Vegetable Egg Rolls 4
Glass noodles, cabbage,
carrots, sweet & sour
sauce.

Edamame 4.5
Steamed soybeans in the
pod with salt.

Spicy Edamame 5
Steamed soybeans in the
pod with cajun spices.

Shrimp Dumpling 6
Steamed shrimp dumpling
with roasted garlic chili soy
vinaigrette.

Spring Rolls 5

Marinated tofu, bean
sprouts, carrots, and cu-
cumber topped with eggs,
jalapeno, and plum sauce.

Crab Rangoon 5.25
Crabmeat, cream cheese,
celery in wonton pastry.

Crispy Wonton 6

Minced chicken, garlic, pep-
per, cilantro in wonton skin
with sweet & sour sauce.

Veggie Pot Stickers 5.25

with garlic chili soy vinaigrette.

Spicy Pot Stickers 5.25

with garlic chili soy vinaigrette.

Skinny Basil Egg Rolls 6
Minced chicken, basil leaves,
Thai chili, garlic, pepper and
cilantro with homemade
sweet & sour sauce.

Pad Thai Egg Rolls 4.5
Glass noodles, pad thai sauce,
bean sprouts, green onions,
eggs with sweet & sour sauce.

Appetizer Sampler 10.25
2 pcs each of egg rolls, basil
egg rolls, crab rangoons, pot
stickers and crispy wontons.

Tiger Cry 10.25
Grilled marinated beef with
Thai spicy jaew sauce.

Thai Pork Skewers 8
Grilled marinated pork skew-
ers served with homemade
spicy tamarind sauce.

O’cha Wings 8
Crispy marinated chicken
wings with sweet chili garlic

sauce.

Crispy Spicy Tofu 7
Crispy tofu with sweet garlic &
crushed red pepper sauce.

Corn Fritters 6.25
Minced chicken, sweet corn,
red curry, lime leaves, with
sweet & sour sauce.

Chicken Satay 8

Grilled marinated chicken
breast served with spicy
peanut sauce and cucumber
relish.

Sunshine Pork 8

Deep fried marinated Thai
pork jerky served with Thai
sriracha sauce.

Calamari Fritters 9
Fried calamari with Thai sweet

chili sauce.

Coriander Spare Ribs 9
Braised marinated pork spare
ribs served with Thai sriracha
sauce.

Lime Chicken 9
Crispy marinated chicken
served with creamy lime

sauce.

cha

mmm THAI CUISINE

APPETIZER

SALAD

Small Salad 4
Mixed greens with creamy lime
dressing.

Cucumber Salad 4
Cucumber, red onions, jalapeno
with sweet & sour vinaigrette.

Crispy Tofu Salad 7
Mixed greens, crispy tofu with
creamy lime dressing.

Green Papaya salad 8.5
Green papaya, carrots, tomatoes,
string beans, chili and peanuts
mixed in sweet garlic lime sauce.

Larb Chicken Salad 9.95
Minced chicken, scallions, red
onions with roasted rice grain,
chili and lime dressing.

Grilled Beef Salad 9.95
Grilled beef, tomatoes, shallot,
cucumber, scallions in spicy lime
dressing.

Crispy Chicken Salad 9.95
Chicken cutlets, mix greens with
creamy lime & sriracha dressing.

Spicy Salmon Salad 11

Pan fried salmon, cucumber,
tomatoes, shallot and scallions in
spicy lime dressing.

Crispy Tilapia Salad 11
Crispy tilapia fillet, mixed greens
with creamy sriracha dressing.

Calamari Salad 11

Grilled calamari, shallot, toma-
toes, cucumber and scallions in
spicy lime dressing.

Woonsen Salad 11

Glass noodle salad with shrimp,
minced chicken, onions, scallions,
tomatoes in spicy lime dressing.

Veggie Soup 4
Soft tofu, snow peas, carrots,
and peas in vegetable broth.

Wonton Soup 7.75
Wonton skins stuffed with
grounded chicken, garlic, black
pepper, cilantro in clear soup
with bean sprouts, toasted
garlic.

Chicken Rice Soup 7.95
Sliced chicken, jasmine rice,
green onions, cilantro, celery,
fried garlic in clear broth.

NOODLE SOUP

Chicken Noodle Soup 9.75
Sliced chicken breast with thin
rice noodles, bean sprouts,
cilantro, green onions, fried
garlicin clear broth.

Beef Boat Noodle Soup 13
Beef and beef stew with thin
rice noodles, bean sprouts,
basil, green onions, cilantro,
fried garlic in spicy five spice
beef broth.

WOK NOODLE

Vegetable or Tofu 5 |

Chicken 5.25 | Shrimp 5.5
Tom Yum Soup

Thai hot & sour broth with
chili paste, lime juice,
lemongrass, citrus leaves,
galangal, tomatoes and
mushrooms.

Tom Kha Soup

Light coconut milk soup with
lime juice, lemongrass, citrus
leaves, galangal, tomatoes,
mushrooms.

Ribs Noodle Soup 13
Braised pork spare ribs with
thin rice noodles, bean
sprouts, green onions, cilantro,
fried garlic in five spice broth.

Duck Noodle Soup 14
Sliced roasted duck breast
with thin rice noodles, bean
sprouts, green onions, cilantro,
fried garlic in five spice broth

Veggie 9.95 | Tofu or Chicken 10.25 | Beef 11
Shrimp 12 | Calamari 13 | Fish Fillet 14 | Salmon 15

Pad Thai

Your choice of meat stir fried
with thin rice noodles, bean
sprouts, green onions, scram-
bled eggs, and crushed pea-
nuts.

Pad See Ewe

Your choice of meat stir fried
with wide rice noodles, broc-
coli, and eggs in sweet brown

sauce.

Pad Woonsen

Glass noodles, choice of meat,
mushrooms, tomatoes, eggs,
carrots, onion, green onion.

Drunken Noodles

Your choice of meat stir fried
with wide rice noodles, garlic,
chili, broccoli, tomatoes, bam-
boo shoots, bell peppers, and
basil leaves.

Rad Na

Wide rice noodles, broccoli,
and carrots in gravy sauce with
your choice of meat.

Rama Noodles

Steamed wide rice noodles,
broccoli and carrot topped
with your choice of meat and
mild curry peanut sauce.



DINE IN | CARRY OUT LUNCH SPECIALS
DINE IN HAPPY HOUR SPECIALS

LUNCH

MONDAY - FRI

Iced Coffee.

SPECIAL

11:30 am - 3:00 pm

Not valid with other offers or coupons.

With a choice of Egg Roll, Crab Rangoon,
or Small Salad. +$2 for a bowl of Tom Yum
or Tom Kha Chicken or Veggie Soup. +$1
for a glass of Thai Iced Tea or Thai

Choice of Chicken, Tofu, or Veggie.
+$1 for Beef, +$2 for Shrimp

DAY

Green Curry Crispy

Chicken 13

Crispy Chicken breast with
green curry sauce, basil, green
beans, bamboo shoots and
carrots.

Crispy Pad Thai 13
Crispy wide rice noodle
stir-fired with chicken and
shrimp, bean sprouts, green
onions, eggs and crushed
peanuts.

Cashew Chicken 13

$ 7.95 Crispy chicken stir fried with
Pad Thai onions, carrots, cashew nuts,
Pad See Ew pir?f:-?pple, .beII 'p.eppers, dried
Thai Fried Rice chili in garlic chili sauce.
$8.95 BEVERAGE
Red Curry Soda $1.5
Green Curry Coke Zero, Diet Coke,
Massaman Curry Sab, S
Spicy Basil Bottle Water $1.5
Drunken Noodles
Oyster Sauce Perrier $2.95
Garlic Sauce Thailced Tea  $2.95
Chicken Noodle Soup without Ice $3.25
Thai Iced Coffee $2.95
without Ice $3.25
DESSERT Mango Juice  $3
Khao Tom Mud $4.25 Organic Lemonade $3
Mango Sticky Rice ~ $7.75 | |HotCoffee 32
(seasonal) Hot Jasmine Tea $2
Belgium Chocolate Hot GreenTea 52
Mousse Cake $5.5 Hot Sweet Ginger
Green Tea Tea 52
Cheese Cake $5.5 Hot Chamomile
Taro Custard $5.25 | |Tea $2
Pumpkin Custard $5.25
SIDE
Sauce $1 Steamed Vegetables $4
(Sweet & Sour, Plum, Sriracha, Steamed Noodles $3.5
Pot Stickers) Crispy Noodles $3.95
Chili & Fish Sauce $1.5 Jasmine Rice $2
Peanut Sauce $2.5 Brown Rice $2.75
Creamy Lime Sauce $2.5 Sticky Rice $2.75
Curry Sauce s4

Monday - Friday
Monday - Friday

Garlic Shrimp 13
Crispy shrimps stir fried with
garlic & black pepper sauce.

Spicy Basil Catfish 13
Crispy catfish, onions, bell
peppers, mushrooms and basil
leaves in garlic chili sauce.

Salmon Chu Chee 15
Pan fried salmon in Thai chu
chee sauce with wild ginger,
green peppercorns and basil
leaves.

Sweet & Sour Fish 14
Tilapia fillet , cucumber,
pineapple, tomatoes, onions,
bell peppers in sweet & sour
sauce.

Sriracha & Hoisin Ribs 15
Ribs with sriracha hoisin with
onion, jalapeno and pineapple.

I-Saan Combo 16
Sunshine pork, Larb chicken
salad, and sticky rice.

Three Buddies 16
Grilled pork skewers, papaya
salad and sticky rice.

Tamarind Shrimp 16
Crispy shrimps in tamarind
sauce on roasted pineapple.

Duck Curry 16
Homemade roasted duck in
red curry with grape tomatoes
and pineapple.

Veggie 9.95 | Tofu or Chicken 10.25 | Beef 11
Shrimp 12 | Calamari 13 | Fish Fillet 14 | Salmon 15

Thai Fried Rice

Your choice of meat, toma-
toes, onions, green onions,
peas, carrots, and eggs.

Phuket Pineapple Fried
Rice 12

Shrimps, chicken, onions, eggs,
pineapples, peas, carrots, and
cashew nuts.

Basil Fried Rice

Your choice of meat, garlic,
chili, bell peppers, onions, and
basil leaves.

Tom Yum Shrimp Fried
Rice 12
Fried rice with shrimp, onions,

mushrooms, tom yum spices,
cilantro, and lime juice.

Veggie or Tofu 10.25 | Chicken 10.5 | Beef 11.5
Shrimp 12 | Calamari 13 | Fish Fillet 14 | Salmon 15

Red Curry

Red curry, coconut milk, basil,
Thai pumpkin, bamboo shoots,
and bell peppers.

Panang Curry

Panang curry, coconut milk,
bell peppers, green beans, and
kaffir lime leaves.

Green Curry

Green curry , coconut milk,
basil, green beans, bamboo
shoots, and bell peppers.

Massaman Curry
Massaman curry, coconut
milk, carrots, potatoes, onions,
and cashew nuts.

EXTRA
Tofu 2 Chicken 2.5 Noodles 2.5
Veggies 2 Beef 3 Curry Sauce 2.5
Egg 1.25 Shrimp 4 Sauce 1

11:30 am - 3:00 pm
4:00 pm - 5:00 pm

CHEF’S SPECIALS 'ENTREE

Veggie or Tofu 10.25

Chicken 10.5 | Beef 11.5
Shrimp 12 | Calamari 13
Fish Fillet 14 | Salmon 15

Mixed Vegetables

Your choice of meat stir fried
with broccoli, carrots, onions,
mushrooms in brown sauce.

Broccoli Delight

Your choice of meat stir fried
with broccoli, carrots, ginger
and garlic in brown sauce.

Bean Sprouts &

Scallions

Your choice of meat stir fried
with bean sprouts and scal-
lions with shiitake mushroom

sauce.

Rama

Steamed broccoli and carrots
topped with your choice of
meat and mild curry peanut
sauce.

Spicy Green Beans

Your choice of meat stir fried
with red curry paste, bell
peppers and basil leaves.

Spicy Basil

Your choice of meat stir fried
with onions, green beans,
bell peppers, mushrooms,
and basil leaves with garlic
chili sauce.

Thai Smoked Chili Jam
Your choice of meat stir fried
with garlic, onions, green on-
jions and jalapeno in Thai
smoked chili jam sauce.

Oyster Sauce

Your choice of meat stir fried
with garlic oyster sauce on
top of steamed broccoli and
carrots.

Ginger & Garlic

Your choice of meat stir fried
with fresh ginger, garlic,
onions, mushroom, green
onions, jalapeno with brown

sauce.



