Appetizers

Lunch Special

Served Monday–Friday (11:30pm–3pm)
Served with jasmine rice
(Except Fried Rice & Stir-Fried Noodle)

$6.95

A1. Spring Rolls ;

Crispy Thai style spring rolls served with a
delicious sweet and sour sauce.

Choice of meat (L1-L6)
		
Chicken, Pork, Veggie or Tofu;
		 Beef or Shrimp 		

$6.95

A2. Tofu Triangles ;
Fresh fried tofu, served with sweet and
sour sauce, topped with ground peanut.

$7.95

A3. Chicken Wings

L1. 		 Pad Thai

Chicken wings marinated in Thai spices,
then fried, and served with sweet and sour sauce.
Steamed or fried dumpling filled with ground
shrimp & chicken, served with a soy sauce.

L2. Drunken Noodle f
		 Stir-fried wide rice noodles with assorted vegetables
		 and egg in spicy Thai basil sauce.

$7.95

A5. Veggie Curry Puffs ;
Ground corn, onions, potatoes, carrots
and curry powder coated with wheat flour.
Steamed or fried dumpling.
Served with soy sauce.

L3. Pad-See-Iew

F ried Rice

$6.95

A6. Veggie ; or Chicken Dumpling

		 Stir-fried wide rice noodles with Chinese broccoli
		 and egg in dark soy sauce.

F1. Pineapple Fried Rice 				

With shrimps and chicken, pineapples, peas, carrots
tomatoes, raisins, onions, and egg in curry powder.

$6.95

A7. Scallion Pancake ;
Pan-fried scallion pancake fried until
brown and crispy, served with house
special ginger sauce.

Stir-fried rice with crab meat, onions,
tomatoes and egg.

$7.95

Battered cauliflower then deep fried
served with sweet Thai sauce

S02. Tom Kha
Chicken or Vegetable $5.50
			 Shrimp $5.95
Chicken or vegetables in coconut soup with
mushrooms, scallions and cilantro.

Choice of meat
$10.95
$11.95
$12.95

F4. Basil Fried Rice f

S04. Thai Salad 				

L7. Hot Basil Leaves ff
		 Sautéed with onions, bell peppers,
			mushrooms, carrots and sweet basil leaves
		 in hot chili sauce. +$1.00
		 with side salad, served over rice

L9. 		Crispy Chicken Basil ff
			Sauteed bell pepper, onions and basil leaves
		 with chili sauce, served over rice

Our signature Spicy fried rice dish with spicy
Thai herbs stir-fried rice with egg, onions,
tomatoes, peas, and carrots

L10. Cauliflower with Mixed veggies ;
			 Stir- fried with fresh garlic, cauliflower, cabbages
			 and assorted veggies in house special sauce

Rice Entree Plates

L11. Vegetable Hot Basil ; ff
			Sauteed assorted vegetables seasoned with hot
			basil leaves, bell pepper in chili sauce.

All Dishes served with jasmine rice on the side

R1.

Cashew nuts chicken f

			$13.95

Stir- fried crispy chicken sauteed with onion,
Tri-colors bell peppers, pineapple, cashew nuts,
dry chili, Chinese celery and scallion
in our delectable chili paste.

$8.95

Mixed salad, steamed sliced chicken, tomatoes, carrot, 		
		 cucumber, and corn. Served with chef’s special dressing

$9.95

L8. Crispy Chicken		

Stir-fried rice with egg, onions, bell peppers,
basil leaves with chili garlic sauce

Salad

Add Steamed Pearl Barley +$2
(Pearl Barley has been shown to lower the risk of
diabetes, cancer, cholesterol and obesity)

				Stir-fried rice with egg, onions, bell peppers,
basil leaves with chili garlic sauce

Stir-fried rice with egg, onions, tomatoes,
peas, carrot and scallions.

$4.50

Fresh vegetable soup in a vegetarian broth
with scallions and cilantro.

L6. Basil Fried Rice f

F3. Thai Fried Rice

F5. Spicy Spicies Fried Rice ffff

S03. Vegetable Soup ;		

Spicy Spicies Fried Rice (4 symbol of chili)
		 Our signature Spicy fried rice dish with
		 spicy Thai herbs stir-fried rice with egg, onions,
		 tomatoes, peas, and carrots
			 Stir-fried rice with egg, tomatoes, peas, carrots,
			 onion and scallion.

(For F3-F5)

Chicken $5.50 Shrimp $5.95
Thai style hot and sour soup spiced with lemongrass, 		
lime juice, chili, scallions, cilantro and mushrooms.

L4. 		Spicy Spicies Fried Rice ffff

L5. Thai Fried Rice

Chicken or Pork, Veggie or Tofu ;
Crispy Chicken 				
Beef or shrimp 				

Soup

$12.95
$13.95

F2. Crab Fried Rice 				

A8. Crispy Cauliflower ;

S01. Tom Yum f

		 Rice noodle stir-fried with egg, bean sprouts,
		 scallions, egg and topped with ground peanuts

$7.95

A4. Thai Chicken & Shrimp Shumai

$8.95
$10.95

Choice of meat (L12-L14)
			 Chicken, Pork, Veggie or Tofu;
			 Beef or Shrimp 		

$9.95
$8.95
$8.95

$9.95
$11.95

L12. Green Curry fff
		 Coconut milk with carrots, bell peppers,
		 string beans, basil leaves and mushrooms.

L13. Red Curry ff
		Coconut milk with zucchini, carrots,
			bell peppers, basil leaves and mushrooms.

Noodles

R2.

Choice of meat

Chicken or Pork, Veggie or Tofu ;
Crispy Chicken		
Beef or Shrimp 		

Spicy Crispy Duck (เป็ดทอด) fff		
$19.95

Over The Rice

N1. Pad Thai

OV1 Krapow Gaisub ff

Rice noodles stir-fried with egg, bean sprouts,
scallions, egg and topped with ground peanuts.

N3. Pad See Iew
Stir-fried wide rice noodles with Chinese broccoli
and egg in dark soy sauce.

+$1

N4. Trang Noodle
Yellow noodle stir fried with carrots,
chinese broccoli, egg, broccoli

Cauliflower with Mixed veggies ;		
$12.95
Stir- fried with fresh garlic, cauliflower, cabbages
and assorted veggies in house special sauce

OV2 Kai KraTieam (Chicken Garlic)		
$12.95
Koong Kra Tieam					Shrimp $15.95
Stir-fried sliced breast chicken with fresh
garlic and black peppers topped with
crispy garlic and sliced scallions

R4. Pad Ped ffff
Choice of Meat Chicken, Pork, Tofu or Veggies $13.95
			Beef or Shrimps		$15.95

OV3 Crispy Chicken						$12.95

R5.

OV4 Basil crispy chicken ff			
$12.95

Marinated crispy chicken deep fried until
crispy chicken brown served with a salad,
sweet and sour sauce

Stir-fried with red/green bell peppers, string beans,
basil leaves, peppercorn and lime leaf in our
Thai style sweet & spicy sauce

Hot basil leaves ff
Choice of Meat Chicken, Pork, Tofu or Veggies		$13.95
			 Beef or Shrimps		$15.95

Marinate crispy chicken sautéed with onion,
bell peppers and sweet basil leaves in
chef’s special hot chili sauce

Stir- fried with assorted veggies, fresh garlic,
fresh chili and basil leaves in Thai style basil sauce

N5. Pad WoonSen
Bean Thread or glass noodles stir-fry with
Chinese celery, onions, bell peppers, cabbage,
shitake mushrooms, scallions, sesame
seeds in our chef’s special sauce

			$12.95

Stir-fried minced chicken with green/red bell peppers,
fresh garlic, fresh chili and basil leaves in Thai style

R3.

Stir-fried with rice noodles with assorted
vegetables and egg in spicy Thai basil sauce.

			Coconut milk with potatoes, carrots,
		 cherry tomatoes, onions, peanuts & bell peppers

Deep fried duck until crispy brown topped with
spicy savory thicken house special sauce garnished
with sliced of red bell peppers and lime leaf

$10.95
$11.95
$12.95

N2. Drunken Noodle f

L14. Yellow Curry ff

Curry Rice Plates

+$1

Add On

Add Crispy Chicken
Add Fried Egg

Add Steamed Pearl Barley
			Pearl Barley has been shown to lower the
		 risk of diabetes,
			cancer, cholesterol and obesity

Add Steamed Ginkgo Biloba

Served with jasmine rice

Choice of meat
Chicken, Pork, Tofu or Veggies ;				$14.95
Crispy Chicken 							$15.95
Shrimp or Beef 							$16.95

$3.00
$1.00

$2.00

$3.00

C1.

Red Curry ff
Coconut milk with zucchini, carrots,
bell peppers, basil leaves and mushrooms.

C2.

Yellow Curry ff
Coconut milk with potatoes, carrots,
cherry tomatoes, onions, peanuts & bell peppers

C3.

Pineapple Curry ff
Coconut milk with pineapples, zucchini, carrots,
bell peppers, basil leaves and mushrooms.

C4. Green Curry fff
Coconut milk with carrots, bell peppers,
string beans, basil leaves and mushrooms.
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C5.

Mango Curry ff
Coconut milk with mango, carrots,
onions and bell peppers

Spicies

Signature Dishes
Served with jasmine rice on the side

$14.95

SS1 Kai Kor Lea f (ไก่กอและ)

SS4 Pra Rad Prik (whole fish) fff

SS2 Boran Beef Stew Massaman Curry f $15.95

SS5		 Ruby Chicken Wings (ปีกไก่เหล้าแดง) f

SS6 Original Beef Panang Curry ffff
All time favorite Central curry dish of Thailand,
sirloin beef simmered until beef tender in
coconut milk, in our special hot & spicy curry
garnished with red bell peppers and lime leaves

$14.95

Authentic Thai-Chinese dish sauteed chicken wings
on topped with our savory special red chili sauce.
Served with steamed broccoli and carrots on the side.

(Chef recommended)
Braised beef stew with potatoes, carrots, onions,
and peanuts in our ancient recipe Thai style

SS3 Ginkgo Biloba with Shrimp

$16.95

(Chef recommended)
Deep Fried whole pomfret fish with our
chef’s spicy sauce topped with sliced
red bell peppers, and crispy basil leaves

(Chef recommended)
Famous Southern dish in Thailand influenced
by Malaysia, boneless chicken thigh marinated
with the chef’s special savory sweet and spicy sauce
then grilled, served on the bed of lettuce.

$15.95

SS7 Pad Pong Garee Shrimps (8 pieces) $15.95
Stir fried with curry powder, eggs, shrimps,
Chinese celery, onions, bell peppers, scallions
in our house special creamy sauce

$16.95

(Boost your memory, brain and nervous systems)
Thai-Chinese Lucky dish for every occasion celebration,
stir-fry shrimps with Ginkgo Biloba, Jujube, tri color
bell peppers, onions, chestnuts, cooking wine,
cashew nuts, Chinese celery, sesame oil, dried chili
in chef’s special sauce garnished
with black peppers

Side orders

$2.00
$3.00
$3.00
$4.95
$4.95

Steamed white rice
Steamed Noodles
Brown Rice
Steam vegetables
Cauliflower

Ice Cream

Dessert

Hot Pearl Barley with Coconut milk
Hot or Cold Ginkgo Biloba
in light sweet ginger syrup

Mixed of Hot Pearl Barley
Ginkgo Biloba, Jujube with Coconut mIlk

Beverages

Thai Iced Tea or Coffee
Hot Coffee
Hot Thai Tea
Hot Green Tea
Soda

Coke, Diet Coke, Ginger Ale or Sprite

$3.50
$2.00
$2.00
$2.00
$2.50

		
Dark Horse, Chardonnay California

White Wine

Singha, Thailand
Chang, Thailand
Sapporo, Japan (Big Can)
Samuel Adams, USA
Bud Lite, USA
Corona, Mexico
Heineken, Holland

Sake

Hana Lychee Sake
Hakutsuru Sake

$7.00

$25.00

Moscato Australia

$8.00

$28.00

Sauvignon Blanc Marlborough, New Zealand

$8.50

$28.00

$7.00

$25.00

Malbec Mendoza, Argentina

$7.00

$25.00

Merlot Clarksberg, CA

$7.50

$26.00

Cabernet Sauvignon Mendoza, Argentina

$8.00

$28.00

An aromatic wine bursting with tropical fruits and
zesty citrus flavors. refreshingly mouthwatering.

Pinot Noir Central Coast, CA

Red Wine

A silky pinot noir with strong varietal berry and cherry fruit.
Hints of violets and toasty oak lead to a supple finish.
Flavors of plum and sweet blackberry with powerful aromas of
red berries and floral notes followed a soft tannin finish.
Silky, rich and round with flavors of black cherries
and ripe plums. The finish is soft with touches of roasted cocoa.
An expressively spicy wine, spicy with black pepper and cassis aromas,
in the mouth, black fruits and kind tannins are followed by a long finish.

; Vegetarian

f Spicy

Bottle

Seaglass, Riesling Monterey, California

Sweet fruit and fragrant floral aromas lead to a lingering,
delicious, off-dry finish that pairs exceptionally well with spicy food.

$6.50
$6.50

$6.00

$26.00

This wine is bright and juicy with aromas of sweet spice,
peach nectar, apple blossom and buttered popcorn.

$5.00
$5.00
$8.00
$5.00
$5.00
$5.00
$5.00

Glass

$5.00
$5.00

$7.50

Delightfully light, crisp and fresh, bursting with fresh fruit
flavor. This wine is a touch sweet with a subtle sparkle.

Beer

$5.95

Vanilla or Green Tea

ff Hot & Spicy

fff Very hot & Spicy ffff Very very hot & Spicy

Before placing your order, please inform your server if anyone in your party has a food allergy.
Subject to Massachusetts & local meals tax. Prices, items & offers are subject to change without prior notice.

