
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Wings 
Our wings are marinated in a ginger sauce and deep-fried. 

 

Plain    5.25            served w/ sweet chili sauce 

 

Fire Wings   6       tossed in spicy Sriracha- palm sugar sauce 

 

Basil Wings   6.50        wok-tossed in spicy chili-garlic-basil sauce                                                        

 

Panang Wings   6.50           wok-tossed in spicy panang curry-coconut milk sauce 

 

Pik Pow Wings   6.50          wok-tossed in spicy & sweet pik pow sauce w/ crushed nuts                                            

Sesame Glazed   6.50          wok-tossed in a slightly spicy & sweet chili sauce w/ sesame 

seeds and scallions                                            

 

Starters 

Fresh Rolls       4.50  w/ shrimp +2        rice paper, noodles, lettuce, carrot, cukes, tofu, sweet & salty sauce w/ nuts 

 

Crispy Egg Rolls     4.50      wheat wrapper, cabbage, carrots, shiitake, glass noodles, sweet &sour sauce 

 

Shrimp & Mango Rolls     7.25     rice paper, noodles, lettuce, carrot, cukes, shrimp, fresh mango, slightly spicy, sweet & 

salty sauce w/ nuts 

 

Sweet Potato Tempura   5.50    sweet & sour sauce 

 

Crispy Samosa    5.95    wheat wrapper, corn, squash, sweet potato, potato, raisins, cucumber relish 

 

Edamame     4.50        sprinkled w/ sea salt 

 

Spicy Edamame    5.15       sea salt & Japanese 7-spice 

 

Gyoza   5.95 (steamed or pan-fried)        pork & leek dumplings, ginger-garlic-chili dark soy sauce 

 

Satay     5.15       skewered curry marinated chicken breast, peanut sauce 
 

Mermaids      5       shrimp wrapped with wonton wrapper, fried, served with sweet chili sauce 

 

Dumplings       5.50   (steamed or fried)         wonton wrapper stuffed with chicken, carrots, cilantro, garlic, shiitake 

topped with a sweet & salty garlic soy sauce                                     

 

Golden Triangles      5.95                wheat wrappers stuffed with real rock crab meat, carrots, celery, shiitake, sesame seeds, 

yellow curry powder, served with sweet chili sauce with crushed nuts                                     

 

Fish Cakes   6        salmon, green beans, lime leaves, red curry, deep-fried, topped with cukes, sweet chili, nuts, cilantro  

 

Crispy Tofu    4.50     served w/ sweet chili & nuts 

Roti Canai     8         warm masaman curry dip w/ potatoes, onion, carrots, peanuts, roti (flatbread) (2) | additional roti 

2.25/piece 

 

Spicy String beans     8         string beans tossed in seasoned semolina flour, fried and then wok-flashed with chili-garlic 

relish, fried garlic, fried shallots, scallions, white pepper & sea salt. 

Spicy Shrimp     8         shrimp  tossed in seasoned semolina flour, fried and then wok-flashed with chili-garlic relish, fried 

garlic, fried shallots, scallions, white pepper & sea salt. 

 

 

 



 

 

 

 

 

 

 

 

 

 

Soups    (All our soups are made to order) 

Spicy Lemongrass Soup   Choice of: chicken, tofu, veggies or shrimp  small 3.25  large  6.50 
spicy & sour lemongrass broth, mushrooms, bamboo, tomatoes, cilantro, scallions  

 
Coconut Soup     Choice of: chicken, tofu, veggies  small 4  large  8   shrimp  small   4.25    large   8.50                                                

spicy & sour lemongrass broth w/ coconut milk, veggies, cilantro, scallions  

 
Rice Soup     Choice of chicken or tofu     small 3.50    large 7                                                                                                                        
light chicken broth, jasmine rice, celery, carrots, cilantro, fried garlic, scallions (brown rice instead + 50¢) 

 
Glass Soup      Choice of chicken or tofu     small 3.50    large 7                                                                                                                        
light chicken broth, glass noodles, veggies, fried garlic, cilantro, scallions  

 
Gieow Nam    small   5.25      large    9 

chicken dumplings, chicken broth, shiitake, bok choy, fried garlic, scallions, cilantro                                                                                                    

 
Hot & Sour       Choice of chicken, tofu or shrimp   small   6          large    9                                                                                                                    
spicy lemongrass broth, bamboo, onions, shiitake, ginger, cilantro, scallions, crispy noodles  
 

 

Salads 
No Protein   5.50     Fried Tofu    8        Grilled Chicken Breast  8.50           Crispy Chicken Breast  8.50                                          

Grilled Shrimp 9                 Crispy Shrimp 9 

 

Thai Salad | Garden salad & homemade peanut dressing  

 

Sesame Ginger Salad | Garden salad, sesame seeds & homemade, creamy sesame-ginger dressing  

 

Teriyaki Salad | Garden salad, sesame seeds & homemade, garlic-ginger teriyaki dressing  

 

 

Dear Customers,                    
 

A indicates that a dish has some level of spice, meaning that dish is meant to be spicy by creation and if 

requested mild will still have some heat. The range is 1 -5 stars, 5 being the hottest. The first 5 stars are free, 

any additional is 10¢ per star. 1 star is equivalent to ¼ tsp of ground chili powder. If you are not sure what 

level you can handle, we can prepare dishes with spice on the side. Any star requested above 5 must be 

consumed at your own risk—no refunds. Though we can measure the amount of spice, we cannot measure 

the degree. A chili’s heat level depends on its growing conditions, location grown and age, so heat levels 

may vary each visit.  

Please let your server know of any dietary restrictions due to sensitivity, intolerance or food allergy. We 

will try our best to accommodate your requests. Please note peanuts are handled in the kitchen and may 

inadvertently find their way into dishes. We are vegetarian and vegan friendly. We absolutely add NO msg 

to our dishes. We use a gluten-free soy sauce. We may politely decline alterations to a dish if we deem it 

affects the dish’s integrity. Any alterations to a dish will increase preparation time.  

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

Noodle Bowls   (Large Entrée Size) 

 

Big Bowl   Choice of:    chicken or fresh tofu   8.50     shrimp   9.50       mixed seafood   12.95 

chicken broth, rice noodles, veggies, sprouts, cilantro, scallions, garlic Add chicken dumplings +4.50                                        

Sub. Glass Noodles +1.75   Sub. Egg noodles +1.75 

 
Tom Yam Yai   Choice of:  chicken or fresh tofu  8.50     shrimp   9.50       mixed seafood   12.95  

rice noodles , veggies, spicy & sour  lemongrass broth w/ peanuts, cilantro, scallions & fried garlic Add chicken 

dumplings +4.50   Sub. Glass Noodles +1.75   Sub. Egg noodles +1.75 

 
Duck Bowl   10.75   

egg noodles, crispy duck, dark soy-shiitake broth, bok choy, sprouts, scallions, cilantro & garlic.                                              
Add chicken dumplings +4.50   Sub. Glass Noodles +1.75 

 
Roadside    10.25  

egg noodles, chicken dumplings, chicken, sprouts, fried garlic, scallions & cilantro w/ very little chicken broth, drizzled 

w/ dark soy.   Add baby bok choy +1 

 

Khao Soi   Choice of: chicken/ tofu  10.50        duck   14.95 

sweet & spicy yellow curry coconut milk broth, egg noodles & pickled mustard greens, topped w/ crispy wontons, 

shallots, cilantro, scallions & a lime wedge.  

 
Sukhothai    10.50   

steamed rice noodles tossed w/ dark soy, sprouts & fried garlic, topped with crispy chicken stuffed dumplings. Sprinkled 

w/ fried shallots, ground peanuts, scallions & cilantro. Very little broth. Add baby bok choy +1 

 
Clay Pot            Choice of:   Shrimp    12.95     Duck 13.95     Seafood  15.95 

clay pot w/ glass noodles, shiitake, broccoli, carrots, baby corn & bok choy in a light soy broth. Topped w/ ginger, 

scallions & cilantro.  

Yums 

  
THAI-STYLE 

SALADS, Yum, is a 

style of cooking 

typical of 

Thailand’s 

northeastern 

region called Isaan 

which is heavily 

influenced by Laos 

– Thailand’s 

northern neighbor. 

These salads are 

typically fiery hot, 

with intense flavor 

& always tossed 

with lime juice. 

Enjoyed at room 

temperature. The 

spice level has been 

adjusted to suit the 

American palate. 

Yums come 1 

spicy. 
 

Crispy Duck Salad      10.75                                                                                                            

crispy duck tossed with cukes, carrots, red onion, pineapple, cashews, tomatoes, basil & 

cilantro in a chili-lime dressing                                      

Laab Gai   10                                                                                                                               

minced chicken breast tossed with lime juice, soy sauce, cabbage, carrots, red onion, 

scallions, basil, cilantro & “khao khur” (a fragrant rice powder of roasted rice, lemongrass, 

chili & lime leaves)                                                                             

Yum Nuur     10                                                                                                                                           

slices of grilled beef tossed in a slightly spicy chili-lime dressing with cukes, carrots, red 

onions, scallions, basil, tomatoes & cilantro                                                        

Yum Woon Sen   | fried tofu 10.95 | steamed shrimp 11.95 |                                                                                

glass noodles tossed with ginger, whole peanuts, cucumbers, carrots, red onions, scallions 

& cilantro in a roasted chili-lime dressing.                                                                                                                           

Yum Seafood     14.95                                                                                                                              

steamed shrimp, scallops & squid tossed in a slightly spicy chili-lime dressing with red 

onions, carrots, cucumber, tomatoes, scallions, cilantro & basil leaves.                                                                                                                                                        

Tropical Salad  |  Choice of grilled or fried salmon  12.50 |                                      

Choice of grilled or fried shrimp  12.50 |  Choice of fried coconut haddock 14                                               

topped with a salad of cukes, red onions, carrots, pineapple, mango, cashews, ginger, basil, 

cilantro & tomatoes tossed in a chili-lime dressing. 



 

 

 

 

 

 

 

 

 

 

 

 

Stir-Fried Noodles & Specialty Fried Rice 

 

 

 

  
 

 

Drunken Noodles          Rice noodles stir-fried egg, bamboo shoots, carrots, bell peppers, broccoli, sprouts & basil 

leaves in a slightly spicy chili-basil sauce.  Substitute with glass noodles +1.75 

 

Pad See Ew             Rice noodles stir-fried w/ egg, carrots, broccoli & sprouts in a slightly sweet dark soy sauce. 

Substitute with glass noodles +1.75 

 

Pad Woon Sen           Glass noodles stir-fried w/ egg, broccoli, onions, carrots, onions, celery, mushrooms & sprouts in a 

light soy sauce.  

 

Pad Mee Sua      Egg noodles stir-fried w/ broccoli, bamboo shoots, onions, carrots, mushrooms & sprouts in a light soy 

sauce. 

 

Basil Fried Rice (SPICY)        Jasmine rice stir-fried w/ egg, onions, broccoli, bell peppers & carrots in a Very spicy 

chili-basil-garlic sauce. (SPICY) Brown rice +1.50  + Fried Egg +1.00 
 

Koh Samui Fried Rice            Jasmine rice stir-fried w/egg, bell peppers, carrots, peas, pineapples, onions, cashew nuts, 

raisins, scallions & tomatoes in a yellow curry powder sauce. Brown rice +1.50  + Fried Egg +1.00 

 

Pik Pow Fried Rice         Jasmine rice stir-fried w/egg, broccoli, bell peppers, carrots, pineapples, onions & scallions in a 

slightly spicy pik pow sauce. Brown rice +1.50  + Fried Egg +1.00 

 

Curries 

jasmine rice 1.25  

brown rice 1.50  

rice noodles 2  

roti – Thai flatbread 2.25/a 

piece  

 

Please Select Your Choice of:  

 

veggies, tofu  or chicken  9                 

beef or pork      9.50                                          

shrimp or squid     10.50                                                  

sea scallops     11.50                                    

duck     11.50                                                   

mixed seafood     12.95  

 

Choosing 2 or more options is 

subject to extra charge.  
 

Thai curries are coconut milk based and are like a soup. Curries vary in 

degree of spice. Though the level of heat may be minimized there will 

always be some heat.  All curries are made to order. 

 

Red (Medium)  
From the Central Plains region. Bamboo shoots, bell peppers, peas & holy basil 

leaves.  
 

Green (Spiciest)  

From the Central Plains region. Bamboo shoots, green beans, peas & holy basil 

leaves.  
 

Yellow (Mild-Medium)  

A Southern curry w/ potatoes, bamboo shoots & pineapple.  
 

Panang (Mild-Medium)  
A Malaysian influenced curry w/ bell peppers, carrots & peas.  
 

Masaman (Medium)  
A Southern curry w/ potatoes, carrots, onions & peanuts often eaten with roti.  
 

Golden (Mild-Medium)  

Squash, bell peppers, onions, peas, tomatoes, scallions & yellow curry powder.  

 

Please Select Your Choice of: 

 

veggies, tofu or chicken  9        beef or pork 9.50       shrimp or squid 10.50                                              

sea scallops 11.50         duck     11.50             mixed seafood 12.95 

 

Choosing 2 or more options is subject to extra charge.                                                                                        

Add fried chicken dumplings +4.50 



(Any additions or substitutions subject to extra charge & will increase the preparation time of your dish.) 

 

 

Broccoli | Broccoli, carrots, mushrooms a light garlic 

& salted soy bean sauce.  

Garlic | Broccoli, carrots, mushrooms & baby corn in a 

light garlic sauce.  

 

Cashew Nut | Broccoli, carrots, celery, onions, bell 

peppers, cashews & pineapples in a slightly sweet soy 

sauce.  

 

Ginger | Onions, mushrooms, baby corn, carrots, 

scallions & fresh ginger in a light black bean & ginger 

sauce.  

 

Sweet & Sour | Cucumbers, onions, carrots, celery, bell 

peppers, & pineapple in sweet & sour sauce.  

 

Pineapple | Bell peppers, onions, carrots, broccoli, 

celery, tomatoes & pineapple in a yellow curry powder 

sauce.  

 

Pad Panang | Green beans, carrots, bell peppers & 

peas in a panang curry sauce.  

 

Vegetable Rainbow | Assorted vegetables with sprouts 

in a black bean-garlic sauce.  
 

Pad Spicy | Celery, mushrooms, baby corn, onions, 

bell peppers, broccoli, carrots, pineapple & peas in a 

spicy sweet & sour sauce.  

 

Bangkok Special | Celery, bell peppers, bamboo 

shoots, mushrooms, broccoli, carrots, onions & peas in a 

ginger-curry sauce.  
 

 

 

Choo Chee | Bamboo, carrots, peas, bell peppers, 

broccoli & mushrooms sautéed in a garlic based choo 

chee curry sauce with coconut milk  
 

Pad Jien | Baby corn, bell peppers, onions, carrots, 

broccoli, mushrooms, pineapples & scallions sautéed in 

a light ginger soy sauce.  

 

Pad Tamarind | Baby corn, onions, bell peppers, 

broccoli, carrots, mushrooms, bamboo shoots, peas & 

pineapple in a fruity tamarind sauce  

 

Pad Paradise | Baby corn, onions, bell peppers, 

broccoli, celery, carrots, mushrooms, bamboo shoots, 

peas & pineapple in a ginger-black soy bean sauce.  

 

Pik Pow | Bell peppers, carrots, broccoli, onions, 

pineapples, celery & whole peanuts in a slightly sweet & 

spicy roasted chili paste sauce.  

 

Hot Basil Leaves | Broccoli, carrots, bell peppers & 

onions in a SPICY garlic-holy basil-chili paste.  

 

Pad Pik Khing | Green beans, carrots & bell peppers 

in a slightly spicy lemongrass & lime leaf based sauce.  

 

Jungle | Bamboo shoots, bell peppers, green beans & 

carrots in a slightly spicy red curry sauce. (No coconut 

milk)  
 

Gaeng Ratchaburi | Peas, carrots, squash, onions, 

pineapples & bell peppers in a light coconut milk & 

panang curry  sauce with a touch of creamy peanut 

butter. Sprinkled with crushed nuts.  

Pad Takrai | Broccoli, carrots, onions, scallions & 

shredded lemongrass in a slightly spicy chili-garlic 

sauce.  

 

THAI-STYLE FRIED RICE |  Jasmine rice stir-fried w/egg, 

onions, veggies, pineapples & tomatoes in a light soy 

sauce. Sub brown rice +1.50 +fried egg +1.00 

PINEAPPLE FRIED RICE |Jasmine rice stir-fried w/egg, 

pineapples, carrots, onions, mushrooms, bell peppers & 

tomatoes in a yellow curry powder sauce. Sub brown 

rice +1.50 +fried egg +1.00 

 

Wok-tossed Entrées 
Each dish is stir-fried to order 

jasmine rice 1.25           brown rice 1.50          rice noodles 2 

 

Please Select Your Choice of: 

 

veggies, tofu, chicken  8.75        beef or pork 9.25       shrimp or squid    10    sea scallops   11             duck    11     

mixed seafood    12.95                               pan-fried salmon   11             crispy panko-encrusted haddock   12.95 

Choosing 2 or more options is subject to extra charge. 



 

Pad Thai Noodles Galore 

Pad Thai is the most well-known Thai dish in the world. In addition to our delicious House Pad Thai 

we have created 6 other yummy versions. 

 

 

 

 

 

 

DUMPLING PAD THAI 

Crispy chicken dumplings sautéed with egg, rice noodles, sprouts & scallions in a sweet palm sugar-soy sauce. 

Sprinkled w/ nuts. 11.25 

Choice of: veggies or tofu +1  chicken +2.25  beef or pork +2.75   shrimp+3  duck +4                                                                     

Substitute with glass noodles +1.75 

DOUBLE HAPPINESS 

The joining of 2 favorites – dumplings & crispy noodles. Crispy chicken dumplings stir-fried w/ crispy egg 

noodles, egg, sprouts & scallions in a palm sugar-soy sauce. Sprinkled w/ & nuts. 11.25 

Choice of: veggies or tofu +1   chicken +2.25  beef or pork +2.75  shrimp+3    duck +4 

PIK POW PAD THAI 

(Created by Jon) 

Rice noodles stir-fried with egg, broccoli, pineapple, carrots, whole roasted peanuts, scallions & sprouts with a 

palm sugar soy sauce & roasted chili paste (pik pow paste). Sprinkled with nuts.                                             

Choice of:     tofu, veggie or chicken   9.75      beef or pork  10.25        shrimp or squid  11                          

sea scallops 12.75      duck 12.75      mix seafood 13.50 

Substitute with glass noodles +1.75 

CRISPY PAD THAI 

Traditionally, there is no such thing as “crispy pad Thai” in Thailand; however, we’ve had so many 

requests, we’ve decided to give it a try. 

Crispy egg noodles are sautéed w/ egg, sprouts & scallions in a sweet palm sugar soy sauce. Sprinkled w/ 

peanuts. 

Choice of: chicken, veggies  or tofu    9.50     beef or pork   10   shrimp   10.75    sea scallop   11.75    

duck   11.75        mixed seafood  12.95 

KOH KRET PAD THAI 

Glass noodles are stir-fried with egg, tofu, sprouts & scallions in a sweet palm sugar soy sauce. Sprinkled w/ 

scallions & ground peanuts. 

Choice of:    chicken, veggies or tofu  9.50         beef or pork   10    shrimp or squid  10.75                                   

sea scallop   11.75          duck   11.75            mixed seafood  12.95 
 

Pad Thai Thaka   22.95    w/ duck +7 

Created by a family friend who wanted everything. No substitutions please. 

Rice noodles stir-fried with egg, tofu, chicken, beef, pork, sea scallop, shrimp, squid, chicken dumplings, 

sprouts, scallions & nuts.  (Great for sharing. Can easily feed 2 people. a.k.a. “slaughterhouse”).  

HOUSE PAD THAI 

 

Rice noodles stir-fried w/ egg, tofu, sprouts & scallions in a sweet palm sugar-soy sauce. Sprinkled w/ 

ground peanuts. Wedge of lime upon request. 

 

Choice of:  chicken, veggies or tofu    8.75    beef or pork   9.25    shrimp or squid   10                          

sea scallops  11     duck   11      mixed seafood   12.95 

 



 

House Specials                                               
All non-noodle dishes served with jasmine rice. Brown rice +1.50 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

KAI JEOW “Thai Omelet” (3 Eggs) Beaten eggs are fried in extra hot oil. Seasoned w/ soy sauce. Served 

over rice. 

plain 5.95             w/spicy, chili-basil-garlic 6.95           w/ scallions 5.95 

CHICKEN TERIYAKI    9                                                        

Grilled marinated chicken breast topped w/ sautéed 

onions and peppers served over rice. Served w/ our 

homemade garlic-ginger teriyaki sauce & sprinkled w/ 

sesame seeds.  

 

PAD BABY BOK CHOY                                                    
Choice of: 

chicken or fresh tofu 10.25   

shrimp  11.25                                                

crispy duck 13.50     

pan-fried salmon  13.50  

Baby bok choy sautéed in a salted soy bean-garlic 

sauce with shiitake mushrooms & carrots.  

 

GAI TOD  9.50                                                                        

Panko-encrusted chicken  breast deep-fried and served 

over jasmine rice w/ steamed broccoli. Please choose 

your sauce: peanut, sweet & sour, sweet chili or spicy 

dark soy.  

 

PAD KIMOW (SPICY)                                                               

Choice of:   

chicken or tofu 10      

shrimp  11       

duck   13                                   

mixed seafood 13.50  

Rice noodles stir-fried w/ egg, bok choy, onions, 

sprouts & carrots in a SPICY, bird chili-garlic-basil & 

dark soy sauce. (SPICY) 

 

TROPICAL HADDOCK   15                                                         

Crispy panko-encrusted haddock topped with mango, 

onions, carrots, bell peppers, broccoli, pineapple & 

scallions in a slightly spicy sweet & sour sauce. Served 

with jasmine rice.  

PAD MED MAMMUANG   15                                                     

Crispy pieces of chicken breast sautéed with onions, 

carrots, bell peppers, broccoli, pineapple, cashews & 

scallions in a slightly spicy sweet & sour sauce.  

 

PAD KRAPOW   12.25 (SPICY)                                         

Ground chicken stir-fried in a spicy chili-garlic-basil sauce 

w/ onions, broccoli & carrots. Served over jasmine rice w/ a 

fried egg on top. (SPICY)  

 

PO TAK – MIXED SEAFOOD STEW  15.95                     

Pieces of salmon, shrimp, squid & scallops simmered in a 

spicy & sour lemongrass soup w/ bamboo, shiitake 

mushrooms & red onions. Topped w/ cilantro & holy basil. 

(SPICY)  
 

MANGO CURRY                                                           
Choice of: 

chicken or tofu 11.25   

shrimp 12     

duck 13.75 

Fresh mango simmered in a red curry-coconut milk broth 

flavored with a touch of yellow curry powder with bell 

peppers, carrots, onions, raisins & peas.  (SPICY) 

 

MANGO CASHEW NUT                                                          
Choice of:  

chicken or  tofu 11.25    

shrimp   12     

duck   13.75  

Fresh mango sautéed w/ onions, bell peppers, celery, carrots, 

broccoli, scallions & cashews in a slightly sweet, garlic soy 

sauce.  

 

RAILROAD FRIED RICE                                                

Created at a food stand by Bangkok’s major train station, 

Hualumpong, hence the name.  
Choice of:                                                                                

chicken, tofu or pork 12      

shrimp  13 

Duck 13.75 

Jasmine rice stir-fried with egg, green beans, bamboo shoots 

& bell peppers in a spicy kaffir lime leaf – red curry sauce. 

Topped with a fried egg. (SPICY) 

Gaeng Phed Ped Yang 13.75                                                     

Slices of duck simmered in a spicy red curry-coconut milk 

broth with onions, peppers, raisins, pineapple, peas, tomatoes 

& basil.  

 



 

Sides 

Jasmine Rice 1.25 

Brown Rice 1.50 

Rice Noodles 2 

Glass Noodles 3 

Roti (Thai flatbread)  2.25/piece 

Egg Noodles 3 

Extra Side Sauce: peanut, sweet & sour, 

dumpling, teriyaki, sesame ginger or 

sweet chili 50¢ 

Extra Pad Thai Sauce, Drunken Noodle 

Sauce or See Ew Sauce  1.00 

Side Salad: sesame ginger or peanut 

dressing   2.50  

 

Steamed Broccoli  3  

 

Assorted Steamed Veggies  5  

 

Sautéed Baby Bok Choy  6 

 

Please Note:                               

*Kitchen Logistics* 
 

The Pad Thai kitchen has only 3 woks & 4 range burners. Every dish is prepared to 

order, even soups. Though this is more time consuming, this ensures higher quality 

and consistency. So each dish that comes in is prepared in a first come first serve 

basis. Especially during the weekends, not only do we handle many dining in 

orders, we have copious takeout/delivery orders. So for example, at most, we can 

prepare 3 orders of Pad Thai & 4 curries/soups at a time. If you are in a time crunch 

we recommend ordering curries or noodle bowls as they are quicker to prepare. 

We would greatly appreciate if parties of 8 or more pay with one check as this limits 

costly errors & time taken away from our other customers. If absolutely necessary, 

maximum 2 credit cards.  

All major credit cards & personal checks are accepted. 
(Any additions or substitutions subject to extra charge & will increase the preparation time of your dish.) 

Prices subject to change without notice. 
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