
3  Fried Banana   
4  Banana in Coconut milk 
 w. Sesame seeds   
4  Thai Rice Pudding 
5 Mango Coconut Sticky Rice 
5 Baked Taro Custard  
5 Baked Pumpkin Custard  
5 Sticky Rice with thai Custard

2.50 Thai Iced Tea                  
2.50 Thai Iced Coffee 
1 Soda
 (Coke/ Diet Coke/ Sprite/ 
 Ginger Ale/ Orange) 
3 Tapioca drinks 
 (Taro/ Honeydew/Strawbarry 
 Mango/Green Tea)

D1 Duck Gra-Prow (Basil)  13 Crunchy duck w. chili paste, onion, bell pepper,fresh basil topped w. crispy basil.
D2 Duck Gra-tiem (Garlic) 13 Crunchy duck sautéed w. fresh garlic, white pepper, snowpea, carrot in garlic sauce and beded of lettuce.
D3 Duck Ta-Krai (Lemongrass) 13 Crunchy duck sautéed w. chopped lemongrass,ginger, carrots, scallion in Thai-herb lemongrass sauce.
D4 Duck Panang-Avocado  13 Crunchy duck bedded of avocado w. bell pepper and string bean in panang curry.
D5 Duck Pineapple Curry 13 Crunchy duck w. green pea,tomato, pineapple, bell pepper, basil
D6 Duck Cherry  13 Crunchy duck w. cherry and red wine sauce.
D7 Duck Red Pumpkin  13 Crunchy duck w/ asain pumpkin, zuchini ,bell pepper, fresh basil in red curry.
D8 Duck Green Lychee  13 Crucncy duck w/ lychee mixed grape, carrot, bell pepper,fresh basil and in greem curry.
D9 Duck Ma-Kham (Tamarind) 13 Crunchy duck on bed of steam vegetable w. tamarind sauce, chopped onion, ginger, topped w. fried onion

Duck

C1  Green Curry  8.50  w. eggplant, bamboo shoot, bell pepper, pea seeds, fresh basil and coconut milk.
C2  Red Curry  8.50  w. bamboo shoot, bell pepper, fresh basil and coconut milk.
C3  Panang Curry  8.50  w. string bean, bell pepper, carrot and coconut milk w. lime leaf.
C4  Pineapple Curry   8.50 w. green pea, tomato, pineapple, bell pepper, basil and coconut milk
C5  Massaman Curry  8.50 w. potato, onion, topped w.fried onionand cashew nuts.
C6  Yellow Curry (Karee)  8.50 w. potato onion, carrot 
C7  Asian Pumpkin Curry  8.50 w. asain pumpkin, zuchini,bell pepper, in red curry. 
C8  Spicy Lychee Curry  8.50 Red Curry or Green Curry Lychee, zuchini,bell pepper, carrot

curry

F1 Pla Mango Salad  The famous and most popular dish þ let þ shtopped w. mango salad & cashew nuts.
F2 Pla Gra-Prow (Basil)  Fish topped w. bell pepper, onion, holy basil in chili-basil sauce.
F3 Pla Pad Khing (Ginger)  Fish topped w. mushroom, onion, celery, scallion, baby corn, soy bean and fresh ginger.
F4 Pla Prew-Wan (Sweet & Sour)   Sauteed mixed vegetable & tofu w. cucumber,tomatoes, pineapples, bell pepper, onion and scallion.
F5 Pla Lard Prig   Fish bed of sting bean and carrot topped w. Thai chili-basil sauce.
F6 Pla Choo’ - Chee’  Fish bed Thai herbs and spices blended in mild Choo’ - Chee’ sauce with coconut milk ,broccoli , carrot 
    and kifþ r lime leaves.
F7 Pla Makam (Tamarind)  Fish bed on steam vegetable w. tamarind sauce, chopped onion, ginger, topped w. fried onion.

fish (pla)

V1  Eggplant D-Light 8 Sauteed eggplant & tofu and carrot, string bean w. holy basil chili sauce.
V2  Mixed Vegetable 8  Sauteed tofu and Mixed Vegetables,broccoli, string bean, mushroom,carrot, baby corn in garlic sauce.
V3  Garden Basil  8 Sauteed tofu and Mixed Vegetables, w. bell pepper, onion, basil in Chili-Basil Sauce.
V4  Moc Duck Gra Prow (Basil) 8  Sauteed vegetarian Duck (Made w. beancurd)w. bell pepper, onion, basil in Chili-Basil Sauce.
V5  Moc Duck Gra-Tiem (Garlic) 8  Sauteed vegetarian Duck (Made w.beancurd)w. fresh garlic, snowpea, carrot in garlic sauce 
V6  Moc Duck Ta-Krai (Lemongrass) 8 Crunchy Vegetarian duck chopped lemongrass, ginger, scallions, cashew nut, lemongrass sauce.
V7 Moc Duck Mango  8   Crunchy Vegetarian duck, fresh mango, bell peppers,snowpeas and cashews in mango pineapple sauce.
V8  Moc Duck  Spicy bamboo  8 Crunchy Vegetarian duck,  bamboo, string bean, bell peper, chili basil sauce.
V9  Moc Duck Red String Bean 8  Crunchy Vegetarian duck, string bean,thai curry paste, bell papper, and lime leaves
V10  Moc Duck Fruity Fried Rice 8 Dried Cranberry, Raisin, Edamame, Lychee, Mango, w. egg

Vegetable  and bean curd

N1  Pad Thai  7 Sauteed rice noodles beanspout, scallion, chopped peanut and egg.
N2  Pad See-Ew 7 Sauteed broad noodles w. Chinese broccoli, Sweet soy sauce and egg.
N3 Drunken Man (Pad Kee Mao) 7 Sauteed broad noodles, onion, tomato, bell peppers, basil, chili paste and egg in Chili-Basil Sauce.
N4  Tom Yum Noodles Soup  7 Rice Noodle w. minced chicken,shrimp, scallion, bean sprout, ground peanut  in Tom Yum broth.

noodle Choice of   Vegetable&Tofu or Chicken     Add $1.50  Beef or Shrimp

side orders desserts beverages
1  Jasmine Rice 
2  Brown Rice 
2.50  Coconut Rice 
2  Thai-Sticky Rice 
2  Steam Noodles    
2  Roti nan 
2  Cucumber Salad  
1  Peanut sauce

Choice of   Filet Fish $12     Stribe bass $15

Choice of   Vegetable&Tofu or Chicken     Add $1.50  Beef or Shrimp



SP1 	 Am-Thai Soup  	 3	 Vermicelli noodles and tofu w.vegetable and scallion in a clear broth.
SP2 	 Tom Kha Gai    	 4	 Chicken, galanga, mushroom, lime leave,lemongrass in coconut broth.
SP3 	 Tom Yum Koong  	 4	 Shrimp, mushroom lime leave in spicy & sour lemongrass broth.
SP4 	 Rice-Ginger Soup  	 6	 Boiled rice, minced chicken & shrimp, celery,scallion, garlic, ginger in clear broth.
SP5 	 Thai Wonton Soup  	 5	 Homemade Thai Chicken Dumpling w.vegetable and scallion in a clear broth.

soups

Y1 	 Am-Thai Salad 	 4	 Mixed green carrot, tomatoes,cucumber and tofu w. peanut dressing.
Y2 	 Som Tom (Papaya Salad) 	 5 	 green papaya w.tomatoes, string bean, peanut in lime juice.
Y3 	 Laab (Chicken or Tofu) 	 6	 Minced Chicken, onion, lime juice,chopped scallion, and ground roasted rice. 
Y4 	 Nam Tok (Beef Salad) 	 6 	 Grilled beef w. ground roasted rice, red onions, cucumber, tomato, lime juice. 
Y5 	 Yum Squid (Grilled Shrimp 7.50)	 6 	 Squid marinated w. lemongrass,onion,lime juice. 
Y6 	 Duck Salad (Moc  Duck 6.00)	 7	 Roasted Duck (Strips) marinated pineapple, mango,cashew nut, lime juice, 
Y7 	 Yum Mama (Noodles)  	 6	 Green Tea Noodle,red onion,carrot scaillion, in lime juice

yum yum salad

A1 	 Am-Thai Roll	 3	 Crispy roll stuffed w. vermicelli,cabbage,carrot. / w. plum sauce.
A2	 Jeeb-Thai Dumpling 	 4	 Steamed or Deep Fried marinated shrimp & chicken. / w. garlic soy sauce.
A3	 Hot Pot Dumpling	 4	 Vegeterian dumpling stuffed w. ground peanut and sweet radish.
A4	 Curry Puff	 5	 Thai pastry puff stuffed w. ground chicken,potato, onion and curry powder. Served w.cucumber salad.
A5	 Veggie chive	 4	 chive dumpling / w. garlic soy sauce.
A6	 Crispy Tofu  	 4	 Fried crispy bean curd served w. sweet chili sauce and crushed peanut.
A7	 Crab Cake  	 4	 Ground shrimp & crabmeat wrapped w. tofu skin, /w. sweet plum sauce.
A8	 Fish Cake   (Shrimp Cake 5)	 4 	 Fried Fish cake w. sweet chili sauce w. ground peanut and cucumber.
A9	 Calamari  (Fried or Grilled) 	 5	 calamari / w. sweet-chili-peanut 
A10	 Chicken Satay or Beef Satay	 5 	 Grilled marinated, skewed then barbecue,/w. peanut sauce and cucumber salad.
A11	 Thai BBQ Wing  	 5	 Marinated chicken wings Thai style served w. sweet-chili sauce.
A12	 Sauteed Chineses Broccoli	 5 	 Chinese broccoli w. garlic sauce.
A13	 Mussel Pancake 	 6 	 Layered in crispy rice ÿour w. mussels on a bed of beanspouts and scallions served w. Sriracha sauce.
A14	 Herbal Gai Yang	 8	 Grilled marinated Half-Chicken Country Thai style topped w. lemongrass,lime leaves and  

		  fried onion served w. sweet-chili sauce.
A15	 Jade Dumpling (Veggie)	 4	 Steamed Veggie Dumpling stuffed w.spinach, cabbage,carrot,taro and marinated served w. soy sauce.
A16	 Seafood Dumpling	 4	 Steamed or deep fried stuffed w. baby shrimp, crab meat and immitation crab meat w. garlic soy sauce.
A17	 Salmon Dumpling	 4	 Steamed marinated salmon with Thai herb and water chestnut Served w. garlic soy sauce
A18	 Pan Fried Dumpling (Gyoza)	 4 	 Vegetable pan fried dumpling served w. garlic soy sauce.
A19	 Samosa Triangle	 4	 stuffed w. vegetable, corn, potato, onion and curry powder.Served w. cucumber salad.
A20	 Dumpling in Peanut sauce	 5 	 steamed Chicken & Shrimp Dumpling Serve w. House special peanut sauce
A21	 Duck Rock & Roll              	 5 	 Homemade crispy duck roll up w. roti nan w. special sweet & sour sauce.
A22	 Thai Coconut Crepe             	 6 	 Crispy rice crepe, coconut, tofu, lime leaves, cilantro w. cucumber salad.

Appetizers

E1 	 Pad Gra-Prow (Basil) 	 7.50	 w. fresh Chili, onion, bell pepper, fresh basil.
E2 	 Pad Gra-Tiem (Garlic) 	 7.50	 w. fresh garlic, snow pea, carrot w. garlic sauce and beded of lettuce.
E3 	 Pad Khing (Ginger) 	 7.50	 w. mushroom, onion, celery, scallion, baby corn,bell pepper, / ginger.
E4 	 Pad Pra Ram (Peanut Sauce)	 7.50 	 w. carrot, string bean and American broccoli in peanut sauce.
E5 	 Pad Himmapan (Cashew Nut) 	 7.50	 w. cashew nuts, onion, celery, baby corn, straw mushroom,scallion,bell pepper, carrot
E6 	 Pad Ta-Krai (Lemongrass) 	 7.50	 w. chopped lemongrass, ginger,scallions and cashew nut / lemongrass sauce.
E7 	 Pad Nam Mun Hoy 
	 (Oyster Sauce & Black Bean) 	 7.50	 w. black bean, oyster sauce, mushroom, snowpea, ginger,scallion beded of lettuce.
E8 	 Pad Piew Wan (Sweet & Sour) 	 7.50	 w. cucumber, tomatoes, pineapples, bell pepper, onion, scallion.
E9 	 Pad Broccoli	 7.50	 w. broccoli and Chinese broccoli, baby corn, carrot in garlic sauce.
E10 	 Bangkok Woonsen 	 7.50	 Vermicelli w. snow pea, bean sprout, scallion and egg.
E11 	 Pad Dried Curry	 7.50	 w. String bean, Lime Leaves, bell pepper in red chilli paste

Entrees Choice of   Vegetable&Tofu or Chicken     Add $1.50  Beef or Shrimp

AM1	 AM-Thai Roti 	 5	 Grilled roti bread served w. Massamun chicken curry.
AM2 	 Mango Salad 	 5	 Mixed mango w. avocado, red onion, carrot, cashew nuts.
AM3 	 Khao Soy Gai  	 10	 Crispy noodles w. chicken, bean sprout,sour cabbage, red onion,scallions in yellow curry 
AM4 	 Shrimp & Avocado 	 12	 Grilled shrimp on bed of avocado w. bell pepper in panang curry.
AM5 	 Mussel Hoy-Ob	 10	 Steamed mussel w. onion, scallion, chili and basil.
AM6 	 Duck Thai Herbal 	 13	 Sauteed w. chopped lemongrass, lime leaves , garlic, chili, bell pepper, basil in Thai-Herbal sauce.
AM7 	 Fish Thai Herbal 	 12	 Sauteed w. chopped lemongrass, lime leaves, garlic, chili, bell pepper, basil in Thai-Herbal sauce.
AM8 	 Fancy Pad Thai Duck   	 13	 Grass noodle beanspout scallion eggs & tamarind sauce with crunchy duck
AM9 	 Two Best Friend 	 12	 Shrimp & Squid w. chili paste, onion, bell pepper and scallion
AM10 	 Thai Ocean 	 15	 Combination seafood, þlet þsh, shrimp Squid, mussel w. chopped lemongrass, lime leaves, 
				    bell pepper basil 
AM11 	 Mongolian Noodle (Beef or Chicken)	 10	 Fresh ginger scallion garlic and crispy egg noodle served with gravy sauce
AM12 	 Fish Curry Dumpling (Hor Mok Pla) 	 7	 Filet Fish w. steamed vegetable, Thai Herab and spices blend in mild chilli paste and kafþr lime leaves, 
				    topped coconut milk.

FR1 	 Siam Fried Rice	 7	 Thai Style fried rice w. tomato, egg, onion, carrot, sweet bean and scallions.
FR2 	 Pineapple Fried Rice	 7	 w. pineapple, onion, carrot, sweet bean, scallion, egg, cashew nuts.
FR3 	 Basil Fried Rice 	 7	 w. bell pepper, onion, egg in spicy chili-basil sauce.
FR4 	 Am-Thai Combo Fried Rice 	 10	 Seafood fried rice w.chicken, shrimp, squid, mussel, egg, tomato, onion, scallions.
FR5	 Thai Crab Meat Fried Rice	 10	 Fried rice in Thai style  w. crab meat, onion ,scallion, egg. Served with Sriracha sauce.
FR6	 Spicy Tom Yum Fried Rice	 8 	 w. Lemongrass,Lime Leaves onion ,scallion, egg, Lime Juice 

fried rice

Am-thai signature

Choice of   Vegetable&Tofu or Chicken     Add $1.50  Beef or Shrimp


