THAI & LAO CUISINE

starters

entree

crispy spring rolls
pork, cabbage, carrots,
celery, glass noodles,
sweet chili sauce 7

Pad Thai
Traditional stir fried rice noodle, eggs, radish, tofu,
bean sprouts, crushed peanut

Potstickers
chicken, vegetables,
ginger soy 6
Chicken Satay
creamy peanut sauce 7
Shumai
steamed shrimp dumpling
6
Thai Fish Cake
sweet chili sauce 8
Crispy Tofu
thai sweet chili, ground
peanuts 6

Pad Kee Mao
Stir fried flat rice noodle, assorted vegatables,
basil, chili, brown sauce
Laap
Minced choice of protien, chilli powder, lime juice,
fish sauce, mint leaves, cilantro, spring onion and
ground roasted rice
beef 16
Fried rice
eggs, onions, carrots, peas
Pad Kra Prao
stir fried curry paste, bamboo, green bean, red bell
pepper, basil

Papaya Salad
laos or thai style 9

Crispy Duck
thai curry sauce 24

Chicken Wings
plain & thai sweet chili 10

Whole Fried Fish
curry or thai tamarind sauce mp

Beef Salad
seared beef, red onions,
bell pepper, lime
vinaigrette dressing 11

Lao Style Steak
8 oz NY strip, assortment of herbs, traditional lao
sauce, sticky rice 26

SOUP

Curry Of The Day

coconut soup
mushroom, onions, bell
pepper,scallions
Chicken 6 Shrimp 7
tom yum
mushroom, onion, bell
pepper, scallions
Chicken 6 Shrimp 7
wonton soup
chicken & shrimp wonton,
napa cabbage, scallions 6

TOFU 13 CHICKEN 14 BEEF 15
SHRIMP 16

Beverages
Iced Thai Tea 4
Iced Thai Coffee 4
Iced Green Cello 4
Iced Red Cello 4
Soda 3

Most of the food here is meant to be eaten family-style with everyone sharing all the dishes on the table.
Some things are traditionally eaten with the hands such as grilled meat, skewers and sticky rice. Please
ask your server for guidance. Enjoy!
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness.

