&8~ Creen Papaya

Japanese Soda 5 Perrier Soda Water - 4
Juice 5 Bottle Water 4

Coca-cola Soft Drinks

Minute | #:%
Maid Seagrams
GINGER A

Thai Tea(Iced)

- Steam Broccoli -+~ 5 Mixed Veggie -~ 5
SIde ﬂrder White Rice/ Brown Rice

&2~ Green Papaya Steam Rice Noodle - 3  Sushi Rice




Kitchen

Appetizers
&~ Green Papaya

Thai chicken lettuce wraps

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

2.Thai Style Chicken Wing 10

Marnnated with Thai curry 4 Pieces per order served with thal garlic sauce.

3.Five-Spice Green Beans 6
Lightly battered and fried to a crispy, tossed in our signature five-spice seasoning

4.Roast Duck I3

Lightly battered and fried to a crispy. Served with hoisin dipping sauce.

5.Thai Egg Roll (Vegetarian version available) b d i

Crispy wrap stuffed With clear noodles, cabbage, Carrots and chicken. Served with Five-5pice Green Beans

Thai garlic sauce.

6.Fresh Spring Roll 8

Soft rice paper wrapped with fresh Cilantro, Lettuce, Carrots, Mint, shrimp, chicken
and rice noodle. Served with Peanut sauce,

= Thai Egg Roll
(Vegetarian version available)

Fresh Spring Roll




7.Coconut Shrimp 10

Breaded shrimp fried to golden crispy.Served with Thai garlic sauce.

8.Chicken Satay a

Marinated chicken skewers seasoned in coconut cream and curry powder.
Served with peanut sauce.

9.Beef Satay 1.

Marinated with our house special soy sauce served with peanut sauce.

10.Krab Rangoon 8
Crispy wonton wrap stuffed with krab meat, cream cheese, onion, scallions.
Served with Thai garlic sauce.

11.Roti Canai ‘4

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

12.Calamari puffs 10

Breaded calamarn fried to golden crispy. Senved with Thai garic sauce.

13.Thai chicken lettuce wraps 12

Bell peppers, onions, fried noodles and ground chicken stir fried with Thai
hoisin sauce. Served with lettuce cups.

14.Edamame
Steamed soy beans with lightly salted.

15.Lamb Chop

Two pieces of grilled lamb chop served with our special soy base sauce.

16.Shumai
Shrimp-filled dumpling, deep-fried and served with garlic sauce.

17.Gyoza
Steamed or pan-fried pork dumpling.

Edamame

Beef Satay

Roti Canai




&~ Green Papaya

1.Sushi Appetizer
5 pieces of sushi with chef's choice.

2.Sashimi Appetizer
7 pieces of sashimi with chef's choice.

3.Tuna Tataki

Slightly seared tuna, Served with special sauce.

4.Pepper Tuna Tataki )
Slightly seared tuna with pepper. Served with special sauce.

5.Yellowtail Jalapeiio }
Yellowtail sashimi with jalapefio. Served with special sauce.

6.Rainbow Naruto 12

Fresh salmon, tuna, Kani, white tuna (Escolar), red snapper and avocado wrapped with cucumber.

Raw +

Consuming raw or uncooked meat, fish, shellfish or fresh
shellfish or fresh shell eggs may increase your risk of
foodborne illness, especially if you have certain medical
conditions.

*Please alert your server to any food allergies beforé ardefing




1.Clear SOI.IP 3.5 2 Miso Snup 3_5

3.Tom Kha }

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

Seafﬂﬂd CDmbinatiDn S ol T Tl TREECR o 11

iShrimp, Scallop and Squid)

4.Tom Yum )
Hot and sour chili broth cook with pepper, onion, mushroom and your choice of meat.

Seafood combination e 11
(Shrimp, Scallop and Squid)

&~ Green Papaya

5‘ Please avdice your server for yourpreference Of spicy
level from scale 1=3.(for thaildishes only)




Seaweed salad

SOLUTENS  1.Green Papaya Salad ) 12

% FREF & [Fish Sauce, fresh lime Tomatoes and fresh Thai chili served with spring mix, lettuces and crunch peanuts!

2.Ginger Salad 6

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

SGLUTENYG - 3.Avocado Salad 8

'~'.-._.__F|EEE __._-':" Lettuce, spring mix, tomato, avocado. Served with house special ginger dressing.

* 4. Tuna Avocado Salad
Spring mix, avocado, tuna, masago, scallions with our house special dressing.

5.5eaweed Salad
Fresh seaweed and sesame with spicy vinegar dressing.

6.Squid Salad

Slice squid and vegetables with vinegar dressing.

7.Kani Salad J
Imitation Krab meat, cucumber, masago, scallion, crunch served with Japanese spicy mayo.

&~ Green Papaya

i

Ginger Salad

Raw =

Consuming raw or uncooked meat, fish, shellfish or fresh
shellfish or fresh shell eggs may increase your risk of
foodborne illness, especially if you have certain medical
conditions.

*Please alert your server to any food allergies before ordering




L&~ Green Papaya

(2 pieces per order)

+ Tuna (Maguro) Eel (Unagi)

* White Tuna (Escolar) Crab Stick (Kani)
= Salmon (Sake) * Salmon Roe (Ikura)
* Smelt Fish Roe (Masago)

* Flying Fish Roe (Tobiko)

* Smoked Salmon

* Yellowtail (Hamachi)
* Red Snapper (Tai) * Scallop
* Mackerel (Saba)

* Squid (lka)

Tofu Skin (Inari)
* Sweet Shrimp (Anaebi) 10
Octopus (tako) * Uni Market price
* Surf Clam (Hokkigai) * Madai Market price
Shrimp (Ebi) * Japanese Oyster Market price

* Spicy Scallops * Toro Market price

J
6
6
6
6
5
6
6
1
6
6
8
5

Egg (Tamago)

Raw =+

Consuming raw or uncooked meat, fish, shellfish or fresh shellfish or fresh
shell eggs may increase your risk of foodbome illness, especially if you
have certain medical conditions.

*Please alert your server to any food allergies before ardering




& Green Papaya

~# 1.Alaskan Roll Salmon, avocado and cucumber., 7

+ 2.Las Vegas Roll Salmon, mango and cream cheese. 7
3.Philadelphia Roll  Smoked salman, cream cheese and avocado.

* 4 Salmon Roll
5.ST.Augustine Roll (Deep Fried) | 11
Spicy salmon, cream cheese, asparagus deep fried with eel & spicy mayo sauce,
and masago, scallion on top.

* 6.5almon Cucumber Roll

+ 7.Salmon Avocado Roll
8.Salmon Skin Cucumber Roll

* 9.Spicy Salmon Roll }

* 10.Asian Roll Tuna, avocado and cream cheese.

11.Dynamite Roll (Deep Fried) J
White tuna, avocado, cream cheese, scallions, tobiko, deep fried with
eel & wasabi mayo sauce.

* 12.Rock N Roll Tuna, avocado and mange.

13.Jaguar Roll (Deep Fried) }
Spicy tuna, avocado, masago, scallions, deap fried with el & shrimp sauca.

* 14.Tuna cucumber roll
* 15.Tuna avocado roll
+ 16.5picy tuna roll }
* 17.Tuna roll
18.Spicy Crab and Jalapeiio Roll }
19.California Roll Kani, cucumber and avocado.
20.Golden California J Spicy blue crab, avocado and cucumber.
21.Futo Roll Kani, egg, cucumber, avocado, kampyo, oshinko and yamagobo.

22.Ninja roll

Kani tempura and cream cheese, eel sauce on top.

Raw =

Consuming raw or uncooked meat, fish, shellfish or fresh shellfish or fresh
shell eggs may increase your risk of foodborne illness, especially if you
have certain medical conditions.

*Pleassa




23.Boston Roll Shrimp, cucumber, lettuce, masago and shrimp sauce on top.
24 .East Roll Shrimp, eqg, avocado, cucumber and masago.
25.Eel Cucumber or Eel Avocado Roll

* 26.5picy Yellowtail Roll J

= 27 Yellowtail Jalapefio or Scallion Roll

+ 28.5picy Scallop Roll }

29.Chicken tempura Roll
Tempura chicken, avocado, cucumber, lettuce, masago and eel sauce.

30.Shrimp Tempura Roll

Tempura shnmp, avocado, cucumber, letiuce, masago and eel sauce.

31.Lobster Tempura Roll
Tempura lobster tail, avocado, cucumber, lettuce, masago and eel sauce.

32.Spider Tempura Roll

Tempura soft shell crab, avocado, cucumber, lettuce, masago, eel saucea,

&~ Green Papava

‘Vegetarian
sushi Roll

Cucumber, Avocado, Asparagus, Oshinko, Yamagobo, Kampyo.

2.Avocado Roll
3.Cucumber Roll e

4. Tempura Sweet Potato Roll
Eel sauce on top.

Cucumber, Avocado, Oshinko, Yamagobo, Kampyo.

6.Avocado Peanuts Roll




A 4 "

'1 - -

~ Special Sushi Roll
i

&~ Creen Papaya

1.Black Dragon Roll 14
Shrimp tempura, cucumbers inside topped with eel,
avocado, tobiko served with eel sauce.

2.Green Dragon Roll
Shrimp tempura, cucumbers inside topped with
avocade, scallions, toblko served with eel sauce.

3.Dual Salmon Roll }

Spicy Salmon, avocado inside topped with salmon,
scallions, tobiko served with chef's special sauce.

4.Lava Roll J

Spicy Tuna, Avocado inside topped with
tuna and tobiko served with chef's special sauce,

5.Red Dragon ]

Shrimp tempura cucumbers inside topped with
spicy tuna served with eel sauce and

Spicy mayo sauce.

6.Holiday Rall

Shrimp tempura, avocado, cream cheese mango
wrapped with soy paper topping with kani, tobiko
served with chell s spicy sauce.

7.Mexican Roll 14
Spicy tuna, avocado inside topped with four types
of tobika.

8.Green Papaya Special Roll | 18
Shrimp tempura, cucumbers inside topped with

spicy tuna, avocado, seaweead salad,

ikura served with chef's spicy sauce,

9.Kirin Roll } 15
Spicy tuna, avocado inside topped with eel, avocado
served with eel sauce and spicy mayo sauca.

10.Crunch Roll
Shrimp tempura, cream cheese, avocado
inside. smoked salmon on top with esl sauce.

11.Mouth Watering Roll } 15

Spicy yellowtail, avocado inside topped with white tuna
(escolar) tobiko, scallion served with spicy mayo sauca.

12.Fancy Mango 14
Shrimp tempura, avocado, cream cheese inside topped
with mango, coconut flake served with mango sauce.

Raw =

» 13.Phoenix Roll } 15

Spicy tuna, inside topped with lobster salad, tobiko and
avocado, served with wasabi mayo sauce,

14.Dragonfly ) 14

Shrimp tempura cucumbers inside topped with spicy
crab served with eel sauce and spicy mayo.

15.Rainbow Roll 14
Kani, avocado, cucumbers inside topped with four
piece of sashimi.

16.Thunder Roll } 14

Spicy tuna avocado inside topped with spicy kani
sarved with spicy mayo.

17.Lobster General ) 18
Lobster tempura, spicy kani, cucumbers, cream
cheesa, avocado,asparagus wrapped

in soy paper served with eel sauce.

18.Tiger Roll } 15
Spicy tuna avocado inside topped with four pieces of
sashimi, crunch served with chef's special sauce.

19.Yummy Roll } 18
Spicy salmon, salmon tlempura, mango, avocado,
cream cheese wrapped with soy paper topped with
avocado, crunch served with chef's spicy sauce.

20.Four Season | 19

Tuna, salmon, yellowtail inside, sliced scallops and
kizami wasabi on top served with jalapefo sauce,

21.Drama Queen ) 17
Slpic'g,r tuna, avocado inside, sliced yellowtail, jalapefio
black tobiko on top served with spicy Kimehi sauce.,

22.Snow King } 17
Spicy blue crab, cucumber, avocado inside, topped with
salmaon, scallion and red tobiko served with miso saucs,

23.Sweet Mango 15
Kani, mango, avocado inside, topped with lobster salad,
mango and red tobiko served with mango sauce.

24.Dancing Dragon ) 17
Spicy blua crab, cucumber, mango inside baked eel,
avocado, red tobiko on top served with chef's spicy sauce.

25.Girl on Fire } 18

Tempura shrimps, scallops and avocado topped with
seared yellowtail, jalapenos with chef's special sauce.

Consuming raw or uncooked meat, fish, shelifish or fresh shellfish or fresh shell eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions.
*Please alert your server to any food allergies before ordering




* 1.Sushi Regular
T Pes of sushi with Spicy Tuna Ftc:ull.

* 2.Sushi Deluxe
9 Pos of sushi with Spicy Tuna Roll.

%* 3.Sashimi Regular
Assorted 12 pes of raw fish.

* 4.Sashimi Deluxe
Assorted 16 pes of raw fish.

* 5.Sushi and Sashimi Combo
9 pcs of sashimi, 5 pes sushi, 1 Spicy Tuna Raoll.

% 6.Love Boat for 2 e 50
15 pcs Sashimi, 8 pes Sushi,
1 Thunder Roll, 1 Red Dragon Rall.

* 7.Love Boat for 3
21 pcs Sashimi, 15 pes Sushi, 1 Thunder Rall,

1 Red Dragon Roll, 1 Califarnia Roll.

Sushi Bar
Entrea &~ Green Papava

Raw =

Consuming raw or uncooked meat, fish, shellfish or fresh shellfish or fresh shell eggs may increase your risk
of foodborne illness, especially if you have certain medical conditions.

*Please alert your server to any food allergies before ordering




Thai L&~ Green Papava
Fried Rice

1.Thai Fried Rice
Thai Jasmine rice stir fried with egg, peas, carrots, scallions and your choice of meat.
Chicken, Tofu or Veggie 14 Scallop
Beef, Shrimp or Squid 16 Seafood combination
{Shrimp, Scallop, Squid)
2.Thai Basil Fried Rice }
Thai Jasmine rice stir fried with egg, peas, carrots, seallions, 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, Squid)

3.Pineapple Fried Rice ] 17
Thai Jasmine rice stir fried with Chicken, shrimp, egg, peas, carrots, sweet pineapple, raisins
and cashew nuts.

4.Thai Special Fried Rice 17
Thai Jasmine rice stir fried with Chicken, beef, shrimp, egqg, peas, carrots, scallions.

5.Thai Special Basil Fried Rice } 18
Thai Jasmine rice stir fried with Chicken, beef, shrimp, eqa, peas, carrots, onion, scallions,
cashew nuts, fresh Thai basil.

.";"x \u-; R %
£ %2 h* NG
e .' \‘3 Thai Fried Rice
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Pineapple Fried Rice




EGLUTEN
%, FREE 47

Chicken, Tofu or Veggie House special
(Chicken, Beef, Shrimp)

Seafood combination
Scallop iShrimp, Scallop, Squid)

Beef, Shrimp or Squid

1.Pad Thai
Rice noodle stir fried with egg, scallions bean sprout and your choice of meat with lime and
peanuts on the side.

2.Drunken Noodle
Large rice noodle stir fried with fresh Thai basil, pepper, onion, scallions, bean sprout and your choice of meat.

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, onion, broccoli, snow peas, carrots,
scallions, bean sprout with your choice of meat

Noodles
L&~ Green Papaya

Udon Stir Fried Drunken Noodle

Pad thai




Thai
- Entrees

&~ CGreen Papaya

Served with Jasmine Rice
or Natural Brown Rice

Chicken, Veg or Tofu - 16
Beef, shrimp or squid
Scallop

House special
(Chicken, Baef, Shrimp)

Seafood combination
(Shrimp, Scallop, Squid)

1.Thai Chili Cashew

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

2.Thai Basil !

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

3.Thai Fresh Ginger

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

4.Thai Fresh Garlic

Fresh garlic stir fried with broccoli, mushroom,
snow peas, camot, pepper, onion and Thai
garlic sauce, with your choice of meat.

5.Thai Style eggplant J

Thai eggplant stir fried with scallions, Thai Basil
fresh basil and your choice of meat.

Thai Chili Cashe'm_.f

eve[amISCalEk=5 (for thai'dishes only)s




(Served with Jasmine Rice or Natural Brown Rice)

Chicken, Tofu or Veggie
Beef, Shrimp or Squid
Scallop

1.Panang Curry |

¢ Thai panang curry cook with coconut milk,
Pepper, Onion, Eg?gplant, SNoOW peas, camots,
am:{ your choice of meat, with chopped peanut
on top.

2.Red Curry }

: Thai red curry cook with coconut milk, broceoli,

snow pea, mushroom, pepper, onion and your
choice of meat.

3.Green Curry )

Thai Green Curry cook with coconut milk,
broccoli, snow pea, mushroom, pepper, onion
and your choice of meat.

&~ Green Papava

Amazing Curry

> ik of W - b T S

17
19

House special
(Chicken, Beef, Shrimp)

Seafood combination
{Shrimp, Scallop, Squid)

SHLUTEN
%, FREE &

EGLUTEN
i, FREE

£OLUTEN'S
%, FREE . #

4 Yellow Curry |

Thai Yellow Curry cook with coconut milk, broccaoli,
snow pea, mushroom, pepper, onion and your
choice of meat.

5.Amazing Curry )

Our famous peanut curry sauce cook with coconut
milk, over a bed of steam broccoli and spinach
and your cholce of meat.

6.Massaman Curry
Thai Massaman Curry cook with coconut milk, potato,
pepper, onion, peanuts and your choice of meat.

Yellow Curry

Please avdice your servenforiyour prefarencal®f spicy I
level from scalell=5/(for thaildishes oniy)
= g [".l' .,-..,f‘j...! L




54
L)
~ Chef's

Served with Jasmine Rice

sneﬁlalt“ &~ CreenPapava  or Natural Brown Rice

Duck With Yellow Curry Basil Lamb

1.Duck With Yellow Curry }
Thai yellow curry cook with coconut milk, asparagus, mushroom, pepper, onion,
broccoli and crispy sliced half duck on top.

2.Basil Lamb ) 30

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

3.Salmon with Red Curry 1} 28
' Thai red Curry cook with coconut milk, asparagus, mushroom, pepper, onion,
broecoli and pan-seared salmon on top.

4.Mandarin Steak Teriyaki 28

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

5.Thai Garlic Duck 30

Fresh garlic sfir fried with broccoli, mushrooms, snow peas, pepper, onion 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.

8.Red Snapper | Market Price
Deep fried whole red snapper cook with diced pepper, onion and broceoli fresh
Thal basil with your choice of eurry sauce or Thai basil sauce.




Dessert
L&~ Green Papaya

1‘Frie_d Ice Eream |:"|"En|”ﬂ} (O o RE TR e Lo oo R B e B - e TR &

3 F'|e<:es per order. Available flavors; {Ereen Tea, Mango Etrawberw}'

3.Mango Sticky Rice
Homemade sweet purple rice with fresh mange and coconut sauce.

4.White Chocolate Raspberry Cheesecake
Made with an Oreo cookie crust, a smooth and creamy white chocolate cheesecake filling,

swirls of white chocolate and raspberry sauce, and homemade whipped cream to top it off.

5.PiﬂEﬂpp|E Coconut Cake e B
Layers or white cake filled with our signature sweet cream cheese, fresh pineapple &
finished with a sweet pineapple coconut glaze.

Chocolate cake filled with milk chocolate mousse & white chocolate mousse, topped with
handecrafted chocolate ganache, drizzled in white chocolate sauce.

7.Peanut Butter EKPIDSiOH L L e SN T B
Fudge brownie base, layered in rich chocolate cake & velvety smooth peanut butter
mousse, finished with brownie chunks, peanut butter chips & drizzled in chocolate fudge.

8.Chocolate Mousse Coffee
& thick graham cracker crust with a silky cheesecake layer topped with coffee mousse
and whipped cream. .

e

!" " Fried '
< Ice P

-
- r.
i
el

Fried Ice Cream Mango stick rice

7 "\

Mochi Ice Cream




(Monday-Saturday 11am -2:30 pm)
s I “nc Excepl For Special Holiday
vl Sllﬂclal &~ Green Papaya

{Sewed with Soup or Salad)

1.Any Two Rolls 12 Any Three Rolls

Califormia roll / Philadelphia roll / Rock M roll { Spicy crab jalapeno roll f Spicy tuna roll f

Spicy salmon roll / Spicy yellowtail roll / Sweet potato rell f Eel eucumber roll / Eel avocado roll f
Alaskan roll / Shrimp tempura roll / Las vega roll / Boston roll f Salmon roll / Tuna roll / Avocado roll f
Cucumbers roll [ Salmon cucumbers roll / Salmon avocado roll / Tuna avocado roll f

Tuna eucumbers roll / Avocados peanuts roll / Salmon skin cucurmbers rall / Ninja roll.

* 2 Sushi Lunch

Chef selection: 5 Pieces of sushi and California Roll.

* 3.Sashimi Lunch

Cheaf salection: 6 Pieces of sashimi and Callfcmla Roll.

+ 4.Sushi and Sashimi Lunch combo
Chef selection: 4 Pieces sushi and 6 Pieces of sashimi with California Raoll.

Raw *
Consuming raw or uncooked meat, fish, shellfish or fresh shellfish or fresh shell eggs
may increase your risk of foodborne iliness, especially if you have certain medical conditions.

*Please alert your server to any food allergies before ordering

Thai Lunch
sSpecial

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

House special
(Chicken, Beef, Shrimp)

Seafood combinations
Scallup [Shrimp, Scallnp, Squid]

Chicken, Veg or Tofu
Beef, Shrimp or Squid

1.Thai Fried Rice ~ 4.Green Curry J

,EE Thai Jasmines rice stir fried with egg, scallions, i

peas camots and your choice of meat.

2.Pad Thai

i 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.

Pleaselavdice yoursenven for your preference Of spicy
(Ve [tomiscaleli=s!(for thaildishes only)

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

5.Amazing Curry

© Qurfamous peanut curry sauce cook with

coconut milk over a bed of broccoli,
Spinach and your choice of meat.

6.Thai Chili Cashew

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

7.Thai Basil }

Fresh Thai basil stir fried with pepper, onion,

gushrourn and Thai basil sauce, with your choice
meat.
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