An Authentic Thai Dining Experience
The lotus flower depicted in our logo is 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.
******************************************************************

Gluten-free menu items are marked "GF"

Items marked “Vegetarian” contain no meat, but may contain fish or seafood products
There is a 3% surcharge when paying with credit or debit cards.

| APPETIZERS |
GF

GF = Gluten-Free

1. Egg Rolls (2)
Our most popular! Filled with ground pork, onions, carrots, cabbage and bean thread noodles.
Authentic Thai style with Pork 6.99

GF 2.

Vegetarian 6.99

Fresh Thai Spring Rolls (2)

The best in town! Fresh lettuce, rice noodles, cilantro and carrots, served with delicious peanut
vinaigrette sauce (GF) and special peanut brown sauce (not GF).
Roasted pork and shrimp 7.99

Vegetarian 6.99

3. Cream Cheese Puff Wontons (5)

6.99

Delicate Thai pastry filled with cream cheese and deep-fried. Served with sweet and sour sauce.
GF

4. Fried Tofu

5.99

Fresh tofu deep-fried until golden brown, served with sweet and sour sauce.
GF 5.

Spicy Chicken Wings (5) (Mild)

8.99

Served with tangy house sauce.
6. Crispy Wrapped Shrimp (6)

7.99

Marinated shrimp wrapped in pastry paper and deep-fried golden brown. Served with sweet chili sauce.
GF

7. Fried Cashews - Vivian’s favorite.

6.99

Hot salted cashews – goes perfect with a frosty beer.
GF

8. Chicken Satay (5) – My daughter Debbie’s favorite.

7.99

Thai street food favorite! Skewered marinated chicken, deep-fried and served with authentic curried
peanut sauce and tasty Thai Table relish.
9. Spicy Thai Style Nachos (Mild) – My daughter Lisa’s favorite.
Homemade nachos fried and tossed in a sweet and tangy sauce, then drizzled with fiery Sriracha sauce.
Tofu, Chicken or Pork 9.99

Beef 10.99

Shrimp 11.99

10. Curry Puff Wontons (5)

6.99

Wonton pastries filled with a savory vegetarian blend of potatoes, onions and curry. Then deep-fried to a
golden, crispy delight! Served with sweet & sour sauce.
11. Pork Wontons (5)

6.99

Delicate Thai pastry filled with pork and deep-fried. Served with sweet and sour sauce.
12. Crispy Calamari

7.99

Calamari rings in a light tempura batter, served with sweet chili sauce.
GF 13.

Crispy Sweet Beef

Seasoned strips of beef deep-fried and served with sticky rice.
SPICE LEVELS: None (0), Mild (1), Med (3), Hot (5), or Thai Hot

8.99

| SALADS |
GF

GF = Gluten-Free

14. Som Tom - Green Papaya Salad (Mild)

8.99

A must try! A popular northeastern Thai dish featuring fresh green papaya, tomatoes, carrots and spices.
GF

15. Laab Isaan - Good Luck Salad (Medium)
Another northeastern Thailand favorite. Your choice of meat blended with lime juice, cilantro, fish sauce,
ground red pepper, roasted rice, mint and shallots. Served with sticky rice and lettuce.
Tofu, Mock Duck (not GF), Chicken or Pork 12.99

Beef 13.99

GF 16a. Crispy Catfish Salad (Medium)

14.99

Catfish, cashews, and onions with a tangy sweet citrus dressing on a bed of lettuce with assorted veggies.
GF 16b.

Yum Tang Gwa - Cucumber Salad

A sweet and tangy cold cucumber salad with onion, egg, peanuts, Thai herbs and lettuce.

| SOUPS |

8.99

GF = Gluten-Free

GF

17. Egg Drop Soup

4.99

GF

18. Pho’ (Beef Noodle Soup)

13.99

Hearty meal of rice stick noodles, sliced tender beef, Thai style meatballs, mint leaves and fried garlic.
19. Wonton Soup
Delicious soup with your choice of: Mock Duck or Pork 6.99

GF 20.

Khao Tom - Rice Soup

Healthy clear broth soup with jasmine rice, cilantro, celery, garlic, pepper and ginger.

Your choice of: Tofu, Chicken or Pork 6.99
GF

Shrimp 7.99

21. Tom Yum (Medium )
The national soup of Thailand – tangy and delicious! Flavored with lemon grass, mushrooms, lime juice,
tomato, onions, Thai herbs, chili paste, cilantro and fresh ginger. Served with rice and your choice of:
Vegetarian 10.99

GF

Tofu, Mock Duck (not GF), Chicken or Pork 13.99

Fish or Shrimp 15.99

22. Tom Kha (Mild)
Simmered in coconut milk, lemon grass, straw mushrooms, lime juice, tomato, onions, Thai herbs, cilantro
and fresh ginger. Served with rice and your choice of:
Vegetarian 11.99

GF

Tofu, Mock Duck (not GF), Chicken or Pork 14.99

Fish or Shrimp 16.99

23. Potack - Seafood Soup (Medium)
Everyone’s favorite seafood soup! Shrimp, scallops, calamari, fish, straw mushrooms, lemon grass
and Thai herbs simmered in a savory broth with sweet Thai basil. Served with steamed white rice.

Gluten Free choices are marked “GF”

Items marked “Vegetarian” contain no meat, but may contain fish or seafood products

16.99

| WOK 1|

GF = Gluten-Free

Wok items 24-35 served with white rice (except #24) and your choice of:
Vegetarian 9.99 Tofu, Mock Duck (not GF), Chicken or Pork 12.99
Shrimp 14.99

Beef 13.99

Scallops 15.99

24. Pad Mee Luang - Lo Mein
Egg noodles, carrots, onions, broccoli, fresh pea pods, garlic, mushrooms, bean sprouts and cabbage.
25. Stir-fried Cashew Delight (Medium )
Crunchy cashews combined with whole Thai chilies, mushrooms, onions and water chestnuts.
26. Stir-fried Fresh Ginger
Shredded fresh young ginger, carrots, onions and mushrooms.
27. Stir-fried Baby Corn & Pea Pods
A combination of baby corn, carrots, mushrooms, onions and crisp pea pods.
GF

28. Stir-fried Green Beans (Medium)
For green bean lovers who also love onions, carrots and spice!

29. Stir-fried Green Chilies & Fresh Sweet Basil (Medium)
Jalapeno peppers, sweet Thai basil, onions, mushrooms and bell peppers make this a winner!
30. Stir-fried Garlic & Crushed Black Pepper
This is classic Thai food. Served on a bed of lettuce with tomatoes and cucumber.
31. Stir-fried Asparagus (Seasonal)
Asparagus, carrots and onions make this ideal for vegetarians.
32. Pad Prig Bai Kra Prao (Medium)
Hot chili pepper, bell peppers, onions, mushrooms and sweet Thai basil.
33. Sweet and Sour (Thai Style - No Breading on Your Choice of Meat)
A tantalizing blend of tomatoes, bell peppers, onions, sweet pineapple, cucumbers and carrots.
Finished with sweet and sour sauce.
34. Broccoli and Pea Pods
Fresh American broccoli, pea pods, onions and garlic.
35. Kung Pao (Medium)
Celery, carrots, onions and peanuts mixed with a spicy sauce.

SPICE LEVELS: None (0), Mild (1), Med (3), Hot (5), or Thai Hot

| WOK

2|

GF = Gluten-Free

36. Pad Puk - Seven Vegetable Medley
Cabbage, celery, broccoli, pea pods, carrots, bell peppers & onions, with garlic, make this dish complete.
Your choice of:
Vegetarian 9.99 Tofu, Mock Duck (not GF), Chicken or Pork 12.99
Shrimp 14.99

Beef 13.99

Scallops 15.99

Seafood – Scallops, Shrimp and Calamari 17.99
GF

37. Stir-fried Seafood with Yellow Curry Sauce

17.99

Scallops, shrimp and calamari stir-fried in a delectable yellow curry sauce along with egg, onions,
mushrooms, bell peppers and celery.
38. Pad Ped Seafood (Medium)

17.99

For seafood lovers! A delightful combination of mussels, shrimp and calamari - together with
bell peppers, mushrooms, onions and fresh sweet Thai basil in a tangy, yummy sauce.
GF

39. Hot & Spicy (Medium)
Prepared lemon grass, crushed red pepper, onions, carrots, broccoli, fresh pea pods and cabbage.
Your choice of: Tofu, Mock Duck (not GF), Chicken or Pork
Beef

40. Khao Rad Na - Spicy Chili Beef (Medium)

13.99
14.99
13.99

Sliced tender beef, mushrooms, onions, bell peppers and chili pepper over white rice.
GF 41.

Potak Seafood with Red Curry (Mild)

17.99

Scallops, shrimp, calamari and fish in a red curry coconut milk sauce, together with mushrooms, sweet peas,
bell peppers and sweet Thai basil. Topped with peanuts
43. Chicken Almonding

13.99

Stir fried chicken with seven vegetables and garlic. Topped with almonds.
44. Sesame Chicken (Mild)

12.99

Chicken with a crispy, delightfully delicate, tempura coating. Covered with a sweet and tangy sauce that
will leave you wanting more. Served over crispy rice noodles.
45. Cashew Chicken

13.99

A blend of onions, celery, mushrooms, cashews and chicken in a toasted pepper sauce.

Gluten Free choices are marked “GF”

Items marked “Vegetarian” contain no meat, but may contain fish or seafood products

| CURRIES |

GF =Gluten-Free

| NOODLES |

GF =Gluten-Free

All curries are mild & served with your choice of:

Noodle dishes served with your choice of:

Vegetarian 10.99 Tofu, Mock Duck (not GF),

Vegetarian 9.99 Tofu, Mock Duck (not GF),

Chicken or Pork 13.99

Chicken or Pork 12.99

Beef 14.99

Fish or Shrimp 15.99 Scallops 16.99
GF 46.

Sweet Green Curry

Shrimp 14.99

Beef 13.99

Scallops 15.99

GF 54. Pad Thai

Green curry simmered in coconut milk with Thai

Our most popular item! Rice noodles stir fried

eggplant, bamboo shoots, sweet peas, bell

with eggs, bean sprouts, green onions and our

peppers and sweet Thai basil.

addictive sauce. Topped with peanuts. Yum….

GF 47.

Red Curry

Red curry simmered in coconut milk with bamboo
shoots, bell peppers, and sweet Thai basil.
GF 48. Panang Curry

Red and green bell peppers, Thai eggplant and peas
in Panang coconut curry with sweet Thai Basil.
GF 49.

Massaman Curry – My favorite!

Potatoes, tomatoes, onions and peanuts simmered

in Massaman coconut curry make up this hearty dish.
GF 50.

Pineapple Curry

Red curry with golden pineapple and bell peppers.
GF 51.

Rama Spinach Curry

Sure to become your favorite. Red curry with mild
roasted peanut sauce served over steamed spinach
and bean sprouts.
GF 52.

Kabocha Squash Red Curry

Kabocha squash (fak tong), red and green bell
peppers with sweet Thai basil in red curry.
GF 53.

Yellow Curry

55. Drunken Noodles (Medium)
A traditional Thai dish with wide rice noodles, eggs,
broccoli, bell peppers, onion and sweet Thai basil.
56. Pad See Yew
Wide rice noodles served with broccoli, onions,
carrots and eggs.
57. Rad Na
Wide rice noodles served with broccoli, carrots and
savory gravy.
58. Stir Fried Sukiyaki Noodles (Medium)
Silver thread noodles in a spicy Sukiyaki sauce with
eggs, white button mushrooms, and green veggies.
59. Soft Rice Noodles
Soft rice noodles, lettuce, cucumbers, cilantro
and bean sprouts, topped with shredded carrots
and roasted peanuts.
Your choice of:
Vegetarian 9.99
Tofu, Chicken or Pork 12.99
Egg Roll 12.99

Beef 13.99

A rich yellow coconut curry sauce with
sweet potatoes and onions.
SPICE LEVELS: None (0), Mild (1), Med (3), Hot (5), or Thai Hot

| FRIED RICE |
All fried rice served with cucumber slices and your choice of:
Vegetarian 9.99
Beef 13.99

Tofu, Mock Duck, Chicken or Pork 12.99

Shrimp 14.99

Scallops 15.99

60. Thai Fried Rice
A classic combination of eggs, onions, sweet peas and carrots.
61. Curry Fried Rice
Rice combined with eggs, onions, sweet peas, carrots, and mild yellow curry.
62. Sweet Pineapple Fried Rice
Juicy pineapple chunks combined with raisins, cashews, eggs and rice.
63. Sweet Basil Fried Rice
Thai fried rice with the addition of sweet Thai basil.
64. Chili Tamarind Fried Rice
A unique flavor of chili peppers, eggs and tamarind make this a winner!
65. Spicy Fried Rice (Medium )
A delicious combination of eggs, onions, sweet peas, carrots, Thai chili sauce, bean
sprouts and sweet Thai basil.

| COMBINATION SPECIALS |
All combinations served with Thai fried rice and one egg roll. 12.99
Your choice of:

66. Chicken Almonding
67. Sweet and Sour Chicken
68. Chicken Pad Puk
69. Sesame Chicken (Mild)
70. Beef Broccoli and Pea Pods
71. Veggie Pad Puk with Veggie Egg Roll

Gluten Free choices are marked “GF”

181101

Items marked “Vegetarian” contain no meat, but may contain fish or seafood products

| M Y G R A N D K I D S ’ F A V O R I T E S (Oldest to Youngest) |
L a u r y n -- Yellow Curry (#53)
K a t i e -- Sesame Chicken (#44)
M a t t h e w – Sweet and Sour Chicken (#33) and Sticky Rice
B r a d y - Cream Cheese Puff Wontons (#3)
Tennyson – Chicken Pad Thai (#54)
Rowdy – Chicken Satay (#8)
Landry – Egg Rolls (#1)

| H A P P Y E ND I NGS |
Sweet Sticky Rice with Mango s and Coconut M ilk
Your mouth will beg you for more.

5. 9 9

Sweet St icky Rice with Coconut C ream Custard
A true delight for all the senses.

5. 9 9

Ice Cream (by Sebastian Joe’s)
Roasted Coconut, Mango, or G i n g e r

4. 9 9

| BEV ER AGES |
2.25

Coke, Diet Coke, Sprite, Lemonade, Fanta
Iced or Hot Tea

2. 2 5

Th ai Iced Tea

3. 9 9

Th ai Iced Coffee

3 .9 9

Beer and Wine (Please see separate menu for selection)

10100 6 t h Avenue North Plymouth, MN 55441 (763)591 - 6085
Open 11a.m. to 9 p.m., Monday – T h u r s d a y
11 a.m. to 10 p.m. Friday & Saturday
12 p.m. to 8 p.m. Sunday

