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Five-Spice Green Beans .@- Green Papaya

1.Green Papaya Sampler 16
Thai Egg Rolls, Cocenut Shrimps, Krab Rangoeons, Fresh spring rolls, Chicken satays.
served with peanut Sauce and Thai garlic sauce,

2.Thai Style Chicken Wing

Marinated with Thai curry 4 Piaces par order served wilh thai garlic savce.

3.Five-Spice Green Beans
Lightly battered and fried to a crispy, tossed in our signature five-spice seasoning,

4.Roast Duck
Lightly baltered and fried to a crispy. Served with hoisin dipping sauce.

5.Thai Egg Roll (Vegetarian version available)
Crispy wrap stuffed With clear noodles, cabbage, Carrots and chicken. Served with
Thai garlic sauce,

6.Fresh Spring Roll{(Mot Fried)
Soft rice paper wrapped with fresh Cilantro, Lettuce, Carrots, Mint, shrimp, chicken
and rice noodle. Served with Peanut sauce.

Fresh Spring Roll
Thai Egg Rell
(Vegetarian version available)




7.Coconut Shrimp 10
Breaded shrimp fried to galden crispy.Served with Thai garic sauce.

8.Chicken Satay 9
Marinated chicken skewers seasoned in coconul cream and curry powder,
Sarvad wilth peanut sauce.

9.Beef Satay 11
Marinated with our house special soy sauce served with peanut sauce,

10.Krab Rangoon 8
Crzpy wonton wrap stuffed with krab meat, cream cheese, onion, scallions,
Served with Thal garlic sauca.

11.Roti Canai } 7

Flat bread served with a side of our signature curry sauce.

12.Calamari puffs 10
Breaded calamari fried to golden crispy. Served with Thai garlic sauce.

13.Thai chicken lettuce wraps 12

Ball pappears, onions, fried noodles and ground chicken shir fried with
Thai hoisin 2auce, Served with lettuce cups,

14.Edamame 6
Steamed soy beans with lightly salted.

15.Lamb Chop 13

Twao pieces of grilled lamb chop served with our special soy base sauce,

16.5humai
Shrimp-filled dumpling, panfried and served with garlic sauce.

17.Gyoza

Steamed or pan-fried pork dumpling.

Beef Satay

Roti Canai
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1.Tom Kha }

Spicy coconut milk based cook with pepper, onion, mushroom and your choice of meat.

Chicken .............. E Tﬂfu .................. _B Shrimp .............. lﬁ
Seafood combination 11

2.Tom Yum }

Hot and sour chili broth cook with pepper, onion, mushroom and your choice of meat.
Seafood combination ey -Tpe Pkl

S_Authentic w,u,nto“ Soup B i g O A R 1 e s FORARE v w i i e

Home made with chicken, shrimp, chicken and bok choy in beef broth.
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Seaweed salad

1.Green Papaya Salad 12

Fish Sauce, fresh lime Tomatoes and fresh Thai chill served with spring mix, letiuces and
crunch peanuts!

2.Ginger Salad 6

Lettuce, spring mix, tomato, onion and crispy noodle. Served with our house special ginger dressing.

3.Seaweed Salad 6

Frash seawead and sasame with spicy vinegar drassing.

4.Mango Salad

Frash mango, lattuce, spring mix, tomata, cashew nuts with mango dressing.

&~ Green Papaya

Ginger Salad




Tllai &L~ Green Papaya
Fried Rice

1.Thai Fried Rice
Thai Jasmine rice stir fried with egg, peas, camots, scallions and your choice of meat,
Chicken, Tofu or Vieggie 14 Scallop

Beef, Shrimp or 5quid 16 Seafood combination
{Shrimp, Scallop or Squid)
2.Thai Basil Fried Rice |}

Thai Jasmine rice stir fiied with egg, peas, camots, scallions, cashew nuts, onion,
fresh Thai basil and your choice of meat.

Chicken, Tofu or Veggie 15 Scallop 18
Beef, Shrimp or Squid 17 Seafood combination 19
[Shrimp, 5callop or Squid)

3.Pineapple Fried Rice ) 17
Thai Jasmine rice stir fried with Chicken, shrimp, egg, peas, camots, sweet pineapple, raising
and cashaw nuis.

4. Thai Special Fried Rice 17

Thai Jasmine rice stir fried with Chicken, beef, shrimp, egg, peas. carrots, scallicns.

5.Thai Special Basil Fried Rice | 18

Thai Jasmine rice stir fried with Chicken, beef, shrimp, egg, peas, carrols, anion, scallions,
cashew nuts, fresh Thai basil.

Pineapple Fried Rice
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Chicken, Tofu or Veggie 15 House special 18
’ 3 {Chicken, Beef, Shrimp)
Beef, Shrimp or Squid 17 ' X
y P & Seafood combination 19 {
Scallop 18 [Shrimp, Scallop o Sguid)
S GLUTEN '-: l.PEId Thai
% FREE F Rice noodle stir fried with egg, scallions bean sprout and your choice of meaat with lime and

peanuts on the side.

2.Drunken Noodle }
Large rica noodla stir fried with fresh Thai basil, pepper, anion, scallions, bean sprout and your choice of meal.

3.Pad Seew

Large rice noodle stir fried with egg, broccoli, bean sprout and scallions with peanuts
on the side,

4.Udon Stir Fried |

Japanese Udon noodle stir fried with egg, pepper, cnion, broccoli, snow peas, carrots,
scallions, bean sprout with your choice of meat.

5.Singapore Noodle } 18

Angal hair nocdle stir fried with chicken, baaf, shrimp, eggs, curry powder, bell papper,
onion, scallion and bean sprouts.

&~ Green Papava

Singapore Noodle Drunken noodle

Pad thai -




Tllal Entrees <o

Served with Jasmine Rice
or Natural Brown Rice

Chicken, Veg or Tofu e
Beef, shrimp or squid ---erreeeee
Scallop

House special
{Chicken, Beef Shrimp)

Seafood combination e
{(Shrimp, Scallop or Squid)

1.Thai Chili Cashew }

Fresh Thai chili stir fried with pepper, anion,
mushroom, cashew nuts and Thai chili sauce.
with your choica of meat.

2.Thai Basil !

Fresh Thai basil stir fried with pepper, onion,
mushraom and Thai basil sauce, with your
choice of meat.

3.Thai Fresh Ginger

Fresh ginger stir fried with pepper, onian,
mushroom, snow peas and thai ginger sauce,
with your choice of meat.

4.Thai Fresh Garlic

Fresh garlic stir fried with brocooli, mushroom,
snow peas, carmol, pepper, anion and Thai
garlic sauce, with your choice of meat.

5.Thai Style e? gplant }
r

Thai eggplant stir fned with scallions,fresh garic,
fresh basil and your choice of meat.

6.General Tso Chicken 7 ~ 16
Deap fried chicken stir fried with onion, peppers.
Garlic and brocooli in general Tso sauce.

7.Pineapple Chicken R -
Deep fried chicken stir fried with fresh plneapple_
snow peas, carrols, baby com in the pineapple
SaLUCE.

Thai Chili Cashew

preference Of splcy
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(Served with Jasmine Rice or Natural Brown Rice)

ChiCkEn, Mixed 'l,lfeg or Tﬂfu - 17 Sﬂa“ﬂp e ETE PR T |

Beef, Shrimp or Squid - 19 Seafood combination - 21
(hrimp, Scallop and Squid)
House special (Chicken, Beef and Shrimp) . 20

.+ 1.Panang Curry } Soens 4.Yellow Curry J
/ Thail panang curry cook with cocanut milk, "F'F (F & Thai Yallow Curry cook with coconut milk,
Pepper, Onion, Eggplant, snow peas, camots, "¢ broceoli, snow pea, mushroom, pepper, anion
and your cholce of maat, with choppead peanut and your choica of meat.
on fop

~ 2.Red Curry ] £ S_Amazing Curry }
¢ Thai red curry cook with coconut milk, braccoli, FF £ Our famous peanul curry saucea cook with
SNOW pea, Mushroom, pepper, onion and your coconut milk, over a bed of steam broccoli
choice of meat. and spinach and your cholee of meat.

3.Green Curry | Soymys 6.Massaman Curry

¢ Thai Green Curry cook with coconut milk, % FREE . Thai Massaman Curry cook with coconut milk,
broceali, snow pea, mushroom, papper, onion - “  polate, papper, onion, peanuts and your choica
and your choice of meat. of meat.

Yellow Curry

Dishes
&8~ Green Papaya

Amazing Curry

Rleasalavdica yaunEeTar far your preferance Ciff Epli.'
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sRvY = Served with Jasmine Rice
% ;i.’snaclalw &~ Green Papaya  or Natural Brown Rice
L

Duck With Yellow Curry Basil Lamb

1.Duck With Yellow Curry

Thai yellow curry cook with coconut milk, asparagus, mushroom, pappear, onion,
broceoli and crispy sliced duck on top,

2.Basil Lamb 1} 30

Five pieces of grilled lamb chops served with broceali, eggplant, mushrooms, bell
peppers. and onion in Thai basil sauce.

Soymens 3.Salmon with Red Curry ) 28
% FREF % Thairad Cury cook with coconut milk, asparagus, mushroom, papper, anion,
’ “ broccoli and pan-seared salmon on top,

4.Mandarin Steak Teriyaki 28

Marinated Frank steak cook with onion, pepper mushroom and teriyaki sauce come with
a hot sizzling plate.

5.Thai Garlic Duck 30

Fresh garlic stir fried with broccoli, mushrooms, snow peas, pepper, onicn in brown sauce
with sliced crispy duck on top.

6.Thai Chili Tamarind Seafood } 26
Fresh thai basil, stir fried with scallop, shrimp, squid, musscle, chili, pepper, onion, carrots,
broccoli in Thai basil sauce.

7.Chilean Sea Bass | Market Price

Pan-Seared seabass cook with Thai Green Curry, coconut milk, asparagus, carrots,
broccoli and Spinach.

B8.Red Snapper | Market Price

Deep fried whole red snapper cook with diced pepper, onion and broceoli fresh
Thai basil with your choice of curry sauce or Thai basil sauce.

9.Pan-Seared Salmon 26

Pepper, onions, broceoli, snow peas, mushroom. Garlic stir fried with brown suegar sauce.
pan-seared salmon on top.




;@e_ureen Papava

2 Mochi Ice Craamm e s s E

3 Pieces per order. Available flavors:(Green Tea, Mango, Strawberry]

Homemade sweet purple rice with fresh mango and coconut sauce.

4.White Chocolate Raspberry Cheesecake 8

Made with an Oreo cookie crust, a smooth and creamy white chocolate cheesecake fnllung.
swirs of white chocolate and raspbenry sauce, and homemade whipped cream to top it off.

5.Pineapple Coconut Cake 8
Layers or white cake filled with our signature sweet cream cheese, fresh pineapple &
finished with a sweet pineapple coconut glaze.

6.Tuxedo Bombe s - e 8
Chocolate cake filled with milk chocolate mousse & white chocolate mousse, topped with
handcrafted chocolate ganachea, drizzled in white chocolate sauce.

7.Peanut Butter EHF'DSiDI'I B
Fudge brownie base, layered in rich chocolate cake & velvety smooth peanut butter
mausse, finished with brownie chunks, peanut butter chips & drizzled in chocolate fudge.,

8.Chocolate Mousse Caffea s E

Athick graham cracker crust with a silky cheesecake layer topped with coffee mousse
and whipped cream,

!"  “Fried .
= Ice ’

i
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Mango stick rice

Mochi Ice Cream




~ Thai Lunch
special

&8~ CGreen Papaya

(All entrees are served with jasmine or natural brown rice except for rice and noodle dishes.)

Chicken, Veg or Tofu -~ 12
Beef, Shrimp or Squid
Scallop

House special -~ : - 15
(Chicken, Beef Shrimp)

Seafood combinations e
(Shrimp, Scallop or Squid)

1.Thai Fried Rice }F[I[H 6.Green Curry )

[/ Thai Jasmines rice stir fried with egg,

scallions, peas carrots and your
choice of meat.

swieny, 2.Pad Thai
REE.S Rice Moodle stir Fried with egg,

scallions, bean sprouts and your
choice of meat.

* 3.Red Curry }

“ Thai red curry cook with coconut milk,
broccoli, mushroom, pepper, onion.
Snow peas and your choice of meat,

4.Pineapple Chicken

Deep fried chicken stir fried with fresh
pineapple, snow peas, carrots, baby
com in the pineapple sauce.

5.General Tso Chicken

Deep fried chicken stir fried with onion,

peppers and broccoli in general Tso sauce.

Wy T

Thai Green curry cook with coconut milk,
broceoli, mushroom, pepper, onion. Snow
peas and your chcica of meat.

i 7.Amazing Curry )

Our famous peanut curry sauce cook with
coconut milk over a bed of brocooli,
Spinach and your choice of meat.

8.Thai Chili Cashew

Thai chili stir fried with pepper, onion,
mushroom and your choice of meat in Thai
chili brown sauce, with your cheice of meat.

9.Thai Basil

Fresh Thai basil stir fried with pepper, onion,
mushroom and Thai basil sauce, with your
choice of meat.
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