)

Small $ 7

Large $ 13

TOM KHA

Hot and sour coconut soup with chicken, tomato, onion, galangal, lime leaves, lemongrass and
mushroom.

(CKICKEN / TOFU / VEGETABLES /Add $3 for Prawns)



Small $ 7

Large $ 13

PO TAK

Spicy clear soup with seafood, tomato, onion, galangal, lime leaves, lemongrass, Thai basil and
mushroom. S 17

Curry

Choice of meats: Chicken/Pork/Tofu/Vegetables, Add $3 for shrimp / 32 for beef/ $5 for seafood

GREEN CURRY

Green curry paste in coconut milk with bamboo shoots, bell peppers, zucchini and Thai basil. S14

RED CURRY



Red curry paste in coconut milk with bamboo shoots, bell peppers, zucchini and Thai basil. S14

YELLOW CURRY

Yellow curry paste in coconut milk with potatoes, onions and carrot. S14

MASSAMAN CURRY

Massaman curry paste in coconut milk with potatoes, onions and carrot. S14

PANANG CURRY

Panang curry paste in coconut milk with bell peppers and kaffir lime leaf. S14

PINEAPPLE CURRY

Red curry paste in coconut milk with bell peppers, tomatoes, pineapple and Thai basil
S14

PUMPKIN CURRY



Red curry paste in coconut milk with bell peppers, pumpkin and Thai basil
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AVOCADO CURRY

Red curry paste in coconut milk with bell peppers, avocado and Thai basil
S14

MANGO CURRY

Red curry paste in coconut milk with bell peppers, mango and Thai basil S14

Thai street food
Choice of meats: Chicken/Pork/Tofu/Vegetables, Add $3 for shrimp / $2 for beef / $5 for seafood
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KHAO SOl

Classic large curry soup dish from northern Thailand with eggs noodles coconut milk, ginger (Served
with Red onions, Pickled Cabbage, Limes on the side) S15

BOAT NOODLE

Thai style noodles with a strong flavor and Short Ribs. S15



GUAY TIEW TOM YUM (Creamy soup)

Rice noodle soup with chili paste, galangal, lemongrass and kaffir lime leaf. $13

PAD THAI

Thai’s famous noodles with bean sprouts, egg and Chives. $13
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Flat wide noodles stir fried, topped with Chinese Broccoli & gravy.

$13

PAD SEE EWE
Flat wide noodles stir fried with Chinese broccoli, egg & Black soy sauce.

$13

PAD KEE MOW

Flat wide rice noodles stir fried with baby corn, green bean, mushroom, green pepper and Thai basil.
$13



GUAY TEOW KUA GAI - STIR FRIED

Thai style chicken noodles stir fried with beansprout and green onions.

AMERICAN FRIED RICE

Stir-fried with eggs, raisin, peas. (fried egg, sausage and chicken on side)

CRAB FRIED RICE

Stir-fried crab meat with egg and green onions.

PINEAPPLE FRIED RICE

Stir-fried with yellow curry powder with egg, onions, pineapples and cashew nuts.

THAI FRIED RICE

Stir-fried with egg, onion, tomato and Chinese broccoli.

$13
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815

$13

$13



KHAO MAN KAl

Steamed rice topped with chicken.

KHAO MOO DANG

BBQ Pork over Rice, Boiled Egg & Gravy.

KHAO MOO KROB

Crispy Pork over Rice, Boiled Egg & Gravy.

KHAO KHA MOO

Stewed Pork Hocks on Rice with Chinese broccoli, Pickled cabbage and Cilantro.

PAD PAK RUAM MIT

Stir fried with Broccoli, carrot, bell pepper, zucchini, onion, bean sprouts with special sauce.

$13

$13

S15

$13

$13



KAI PAD MED MA MUANG (CASHEW NUTS)

Stir fried Chili paste with onions, bell pepper, dried chili and cashew nuts. $13

KANA MOO KROB

Stir fried Chinese broccoli & crispy pork with Oyster sauce. S15

KA POW MOO KROB

Crispy pork stir fried with holy basil, onion and bell pepper.
$15

PAD KA POW

Ground Chicken / Pork stir fried with holy basil, onion and bell pepper. $13

MOO TOD KRA TIEM

Stir fried with black peppers and garlic. $13

TAM TARD

Thai or Laos Style Papaya Salad with Vermicelli rice noodle, Boiled Egg, Pork Cracklings, and
Vietnamese Sausage, Shrimp, Cucumber, Bean sprouts. S22



LARB (Chicken, Pork)

Ground Meat with rice powder, spices, herbs, lime juice & chili. S13

NAM TOK NUAR

Thin slice of grilled beef steak with rice powder, spices, lime juice & chili. $15

YUM WOON SEN

Healthy and Delicious glass noodle, shrimp & ground pork, mixed with spicy lime dressing. $15
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YUM AM

Fresh Fruit, green and red apple, corn, Grape, pineapple, Strawberry, tomatoes, cucumbers, orange,
lime, mints served with homemade dressing. S15

YUM MOO YOR

Vietnamese Sausage, Ground pork mixed with fresh garlic, red onion & cilantro, seasoned with spicy
lime dressing. $15

DESSERT



STRAWBERRY STICKY RICE.

DRINKS

Coke, Diet coke, Sprite, Fanta Orange, Unsweetened Tea
Thai ice tea

Thai ice coffee

Chrysanthemum juice (nam kek huay)

Hot tea (Green tea, Jasmine tea, Thai tea, Thai coffee )

S8

S8

$2.50
sS4
sS4
sS4
$3









