
Dinner Menu



APPETIZER
GOLDEN TRIANGLE 7.95

Ground chicken, potatoes, and Thai spices, wrapped in crispy rice paper, served with sweet & sour dip.

KANOM JEEB 7.95
Steamed dumpling, a mixture of ground pork, shrimp, and carrot, served with housemade light soy sauce.

KRAB RANGOON 6.95
Flaked whitefish, cream cheese, and scallions, wrapped in a crispy wonton and served with sweet & sour dip.

FRESH ROLL (Chicken, tofu, or vegetables) 6.95
Carrots, Thai basil, bean sprouts, lettuce, and your choice of protein

wrapped in rice paper, served with dark peanut sauce.

FRESH ROLL SHRIMP 7.95
Carrots, Thai basil, bean sprouts, lettuce, and shrimp wrapped in rice paper, served with dark peanut sauce.

VEGGIE OR Pork POTSTICKER 7.95
Pan fried dumpling with cabbage, carrot, onion, and scallions.

THAI SPRING ROLL 5.95
Chicken, cabbage, carrot, and bean thread noodles wrapped in a crispy rice paper,

served with sweet chili sauce.

VEGETABLE SPRING ROLL 4.95
Cabbage, carrot, and bean thread noodles wrapped in a crispy rice paper,

served with sweet & sour dip.

CHICKEN SATAY* 8.95
Marinated chicken breast, threaded onto skewer and grilled,

served with peanut sauce and cucumber relish.

SAI GROK ISAN* 7.95
Housemade local sausage of the northeastern region of Thailand, a mixture of pork

with garlic & rice, served with sweet sticky rice.

SAI UWA 7.95
Housemade local sausage of the north region of Thailand, a mixture of pork with

lemon grass, galangal, and kaffir lime leaves. Served with sweet sticky rice.

MOO TOD 9.95
Isan-marinated pork jerky, served with sticky rice, and tamarind sauce.

GOONG TOD NGA 11.95
Breaded jumbo gulf shrimp with sesame seeds. Served with cashew nuts & sweet chili sauce.

GOONG YANG KLUAR* 11.95
Grilled jumbo gulf shrimp with spicy fresh garlic chili sauce.

PLA MEUK TOD 11.95
Breaded calamari, served with sweet chili sauce.

TOD MAN PLA* 9.95
Fried fish cakes, served with cucumber relish and sweet chili sauce.

ISAN SAMPLER 14.95
Combination of Thai spring rolls (2), krab rangoon (2), golden triangle (2), and fish cake (2).

*Gluten Free



SOUPS
WONTON SOUP SM 5.95 | LG 11.95

Wonton noodles, filled with seasoned ground pork in a clear broth and scallions.

CHICKEN OR PORK RICE SOUP SM 5.95 | LG 11.95
Seasoned chicken or pork with rice, cilantro and scallions.

VEGETABLE SOUP SM 5.95 | LG 11.95
Mixed vegetables in a clear chicken broth.

TOM KHA* (Chicken, Tofu, or Vegetables) SM 6.95 | LG 13.95
Coconut milk soup with onion, mushrooms,

flavored with lemon grass, galangal, scallions, cilantro, and kaffir lime leaves.

TOM YUM* (Chicken, Tofu, or Vegetables) SM 6.95 | LG 13.95
Hot & sour soup with chicken, onion, mushrooms, scallions, cilantro, and Thai basil leaves.

TOM YUM GOONG* SM 7.95 | LG 15.95
Hot & sour soup with shrimp, onion, mushrooms, scallions, cilantro, and Thai basil leaves.

TOM YUM SEAFOOD* SM 8.95 | LG 17.95
Hot & sour soup with shrimp, scallop, and calamari with onion, mushrooms, scallions, cilantro and Thai basil leaves.

SALADS
HOUSE SALAD* 6.95

Romaine lettuce, tomatoes, carrot, onions, and cucumber, served with homemade ginger dressing.

CUCUMBER SALAD* 7.95
Fresh cucumber with tomatoes, crushed peanuts, lime juice, shallot , and carrot on a bed of lettuce.

THAI PAPAYA* 9.95
Green papaya with Thai eggplant, long bean, chili, palm sugar, tomatoes, roast peanuts, and lime juice.

ISAN PAPAYA* 9.95
Green papaya with Thai chili, palm sugar, tomatoes, anchovy, Thai long bean, and lime juice.

SOM TUM KORAT* 11.95
Green papaya with Thai chili, tomatoes, Thai long bean, anchovy, roasted peanuts,

lime juice, dried shrimp, and fresh Thai eggplants.

ISAN-LARB* 9.95
A choice of minced chicken or pork with lime juice, roasted rice powder, shallot, cilantro, and scallions.

NAEM CLOOK 11.95
A mixture of crispy rice with ground chicken, lime juice, fresh ginger, shallot, cilantro, and peanuts.

NAM SOD 11.95
Ground pork with fresh ginger, shallot, cilantro, scallions, and roasted peanuts in lime dressing.

JUMPING PORK* 10.95
Steamed sliced pork with Chef ‘s fresh garlic chili sauce on a bed of lettuce and carrot.

JUMPING SQUID* 11.95
Steamed sliced squid with Chef ‘s fresh garlic chili sauce on a bed of lettuce and carrot.

ISAN-NAM TOK MOO* 11.95
Sliced grilled pork with mint, shallot, lime juice, and roasted rice powder.

YUM WOON SEN* Pork or Chicken 15.95
Shrimp 17.95 | Seafood 19.95

Bean thread noodle salad, lime juice, onions, carrot, tomatoes, and lettuce.

Indicates Spicy Dish | *Gluten Free



STIR-FRIED DISHES
Chicken, pork, beef, tofu, or veggies 17.95

Shrimp, scallop, or calamari 20.95 | Seafood combo 21.95
Add or extra chicken, pork, tofu, or veggies 3.00

PAD KRAPOW (Stir-Fried Basil)
Thai basil, onion, carrot, snow peas, bell peppers, zucchini, served with jasmine rice.

PAD KHING (Stir-Fried Ginger)
Sliced fresh ginger root, onion, carrot, bell peppers, mushrooms, served with jasmine rice.

STIR-FRIED CASHEW NUTS
Cashew nuts, onion, carrot, mushrooms, snow peas, water chestnuts, bell peppers, and zucchini, served with jasmine rice.

PAD PAK RUAM MIT
 Mixed vegetables with chef ‘s special sauce, served with jasmine rice.

THAI SWEET AND SOUR
Tomatoes, cucumber, pineapple, carrot, snow peas, bell pepper, zucchini, and onion, served with jasmine rice.

FRIED RICE
Chicken, pork, beef, tofu, or veggies 17.95

Shrimp, scallop, or calamari 20.95 | Seafood combo 21.95
Add or extra chicken, pork, tofu, or veggies 3.00

THAI STYLE FRIED RICE
Steamed jasmine rice stir-fried with tomatoes, onion, and egg.

PINEAPPLE FRIED RICE
Steamed jasmine rice stir-fried with pineapple, cashew nut, onion, and egg.

GREEN CURRY FRIED RICE
Steamed jasmine rice stir-fried with green curry paste , onion, tomatoes, and egg.

TOM YUM FRIED RICE
Steamed jasmine rice stir-fried with onion, tomatoes, and egg

flavored with lemongrass, galangal, and kaffir lime leaves.

STIR-FRIED NOODLES
Chicken, pork, beef, tofu, or veggies 17.95

Shrimp, scallop, or calamari 20.95 | Seafood combo 21.95
Add or extra chicken, pork, tofu, or veggies 3.00

PAD THAI*
Rice noodles stir-fried with egg, bean sprouts, ground peanuts, and scallions in sweet tamarind sauce.

PAD SEE-EW
Wide rice noodles stir-fried with broccoli, carrot, egg, and Chinese broccoli.

PAD WOON SEN
 Bean thread noodles stir-fried with bean sprouts, egg, and mixed vegetables in a light brown sauce.

DRUNKEN NOODLES
 Wide rice noodles stir-fried with Thai basil, onion, and mixed vegetables in brown sauce.

RADNAH
 Choice of soft wide noodles (Sen Yai) or crispy egg noodles (Mee Krob)

with broccoli, carrot, and Chinese broccoli in thick brown sauce.

*Gluten Free | Stir-Fried Dishes Sharing Charge $5.00



NOODLE SOUPS
NOODLE SOUP 15.95

Your choice of chicken, pork, beef, or vegetables with bean sprouts, and Thai basil,
served with a choice of clear chicken broth or cinnamon infused pork broth.

DUCK NOODLE SOUP 18.95
Cinnamon infused pork broth with egg noodles, roasted breast of duck, and Chinese broccoli.

BA MEE MOO DAENG 15.95
Clear broth with egg noodles, pork wonton, roasted pork, and bok choy.

TOM YUM NOODLE* Pork or Chicken 15.95
Shrimp 18.95 | Seafood 19.95

Rice noodles Tom Yum soup with chicken, pork, or seafood.

CURRIES
Chicken, pork, beef, tofu, or veggies 18.95

Shrimp, scallop, or calamari 21.95 | Seafood combo 22.95
Add or extra chicken, pork, tofu, or veggies 3.00

ISAN THAI AMAZING*
Housemade peanut sauce with cabbage, carrot, and broccoli, served with jasmine rice.

GREEN CURRY*
Green curry paste in coconut milk with mixed vegetables, Thai eggplant, and basil, served with jasmine rice.

RED CURRY*
Red curry paste in coconut milk with mixed vegetables & Thai basil, served with jasmine rice.

PANANG CURRY*
Panang curry paste in coconut milk with mixed vegetables & ground peanuts, served with jasmine rice.

MASAMAN CURRY*
Masaman curry paste in coconut milk with onion, potatoes, and roast peanuts, served with jasmine rice.

YELLOW CURRY*
Yellow curry paste in coconut milk with mixed vegetables, and a hint of turmeric served with jasmine rice.

KAO SOI
Northern Thai style egg noodles curry, creamy and slightly spicy

topped with cilantro, scallions, and crispy egg noodles.

SIDES
jasmine Rice 3.50
Brown Rice 3.95
Sticky Rice 3.95
Fried Rice 5.95

Pad Thai Noodle 3.95
Wide Rice Noodle 3.95

Egg Noodle 3.95
Steamed Mixed Vegetable 3.95
Plain Fried Rice 1/2 Order 8.95

SUBSTITUTION
jasmine Rice to Brown Rice 2.50
jasmine Rice to Sticky Rice 2.50
jasmine Rice to Fried Rice 4.95

*Gluten Free



CHEF’S SPECIALS
CRYING TIGER 24.95

Isan style boneless ribeye steak, Seasoning with roasted rice powder
and served with grilled asparagus, green curry fried rice, and spicy Isan sauce.

CRISPY DUCK* 25.95
Crispy boneless duck with steamed mixed vegetables, served with a choice of sauce: 

Fresh Garlic Chili, Panang, Sweet Chili, or Ginger.

GAENG PED PET YANG* 26.95
Roast boneless duck with red curry in coconut milk , tomatoes

pineapple, Thai basil, and mixed vegetables.

PANANG DUCK* 26.95
Roast boneless duck with Panang curry paste in coconut milk,

with mixed vegetables, and ground roast peanuts

KRAPOW DUCK 25.95
Roast boneless duck stir-fried with Thai basil, onion, and mixed vegetables.

PAD THAI DUCK 25.95
Half duck served over stir-fried noodles with egg, bean sprouts, ground peanuts,

and scallions in sweet tamarind sauce.

KANA MOO GROB 18.95
Crispy pork belly stir-fried with Chinese broccoli in special sauce.

KRAPOW MOO GROB 18.95
Crispy pork belly stir-fried with Thai basil and mixed vegetables in basil sauce.

PORK BELLY FRIED RICE 18.95
Crispy pork belly stir-fried with jasmine rice, tomatoes, onion, scallions, and egg.

GOONG PAD CURRY 20.95
Stir-fried shrimp with yellow curry powder, egg, onion, celery, and mixed vegetables.

SALMON YANG SEE-EW 23.95
Grilled salmon served with home made dark brown sauce, grilled asparagus, and Tom Yum fried rice.

AMAZING SALMON* 24.95
Grilled salmon, served with grilled asparagus, Tom Yum fried rice, and homemade peanut sauce.

PLA RAD PRIG (Snapper Filet) 23.95
Thai style fried snapper with chef’s special sweet chili basil sauce,

served with steamed mix vegetables, and jasmine rice.
Whole Snapper Mkt

PLA NUENG SEEW (Snapper Filet) 23.95
Steamed snapper with chef’s special ginger sauce topped with scallions, and ginger, served with jasmine rice.

Whole Snapper Mkt
PLA NUENG MANAO (Snapper Filet) 23.95

Steamed snapper with spicy fresh garlic sauce, chili, and lime, served with jasmine rice.
Whole Snapper Mkt

*Gluten Free

All Menu Prices Subject to Change without Notice.



VEGETARIAN STARTER
VEGETABLE SPRING ROLL* 4.95

Cabbage, carrot, and bean thread noodles wrapped in crispy rice paper, served with sweet & sour dip.

FRESH ROLL TOFU 6.95
Carrots, Thai basil, bean sprouts, lettuce, and tofu, wrapped in rice paper, served with dark peanut sauce. 

VEGETABLE POTSTICKER 7.95
Cabbage, carrot, onions, and scallions.

EDAMAME* 5.95
Steamed soy bean sprinkled with salt.

FRIED TOFU* 7.95
Bean curd, served with sweet & sour dip.

TOM KHA (Tofu, or Vegetables)* 6.95
Tofu, Thai basil, mushrooms, and carrot in a clear vegetable lemongrass broth.

HOUSE SALAD* 6.95
Tomatoes, carrot, onions, lettuce, and cucumber, served with homemade ginger dressing.

CUCUMBER SALAD 7.95
Fresh cucumber with tomatoes, crushed peanuts, lime juice, shallot, and carrot on a bed of lettuce.

PAPAYA SALAD 9.95
Green papaya with Thai chili, tomatoes , roasted peanuts, and lime juice.

VEGAN-VEGETARIAN
Your Choice of Mixed Vegetable, Tofu or Combination

 PAD PAK RUAM MIT 17.95
Mixed vegetables with chef‘s special sauce, served with steamed jasmine rice.

FRIED RICE 17.95
Steamed jasmine rice stir-fried with tomatoes, onion, and egg.

PINEAPPLE FRIED RICE 17.95
Steamed jasmine rice stir-fried with onion, cashew nuts, pineapple, and egg.

PAD THAI* 17.95
Rice noodles stir-fried with egg, bean sprouts, ground peanuts, and scallion.

AMAZING* 18.95
Homemade peanut sauce with cabbage, carrot, and broccoli, served with jasmine rice.

RED CURRY* 18.95
Red curry paste in coconut milk with mixed vegetables, and Thai basil.

GREEN CURRY* 18.95
Green curry paste in coconut milk with mixed vegetables, and Thai basil.

YELLOW CURRY* 18.95
Yellow curry paste in coconut milk with mixed vegetables.

PANANG CURRY* 18.95
 Panang curry paste in coconut milk with mixed vegetables, and ground peanuts, served with jasmine rice.

MASAMAN CURRY* 18.95
Curry paste in coconut milk with onion, potatoes, and peanuts.

*Gluten Free

Please Let Your Server Know If You Want Vegan
(No Animal Products at All) Or If Fish Sauce and/or Eggs Are Ok.



BEVERAGES
Young Fresh Thai Coconut 5.95

Ice Tea 2.95
HOT JASMINE TEA, GREEN TEA, GINGER LEMON TEA 2.95

Thai Ice Tea 3.95
Thai Ice COFFEE 3.95

Fiji MOUNTAIN SPRING WATER 2.95
PERRIER 3.50

Acqua Panna SPRING WATER 6.95
ST. PELLEGRINO (1 LITER) 6.95

COKE, DIET COKE, SPRITE, LEMONADE 2.95
SPRECHER WISCONSIN ROOT BEER 3.50

THAI BEER
SINGHA 4.50
CHANG 4.50

HOUSE WINE & SAKE
CHARDONNAY, MERLOT, CABERNET (Glass) 6.95

WHITE ZINFANDEL (Glass) 6.95
PLUM WINE (Glass) 6.95

HOT SAKE (Small) 6.95 | (Large) 8.95
GINJO COLD SAKE (Bottle) 12.95

SILKY NIGORI SAKE (Bottle) 11.95


