
An Authentic Thai Dining Experience
The lotus flower depicted in our logo iis the city flower of
Bangkok and has symbolized spiritual enlightenment for
thousands of years. Indeed, the purpose of the flower’s
essence is to accelerate spiritual evolution and enhance
healing on every level within the human body.
The flower grows in muddy water and each day rises above
the surface to bloom with remarkable beauty. It closes and
sinks under water at night, and rises and opens again at
dawn. Untouched by the impure surroundings, it symbolizes
the purity of heart and mind. The lotus flower represents long
life, health, honor and good luck.

Thank you for joining us today. Enjoy your meal!



 

SPICE LEVEL 1-5:  1  is  mi ld, 5 is hot. Adventuresome? Ask for Thai  hot. 

|  APPETIZERS |  
 

1 .   Egg Rol ls (2) 
Our most popular!  Filled with ground pork, onion, carrot, cabbage and bean thread noodle  

3.99 
 

Authentic Th ai s tyle veg etarian 33.49 
  

2.   Fresh Th ai Sp ring R ol ls (2)                                                                                 
The best in town!  Fresh lettuce,  rice noodle, cilantro and carrots, served with delicious peanut 
vinaigrette sauce and special brown sauce 

 

Roasted p ork and shrimp  4.99          Vegetarian  4.49   
  

3.   Cream Ch eese Puff Wontons (6) 
Delicate Thai pastry filled with cream cheese and deep-fried. Served with sweet and sour sauce 

3.99 

  

4.   F ried Tof u  
Fresh tofu deep-fried until golden brown, served with sweet and sour sauce 

3.99 

  

5 .   Spicy Ch icken Wings (6) 
Served with tangy house sauce 

4.99 

  

6.   Cr ispy Wrapp ed Sh rimp (6) 
Crispy marinated shrimp wrapped in rice paper and deep-fried golden brown. Served with plum sauce 

5.49 

  

7.   Fr ied C ash ews 
Hot salted cashews – goes perfect with a frosty beer 

3.99 

  

8.   Chicken Satay (6) 
Thai street food favorite!  Skewered chicken grilled and served with authentic curried peanut sauce and 
special Thai Table sauce 

5.49 

  

9.   Spicy Th ai Sty le W ontons (6) 
Fried wontons tossed in a sweet and tangy sauce, then drizzled with fiery sriracha sauce 

 

Tofu  5.99          Chicken, Pork or Beef  6.99          Shrimp  7.99   
  

10.  Curry Puff W ontons (6) 
Wonton pastries filled with a savory vegetarian blend of potatoes, onion and curry, deep-fried until 
golden crisp. Served with cucumber relish 

4.99 

  

1 1 .   Fish C akes (6) 
Fish, curry paste, egg, green beans and kaffir lime leaves, served with dipping sauce 

4.99 

  

12.   Cr ispy C alamari   
Calamari rings in a light tempura batter, served with plum sauce 

6.49 

  

13.  Crispy Sw eet Beef 
Seasoned beef deep-fried and served with sticky rice 

5.99 



 

Craving something you don’t see? Just ask! 

|  SALADS |  
 

14.  G reen Pap ay a Salad 
A must try!  A very popular dish featuring fresh green papaya, tomatoes and spices  

7.99 

  

15 .   Laab Esan (G ood Luck Salad) 
Your choice of meat blended with lime juice, cilantro, fish sauce, ground red pepper, roasted rice and 
shallots. Served with sticky rice and lettuce 
Tofu or Mock Duck  7.99          Chicken, Pork or Beef  8.99 

 

  

16.   Crispy C atfish and G reen Mango Salad 
Crispy fried catfish, fresh green mango, cashews and onion tossed with a tangy sweet citrus dressing 

1 1 .99 

 

|  SOUPS |  
 

17.   Egg Drop Soup 4.49 
  

18.   Beef Noodle Soup 
Hearty meal of rice stick noodles, sliced tender beef, meatballs, mint leaves and fried garlic 

8.99 

  

19.   Wonton Soup  
Delicious soup with your choice of: 
Mock Duck  3.99          Pork  4.49 

 

  

20.  Tof u Soup 
Healthy clear broth soup with your choice of: 
Tofu  3.99          Pork  4.49 

 

  

21 .   Tom Yum 
 The national soup of Thailand – tangy and delicious!  Flavored with lemon grass, straw mushrooms, Thai 
chili pepper, coriander leaf and Thai ginger.  Served with rice and your choice of: 
Tofu  7.99          Chicken, Pork or Beef  8.99          Shrimp  9.99 

 

  

22.   Tom Kh a  
 Simmered in coconut milk, lemon grass, straw mushrooms, lemon juice, coriander leaf, Thai Chili paste and 
Thai ginger.  Served with rice and your choice: 
Tofu  7.99          Chicken, Pork or Beef  8.99          Shrimp  9.99 

 

  

23.   Potack (seafood soup ) 
 Everyone’s favorite seafood soup!  Shrimp, scallops, calamari, imitation crabmeat, ocean fish, straw 
mushrooms and Thai ginger in savory broth. Served with steamed jasmine rice 

1 1 .99 



 

SPICE LEVEL 1-5:  1  is  mi ld, 5 is hot. Adventuresome? Ask for Thai  hot. 

|  WOK |   

 

Wok items 24-35 served with your choice of: 
Tofu or Mock Duck  7.99          
 Chicken, p ork or beef  8.99           
Shr imp or Scallops  9.99 

 

  

24.  Pad Mee Luang ( lo mein) 
Egg noodles, carrots, onions, broccoli, fresh pea pods, garlic, mushrooms, bean sprouts and cabbage  

 

  

25.   Stir-fr ied C ash ew Deligh t 
Crunchy cashews combined with chilis, mushrooms, onions and water chestnuts. Topped with roasted 
Thai chilis  

 

  

26.  Sti r-fried Fresh Ginger 
Shredded fresh young ginger, carrot, onion and mushrooms  

 

  

27.   St ir-fried Baby Corn & Snow Peas 
A combination of baby corn and crisp snow peas  

 

  

28.   Sti r-f ried G reen Beans w/ Curry 
For green bean lovers who love spice!   

 

  

29.  Sti r-fried Green Chi lies & F resh Sw eet Basil 
Jalapeno peppers, sweet basil, onions, mushrooms and bell peppers make this a winner!  

 

  

30.  Stir-fr ied G arlic & Crush ed Black Pepp er 
This is classic Thai food.  Served on a bed of lettuce, tomatoes and cucumber  

 

  

3 1 .   St ir-fried Asp arag us 
Asparagus and carrots make this ideal for vegetarians  

 

  

32.   Pad Prig Bai Kra Prao (spicy ) 
Hot chili pepper, onions, carrots, celery and straw mushrooms 

 

  

33.   Sw eet and Sour 
A tantalizing blend of tomatoes, bell peppers, onion, sweet pineapple, cucumber and carrots finished with 
sweet and sour sauce  

 

  

34.  St ir-F ried Broccoli  and Pea Pods 
Fresh American broccoli, pea pods, onions and garlic 

 

  

35.   Kung Pao 
Celery, onions and peanuts mixed with a spicy sauce 

 

  



 

Craving something you don’t see? Just ask! 

|  WOK |  
 

36.  Pad Puk (7 v egetable medley ) 
Cabbages, celery, broccoli, pea pods, carrots, bell peppers and onions make this dish complete. Your 
choice of: 
Tofu or Mock Duck  7.99           
Chicken, Pork or Beef  8.99 
Shr imp or Scallops  9.99             
Seafood – Scal lops, C rab, Shr imp and Calamari  1 1 .99 

 

  

37.   Sti r-f ried Seaf ood w/ Yel low Curry Sauce 
Your choice of crab, shrimp or scallops with egg in delectable yellow curry sauce 

12.99 

38.  North At lantic Salmon Fi let w / Chi li  Sauce 
Fresh north Atlantic salmon filet covered in fresh basil 

12.99 

  

39.  Hot & Spicy 
Prepared lemon grass, crushed red pepper, onions, carrots, broccoli, fresh pea pods and cabbage.  
Chicken, Pork or Beef 

9.99 

  

40.  Kh ao Rad Na (spicy chi li  beef) 
Sliced tender beef, mushrooms, onions, bell peppers and Thai pepper over steamed rice 

8.99 

  

41.   Potak Seaf ood w/ R ed C urry 
Ocean fish, scallops, shrimp and calamari in a red curry coconut milk sauce 

12.99 

  

42.  Fried Ti lapia in Tri-F lavored Sauce 
Whole fish served in our house made fresh sauce  

12.99 

  

43. Chicken A lmonding 
Stir fried chicken and vegetables with onion, garlic and topped with almonds 

8.99 

  
  

44.  Sesame Chicken or Pork  
This spicy dish is cooked in a sweet spicy sauce that will leave you wanting more. Served with crispy 
noodles 

8.99 

  

45.  C ash ew Ch icken 
A blend of onions, celery, mushrooms and cashews in a toasted pepper sauce  

8.99 

 



 

SPICE LEVEL 1-5:  1  is  mi ld, 5 is hot. Adventuresome? Ask for Thai  hot. 

|  CURRIES |                                          |  NOODLES |  
 

All  curries served with jasmine rice. 
Your choice of: 
Tofu or Mock Duck  7.99           
Chicken, Pork or Beef  8.99           
Shr imp  9.99 

 All  noodles served with your choice: 
Tofu or Mock Duck  7.99           
Chicken, Pork or Beef  8.99           
Shr imp  9.99 

   

46.  Sw eet Green C urry                                              
Green curry simmered in coconut milk with Thai 
eggplant, bamboo shoots, sweet peas and bell 
peppers 
 
47.  Red C urry 
Red curry simmered in coconut milk with bamboo 
shoots, bell pepper, carrots and onions 
 
48. Panang C urry 
Red and green bell peppers, Thai eggplant and peas 
simmered in Panang curry 
 
49.  Masaman C urry 
Masaman curry simmered with coconut milk potatoes, 
tomatoes and peanuts make up this hearty dish 
 
50.  Pineapp le C urry 
Red curry with spiced pineapple and coconut 
 
51.   Rama Spinach C urry  
Sure to become your favorite. Red curry with mild 
roasted peanut sauce served over steamed spinach 
and bean sprouts 
 
52.  K aboch a Squash Red C urry 
Kabocha squash (fak tong), red and green bell 
peppers, and red curry.  
 
53.   Yel low C urry 
A rich yellow curry sauce with sweet potatoes and 
onion 

 54. Pad Th ai    
Most popular! Rice noodles stir fried with egg, bean 
sprouts, green onion and addictive sauce, topped with 
peanuts 
 
55. Drunken Noodles 
A traditional dish with thick rice noodles, egg and fresh 
basil 
 
56. Pad See Yew 
Wide noodles served with Chinese broccoli, egg and 
onions 
 
57.  Rad Na 
Wide rice noodles with Chinese broccoli, meat and 
savory gravy 
 
58. Sti r F ried Sukiy aki Noodles 
Silver thread noodles in a spicy Sukiyaki sauce with 
egg, white button mushrooms, red cabbage and green 
veggies 
 
59.  Sof t Rice Noodles 
Soft rice noodles, lettuce, cucumbers and bean 
sprouts, topped with shredded carrots and roasted 
peanuts 
Tofu  7.99        Egg ro ll  8.99           
Chicken, Pork or Beef  8.99 

 



 

Craving something you don’t see? Just ask! 

|  FRIED RICE |   

 

All  fried rice served with your choice of: 
Veg etarian  6 .99                              Tofu or Mock Duck  7.99           
Chicken, Pork or Beef  8.99          Shrimp  9.99 

 

  

60.  Th ai F ried Rice 
A classic combination of egg, onions, green peas and carrots  

 

  

61 .   Curry Fried Rice 
Rice combined with onions, green peas, carrots, eggs and mild yellow curry 

 

  

62.   Sweet Pineapp le F ried R ice 
Juicy pineapple combined with raisins, cashews and rice 

 

  

63.   Sweet Basi l Fr ied Rice 
Thai fried rice with the addition of sweet basil 

 

  

64.  Chi li  Tamarind Fried Rice 
A unique flavor of spicy chili and sweet tamarind make this a winner! 

 

  

65.   Spicy Fried Rice 
A delicious combination of green peas, carrots, onions, eggs, Thai chili sauce, sweet basil leaves, bean 
sprouts and red bell peppers  

 

 

|  COMBINATION SPECIALS |   

 

All  combinations served with fried rice and egg roll.    8.99 
Your choice: 

 

  

66.  Ch icken A lmonding  
  

67.   Sweet and Sour Chicken or Pork   
  

68.   Chicken Pad Puk  
  

69.  Sesame Chicken  
  

70.  Beef Pea Pod Broccoli   
 

 



 

|  MY GRANDKIDS’ FAVORITES |   

 

Lauryn – Chicken Pad Thai (#54)   

Katie  - Chicken Satay with dipping sauce (peanut or sweet and sour) (#8)   

Matthew – Sweet and Sour Chicken with steamed rice (#41)   

Brady - Cream Cheese Puff Wontons served with sweet and sour sauce (#3)   

Eve ryone ’s Favorite  – Fortune cookies!  
 

|  HAPPY ENDINGS |   

 

Fried Bananas wi th  Coconut Ice  Cream 
You won’t want to share!  

5.59 

  

Sweet Stic ky Rice wi th  Mangoes  and Coconu t Milk 
Your mouth will beg you for more 

4.49 

  

Sweet Stic ky Rice wi th  Coc onut Cream Cus tard 
A true delight for all the senses 

4.49 

  

Coc onut or  Gree n Tea Ice Cream 3.49 
 

|  BEVERAGES |   

 

Coke , Die t  Coke , Sp rite , Pepsi,  Die t  Pepsi,  Mou nta in De w 1.59 

Iced or Hot Tea 1.59 

Thai Iced Tea (w/cream) 2.49 

Thai Iced Coffee 2.69 

Soy Be an D rinks 1.99 

Thai Coconu t Juice 1.99 
  

Please  see i nsert  for Beer and Wine  selec tion  
 

 
 

 
 
 
 
 
 
 
 
 
 

 
10100  6 th Av enue North  Plymouth,  M N  55441   (76 3) 59 1-6085 

Open 1 1  a .m . to 9 p.m ., Monday – Saturday  




