LUNCH SERVED FROM OPENING - 4PM
COMES W/ LEMONGRASS SOUP, SPRING ROLL OR CRAB CHEESE, JASMINE RICE, AND FRESH
FRUIT. CHOICE OF PROTEIN: CHICKEN, BEEF, ROAST PORK, TOFU, & SHRIMP (ADD $1)

rak thai fried rice
pad thai
pad see yu
pad prik
tangy thai cashew
savory thai basil
coconut lemongrass
green curry
salmon panang

crispy orange chicken



lemongrass
Lemongrass simmered with fresh tofu and spring onions. Hot and soothing!

tom yum
Classic Thai hot and sour soup. Very flavorful and delicious!

tom kha
Creamy coconut soup. Infused with fresh ingredients as lime leaves and galangal.

rak salad
Fresh mix of lettuce, julienne carrots, cucumbers, red bell pepper, and shrimp.
Choose either peanut dressing or citrus lime vinaigrette.
yummy apple
Granny smith apples julienned and mixed with fresh lettuce, roasted peanuts,
coconut, julienne carrots, and drizzled with a citrus lime dressing!



Spring Rolls
Glass noodles, shredded cabbage, julienne carrots, sliced wood ear mushrooms,
and spring onions wrapped in a spring roll shell and deep-fried.
Served with sweet chili sauce.

Fresh Rolls

Freshly shredded lettuce, julienne carrots, crisp cucumbers, vermicelli noodles,
and fresh jumbo shrimp wrapped in a fresh rice roll shell. Served with a
magnificent dipping sauce topped with siracha and peanuts.

Crab Cheese

Cream Cheese, imitation crabmeat, and minced scallions stuffed to the max inside
crispy wonton skins deep-fried to a golden brown. Served with a special sweet and
sour sauce.

Satay Chicken

Chicken tenderloins marinated in Thai spices & herbs in a pool of coconut milk
then grilled to perfection on skewers. Served with a delicious peanut sauce and
cucumber relish.

Tofu Volcano
Fresh tofu flash fried and served atop a bed of “hot lava”(coconut curry sauce).

Crispy Shrimp
Fresh jumbo tiger shrimp wrapped in a spring roll skin and deep-fried to a crispy
perfection. Served with a sweet chili dipping sauce.



SERVED WITH LEMONGRASS SOUP & HOUSE SALAD.
CHOICE OF PROTEIN: CHICKEN, BEEF, ROAST PORK, TOFU, & SHRIMP +$2

pad thai

The most popular Thai dish known worldwide! Our variation comes with egg,
spring onions, red onions, and topped with crushed peanuts. It also comes
garnished with a fresh lemon wedge and bean sprouts!

pad see yu

A lunchtime favorite in Thailand! Wide rice noodles, egg, and Chinese broccoli
sautéed in a delicious See Ew sauce.

curry noodle

Similar to Pad Thai but with a coconut curry sauce. Eggs, sliced green onions,
sliced onions, julienne carrots, and bean sprouts all wok tossed!

drunken noodle

Known as Pad Kee Mao, literally “drunk” noodles in Thai. Our version comes with
wide rice noodles, sliced green & red peppers, onions, Thai basil, and wok tossed
with eggs in a delicious thai chili sauce.

rak thai fried rice
Signature Rak Thai fried rice with eggs, peas, diced carrots, and onions.

basil fried rice

Known in Thailand as Kow Pad Krapow, this fried rice dish comes with Thai basil,
fresh garlic, string beans, diced bell peppers, and onions.

curry fried rice
Spring onions, diced carrots, peas, all wok tossed in an aromatic curry seasoning.



SERVED WITH LEMONGRASS SOUP, HOUSE SALAD, AND JASMINE RICE.
CHOICE OF PROTEIN: CHICKEN, BEEF, ROAST PORK, TOFU, & SHRIMP +$2

pad prik
Green bell peppers, sliced white onions, spring onions, and straw mushrooms wok
sautéed in a delicious and spicy Thai brown sauce.

tangy thai cashew
Roasted cashew nuts, sliced onions, red and green bell peppers, strip bamboo
shoots, and straw mushrooms wok sautéed in a delicious tangy Thai sauce.

pad kana
Your choice of protein wok sautéed with wilted Chinese broccoli in a savory oyster
sauce that will make your mouth water!

savory thai basil
Aromatic Thai basil wok sautéed with sliced onions, green and red bell peppers in
a delicious sauce that accentuates the basil!

pepper garlic
Fresh garlic, ground black pepper, diced onions, and spring onions wok tossed in
a savory sauce then topped over steamed zucchini.

pad prik khing
French-cut green string beans and crispy tofu with a spicy Thai hot curry sauce!

coconut lemongrass
Strip bamboo shoots, green bell peppers, and straw mushrooms wok tossed in a
red curry sauce infused with coconut & lemongrass!



SERVED WITH LEMONGRASS SOUP, HOUSE SALAD, AND JASMINE RICE.
CHOICE OF PROTEIN: CHICKEN, BEEF, ROAST PORK, TOFU, & SHRIMP +2

yellow curry (kang karee)
Green peas, diced carrots, onions, and potatoes!

red curry (kang daeng)
Sliced bamboo shoots, straw mushroom, red and green bell peppers!

green curry (kang kuwarn)
Zucchini, eggplant, red bell pepper, and Thai basil!

masaman curry
Roasted peanuts, pineapple, potatoes, onions, and carrots!

panang curry

Green and red bell peppers, red onions, strip bamboo shoots, straw mushrooms,
carrots, and lime leaves!



SERVED WITH LEMONGRASS SOUP, HOUSE SALAD, AND JASMINE RICE

pineapple fried rice
Half a whole pineapple stuffed with fried rice, roast pork, veggies, and pineapple.
Served with two grilled shrimp and pineapple kabobs! Oh so good & beautiful!

mussels in green curry
fresh steamed mussels with mixed veggies in a green curry sauce!

salmon panang
Grilled salmon fillet on top a bed of fresh steamed green string beans and
smothered in a delicious panang curry sauce.

crispy orange chicken
Crispy chicken fried and glazed with our very special orange sauce with dried
chilies. Our take on the infamous sesame, general, and orange chicken!

duck duck goose
There’s no goose, but duck for sure. Half a roast duck Thai style served on top a
bed of mixed Thai veggies and smothered in a coconut curry sauce! MmMmm!

super soft shell crab
A whole soft shell crab mixed in tempura batter and fried crispy on the outside, soft
on the inside. Served with mixed veggies and succulent shrimp smothered in a
sweet and tangy curry sauce!



fried bananas

Bananas rolled in a spring roll shell and flash fried! Served with a scoop of vanilla
ice cream and drizzled with chocolate and strawberries!

mango strawberry ice cream
two scoops of vanilla ice cream drizzled with fresh mango and strawberry sauce!



