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All sales become final when waiter leaves your 
premises, please check your order carefully.

All credit card orders, please show your 
credit card and valid I.D. upon delivery.

TO ORDER (415) 452-6600 • waitersonwheels.com

SERVICE AREA
SAN FRANCISCO, DALY CITY, 

SOUTH SAN FRANCISCO, BRISBANE, SAN BRUNO

January / February 2010 Thai

���������������������������������

				    Single	 Serves 5
SNACKS: 	
	 1. Fried Wontons of Shrimp and Pork��������������	 �		  ��  	 ���  
	 2. Crispy Vegetable Rolls����������			   ��  	 ���  
	 3. Fresh Rolls of Shrimp and Vegetables ���������������			   ��  	 ���  
	 4. Pan-Fried Chive Cakes������›�����������			   ��  	 ���  
	 5. Fried Pork and Crab Croquette with Pineapple���������		  �	 ��  	 ���  
	 6. Grilled Marinated Chicken on Bamboo Skewer with Curried Peanut Sauce�������������	 ��  	 ���  
	 7. Salt & Pepper Baby Pork Spare Ribs �������������	›�����������	 ��	 ��� 	 ���  
	 8. Smoked Chiang Mai Curried Pork Sausage�����������			   ��  	 ���  
	 9. Pan-Fried Indian Bread and Grilled Skirt Steak with Green Curry Dipping����������������	 ��  	 ���  
	 10. Salad of Green Papaya, Nuts, Dried Shrimp, and Thai Sun-Dried Beef����›���›�	 ��� 	 ���  		
	 11. Salad of Diced Duck Breast with Shallots, Lime, Chili, and Parched Rice ��������	���	 ��� 	 ���  
	 12. Salad of Asian Pear & Grilled Pork Neck Filet����›�����������
�	 ��� 	 ���  
	 13. Salad of Charcoal Grilled Jumbo Prawns with Thai Chili Lime Dressing����›�����
�����	 ��� 	 ���  

RICE AND NOODLES:	
	 14. Crab Fried Rice��������������			   � �  	 � �  
	 15. Crisped Lemongrass Chicken with Green Curry Fried Rice���������������������	 ���� 	 ���  
	 16. Chicken Filet Braised in Rice with Tumeric & Spices��������������	 ���� 	 ���  
	 17. Wide Rice Noodle & Sliced Steak Stir-Fried with Basil & Chili ������		������	 ���� 	 ���  
	 18. Stir-Fried Wide Rice Noodle, Pork, Chinese Broccoli, & Egg������������	 ��� 	 ���  
	 19. Stir-Fried Rice Stick Noodles with Prawns, Tofu, & Egg�����������	 � �  	 � �  
	 20. Garlic Noodle with Manila Clams Stir-Fried with Chili & Thai Basil���		�������
����	 ���� 	 ���  

A LA CARTE:	
	 21. Crisped Lemongrass Chicken Stir-Fried with Young Peppercorn����������������	 � �� 	 ���  
	 22. Chicken and Apple Eggplant Stir-Fried with Chili & Basil ���������������substitute prawns $3	 � �� 	 ���  
	 23. Stir-Fried Duck, Snap Peas, and Lychee in Dry Red Curry����������
���	��	 ���� 	 ���  
	 24. Caramelized Five Spice Pork Hock with Kale and Chili-Vinegar�������
��	 � �� 	 ���  
	 25. Pork Shoulder and Eggplant Stir-Fried with Aromatic Curry Paste�����������	���	 � �� 	 ���  
	 26. Sizzling Skirt Steak with Apple Eggplant, Chili, and Lemongrass ������	���		� �	 ������ 	 ���  
	 27. Pineapple Braised Beef Short Ribs in Green Curry�����
��	���		  ���� 	 ���  
	 28. Grilled Marinated Hangar Steak with Curried Peanut Sauce��������›��	���	 ���� 	 ���  
	 29. Light-Battered Prawns in Tamarind Sauce with Ginger and Pineapple������
��������������	 ���  	 ���  		
	 30. Jumbo Prawns, Manila Clams, and Calamari Stir-Fried in Dry Yellow Curry ���
�������������	 ���  	 ���  
	 31. Wok-Fried Japanese Eggplant with Basil and Scallions���������	�������	 � �  	 � �  
	 32. Mild Yellow Curry of Grilled Vegetables and Crisped Tofu�����
�����������add chicken $2	 � �� 	 ���  
	 33. Fresh Bean Cakes and Vegetables in Coconut-less Curry of Wild Ginger�����

	�������	 � �� 	 ���  

SIDES:	
	 34. Steamed Jasmine Rice	 ���  
	 35. Peanut Sauce	 ���� 
	 36. Yellow Curried Rice	 ���  
	 37. Thai Omelette	 ���� 
	 38. Brown Rice	 ���  
	 39. Fried Egg	 ��  

Lunch: Monday - Friday 11:30am to 2:30pm 
Dinner Nightly: 5pm -10pm, with Late Hours Friday and Saturday

 By Basil Thai Restaurant
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All sales become final when waiter leaves your 
premises, please check your order carefully.

All credit card orders, please show your 
credit card and valid I.D. upon delivery.

TO ORDER  (415) 452-6600 • waitersonwheels.com

SERVICE AREA
SAN FRANCISCO, DALY CITY, 

SOUTH SAN FRANCISCO, BRISBANE, SAN BRUNO

January / February 2010

APPETIZERS
1. Fish Cakes.......................................................................................................7.95

	 Deep-fried fish meat mixed with curry paste & sliced green beans, 

	 served with cucumber salad

2. Satay (Chicken, Beef or Pork-4 Skewered)...........................................................7.95

	 Grilled marinated meat served with cucumber salad & peanut sauce

3. Crispy Tofu.....................................................................................................5.95

	 Deep-fried bean curdwith sweet and sour sauce, topped with ground peanuts

4. Spring Rolls...................................................................................................6.95

	 Deep-fried silver noodles, vegetables and Thai herbs wrapped in rice 

	 paper, served with sweet & sour sauce

5. Golden Prawn Rolls.........................................................................................7.95

	 Deep-fried prawn wrapped in rice paper, with sweet and sour sauce

6. Crispy Calamari..............................................................................................7.95

	 Deep-fried marinated calamari with Thai herbs,with sweet and sour sauce

7. Pork Jerky......................................................................................................7.95

	 Deep-fried pork cut in strips, marinated in Thai herbs

72. Muang Thai Appetizer Combo.........................................................................7.95

	 2 fishcakes, 2 prawn rolls, 2 egg rolls, 2 crispy tofu

74. Soft Shell Crab............................................................................................. 12.95

	 lightly breaded then deep-fried, topped with a sautée combo of minced chicken, 

	 bell pepper, Thai basil and spicy garlic sauce

75. Thai Samosa.................................................................................................6.95

	 Stuffed taro root, red yam, pumpkin and Thai herbs in rice paper and then 

	 deep-fried, served with sweet & sour sauce

SALADS
All dishes served on a bed of lettuce

8. Papaya Salad.................................................................................................6.95
	 Sliced green papaya with spicy lime sauce, crushed peanuts, tomatoes and Thai herbs
9. Beef Salad......................................................................................................7.95
	 Sliced roasted beef tossed with ground roasted sticky rice, red shallots, 
	 Thai herbs and spicy lime sauce
10. Roasted Duck Salad........................................................................................8.95
	 Sliced roasted duck tossed with spicy lime sauce, red shallots, ground 
	 roasted sticky rice and mint leaves
11. Calamari Salad...............................................................................................8.95
	 Blanched calamari with spicy lime sauce, lemongrass, coriander and mint leaves
12. Prawn Salad..................................................................................................8.95
	 Grilled fresh prawns tossed with spicy lime sauce, lemongrass, 
	 chopped coriander and mint leaves
77. Silver Noodles Salad......................................................................................8.95
	 Silver noodles with spicy lime sauce, minced chicken, shrimp and onions
78. Yum Shang-Hai............................................................................................8.95
	 Translucent noodles with spicy lime sauce, minced chicken, shrimp and onions..........\

SOUPS
16. Chicken Coconut Soup  (dtom-khaa-gai).......................................... 7.95
	 Sliced chicken simmered in coconut soup with galangal, lemongrass, 
	 mushrooms, chili powder, onions, lime juice and coriander
17. Prawns Coconut Soup (dtom-khaa-gung)......................................... 8.95
	 Fresh prawns simmered in coconut soup with galangal, lemongrass, 
	 mushrooms, chili powder, onions, onions, lime juice and coriander
18. Chicken Spicy & Sour Soup  (dtom-yum-gai)..................................... 7.95
	 Hot & Sour soup with chicken, lemongrass, mushrooms, onions, chili 
	 powder, lime juice and coriander
19. Prawns Spicy & Sour Soup  (dtom-yum-gung)................................... 8.95
	 Hot & Sour soup with fresh prawns, lemongrass, mushrooms, onions, 
	 chili powder, lime juice and coriander
20. Seafood Spicy & Sour Soup  (dtom-yum-talay).................................. 9.95
	 Hot & Sour soup with mixed seafood, lemongrass, mushrooms, onions, 
	 chili powder, lime juice and coriander

CURRIES
Substitute Prawns or Mixed Seafood for 2.00

26. Chicken Red Curry......................................................................... 7.95
	 Sliced chicken simmered in coconut milk with our own red curry 
	 paste and bamboo shoots
27. Roasted Duck Curry........................................................................ 8.95
	 Sliced roasted duck simmered in coconut milk & our own red curry 
	 paste with pineapple, tomato and Thai basil
28. Chicken Yellow Curry..................................................................... 7.95
	 Sliced chicken simmered in coconut milk & yellow curry paste with 
	 potato
29. Chicken Green Curry...................................................................... 7.95
	 Sliced chicken simmered in coconut milk & our own green paste with 
	 green peas
30. Pa-Naeng Curry (Chicken, Pork or Beef)............................................ 7.95
31. Salmon Curry (red curry or yellow curry)........................................... 11.95
	 Salmon filet simmered in choice of your curry

HOT POTS
13. Clay Pot Divine Rice........................................................................................11.95
	 Fried rice with egg, chicken, prawns, green peas, carrots, corn, 
	 scallions, mushrooms and coriander
14. Clay Pot Seafood............................................................................................11.95
	 Stir-fried vegetables with sautéed fresh seafood with special hot sauce and coriander
15. Clay Pot Jumbo Prawns...................................................................................11.95
	 Deep-fried jumbo prawns mixed with stir fried silver noodles with 
	 house sauce, garlic, ginger, scallions and coriander

NOODLE SOUPS
21. Beef Noodle Soup........................................................................... 7.95

	 Rice stick noodles with rare beef, beef balls and bean sprouts

22. Fish Ball Noodle Soup..................................................................... 7.95

	 Rice stick noodles with fish balls, sliced fish cake, minced chicken 

	 and bean sprouts

23. Noodle Dtom-Yum Soup................................................................. 8.95

	 Rice stick noodles with prawns, minced chicken, fish balls, sliced fish 

	 cake and ground peanuts in spicy lime soup

24. Chicken Noodle Soup..................................................................... 7.95

	 Rice stick noodles with sliced chicken, minced chicken and bean sprouts

25. Roasted Duck Noodle Soup............................................................. 9.95

	 Wide noodles with sliced roasted duck and bean sprouts

Muang Thai Cuisine
385 Taylor St.

Open:
Sunday - Thursday  10:30 a.m. - 11:00 p.m.
Friday & Saturday  10:30 a.m. - 12:00 a.m. 

Thai
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All sales become final when waiter leaves your 
premises, please check your order carefully.

All credit card orders, please show your 
credit card and valid I.D. upon delivery.

TO ORDER (415) 452-6600 • waitersonwheels.com

SERVICE AREA
SAN FRANCISCO, DALY CITY, 

SOUTH SAN FRANCISCO, BRISBANE, SAN BRUNO

January / February 2010

ENTREES
32. Thai Bar-B-Q  (chicken or pork).......................................................................8.95
	 Marinated with Thai herbs served with sweet & sour sauce and special 
	 Thai sauce
33. Honey Roasted Duck.....................................................................................10.95
	 Boneless roasted duck topped with honey served on a bed of steamed 
	 spinach with special sauce
34. Red Snapper with Spicy Sauce.........................................................................11.95
	 Deep-fried snapper fillet topped with special spicy sauce, onions and 
	 bell peppers
35. Pra-Ram  (chicken, beef or pork).....................................................................8.95
	 Choice of your meat topped with homemade style peanut sauce, 
	 served on a bed of steamed spinach, broccoli and carrots
36. Spicy Sweet Basil  (chicken, pork or beef).........................................................8.95
	 Sautéed choice of your meat with spicy sauce, garlic, bell peppers and 
	 Thai basil
37. Spicy Fresh Chili  (chicken, pork or beef)..........................................................8.95
	 Sautéed choice of your meat with special chili sauce, carrots, 
	 mushrooms, bamboo shoots, scallions and baby corn
38. Spicy Green Beans.........................................................................................8.95
	 Sautéed choice of your meat with spicy peanut chili sauce, green 
	 beans, bamboo shoots, carrots, bell peppers and mushrooms
39. Spicy Eggplant  (chicken, pork or beef)............................................................8.95
	 Sautéed choice of your meat with spicy black bean sauce, deep-fried 
	 eggplant, bell peppers, carrots and Thai basil
40. Ginger  (chicken, pork or beef).......................................................................8.95
	 Sautéed choice of your meat with house sauce, carrots, mushrooms, 
	 bamboo shoots, scallions, baby corn & ginger
41. Cashew Nut (chicken, pork or beef)..................................................................8.95
	 Sautéed choice of your meat with house sauce, carrots, mushrooms, 
	 bamboo shoots, scallions, baby corn and cashew nut
42. Fried Garlic & Pepper  (chicken, pork or beef)....................................................8.95
	 Sautéed choice of your meat with garlic sauce, ground pepper, 
	 carrots and scallions
43. Vegetables Deluxe  (chicken, pork or beef).......................................................8.95
	 Sautéed choice of your meat with house sauce and mixed vegetables
44. Prawns Chili Paste.........................................................................................9.95
	 Sautéed fresh prawns with chili paste, carrots, mushrooms, bamboo 
	 shoots, baby corn and scallions
79. Crispy Catfish................................................................................................11.95
	 Deep-fried catfish tossed with with Thai style chili paste, with crispy sweet basil
80. Sizzling Prawns........................................................................................... 12.95
	 Deep-fried jumbo prawns with special tomato paste
81. Sizzling Talay............................................................................................... 12.95
	 Assorted mixed seafood stir-fried with yellow curry powder, scallions, 
	 scallions, ginger, bell peppers, tomatoes, and onions
82. Mus-Sa-Man Curry Beef..................................................................................9.95
	 Beef frank simmered in coconut milk with mus-sa-mun paste, peanut and potatoes
83. Chuu-Chii Gung........................................................................................... 12.95
	 Jumbo prawns cooked in oily red curry, coconut cream and kaffir lime
84. Suki-Yaki (soup or dried)...............................................................................8.95
	 Silver noodles with assorted mixed vegetables, egg, prawns, calamari, chicken, 
	 served with special spicy bean curd sauce
85. Yen-Taa-Fo (soup or dried).............................................................................8.95
	 Wide noodles with sliced fish cake, fish ball, prawns, calamari, deep-fried tofu 
	 and spinach in red sauce
86. Jungle Lamb................................................................................................ 12.95
	 Fresh lamb loin sauteed with homemade special sauce, fresh chili, Thai basil, 
	 green bean, bamboo shoot, and bell pepper
87. Sweet & Sour Red Snapper..............................................................................11.95
	 Chunks of fried red snapper sauteed in sweet and sour sauce with pineapple, 
	 cucumber, tomatoes, carrot, bell pepper, white onion and green onion
88. Dancing Prawns........................................................................................... 12.95
	 Prawns stuffed with minced garlic pepper chicken and crab meat then put on skewers
89. Lemongrass Chicken......................................................................................9.95
	 Sauteed sliced chicken with mixed vegetable, chili paste and coconut milk

FRIED RICE
Substitute Prawns or Mixed Seafood add 2.00

45. Thai Fried Rice (chicken, beef or pork).............................................................7.95
	 Fried rice with your choice of meat, egg, carrots and scallions
46. Thai Spicy Fried Rice (chicken, beef or pork).....................................................8.95
	 Fried rice & your choice of meat with spicy sauce, carrots, mushrooms, baby 
	 corn, onions, bell peppers, bamboo shoots and Thai basil
47. Salted Fish Fried Rice with Chicken...................................................................7.95
	 Fried rice with salted fish, egg, chicken and Chinese broccoli
48. Fried Chicken over Fried Rice..........................................................................8.95
	 Fried rice with egg, carrots and scallions, topped with fried chicken
49. Crab Fried Rice..............................................................................................7.95
	 Rice cooked with crab meat, egg, carrots and onions
50. Pineapple Thai Fried Rice................................................................................9.95
	 Fried with curry powder, prawns, chicken, pork, Chinese sausage, 
	 raisins, pineapple, cashew nuts, onions, carrots and egg

VEGETARIAN

APPETIZERS
51. Tofu Satay.....................................................................................................8.95
	 Served with cucumber salad and peanut sauce
52. Crispy Tofu...................................................................................................5.95
	 Served with sweet & sour sauce, topped with ground peanuts
53. Spring Rolls..................................................................................................6.95

	 Served with sweet & sour sauce

SALADS
54. Fresh Garden Salad........................................................................................8.95

	 With warm mung bean dressing

SOUPS
55. Tofu Coconut Soup.........................................................................................7.95

56. Tofu Spicy & Sour Soup...................................................................................7.95

ENTREES
57. Crispy Sweet Basil with Tofu............................................................................8.95
58. Spicy Eggplant with Tofu...............................................................................8.95
59. Spicy Green Bean with Tofu.............................................................................8.95
60. Vegetable Tofu.............................................................................................8.95
61. Vegetables Pra-Ram.......................................................................................8.95
62. Eggplant Pra-Ram.........................................................................................8.95
63. Vegetable Curry (red, yellow, green)................................................................7.95

STIR-FRIED NOODLE
Substitute Prawns or Mixed Seafood add 2.00

64. Pad Thai  (chicken or pork).............................................................................7.95
	 Stir-fried rice stick noodles with special tamarind sauce, egg, tofu, 
	 bean sprouts and scallions, topped with ground peanuts
65. Rad-Nah  (chicken, beef or pork)....................................................................7.95
	 Stir-fried wide noodles, topped with chef's special gravy sauce, 
	 Chinese broccoli and your choice of meat
66. Pad-Se-Lew  (chicken, beef or pork)................................................................7.95
	 Stir-fried wide noodles with homemade style soy sauce, Chinese 
	 broccoli and your choice of meat
67. Thai Spicy Noodles  (chicken, beef or pork)......................................................7.95
	 Stir-fried wide noodles with spicy sauce, carrots, mushrooms, baby 
	 corn, bamboo shoots, bell peppers, onions, Thai basil and your choice of meat

SIDE ORDERS
68. Steamed Rice (per person).............................................................................. 1.00
69. Sticky Rice...................................................................................................2.00
70. Peanut Sauce................................................................................................3.00
71. Cucumber Salad............................................................................................ 2.25

Thai
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All sales become final when waiter leaves your 
premises, please check your order carefully.

All credit card orders, please show your 
credit card and valid I.D. upon delivery.

TO ORDER  (415) 452-6600 • waitersonwheels.com

SERVICE AREA
SAN FRANCISCO, DALY CITY, 

SOUTH SAN FRANCISCO, BRISBANE, SAN BRUNO

January / February 2010

APPETIZERS
1. Crispy Tofu  sweet & sour plum dipping sauce with crushed peanut   .6.50 
2. Vegetarian Crispy Rolls  silver noodles, cabbage, shiitake 
	 mushrooms, sweet and sour plum dipping sauce   ....................................... 6.95
3. Osha Fresh Spring Rolls  bean sprouts, tofu, lettuce and mint 
	 wrapped in rice paper, sweet and sour peanut dipping sauce   ................ 7.95
4. Osha Fresh Spring Rolls with Shrimp   ................................................ 9.95
7. Chicken or Tofu Satay  with cucumber salad, peanut dipping sauce   ... 8.95
9. Crispy Chicken Wings  sweet and sour glaze with crispy basil   ...... 8.95
239. Beef Wasabi Rolls  with wasabi sauce   ..............................................10.95
245. Thai Samosa  potato, yellow curry, onion with a cucumber salad   .6.95
246. Angel Wings  crispy chicken wings with homemade sauce & basil   .9.00
247. Ahi Tuna Wasabi  pan-seared sesame crusted ahi served with 
	 daikon and secret recipe balsamic sauce   ....................................................12.95
248. Mango Prawn  prawns prepared with chopped mango, red bell 
	 pepper, crusted peanuts and spring cilantro in a tangy sauce   .............10.95
249. Osha Tartare  ahi tuna with mango, cilantro and garlic chip with 
	 sriracha sesame sauce   .......................................................................................12.00

SOUPS
16. Tom Kha Tofu or Chicken  spicy coconut soup, lemongrass, 
	 galanga, kaffir lime leaves, mushrooms  .........................................................11.95
17. Tom Kha with Calamari, Scallops, Mussles, Prawns or Salmon .13.95
18. Tom Kha with Combination Seafood    ............................................15.95
19. Tom Yum Vegetarian or Chicken  spicy & sour soup with 
	 lemongrass, galanga, kaffir lime leaf, mushrooms, tomatoes   .............  11.95 
20. Tom Yum w/ Calamari, Scallops, Mussles, Prawns or Salmon  ..13.95
21. Tom Yum Combination Seafood ...........................................................15.95  

SALADS
10. Jungle Salad  grilled sliced steak, hearts of romaine, fennel, 
	 mixed greens, tomatoes in spicy lime viniagrette   .....................................10.95
27. Crispy Tofu Salad  lettuce, cucumbers, tomatoes, onions, mint dressing   ..8.95
28. Fresh Mango Salad  calamari, prawns, red onions, fresh mint, 
	 onions, cilantro, cashews and a spicy lemongrass dressing   .................10.95
29. Green Papaya Salad  garlic, chili, tomatoes, peanuts, spicy lime dressing   ....8.95
30. Silver Noodles Salad  shrimp, ground pork, Thai chili paste, cashews,
	 lemongrass, mint, tomatoes, red & green onions, spicy lime dressing   ...10.95
31. Spicy Grilled Beef of Grilled Pork Salad  cucumbers, mint, 
	 red & green onions, lime dressing   ................................................................. 9.95
238. Salmon Sashimi Salad  mango, lemongrass, kaffir lime leaves, 
	 red & green onions, sesame oil & spicy lime dressing   .......................10.95
250. Banana Blossom  sautéed banana blosssom and pulled chicken 
	 tossed with mint in a tamarind coconut milk dressing   ...........................11.00

CHEF'S SUGGESTIONS
42. Honey Roasted Duck  with steamed spinach   ....................................16.95
43. Seafood Sizzling Plate  prawns, calamari, salmon, scallop, 
	 mussels, sweet basil, chili sauce, onions, garlic, bell pepper   .................16.95
44. Pumpkin Curry  choice of chicken, beef or pork with kabocha 
	 squash, bell pepper, bamboo shoots, sweet basil, red curry   .................13.95
45. Pumpkin Curry with Prawns   ................................................................15.95
241. Sea Bass Clay Pot  shiitake mushrooms, fresh ginger, onions, 
	 cilantro and spinach with honey mushroom sauce   ..................................18.95
242. Volcanic Beef  wok-fried steak with basil, black pepper 
	 and red bell pepper in lava sauce   ...................................................................15.95
254. Salmon Cubes with String Beans  red chili paste, garlic, 
	 kaffir lime leaf............................................................................................................15.95
255. Roasted Duck Curry  slices of roasted duck, pineapple, 
	 tomatoes, grapes, sweet basil and red bell pepper in a red curry...........16.95
256. Green Peppercorn with Beef or Pork  basil, kaffir lime leaf, 
	 red curry coconut sauce........................................................................................14.95
257. Grilled Lamb  marinated with Thai herbs, rack of lamb 
	 grilled to perfection..................................................................................................18.95
258. Brown Rice Clay Pot  cooked in an earthen clay pot, brown 
	 rice, cashew nuts, purple yam, shiitake mushroom and onion, choice 
	 of chicken, beef, pork or tofu................................................................................15.95
259. Brown Rice Clay Pot with Prawns  ..................................................17.95

ENTREES
A. choice of tofu, chicken, pork or beef…12.95

B. choice of calamari, scallop, mussels, prawns, salmon…13.95
C. combination seafood or Duck…15.95

51. Spicy Sweet Basil Leaf  bell pepper, chili, garlic
52. Cashew Nuts  onions, garlic, bell pepper
53. Spicy String Beans  red chili paste and garlic
54. Spicy Eggplant  sweet basil, bell pepper, chili, garlic
55. Prik Paow  hot chili paste, onions, garlic, bell pepper
56. Praram  peanut curry sauce, steamed spinach
57. Panang Curry  red chili paste, coconut milk, bell pepper, sweet basil, bamboo 
58. Yellow Curry  yellow curry powder, coconut milk, potatoes, onions, red bell pepper
59. Green Curry  Thai eggplant, fresh green chili paste, coconut milk, 
	 bell pepper, basil and bamboo shoots
251. Garlic Pepper Sauce  fresh garlic and green onion
252. Lemongrass Sauce  fresh lemongrass sauce, coconut milk, 
	 red bell pepper, snap peas and green onion

PAN FRIED NOODLES
A. choice of tofu, chicken, pork or beef…12.95

B. choice of calamari, scallop, mussels, prawns or salmon…14.95
C. choice of combination seafood or Duck…15.95

65. Pad See You rice noodles, egg, garlic, Chinese broccoli, sweet black soy sauce
66. Pad Khee Mao  fried rice noodles, garlic, tomatoes, 
	 mushrooms, onions, basil, bamboo shoots, chili, Chinese broccoli
67. Spicy Laht Nah  rice or crispy egg noodles with gravy, shiitake mushrooms, 
	 Chinese broccoli, garlic, chili, tomatoes, onions, bamboo shoots, bell pepper, basil
70. Pad Thai with Prawns 
240. Thai Sukiyaki  silver noodle, prawns, calamari and chicken, 
	 garlic, egg, spinach and Napa cabbage …15.95
253. Osha Noodles  egg noodles, roasted duck, garlic, tomatoes, basil, 
	 red bell pepper, onion, Chinese broccoli, shiitake mushroom, bamboo 
	 shoots and string beans …15.95

NOODLE SOUPS
choice of rice noodle, egg noodle or spinach noodle

76. Vegetarian Noodles  fresh tofu, vegetables in a savory broth   .....11.95
77. Thai Boat Noodles  beef, beef balls, bean sprouts in beef stew   ..12.95
78. Osha Tom Yum Noodles  hot & sour soup, shrimp, ground pork, fish 
	 balls, fish cake, squid balls, lemongrass, galanga, kaffir lime leaf, bean sprouts   ..13.95
79. BBQ Duck Noodle Soup  bean sprouts in rich herb broth   ..........15.95

819 Valencia St., 2033 Union St.
Open Daily 11:00 a.m. to Midnight

Thai

Winner of the award for Best Thai Food 2004 from Citysearch
Top Rated Restaurant from Zagat 2005
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All sales become final when waiter leaves your 
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SERVICE AREA
SAN FRANCISCO, DALY CITY, 

SOUTH SAN FRANCISCO, BRISBANE, SAN BRUNO

January / February 2010

Thai

VEGETABLES
98. Wok Broccoli   ..................................................................................................... 7.95
99. Stir-Fried Spinach   ......................................................................................... 7.95
100. Stir-Fried Mix Vegetables   ..................................................................... 7.95

RICE
106. Steamed Jasmine Rice   ........................................................................... 2.00
107. Brown Rice, Coconut Rice, Curry Rice, Garlic Ginger Rice   ..3.00

BEVERAGES
167. Thai Iced Tea or Thai Iced Coffee   ................................................... 2.50
168. Fresh Juices  orange, cranberry, coconut, lemonade, pineapple   .2.95
169. Sodas  coke, diet coke, 7-up, diet 7-up   .................................................... 2.00

DESSERTS
269. Mango with Stickty Rice    ..................................................................... 8.00

PARTY PLATTERS
APPETIZERS

114. Crispy Tofu (14)   .....................................................................................................14.00

115. Satay  chicken or tofu (10)  ...................................................................................18.00

116. Veggie Crispy Rolls (10)    .................................................................................20.00

117. Fresh Spring Rolls with Tofu (10)   .............................................................13.00

118. Fresh Shrimp Rolls with Shrimp (10)   .....................................................17.00

121. Chicken Wing (10)   ...............................................................................................12.00

123. Combo Platter  Vegetarian Egg Rolls (10), Fresh Spring Rolls (10), 

        Fresh Shrimp Rolls (10), Chicken Satay (10), Chicken Wings (10), 

        Crispy Tofu (10), Thai Samosa (10)   ..................................................................99.00

124. Combo Platter (half order)   ...............................................................................55.00

261. Angel Wings (10)   ..................................................................................................14.00

262. Thai Samosa (10)   ................................................................................................15.00

SALAD
	 A.serves 6-8
130. Crispy Tofu Salad   ...............................................................................................25.00
131. Papaya Salad   ........................................................................................................25.00
132. BBQ Chicken Salad   ...........................................................................................30.00
133. Beef Salad   ...............................................................................................................30.00
244. Salmon Sashimi Salad    ..................................................................................35.00
263. Fresh Mango Salad  ............................................................................................35.00
264. Silver Noodle Salad  ............................................................................................35.00

Ala Carte
	 	 A.serves 6-8
127. Pumpkin Curry Tofu, CHicken, Beef or Pork   ....................................40.00
128. Pumpkin Curry with Prawns  ........................................................................45.00
129. Spicy Catfish  ...........................................................................................................45.00
136. Volcanic Beef  ..........................................................................................................45.00
183. Garlic and Pepper Chicken, Beef or Pork   ............................................35.00
184. Garlic and Pepper with Shrimp  ..................................................................40.00
185. Cashew Nuts Chicken, Beef or Pork   .......................................................35.00
186. Cashew Nuts with Shrimp  .............................................................................40.00
189. Spicy String Beans Chicken, Beef or Pork   .........................................35.00
190. Spicy String Beans with Shrimp  ...............................................................40.00
193. Panang Curry Chicken, Beef or Pork   .....................................................35.00
194. Panang Curry with Shrimp  ...........................................................................40.00
195. Green Curry Chicken, Beef or Pork   .........................................................35.00
196. Green Curry with Shrimp  ...............................................................................40.00
197. Praram Chicken, Beef or Pork   ....................................................................35.00
198. Praram with Shrimp  ..........................................................................................40.00
199. Mixed Vegetables Chicken, Beef or Pork   .............................................35.00
200. Mixed Vegetables with Shrimp  ...................................................................40.00
267. Spicy Sweet Basil Leaf with Tofu, Chicken, Beef or Pork  .........35.00

Pan Fried Noodle
	 A.serves 6-8

125. Thai Sukiyaki Tofu, Chicken, Beef or Pork   ........................................35.00

126. Thai Sukiyaki with Shrimp  ...........................................................................40.00

147. Pad Thai Chicken or Tofu   .............................................................................35.00

148. Pad Thai with Shrimp  ......................................................................................40.00

151. Pad See You Chicken, Beef or Pork   .........................................................35.00

152. Pad See You with Shrimp  ...............................................................................40.00

159. Spicy Laht Nah with Chicken, Beef or Pork   ......................................35.00

160. Spicy Laht Nah with Shrimp  ........................................................................40.00

265. Pad Khee Mao Tofu, Chicken, Beef or Pork  ........................................35.00

266. Pad Khee Mao with Shrimp or Duck  .......................................................40.00

Fried Rice
	 A.serves 6-8
207. Thai Fried Rice Chicken, Beef or Pork   .................................................35.00
208. Thai Fried Rice with Shrimp  ........................................................................40.00
209. Drunken Fried Rice Chicken, Beef or Pork   .........................................35.00
210. Drunken Fried Rice with Prawns  ...............................................................40.00
212. BBQ or Crispy Chicken Fried Rice   ..........................................................35.00
213. Fried Prawns Fried Rice   ................................................................................40.00
214. Crab Fried Rice   ....................................................................................................45.00
215. Pineapple Fried Rice   ........................................................................................40.00
217. Jasmine Rice   .........................................................................................................16.00
218. Brown Rice   .............................................................................................................24.00
219. Coconut Rice  ...........................................................................................................24.00
220. Garlic Ginger Rice   .............................................................................................24.00

DESSERTS
	 A.serves 6-8
236. Mango with Sticky Rice   ................................................................................30.00

Thai

FRIED RICE
A. choice of tofu…12.95   B. choice of chicken, pork or beef…12.95
C. choice of calamari, scallop, mussels, prawns or salmon…13.95

D. choice of combination seafood or Duck…15.95
85. Thai Fried Rice  peas, egg, tomatoes, onions, green onions & carrot
86. Drunken Fried Rice  shiitake mushrooms, basil, tomatoes,
	 bamboo shoots, bell pepper, Chinese broccoli, onions and string beans
87. Green Curry Fried Rice  bamboo shoots, red bell pepper, sweet basil
88. Fresh Crab Fried Rice  snow peas, egg, onions, green onions …15.95
89. Pineapple Fried Rice  chicken, prawns, egg, snow peas, tomatoes,
	 cashews, raisins, served in a half shell pineapple …13.95
90. Crispy Chicken over Fried Rice …12.95
91. Crispy Prawns Over Fried Rice  seven prawns …13.95
260. BBQ Chicken over Fried Rice  served with a sweet and sour 
	 plum dipping sauce …12.95
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Ratcha Thai 

Land
19. FIVE SPICE DUCK - seasoned boneless duck 
with five-spice sauce served over spinach ......11.95
20. HONEY DUCK - roasted duck with honey 
glaze with spinach & sweet soy sauce  ...........11.95
21. LAVA BEEF / LAMB - grilled beef flank or 
lamb steak with basil and bell peppers in lava 
sauce on a hot plate  ...................................... 12.95
22. SHAKING BEEF - filet mignon cubes 
sauteed with garlic and onions over watercress 
salad with special dressing  ............................ 14.95

Appetizer
1. CRISPY TOFU - with sweet & sour dipping 
sauce and crushed peanut...............................  6.50 
2. VEGETARIAN ROLLS - deep fried spring rolls 
wrapped with silver thread and veggie ............... 6.50
3. FRIED WONTON - deep fried wontons served 
with sweet & sour dipping sauce   .................... 6.50
4. CALAMARI TEMPURA - golden calamari 
served with sweet chili dipping sauce .............. 6.95
5. FRESH SPRING ROLLS - shrimp, lettuce, 
bean sprouts, mint and vermicelli in rice paper   6.95
6. FISH CAKE - deep fried fish cakes served 
with cucumber salad   ....................................... 7.50
7. CHICKEN SATAY - grilled chicken skewers 
served with cucumber salad.............................. 7.50
8. DRESSED PRAWNS - deep fried shrimp rolls 
served with sweet and sour dipping sauce ....... 6.95
9. CRISPY CHICKEN WINGS - crispy chicken 
wings with special made garlic sauce  ............. 7.95
10. APPETIZER COMBO - combination of 
vegetarian rolls, fish cakes, fried wonton, 
dressed prawns and fried tofu  ......................... 9.95

631 Broadway St.
Open: Sunday - Thursday 11:00am - 10:00pm

Friday - Saturday 11:00am - 12:00pm

Thai Salad
11. LARB - minced chicken with lime juice, chili, 
red & green onions and fresh mint   ................. 7.95
12. BEEF SALAD - grilled beef, mint, red onions 
and cilantro with spicy lime dressing   .............. 7.95
13. PAPAYA SALAD - papaya, shrimp, cherry 
tomatoes & crushed peanut with lime dressing.7.95 
14. CALAMARI SALAD - calamari with mint 
and onions with lime dressing..........................  8.95
15. salmon mango salad - grilled salmon, 
mango, lemongrass, kaffir-lime leaves, red & 
green onions and cilantro with lime dressing   .10.95

Soup
16. TOM YUM - Thai hot & sour soup with lemon-
grass, galangal, kaffir lime leaves and mushrooms  	
	 A. Chicken or Veggie 8.50
	B. Prawns or Scallop 9.50…C. Seafood Combo 11.50
17. TOM KHA - coconut soup with lemongrass, 
galangal, kaffir lime leaves and mushrooms  
	 A. Chicken & Veggie 8.50
	 B. Prawns or Scallop 9.50
	 C. Seafood Combo 11.50
18. SILVER NOODLE SOUP - silver noodle, Thai 
meatballs, fish balls and fish cake in chicken broth.7.95 

Sea
23. BANANA LEAF SALMON - grilled 
seasoned salmon wrapped inside banana 
leaf served with homemade sauce .................14.95
24. ASPARAGUS / SNOW PEA PRAWNS (seasonal)
sauteed jumbo prawns, asparagus and snow peas  ..13.95
25. GARLIC PRAWNS - sauteed jumbo 
prawns with garlic sauce  ...............................13.95
26. SIZZLING PRAWNS - jumbo prawns and kaffir 
lime leaf over fried eggplant with red curry  ....13.95
27. GARLIC SOFT SHELL CRAB - deep fried 
soft shell crab topped with garlic and pepper .13.95
28. SEAFOOD CLAY POT - mixed seafood 
with vegetables and bamboo shoots with red 
curry cooked in a clay pot ...............................13.95
29. PRAWNS AND SCALLOP - prawns, 
scallop, baby corn, mushroom, onion and garlic .14.95
30. THREE TASTE FISH - three tastes crispy 
tilapia fish topped with mushroom, bell peppers, 
onion, basil and tomato ..................................14.95

B-B-Q
38. BBQ PORK - barbecued pork seasoned 
with Thai BBQ sauce ........................................ 8.95
39. BBQ CHICKEN - barbecued whole 
chicken marinated with Thai spice .................... 9.95
40. BBQ LAMB STEAK - barbecued lamb steak 
marinated with hoisin sauce and Thai spice  .. 12.95
41. BBQ FLANK STEAK - barbecued beef 
flank steak seasoned with Thai spice  ............ 12.95
42. FILET MIGNON STEAK - grilled fillet 
mignon served with green salad ..................... 15.95

Curry
31. DUCK CURRY - sliced roasted duck in red 
curry with pineapple, tomatoes and onion .......11.95
32. AVOCADO SALMON CURRY - grilled 
salmon filet in green curry with avocado, 
bamboo shoots & bell peppers ....................... 12.95
33. PANANG BEEF CURRY - sirloin beef 
cube in red curry wuth bamboo shoots  ........... 8.95
34. YELLOW CURRY - with chicken, potatoes 
and carrot  ........................................................ 8.95
35. green curry - with bamboo shoots, 
zucchini and bell peppers with choice of 
chicken, beef or pork or vegetarian................... 8.95
36 green curry WITH JUMBO PRAWN OR LAMB ..11.95
37. RED CURRY - with bamboo shoots, bell 
peppers with chicken, beef, pork or vegetarian  .8.95
37B. RED CURRY WITH PRAWN OR LAMB..11.95

Sautéed
43. LEMONGRASS CHICKEN - stir fried 
chicken, lemongrass, green onion and chili ..... 8.95
44. PAD KAO POD - choice of chicken, beef, 
pork or tofu sauteed with baby corn, garlic, 
mushrooms and green onion ............................ 8.95
45. PAD GINGER - choice of chicken, beef, 
pork or tofu sauteed with fresh ginger, onions 
and mushroom  ................................................ 8.95
46. KAO KA MOO - pig feet stew with Chinese 
broccoli  ............................................................ 8.95
47. SWEET & SOUR - sauteed with pineapple, 
tomato and onion with sweet and sour sauce 
with choice of chicken, beef, pork or tofu.......... 8.95
47B. SWEET & SOUR SHRIMP AND SCALLOP.11.95
48. PAD GA PRAW - choice of ground chicken, 
beef or pork with basil, chili and bell peppers ... 8.95 
49. PRIG KHING - stir fried spicy string beans 
with choice of chicken, beef or pork ................. 8.95
49B. PRIG KHING with salmon..................11.95
50. PRA RAM - choice of chicken, beef or pork 
topped with peanut sauce over spinach ........... 8.95
51. PAD MA KEUR - choice of chicken, beef or 
pork stir fried with eggplant, basil and bell 
peppers ............................................................ 8.95
52. CASHEW SAUTEED - stir fried chicken 
with cashew nuts, onion, garlic, bell peppers 
and dry chili with choice of chicken................... 8.95 .
52B. CASHEW SAUTEED WITH BEEF FLANK 
OR SOLE FISH............................................... 10.95
53. NUER KA NA - stir fried beef and Chinese 
broccoli  ............................................................ 8.95
54. SPICY SOLE FISH - stir fried sole fish 
fillet, basil, kaffir lime leaf and bell peppers 
with curry  ......................................................... 9.95
55. GARLIC CALAMARI - sauteed calamari 
with garlic and pepper..................................... 10.95
56. PAD TA LAY - sauteed seafood, zucchini, 
carrot and basil with spicy sauce .................... 14.95 
57. BROCCOLI OYSTER SAUCE - steamed 
Chinese broccoli topped with olive oil and 
oyster sauce ..................................................... 6.95

Thai
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Noodle Soup
70. BEEF NOODLE SOUP - thin rice noodle with beef stew, tendons, beef 
balls and bean sprouts in Thai beef broth .....................................................7.75
71. WONTON EGG NOODLE SOUP - egg noodle with wontons, fish 
cakes and fish balls........................................................................................7.75
72. TOM YUM NOODLE SOUP - noodle with prawns, calamari, fish 
cakes and fish balls in Tom Yum broth  .........................................................8.95
73. SEAFOOD NOODLE OR RICE SOUP - choice of thin noodle or rice 
with prawns, calamari, fish cakes and fish balls in broth................................8.95
74. RED SAUCE SEAFOOD NOODLE SOUP - flat noodle with prawns, cala-
mari, fish cake and fish balls with Thai red sauce in broth  ...........................8.95

Pan Fried Rice and Noodles
58. THAI FRIED RICE - fried rice with egg, tomatoes, onions with choice 
of chicken, beef, pork or vegetarian ..............................................................7.95
58B. THAI FRIED RICE WITH SHRIMP .......................................................8.95
58C. THAI FRIED RICE WITH DUCK ...........................................................9.95
59. COMBINATION FRIED RICE - fried rice with mixed seafood, egg, 
tomatoes and onions......................................................................................9.95
60. BASIL  FRIED RICE - fried rice with basil, chili and spicy chili with 
choice of chicken or shrimp  ..........................................................................8.95
60B. BASIL  FRIED RICE WITH DUCK OR SEAFOOD................................9.95
61. PINEAPPLE FRIED RICE - fried rice with egg, pineapple, raisin, onions, 
cashew nuts, yellow curry choice of chicken or shrimp  ................................8.95
61B. PINEAPPLE FRIED RICE WITH DUCK OR SEAFOOD.......................9.95
62. CRISPY CHICKEN FRIED RICE - crispy chicken fillet served over 
chicken egg fried rice.....................................................................................7.95
63. SOFT SHELL CRAB FRIED RICE - crispy soft shell crab with chicken 
fried rice .........................................................................................................9.95
64. PAD THAI - pan fried thin rice noodle with egg, tofu, spring onion, 
bean sprouts with choice of chicken, beef, pork or vegetarian ......................7.95
64B. PAD THAI WITH SHRIMP .....................................................................8.95
64C. PAD THAI WITH COMBINATION SEAFOOD .......................................9.95
65. PAD SEE YOU - pan fried rice noodle with Chinese broccoli, egg, oyster 
soy sauce with choice of chicken, beef, pork or vegetarian ..........................7.95
65B. PAD SEE YOU WITH SHRIMP .............................................................8.95
65C. PAD SEE YOU WITH COMBINATION SEAFOOD OR DUCK .............9.95
66. PAD KEE MAO - pan fried flat rice noodle with basil, chili with choice 
of chicken, beef, pork or vegetarian ..............................................................6.95
66B. PAD KEE MAO WITH SHRIMP ............................................................8.95
66C. PAD KEE YOU WITH COMBINATION SEAFOOD OR DUCK .............9.95
67. RAAD NA - pan fried flat rice noodle with Chinese broccoli in gravy with 
choice of chicken, beef, pork or vegetarian ...................................................6.95
67B. RAAD NA WITH SHRIMP .....................................................................8.95
67C. RAAD NA WITH COMBINATION SEAFOOD OR DUCK ......................9.95
68. TOMATO FRIED NOODLE - pan fried flat noodle and tomato with 
minced beef, chicken or pork  .......................................................................7.95
69. WOOSEN NOODLE - sauteed silver noodle with tofu and shrimp  ........8.95

Vegetarian
75. PRA RAM PAK - lightly fried tofu with peanut sauce over spinach ..........8.50
76. LEMONGRASS TOFU - sauteed lemongrass with tofu, bell peppers 
and onion........................................................................................................8.50
77. SWEET AND SOUR PAK - sauteed tofu with pineapple and tomatoes 
with sweet and sour sauce  ...........................................................................8.50
78. TAO HOO GA PRAW - stir fried tofu and bamboo shoots with basil........8.50
79. MA KUER JAY - stir fried tofu and bamboo shoots with basil  .................8.50
80. PRIG KHING JAY - stir fried tofu and string beans with spicy sauce.......8.50
81. GANG PAK - sauteed tofu, vegetables in red or green curry...................8.50
82. KA NA JAY - sauteed Chinese broccoli with vegetarian meat and tofu ...9.95
83. GINGER TOFU - sauteed ginger with vegetarian meat, tofu, garlic, 
onion and black fungus..................................................................................8.95
84. WOOSEN JAY NOODLE - sauteed silver noodlewith vegetarian meat, tofu 
and mixed vegetables....................................................................................8.95
85. GARLIC ASPARAGUS - stir fried asparagus with homemade garlic 
sauce .............................................................................................................9.95

Side Order
86. JASMINE RICE - per person ...................................................................1.25
87. STEAM NOODLE - per person................................................................1.50
88. FRIED EGG   ...........................................................................................2.00
89. STICKY RICE - per person.......................................................................1.75
90. BROWN RICE - per person  ....................................................................2.00
91. EGG FRIED RICE - per person................................................................2.00

PARTY PLATTERS
Appetizer

300. VEGETARIAN ROLLS - 14 pieces ...........................................................................12.00
301. FRIED WONTON -18 pieces.....................................................................................12.00
302. CALAMARI TEMPURA - 15 pieces  .........................................................................12.00
303. FRESH SPRING ROLL - 12 pieces...........................................................................12.00
304. DRESSED PRAWNS - 10 pieces  ............................................................................12.00
305. CHICKEN SATAY - 10 pieces....................................................................................12.00
306. CRISPY CHICKEN WINGS - 12 pieces....................................................................12.00

Thai Salad (8-10 people)
307. LARB SALAD ................................ 35.00....308. BEEF SALAD................................40.00
309. PAPAYA SALAD  ............................ 40.00....310. CALAMARI SALAD.......................40.00

BBQ (8-10 people)
311. BBQ PORK .................................... 35.00....312. BBQ WHOLE CHICKEN...............45.00
313. BBQ FLANK STEAK  .................... 60.00....314. BBQ LAMB STEAK.......................60.00

Curry (8-10 people)
315. DUCK CURRY ..........................................................................................................55.00
316. AVOCADO SALMON CURRY...................................................................................55.00
317. YELLOW CHICKEN CURRY  ...................................................................................40.00
318. PANANG BEEF CURRY...........................................................................................40.00
319. GREEN CURRY CHICKEN BEEF PORK OR VEGETARIAN  .................................40.00
320. GREEN CURRY WITH LAMB OR SHRIMP..............................................................55.00
321. RED CURRY WITH CHICKEN, BEEF, PORK OR VEGETARIAN............................40.00
322. RED CURRY WITH LAMB OR SHRIMP...................................................................55.00

Sautéed (8-10 people)
323. LAVA BEEF ...............................................................................................................50.00
324. LAVA LAMB...............................................................................................................50.00
325. LEMONGRASS CHICKEN OR TOFU  .....................................................................40.00
326. PRIG KHING (spicy string beans) with CHICKEN OR TOFU...................................40.00
327. PRIG KHING (spicy string beans) with SALMON OR SHRIMP  ..............................50.00
328. PAD GINGER CHICKEN OR VEGETARIAN.............................................................40.00
329. CASHEW SAUTEED CHICKEN...............................................................................40.00
330. CASHEW SAUTEED WITH BEEF OR SOLE FISH..................................................50.00
331. NUER KA NA (Chinese Broccoli) BEEF  ..................................................................40.00
332. SPICY SOLE FISH....................................................................................................50.00
333. GARLIC CALAMARI..................................................................................................55.00
334. GARLIC ASPARAGUS..............................................................................................45.00

Fried Rice (8-10 people)
335. THAI FRIED RICE WITH CHICKEN, BEEF, PORK OR TOFU ................................40.00
336. THAI FRIED RICE WITH SHRIMP............................................................................50.00
337. PINEAPPLE FRIED RICE WITH CHICKEN, BEEF, PORK OR TOFU  ...................45.00
338. PINEAPPLE FRIED RICE WITH SHRIMP................................................................55.00
339. SEAFOOD COMBINATION FRIED RICE.................................................................60.00

Fried Noodle (8-10 people)
340. PAD SEE YOU WITH CHICKEN, BEEF, PORK OR TOFU ......................................40.00
341. PAD SEE YOU WITH SHRIMP ................................................................................50.00
342. PAD KEE MAO WITH CHICKEN, BEEF, PORK OR TOFU  ....................................40.00
343. PAD KEE MAO WITH SHRIMP.................................................................................50.00

Dessert (8-10 people)
341. COCONUT STICKY RICE WITH MANGO ...............................................................25.00

SIDE (8-10 people)
342A. JASMINE STEAMED RICE ...................................................................................12.00
343. BROWN RICE ..........................................................................................................20.00

Thai
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THAI SPICE
1730 Polk St.

Open Daily
Lunch 11:30am - 3:00pm  & Dinner 3:00 - 10:00pm

Appetizer
1. THAI SPICE ROLLS (Golden Spring Rolls) Fried rolls stuffed 
	 with shrimp, chicken and vegetables   ..................................................7.00
2. POH PIA JAY (Golden Spring Rolls) Fried rolls stuffed with 
	 glass noodles and vegetables   ...............................................................7.00
3. POH PIA SOD (Fresh Spring Rolls) Rice rolls stuffed with 
	 Chinese sausage, egg, tofu, cucumber, tamarind sauce ......................8.00
4. MIANG KUM (Spinach Rolls) Spinach leaves with lime,
	 onion, ginger, toasted coconut and peanut with herb sauce   .............8.00
5. TOD MON (Fish Cake) Fried fish cake with green bean and 
	 spices served with cucumber salad   .....................................................8.00
6. GOONG GRA BAWG (Shrimp in the Blanket) Fried shrimp 
	 wrapped in egg roll skin served with sweet and sour sauce   ..............8.00
7. TAO HOO TOD (Golden Tofu) Fried bean cake served with
	 tamarind sauce   ....................................................................................7.00
8. SATAY ( Chicken or beef on a Skewer) Charbroiled, beef, chicken 
	 with cucumber salad and peanut sauce   .............................................8.00
9. GAREE PAAB (Curry Puff) Golden fried wheat roll stuffed 
	 with chicken, potatoes, onion and curry powder served 
	 with cucumber salad and peanut sauce   .............................................7.95
10. Ruam Mit (Appetizer Combo) Spring rolls, fish cake, shrimp, 
	 fried tofu,curry puff,cucumber salad,tamarind, peanut sweet 
	 and sour sauce   ...................................................................................11.00
12. Angel Wings (Stuffed Chicken Wings) Fried boneless 
	 chicken wings stuffed with silver noodles, chicken and 
	 black mushrooms, served with sweet and sour sauce   .....................12.00

SALAD
14. SALAD KAAK (Peanut Dressing Salad) Lettuce, tomato, 
	 cucumber, tofu, hard boiled egg and potato chips served 
	 with peanut sauce dressing   .................................................................8.00
15. SOM TUM (Papaya Salad) Green papaya, peanut, green bean
	  tomato, lime juice and palmnut sugar   ..............................................8.00
16. YUM WOON SEN (Silver Noodle Salad) Glass noodle, 
	 chicken, shrimp, garlic, onion, cilantro and lemon juice   ..................8.00
19. LAAB PED (Duck Salad) Diced roast duck meat mixed with 
	 onions, chili, mint leaves and lemon juice   ......................................12.00
20. YUM NEAU (Beef Salad) Charbroiled sliced beef mixed 
	 with onions, chili, lemon juice and cucumber   ................................10.00
21. YUM PLA MUK (Calamari Salad) Blanched calamari with 
	 red onions, chili, lemon grass, mint and lemon juice   .....................11.00
22. PLA GOONG (Charbroiled Prawn Salad) Charbroiled 
	 prawns with red onions, chili, mint leaves and lemon juice   ...........11.00
111. YUM TA LAY (seafood combo salad) shrimp, calamari, scallops, 
	 mussels, onions, chili, lemon grass, mint, lime, lemon juice   .........12.00

SOUP
23. GANG JUED WOON SEN (Silver Noodle Soup) Silver 
	 noodle soup in chicken broth with ground chicken, prawn,
	 mushroom, green onion and Napa cabbage   ......................................8.50
24. TOM KA GAI (Chicken Coconut Soup) Sliced chicken in 
	 coconut soup with mushrooms  ............................................................8.50
102. TOM KA GOONG (Shrimp Coconut Soup)   ..................................9.50
25. TOM YUM GAI (Chicken Hot and Sour Soup) Spicy and 
	 sour chicken soup with mushrooms   ...................................................8.50
26. TOM YUM GOONG (Shrimp Hot and Sour Soup) Spicy 
	 and sour shrimp soup with mushrooms   .............................................9.50
27. POH TAAG (Seafood Hot and Sour Soup) Mussel, fish, 
	 calamari and prawns in spicy and sour soup with 
	 mushrooms and cilantro   ...................................................................12.00
130.TOM YUM PAK (Vegetable Spicy & Sour Soup) Mushrooms, 
	 tofu, lemon grass, lime juice, onion   ...................................................8.50

CURRIES
28. GANG KIEW WAN (Chicken or Prawn) In green curry paste 
	 coconut milk, basil & zucchi   ................. A.Chicken 9.00…B.Prawn 11.00
29. PANANG NEUA (Pork or Chicken Pa Nang Curry)  In panang 
	 curry paste with cream of coconut and basil   ...................................10.00
30. GANG GAREE GAI (Chicken Yellow Curry) Chicken in 
	 yellow curry paste with cream of coconut and potato   .......................9.00
31. GANG PED YANG (Roast Duck Red Curry) Boneless roast 
	 duck in red curry paste with cream of coconut, tomato 
	 pineapple and basil   ............................................................................14.00
32. GANG DANG (Pork or Chicken Red Curry) With cream 
	 of coconut, bamboo shoots and basil   .................................................9.00
103. GANG DANG GOONG (Shrimp Red Curry)   ..............................11.00
33. GANG PA JAY (Thai Country Style Curry Vegetarian) 
	 Assorted vegetables, bamboo shoots, baby corn and basil 
	 in red curry, without coconut milk   .....................................................9.00
34. GANG PA (Thai Style Curry) Beef, pork, chicken 
	 or prawn and vegetables in red curry without 
	 coconut milk ......................A.Beef, Pork or Chicken 9.00…B.Prawn 11.00

Fried Rice
112. KAO PAD (Fried Rice) Eggs, onions, chicken, pork, beef   ............. 9.00
113. KAO PAD SHRIMP (Shrimp Rried rice) Eggs & onions   ............11.00
114. KAO PAD KEE MAO (Spicy Fried Rice) Chicken or pork
	 chili, onions, tomatoes, garlic, basil   ...................................................9.00
115.KAO PAD SAP PA ROD (Pineapple Fried Rice) Shrimp,
	 calamari, pineapple, cashewnuts, egg & onions    .............................11.00

Award Winning “Top Five Thai Restaurant” 
by San Francisco Chronicle

“One of the Top 15% Restaurant in the USA” 
by Travel Holiday Good Value Dining Guide to US

Thai
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POULTRY
36. GAI YANG (Thai Style BBQ Chicken) Charbroiled marinated
	 chicken served with sweet and sour sauce   .........................................9.00
39. GAI PAD KHING (Ginger Chicken) Sauteed chicken with 
	 ginger, onions and black fungus   .........................................................9.00
40. GAI GRA TIEAM (Garlic Chicken) Pan fried chicken 
	 marinated with garlic and black pepper   .............................................9.00
41. PRA RAM GAI (Peanut Sauce Chicken) Chicken with 
	 peanut sauce on bed of spinach   ..........................................................9.00
42. GAI HIM MA PAN (Cashew Nut Chicken) Chicken with 
	 Garlic, cashew nuts, onion and chili   ................................................10.00
43. CHOO CHEE GAI (String Bean Chicken) Sauteed chicken 
	 with string bean and spicy sauce   ........................................................9.00
44. GAI GRA PRAW (Basil Chicken) Sauteed minced chicken 
	 with garlic, chili and basil   ...................................................................9.00
45. GAI PAD PRIK (Chili Chicken) Sauteed chicken with garlic, 
	 onion and chili   .....................................................................................9.00
46. PED YANG NAM PEUNG (Honey Roast Duck) Boneless 
	 honey roast duck w/ spinach, carrot, brocolli, sweet soy sauce   ......14.00
47. PAD KA NA GAI (Broccoli Chicken) Sauteed broccoli with 
	 garlic and oyster sauce   ........................................................................9.00
119. PAD MA KEAU GAI (sauteed eggplant) Chicken with bean 
	 sauce & basil   ........................................................................................9.00

BEEF
48. NEAU YANG (BBQ Beef) Charbroiled marinated sirloin in lime    .... 11.00
50. NEAU PAD MAN MON HOY (Oyster Beef) Sauteed beef 
	 with oyster sauce, mushrooms and green onion   .............................10.00
51. PRA RAM NEAU (Peanut Sauce Beef) Beef with peanut 
	 sauce on bed of spinach   ......................................................................9.00
53. GRA PRAW NEAU (Basil Beef) Sauteed minced Beef with 
	 garlic, chili and basil   ...........................................................................9.00
54. NEAU PAD PRIK (Chili Beef) Sauteed beef with garlic, 
	 onion and chili   .....................................................................................9.00
118. PAD BROCCOLI  Sauteed broccoli with beef   ................................9.00
120. PAD MA KEAU  Sautedd eggplant with beef & bean sauce   .........9.00
122. PAD KHING  Beef, fresh ginger, onions & mushrooms   ...............9.00
124. PRIG KHING  Beef with string beans & curry paste   ....................9.00
125. PAD GRA TIEAM  Beef with garlic & pepper   ...............................9.00

PORK
55. MOO YANG (Thai Style BBQ Pork) Charbroiled pork served 
	 with sweet and sour sauce   ...................................................................9.00
57. MOO GRA TIEM (Garlic Pork) Pan fried pork marinated 
	 with garlic and black pepper   ...............................................................9.00
59. CHOO CHEE MOO (String Bean Pork) Sauteed pork with 
	 string beans and spicy sauce   ...............................................................9.00
60. MOO GRA PRAW (Basil Pork) Sauteed minced pork with 
	 garlic, chili and basil   ...........................................................................9.00
61. MOO PAD PRIK (Chili Pork) Sauteed pork with garlic, 
	 onion and chili   .....................................................................................9.00
117. PAD BROCCOLI  Sauteed broccoli with pork   ................................9.00
121. PAD MA KEAU  Sauteed eggplant with pork   ................................9.00
123. PAD KHING  Pork, fresh ginger, onions & mushrooms   ...............9.00
127. PRA RAM (Peanut sauce Pork) Fried Pork & spinach   ..................9.00

SEAFOOD
63. GOONG OB MAW DIN (Clay Pot Prawns) .....................................15.00
68. PLA LAAD PRIK (Spicy Fish) Fried with spicy sauce   ..................15.00
69. PLA TOD NAM JEEM (Fish with Sauce) Fried whole 
	 fish served with spicy sauce   ..............................................................15.00
70. PLA SAAM ROT (Three Taste Fish) Fried whole fish 
	 topped with three taste spices   ...........................................................15.00
71. PAD TA LAY (Sauteed Assorted Seafood) Sauteed prawn, 
	 calamari, scallops, fish and zucchini with curry paste   ....................15.00
72. CHOO CHEE GOONG (Sauteed Curry Prawn) 
	 Sauteed prawns with curry paste, chili and crispy basil   ..................15.00
116. PAD BROCCOLI Sauteed broccoli w/ Shrimp   .............................11.00
126. PAD GRA PRAO  (With Shrimp or Calamari)  Sauteed with 
	 garlic, bamboo shoot, chili, basil and string bean  ............................11.00
128. PRA RAM SHRIMP Peanut sauce Shrimp & spinach  .................11.00
129. CASHEW NUT SHRIMP Garlic, cashew nuts, onions & chili   ...11.00

VEGETARIAN
76. TOM KA PAK (Vegetable Coconut Soup) Assorted vegetables 
	 and mushrooms in coconut soup   .......................................................8.50
77. GANG JUED SAI ROONG (Rainbow Soup) Silver noodle 
	 soup with tofu, mushroom, baby corn and onion   .............................8.50
79. PAN FRIED SPINACH  Pan fried spinach in garlic and 
	 whole soy bean sauce   ..........................................................................9.00
80. PUG RAUM MIT (Sauteed Mixed Vegetables) Sauteed 
	 assorted vegetables and mushrooms in Thai Spice's sauce   ...............9.00
81. PAD MA KEAU  (Sauteed Eggplant) Sauteed Japanese 
	 eggplant with sauce and basil   .............................................................9.00
82. PAD BROCCOLI (Sauteed Broccoli) With garlic & oyster sauce   ...9.00
83. GANG PUG (Vegetable Red Curry) Assorted vegetables in 
	 red curry paste with cream of coconut and basil   ...............................9.00
84. PEANUT SAUCE SPINACH  Spinach and tofu topped with
	 peanut sauce   ........................................................................................9.00
85. PAD THAI JAY (Fried Noodle with Tofu) Pan fried Thai noodle 
	 with tofu, ground peanut, egg, bean sprouts and green onion   .........9.00
131. PAD GRA PRAO TAO HOO (Basil tofu) Sauteed fried tofu, 
	 garlic, chili, bamboo shoot, string bean, onion & basil   .....................9.00
132. PRIG KHING TAO HOO (Spicy tofu) Fried tofu with string 
	 beans and curry paste   ..........................................................................9.00
133. PAD KHING TAO HOO ( Ginger tofu) Sauteed fried tofu 
	 with ginger, onions & mushrooms   .....................................................9.00

FRIED NOODLES
87. PAD THAI (Thai Style Fried Noodles) Pan fried Thai noodle, 

	 shrimp, tofu, peanut, egg, bean sprout and green onion   ..................9.00

104.CHICKEN NOODLE  Egg, garlic, bean sprouts & green onions   ..9.00

105.PAD SEE EIW  (Rice noodles w/ garlic broccoli) Egg, Chicken, 

	 Pork or Beef  ..........................................................................................9.00

106. PAD SEE EIW SHRIMP  Broccoli, garlic and egg  ........................11.00

107. PAD KEE MAO  (Meat spicy noodle) Beef, Chicken or Pork, 

	 chili, tomatoes & basil   .........................................................................9.00

108. PAD KEE MAO SHRIMP (Shrimp spicy noodle) Chili, tomatoes, 

	 basil.......................................................................................................11.00

RICE
134. JASMINE RICE  ................................................................................1.50
135. STICKY RICE  ...................................................................................2.50

DESSERT
96. FRIED BANANA WITH HONEY   ....................................................4.50
97. STICKY RICE WITH MANGO   ........................................................5.50
139. Fried banana with ice cream   ..........................................5.50
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Lemongrass Special
2.Papaya Salad  tomatoes, green beans, dry shrimp, 
	 peanuts, green papaya in lime dressing   ................6.95

Main Course
3.Pad Ta-Lay  combination of seafood in hot 
	 chili, green beans, mint & lemon leaves   ..............11.95
4.Seafood Combo  Scallops & prawns, garlic,eggplant, .... 	
sweet basil & a touch of red chili sauce   ....................11.95
6.Kang Krew-Wan Ta Lay  prawns, scallops, 
	 snapper, mussels, spicy green curry, coconut 
	 milk & basil   ..........................................................10.50
7.Snapper Chu-Chee  deep-fried & topped with 
	 red chili, coconut milk and lemon leaves   .............11.95

Appetizers
9.Poh-Pier-Sod  rice paper roll stuffed with tofu, 
	 cucumber, snow peas, carrots & sour 
	 tamarind sauce   ......................................................7.25
10.Satay  marinated chicken or pork with peanut 
	 sauce and cucumber salad   ...................................7.50
11.Mieng-Kum  dried shrimp, coconut, peanuts, 
	 ginger, red onion, spinach, lime & herb sauce   ......7.50
12.Thai Toast ground shrimp and chicken, 
	 onion, cilantro, egg-dipped bread, deep fried   7.50
13.Chicken Wings  boneless chicken wings stuffed 
	 with silver noodles, ground pork, shrimp and 
	 black mushrooms, with sweet & sour sauce   ..........7.50
14.Thai Stick  marinated prawns in paper crepe, 
	 deep fried, with sweet & sour sauce   ......................7.75
16.Veggie Egg Rolls   with sweet & sour sauce  .........6.25
17.Tod Mun  fish cakes with green beans with 
	 sweet cucumber sauce   ..........................................7.50

Salads
18.House Salad  lettuce, onion, tomato, hard-boiled 
	 egg, red chili, peanut dressing & potato chips   .........6.95
19.Larb  beef or chicken, onion, lime,  toasted 
	 rice, lemongrass, mint, lettuce & cabbage   ............7.50
20.Pla-Kung  grilled shrimp, onion, lemongrass, 
	 red chili and lettuce   ...............................................8.25
21.Yum-Plamuk  spicy calamari, lemon grass, 
	 onion, mint with lemon dressing   ............................7.50
22.Hot Beef Salad  lime & chili BBQ beef, 
	 lettuce, onion and cucumber   .................................7.95
23.Silver Noodles Yum  silver noodles, pork, 
	 shrimp, mushrooms, onions, chili paste, lime   ...........7.25
106.Papaya Salad  tomatoes, green beans, dried 
	 shrimp, peanuts, papaya, spicy lemon dressing   ..........7.25

Soups
24.Tom Yum Kung  spicy & sour prawn soup with 
	 lemongrass, mushrooms & lemon leaves   ..............7.95
25.Tom Yum Gai  spicy & sour chicken soup with 
	 lemongrass, mushrooms & lemon leaves   ..............7.25
26.Tom Kha Gai  mildly spicy chicken & lemon ...........7.95
27.Tom Kha Pak Tofu  vegetables, tofu in rich 
	 coconut broth, galanga, lemon leaves & lime   ........7.50
29.Wun-Sen Soup  silver noodles, ground pork, 
	 mushrooms, green onion & Napa cabbage   7.25
30.Po Tak Spicy & sour prawns, scallops, 
	 calamari & fish   .......................................................8.25
90.Tom Yum Pak  Fresh garden vegetables, tofu, 
	 galanga, lemongrass, lime juice & mushrooms   .......... 7.25

Original Thai Curries
31.Kang Ka Ree  mild curry, coconut&potatoes   
	 beef or chicken…............................7.95 or prawns…8.95
32.Kang Keaw Wan  spicy green curry, coconut milk, 
	 basil & eggplant.........beef or chicken…7.95   prawns…8.95
33.Mus-Sa-Mun  beef in mild red curry with 
	 peanuts, onion, potatoes & coconut milk   ...............8.25
34.Panaang Nuer  beef with spicy red curry, 
	 lemon leaves, sweet  basil & coconut milk   ............8.50
91.Red Curry  Chicken or beef in red curry 
	 and coconut milk with mixed vegetables..................8.25	
92.Red Curry with Prawns  ........................................8.95

Poultry
36.Gai Kraprow  chicken sauteed with basil leaves, 
	 bamboo shoots and hot chili sauce   .......................8.25
37.Param Gai  chicken, spinach & peanut sauce   ........... 8.95
38.Gai Yang  charbroiled marinated barbequed 
	 chicken with sweet and sour sauce   .......................8.95
39.Gai Pad Khing  sliced chicken sauteed with 
	 fresh ginger, onion and black fungus   .....................8.25
40.Kai Himaparn  sliced chicken sauteed with 
	 onion and roasted cashew nuts   .............................8.25
93.Gai Gra Tiem  chicken, garlic & black pepper   ..............8.95
94.Gai Pad Pak  sauteed chicken with mixed 
	 vegetables and bean sauce   ..................................8.25
95.Sweet and Sour Chicken  chicken sauteed with 
	 sweet & sour sauce with vegetables   .....................8.25

Pork
41.Moo Prew Warn  Thai style in our sweet & sour 
	 sauce with vegetables   ...........................................8.25
42.Moo Plig Kheaw  with eggplant & basil   ................8.25
44.Moo Kra Tiem  pan-fried, marinated pork 
	 with garlic and pepper   ...........................................8.95
45.Moo Yang  marinated, grilled pork & sweet 
	 chili sauce   .............................................................8.95

Beef
46.Nuer Yang  broiled top sirloin & lime juice   .............8.95
48.Nuer Pad Ka Nah  beef, broccoli & oyster sauce   .....8.25
49.Nuer Pad Pak  beef sauteed with vegetables   8.25
50.Nuer Pad Plik  beef sauteed with chili, 
	 mint and hot chili sauce   .........................................8.25
51.Nuer Tod Plik Tai  marinated beef with garlic 
	 and black pepper   ...................................................8.95
52.Param Nuer  beef, spinach & peanut sauce   .........8.95

Seafood
54.Kung Priew Warn  Thai style prawns in our sweet 
	 & sour sauce with vegetables   ................................8.95
55.Kung Kratiem  prawns, garlic & pepper sauce   .....8.95
57.Kung Opp Woonsen  sauteed prawns with
	 silver noodles, ginger, onion in clay pot   .................8.95
58.Kung Chu Chee  prawns with red hot chili, 
	 coconut milk and lemon leaves   .............................8.95
60.Pla Muk Kra Tiem  calamari, garlic & pepper   .......8.95
61.Pla Jeaan  deep-fried pompano topped with 
	 mushrooms, onion, ginger & tamarind sauce   ......11.95
62.Pla Rad Prik  fresh pompano, deep-fried with 
	 spicy garlic chili sauce   .........................................11.95
63.New Zealand Mussels  with fresh sweet basil, 
	 garlic and hot pepper sauce   ..................................9.25
96.Kung Kra Praw  prawns sauteed with basil, 
	 bamboo shoots and hot chili sauce   .......................8.95
97.Kung Pad Pak  prawns sauteed with mixed 
	 vegetables and bean sauce   ..................................8.95
98.Kang Keaw Wan Talay  prawns, scallops, 
	 calamari and mussels in spicy green curry 
	 with coconut milk and sweet basil   .......................11.95
99.Pla Mud Pad Phed  calamari sauteed with 
	 fresh chili sauce, bell peppers, basil and 
	 bamboo shoots   ......................................................8.95 

Vegetarian
64.Param Pak  vegetables, bean cake & peanut sauce   ..... 7.50
65.Pad Spinach  sauteed with bean sauce   ...............7.50
66.Pad Pak Raummit  pan-fried vegetables  7.50
67.Pad Makuer Tofu sauteed eggplant, garlic, 
	 green chili sauce and basil   ....................................7.50
68.Kang Pak  vegetables in red curry   ........................7.50
69.Spicy Tofu  with chili, garlic & green onion   ...........7.50
100.Silver Noodles Yum (Jay)  silver noodles, 
	 mushrooms red onion, green onion, cilantro, 
	 crispy tofu and chili in lime juice   ............................7.50
101.Crispy Tofu  fried bean cake, sweet & sour   ...........6.75
102.Pad Broccoli  sauteed broccoli in oyster sauce  7.50
103.Pad Kingsod & Tofu  tofu, ginger, onion, 
	 bell peppers, mushrooms & bean sauce   ...............7.50
104.Pad Thai Jay Thai noodles with tofu vegetables, 
	 bean sprouts, green onion & peanuts......................7.50
73.Peanut Sauce   .......................................................2.00
72.Steamed Rice (per person)   ..................................1.50

Noodles
70.Pad Thai  fried Thai noodles with shrimp, egg, 
	 bean cake, bean sprouts and peanuts   ..................7.95
107.Pad Keemow  spicy hot, soft rice noodles ,
	 green chili, bell pepper, basil, beef, chicken or pork   ..... 7.95
108.Pad Keemow with Shrimp   .................................8.50
109.Radnah  pan fried rice noodles, broccoli 
	 & cabbage with chicken or beef in gravy  ................8.50
110.Radnah with Shrimp   ..........................................8.50
111.Radnah Talay  seafood sauteed with 
	 broccoli, cabbage and garlic in gravy   ....................8.50
112.Pad See-Ew  sauteed rice noodles with beef, 
	 chicken or pork, egg, broccoli & cabbage  ..............7.95
113.Pad See-Ew with Shrimp   ...................................8.50

Desserts
74.Fried Banana with Honey   ....................................3.00
75.Fried Banana with Ice Cream   .............................3.95
76.Boiled Banana with Coconut Milk   ......................3.50

Beverages
77.Singha Beer   ..........................................................3.75
78.Thai Iced Coffee or Tea   ........................................2.25
79.Calistoga   ..............................................................2.50
80.Coke or Sprite   ......................................................1.95
81.Hot Coffee or Tea   .................................................1.50

2348 POLK ST.

Open Daily 11:00am - 10:00pm

Splendor in the Grass, afford-
able Thai to die for
Jim Wood, Examiner

A restaurant with as much 
beauty of setting and service 
as the city has to offer
Eric Stephan, Bay Guardian

Thai



143

All sales become final when waiter leaves your 
premises, please check your order carefully.

All credit card orders, please show your 
credit card and valid I.D. upon delivery.

TO ORDER (415) 452-6600 • waitersonwheels.com

SERVICE AREA
SAN FRANCISCO, DALY CITY, 

SOUTH SAN FRANCISCO, BRISBANE, SAN BRUNO

January / February 2010

Rolls
1.Bodhi Crispy Rolls  stuffed with minced
	 pork, taro, carrots & onions..................7.99
2.Golden Prawns  stuffed with minced 
	 chicken, carrots, taro and onions..........7.99
3.Vegetarian Crispy Rolls  stuffed with 
	 tofu, taro, onion & clear vermicelli.......7.99
4.Delight Rolls  stuffed with cabbage, 
	 carrots, onions & shiitake mushrooms.8.99
5.Summer Rolls  stuffed with steamed 
	 prawns, cucumbers & butter lettuce.... 8.99
6.Hawaiian Spring Rolls  stuffed with 
	 grilled beef, pineapple & butter lettuce.8.99
7.Peking Spring Rolls  stuffed with boneless 
	 roast duck, cucumbers & butter lettuce.8.99
8.Dungeness Spring Rolls  stuffed with 
	 Dungeness crab meat, avocado & 
	 butter lettuce........................................ 9.99

Starters
9.Bodhi's Sampler  Crispy Rolls, Sugarcane 
	 Shrimp, Summer Rolls, Grilled Pork; 
	 noodle patties & lettuce wraps............15.99
10.Calamari  light tempura with bell 
	 pepper bits............................................ 8.99
11.Crepe de Saigon  with yellow bean, 
	 chicken, shrimp & zucchini.................. 9.99
12.Vegetarian Crepe  with yellow bean, 
	 bean sprouts, mushrooms and tofu..... 8.99
13.Green Onion Pancake...........................7.99
14.Samosas  stuffed with curry potatoes, 
	 sweet corn & onions..............................7.99
15.Tempura Oysters  deep fried served 
	 with basil-lime sweet sauce...................7.99
16.Silk Tofu  lightly fried...........................7.99

Salads
17.Bodhi House Chicken Salad  tossed 
	 cabbage, mint leaves & roasted 
	 peanuts; served with house vinaigrette.8.99
18.Tofu Salad  tossed cabbage, carrots, 
	 celery & mint leaves; served with a 
	 vegetarian sauce....................................7.99
19.Prawns Green Papaya  shredded green 
	 papaya with sliced steamed prawns & 
	 roasted peanuts.................................... 8.99
20.Lotus Root Shrimp Salad  ...................7.95

Soup
21.Hot and Sour Shrimp  with pineapple, 
	 tomatoes, bean sprouts & toasted 
	 garlic (veggie available)........................ 5.99
22.Asparagus  with Dungeness crab meat.5.99
23.Sweet Corn  with Dungeness crab meat.5.99

Seafood
24.Crispy Sole Fish  ginger vinaigrette sauce..14.99
25.Salmon  with asparagus sautéed with 
	 black bean sauce..................................14.95
26.Steamed Sea Bass  with ginger soy sauce.19.99
27.Seafood Combo  stir-fried lemongrass,
	 prawns, calamari & chili pepper (spicy).14.99
28.Hanoi Tiger Prawns  (spicy)...............14.99
29.Salt and Pepper Prawns  with a touch of 
	 ginger and jalapeño; served on a bed 
	 of mixed springs (spicy)......................13.99
30.Seafood Prism  sea scallops, prawns, 
	 calamari & fresh bell pepper in cream 
	 dijon sauce...........................................15.99
31.Seafood Eggplant  with sea scallops, 
	 prawns, calamari & tofu in a spicy 
	 tangy sauce (spicy)..............................15.99

Meat
32.Bodhi's Basil Chicken  with basil, 
	 eggplant & garlic (spicy)......................10.99
33.Barbecue Roast Chicken.....................10.99
34.Citrus Chicken  with citrus sauce(spicy).10.99
35.Coconut Curry  with sweet onions (spicy).9.95
36.Beef Short Ribs  in a lemongrass 
	 marinade; grilled.................................12.99
37.Shaken Beef  cubed filet mignon steaks 
	 stir fried with garlic & onions..............14.99
38.Lemongrass Beef Stir-Fry  with string 
	 beans & onions (spicy)........................10.99
39.Grilled Pork  seasoned with honey & spices.10.99
40.Grilled Pork Chops  seasoned with 
	 lemongrass & roasted garlic................12.99

Soup Noodles
41.Beef Pho (pho tai)  served with thinly 
	 sliced tender beef, a slice of lemon, 
	 basil and bean sprouts on the side........7.95
42.Chicken Pho (pho ga)  sliced chicken 
	 breast meat, a slice of lemon, basil and 
	 bean sprouts on the side........................7.95
43.Spicy Beef Noodles (bun bo hue).........7.95

 Vegetables
44.Sautéed Mixed Vegetables.................. 8.99
45.Lemongrass Tofu................................. 8.99
46.Basil Tofu  stirfry & toasted cashews(spicy).8.99
47.Garlic Eggplant  with basil (spicy)...... 8.99
48.Sautéed Water Spinach  with garlic sauce.8.99
49.Sautéed Broccoli  with garlic sauce..... 8.99

Fried Rice
50.Pineapple Prawns  with toasted cashews.9.95
51.Dungeness  crab meat with onions...... 9.95
52.Combination with Prawns & Chicken. 9.95

Claypot
53.Curry Chicken Claypot  with sweet 
	 potatoes & carrots (spicy)...................10.99
54.Vietnamese Claypot  toasted rice 
	 topped with shrimp, chicken, Chinese 
	 sausage, mushrooms & scallions.........10.99
55.Coconut Fish in Claypot (spicy).........12.99
56.Coconut Curry Prawns  with sweet 
	 potatoes, carrots (spicy)......................12.99

Vermicelli  
tossed with lettuce, mint leaves, cucumber & 
pickled carrots served with house vinaigrette

Additional Crispy Roll, Veggie Crispy Roll, 
Chicken, Pork or Beef add 1.50, prawns add 2.00
57.Bodhi Crispy Rolls................................7.95
58.Veggie Spring Rolls..............................7.95
59.Grilled Pork..........................................7.95
60.Grilled Beef...........................................7.95
61.Grilled Chicken.....................................7.95

Noodles
62.Garlic Noodles (chicken or beef 
	 add 1.50, prawns add 2.00).................. 9.49
63.Crispy Egg Noodles  with mixed 
	 vegetables (seafood combo-calamari, 
	 shrimp and scallop add 2.00).............. 9.99
64.Tamarind Pad Thai  with tofu (spicy), 
	 prawns add 2.00..................................10.99
65.Pan Fried Rice Noodle  with choice of 
	 beef or chicken (prawns add 2.00).....10.99

Rice
66.Jasmine Rice.........................................1.99
67.Brown Rice........................................... 2.99

Sweets
68.Fresh Mango Sticky Rice  drizzled with 
	 sweet coconut milk............................... 4.95

Beverages
69.Thai Iced Tea ...................................... 2.99
70.Fresh Sparkling Lemonade................. 2.99
71.Vietnamese Coffee  french roast 
	 (hot or iced).......................................... 2.99
72.Perrier  sparkling mineral water..........1.99
73.Pop (Coke, Diet Coke, 7up)..................1.99
74.Thomas Kemper Root Beer.................2.00

211 Valencia St.

Open Monday - Friday: 11:00 a.m. to 10:00 p.m., Saturday & Sunday: 12:00 p.m. to 10:00 p.m. 

Bodhi
Vietnamese Cuisine

Vietnamese

any order over $250 requires 
a 24 hour notice please


