THAI CURRY - ENTREE STIR-FRY - ENTREE

/ 40. Panang Curryﬁ} e . 50. Basil (Pad Kra Prao) —<}
41. Yellow Curry < /£y | : 51. Eggplant%}

/ 42. Green Curry SNBNRY . 52. Garlic

/ 43. Red Curry Sy . 53. Mango

/ 44. Choo Chee Fish Curry + . 54. Mixed Veggie

4 45. Pumpkin Curry . /55. Green Bean %}»

/ 46. Massaman Curry . 56. Pra Ram

CHEF’S SPECIALS

C1. Tamarind Fried Fish Fillet {} 20  CA4. Thai Crispy Garlic Shrimp {}
C2. Red Chili Fried Fish Fillet 20  C5. Garlic Jumbo Prawns
C3. Mango Fried Fish Flllet 20  Cé6. Honey Wasabi Walnut Shrimp 4}

Jasmine Rice . Thai Basil Spaghetti

Brown Rice -~ . Steamed Veggies

Coconut Rice Cucumber Salad -~ )

Sticky Rice . Peanut Sauce (4 oz / 80z) — 3/5
Garlic Noodles Side of Curry (4 / 8 / 16 / 240z) 25/5/10/14

DRINKS DESSERTS

Thai Iced Tea 4 Sparkling Passionfruit 5.5 GT Sticky Rice 9.5
Green TT (w/ milk) 4.5  Sparkling Anchan 5.5 w/ Mango

Green TT w/ Lime 5 _Smoothies- Extra Mango

Viet Iced Coffee 5 Mango 6.5 +2

Coconut Juice 4.5  Peach Mango 6.5

Daang Soda w/ Lime 5.5  Mixed Berry Yogurt 6.5 Sweet Roti

Sprite, Coke, D. Coke 3 Strawberry 6.5 w/ Egg
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