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lors ros

Taste of Thailand
ABOUT LERS ROS THAI

Lers Ros is a renowned Thai restaurant
dedicated to serving authentic home-style
cooking Thai dishes. Rooted in home-cocked
recipes and exotic herbs and spices, every
dish delivers the original Thai flavors, surpris-

es you with an exquisite taste sensation, and
keeps you in good health.

Lers Ros was onginated in San Francisco in
2008 by Tom Silargorn, chef-owner, who was
inspired by his mother's culinary arts and
recipes, dating back to the time he lived in
Cholburi, a tourism city in the East of
Thailand. It is his vision to bring the
uncompromising Thai taste, unlike others, to
the Bay Area.

Lers Ros is truly Thai in spirit. In the classical
language “Sanskrit”, “Lers” means “exquisitely
exceptional” and "Ros™ means "the sensation
of taste". Come try the “Taste of Thailand"
only at Lers Ros.

Featured dishes include Duck Salad, Basil
Chicken, Crispy Pork Belly with Basil,
Tamarind Soup, Steamed Bass with
Lemongrass, Trout with Mango Sauce,
Pineapple Fried rice, Shrimps Paste Fried
Rice, to name a few.



CRAE ROLL CAKE

CHEF SPECIALS BY TOM SILARGORN
APPETIZER

CRAB ROLL CAKE 19,95
Crab meat, seasoned ground pork, waler chesinug,

filad i baan curd shaat: sarved with sides of

homamade plem sauce, sliced cucumissr, and tomato

THAI CURRY PUFF 15.95
Thai traditional pull appetizers with chicken

and cwrry powdar, sanned with a cup

of cucumber salad and peanul sauce

THA! CURRY PLIFF




BLACK FEFFER BEEF

DRY TOM WM NCDOLE

CHEF SPECIALS
BY TOM SILARGORN

ENTREE

GINGER SCALLODPS 27.95
Scallops siir-fried with striped fresh ginger, black mushnoom,

Dl pepEar, grean oneon, onaon in light seasoned garic sauce

FAD CHA ROCKFISH FILLET 2T.95
Fragh rocklish filel stir-fried with kalfir lima leannas,

YOURg peppercoms, galingale, Thai eggplan

in light coconut grean chili pasis,

chili, el DB, @l‘lrﬂ and bBasil

LERS ROS SPECIAL BASS 3995
Parfact fried black bass with a lopping of Sweat chill sauce,

bl peppar. and crispy bosil lsaves

LERS ROS SPECIAL COMBIMNATION PLATE £5.95
Madium spicy green papaya salad with grilled shrimps,

bbg chicken thigh (bone-in) and sticky rice

PRAWMS ASPARAGUS 20.95
Prawns stir-fried with fresh asparagues, red ball peppers,

bBasil leawes 0 chili and gil.rlil.' SaUCE

CLASSIC CHILI PASTE VEMISON FILLET 2785

Vanison stir-fried with a thin coconut milk and spicy house mads
chili paste, Thai eggplant young peppercoms and galingale

27.95

CLASSIC CHILI PASTE ALLIGATOR FILLET

Aligabor meal slir-fried with spicy house made chili paste,
Thai eggplant, young peppercoms and galingale

BLACK PEPPER BEEF

Top sirlgin beed stir-fred with Thal black pappers,
yiliow and green onian

25.95

CLASSIC CHILI PASTE PORK SPARERIBS
Tenciar pork spareribs sbe-fried with

sploy housa made chili pasie,

young peppercoms and galingala

20.95

SHRIMP PASTE FRIED RICE 18.95

Specy fried rica with shdimps, caloman, shrimp paste;
garve with raw Thai eggplant and salted duck egg on side

DRY TOM YUM NOODLE
Steamed skinny hoe noodle with ground pork,
alice fish cake, plain crispy pork bglly. paanut, chili powdar

16.95

LERS ROS SPECIAL BASS



APPETIZERS

FRIED ROLL

Uodeenoa
Delicious traditional wegetabla fried ralls, taro,
sibvar noodle, served with Sweat chili sauce

FRIED TOFU

D0

Simple bul delicious Tried tolu, served with peand on
tha sweat chili sauce

TH.ﬂLL CURRY PUFF
MHE0U

Thal traditiona! pulf appetizers with chicken and curry powder;

saned with a cup of cucumbar salad and pBams snuce

CRAB ROLL CAKE

HOEB0

Crab meal, seasoned ground pork, water chastnut

filled in bean curd sheat: served with sidoes

of homemada plum sauce, shiced cucumber and tomato

CHICKEM SATAY
L ladyf

Grilled marinated chicken in skewers. Thal iraditional wany
sarved with cucumber salad and peanul Saucs

FISH CAKE
roalLia

Ground fish mixed with o housa mada red chill paste
sarved with chunk cucamber in swest chil spce
and peanut on top

THAI HERB SAUSAGE
lads

Fnasted Thal Hortham shye herb sausags, sarved
with peanut, cut ginger, siiced red onion, lemon and chill

GARLIC SPARERIBS
NSQNALNS0O

Fried landsr maringlsd pork spanaribs, sarved with hot sauce

13.95

1195

15.95

19.95

14,95

14.95

14.95

1595

CHICKEN SATAY



APPETIZERS

SUMN-DRIED BEEF 17.95 'I.'.iFII_LI:ED MEATBALLS 13.95
idonaaondis andulo

Frigd sun-drigd basl, served with chili and fmice powder SaUGE Gribed meathalls (pork of Daal, topping by Sweal chill saunca

THAI GRILLED PORK 15.95 GRILLED PORK SHOULDER "KOH MOO YANG" 16.95
M FEOHLEND

BE marinated pork servad it omoky and tasty? A famous grilled slices pork shauldar,

chill mnd rce powder SaUCS sarved wilh chili and rice powder SaLcs

GARLIC QUAIL 16.95 GCARLIC FROG 16.95
uninoans:akou nunoans:fiau

Full flewcr of garlic with perfection fried quail, served with hot sauce Houso spocial dish, fried frog with a rich flovor of garlic, served with hot souce



SOUPS

THAI COCONUT SOUP 16.95
i

Milky and silky coconut soup, mushroom. lemongmss, kaffir lima
lpavas, lme jice

Plaase sedect. (add 51) Chicken or Shrimps (add 52)

HOT AND 50UR THAI TOM YUM SOUP 17.595
cleirio

Medium specy Iraditional hot souwr soup with Shrimgs, cooking

craam, muthnoom, lemongrazs, kafli firme laaves and lime juice

17.95

SEAFOOD POH - TAK SOUP
[Taan

Traditiznal madium spicy and 50w Soup wilh assored sepfond
{calaman, shrimps, fish bals, clams). lemongrass, basll,
kaffir lima leavas, Thal fresh chill and lime juice

SEAFQOD FOM - TAK S50OUPF

HOT AND SOUR THAI TOM YL S00UP

PORK LIVER SOUP 16.95

dungocluiBoocou)
House special broth with pork antrails, presenied green rmastard;
srvid with house secrel chil, garfic and vinegar sauce

SPARERIBS S0UP

CILINBLUNSQFL

Spicy and sour saup with wall stewed Pork Sparenibs,
chili, rice powder and lime juce

17.895

SPARERIBS SOLP

THAI COCONUT S0P



SALADS

PAPAYA SALAD RAW CRAB®
dudun)

Shredded grean papaya salad with chill, tomotoes,
lima-Dased salad dressing and rany be Crab

PAPAYA SALAD GRILLED SHRIMPS
Aucoent

Shredded green papaya salad with chili, tomatoas,
peanut, lime-based saled dressing and grilled Sheimips

PAPAYA SALAD SALTED DUCK EGG
Aucileifis

Shredded green papaya salad with chil, iomatoas, peanul.
lime-based salad dressing and Satted Duck Egg

FPLAIN PAPAYA SALAD
Audi

Fiain papaya salad with chill, tomatoas, peanut,
lima-cased salad dressing. Mo meat.

HOUSE GREEM SALAD
BsSanun

Fresh mixed greens, tomale, cucumber, ball papper,
mnd 1opping by fed fofu and Thai salad drassing

RAW SHRIMPS SALAD®
rjeaduuen
Fresh raw shrimps with chili and lemon grass with

lime-based salad dressing, sarved wilh shced gasdic and mint leaves

GRILLED SHRIMPS SALAD
Wi

Grilled shrimps with chill, cilantro, shaliot, lsmongrass,

mweat chill paste, fresh Thal chill mixed in lime-based drecsing

SEAFDOD SALAD
ehra

Seafood; shrimps, calamari and fish ball mixed In fresh lime based
dressing with cilantro, shaliot, fresh Thad chill and calery lnawes

CALAMARI SALAD
ehuanin

Cuick broiled calaman minéd in frésh ime-bated dressing
with cilantra, shaliod, frash Thai chili and calery leavas

SILVER NOODLE SALAD
EGumdu

Silver noodies, ground pork, tiy sun-dried shrimp, peanut
with freah Thai chill mixed in lime-based salad deessing

GRILLED PORK SHOULDER SALAD
eAoryeho

Grilled quick marinaied pork shoulder, basil leaves, shallot, cliantng,

chili poweder and rice powder in lime-based salad dressing

GRILLED BEEF SALAD
idedhon

Grilled sliced beal mixed in irme-Basad dressing with fce poveder,

chili powder, clantro, shaliod, frash basil lsaves

* Consuming raw Food may increase your risk
of Foodborne illness

16.95

16.95

16.95

GRILLEDSHHA I g AL ALY

13.95

GRILLED PORK SALAD 15.95

hioN
Gifed shoed pork mixed in lima-based dressing with

9.95 rice powdar, chili powder, cilantro, shallot. fresh basil leaves

LARB PORK SALAD 15.95

AW
Minced pork with Bme-based salad dressing, chill posder,

16.95 rice powdar, citantro, and shallot

LARB CHICKEN SALAD 15.95

awln

Minced Chicken with lime-based salad drassing, chill powdar,

16.95 rice powder, cilantro, and shallot

DUCK SALAD 18.95

awslainG
A vary popular Lers Res Duck Salad, Chunk of roasted duck

rrixed wilh rice powder, chili powder, clantro and shallol

16.53 rmixed in lime- based saled dressing

CRISPY FLAKED - CATFISH SALAD 21.95

ghuaanw

Cooked and fried mince catfish with chili and plenty o
garden vegetables, serva with cup of lime-basad dressing
and Thal fresh chili

16.95

14.95

16.95

R —
GRILLED PORK

16.95 SHOULDER SALAD

LARE SALAD



PAN FRIED NOODLES

PA[:_I KEE MOW 16.95
WODILT

Spicy pan-fried fiat noodie with basil, bell peppers. bean sprout,
yellow onian

Plaase selact, vegetanan, chicken, pork, beef (add 52), shomps (add 53)
or sanfood (add 54
PAD ;EE—EW 16.95
wobdo

Pan-fried flat rice noodia, egg, Eght white pepper powder,

chiness brocooli, oystlar sauce

Plaaze select, vegelanan, chicken, pork, bealf (add 52), shrmps (add £3)
or saaiood (add 54)

FAD THAI 16.95
wialrie
Traditional Thai 5-1:.-1& pan-Tried E-'r:il"ll""..' fce noodls

e tolu, bean sprout and peanut
Flaase selact, vegelanan, chicken, pork, beal (add 52)

17.95

SHRIMPS PAD THAI
walnerdo

Traditional Thal style pan-fried skinny nce noodie, egg
tofu, Dean sprout, paonut, and shrimps

FAD NEE MOW

SHRIMPS PAD THAI

CRAB PAD THAI
walnay

Traditional Thai style pan-fred skinmy rice noodle,
8gQ. ot bean sproud, peanudt, ond orab meaad

GRANVY MOODLE
sranecown KyHUN

House secrel grivy sauce and marinated pork topping
on the seasoned fat noedie, chiness brocooli

PAN-FRIED SILVER NOODLE

oL

Silver noodias stir-fried with shrimps, egg and
napa cabbage, carrot, and fomatoes

18.95

16.95

17.95




COCONUT MILK CURRIES

YELLOW CURRY 1895 GREEN CURRY 18.95
RS armadeseoiu
Mild yellow curmy with potatoes. yaliow onion ond camot Macurm Spicy gQresan cluTy with thal eggedant, bamboo shoot,
Phagse sedact; chicken, pork, beef (add 1) or shimps (add 32§ resd bedl peppers. basil, and kaflir lime leaves
Fleasa salact; chicken, pork, beaf (ndd $1) or shrimps (nodd 52
RED CURRY 18.95
e ROASTED DUCK CURRY 2095

Mild-medium spicy red cumy with Thal eggplant, bamboo shoof,

red bodl pappars, basd, and kaffir lime leawes uneilagho

Plaxse setact; chicken, pork, beef (add $1) or shimps (add $2) Aad curry with roasted duck, bamboo shoots, red ball pappars,
tomatoes, basil, and chunk pineapples

FELLOW RY
GREEN CURRY RED CURRY i

VEGETARIAN
VEGETARIAN SOUPS AND SALADS

VEGETARIAN COCONUT SOUP 16.95
cidrwin
Milkey @ind silky coconut soUn with frash garden vegatables,

mushroom, tofu, coconut milk, gatangal and
kaffir lima leaves and lima |uica

VEGETARIAN HOT AND SOUR SOUP 15.95
CILIEFWIN

Madium spicy and sour Soup with fresh garden vegalables,

codking craam, mushroom, tolu, galangal, mongrass,

KaMir lime laaves and lirs [uics

VEGETARIAN SILVER NOODLE SALAD 11.95
ESUsdunein

Silver noodles salad with vegeiabies, tofu, chill, poanut

in lime-based dressing. Medium spicy.

LARB TOFU SALAD 11.95
anude

Steamed cuba tofu with vegetables, chili powdaer, rce powder, shallot
and green onion in lime-based salad dressing. Madium spicy

PLAIM PAPAYA SALAD 13.95
Huci F
Plain shraddad gredn Dapdna salad with chili, Iomalons :;]hl:g: GREEN SALAD ;

and pgamd, lime-based salad dressing. Medium spicy
Fresh mixed gresns. tomato, cucumber and topping
by fried tofu ond peamud =alad dressing



VEGETARIAN

STIR-FRY MIXED VEGETABLE AND TOFU 15.95
wWownsaw
Stir-Trisd s HQEE:EHE and talu in BaEt Siucs

STIR-FRY BROCCOLI 13.95

woudoalng
Stir-fried broccoll in bean sauce

STIR-FRY SPINACH

STIR-FRY SPINACH 13,95
wowniuu

Stir-friged spinach in bean souce

GCINGER TOFU 14.95
WO osa

Taodu stir-fried fregh Qinged, grésn onon,
rad bell pappers and Dlack mMUEhfooms
with bean sawca

SWEET AND 50UR TOFU 14.95

whHuZsanu

Todu stir-fied with seeal and sour sauca
with cucumber, tomalo, red ball peppers, :
green onion, yellow onion, and pmaappie .

STIR-FRY
MIXED VEGETABLE
AND TOFU

CASHEW NUT TOFU 14.95
HCTHALW LIS
Tetu stir-frind with yollow onéon and roasted coshaw muls

VEGETABLE & TOFU PEANUT SAUCE 14.95 W

WSS W - ;

Mixtd vegatables and todu topped with peanul Sauce

15.95 S ——

ECGPLANT TOFU

iHwWoLsiBio SPICY TOFU 15.95

Stir-fried epgplant, tofu, red bell pappers, MEWSTICR

with garic chill sauce Gnd basi Todu stir-fried with garkc, Thal fresh chili, basil leawes, carrot,
bamisco shoot, and red bell pappers in Thal tradstionol way
SPICY GREEN BEAN WITH FRIED TOFU 15.95
KiHwEnoo
Crispy fofu str-fried with house made chill paste and grean bean
VEGETARIAN PAD THAI 15.95
wWilnemin

Traditional stir-fried Skinrmy rice noodies with tofu, 8gg.
mixgd végelablss, basn Sprouis and crushed peanuts

VEGETARIAN YELLOW CURRY 17895
NS
Mild yallow curry with potato, yelow onion, vegeiables, mnd tofu

VEGETARIAMN RED CURRY 17.95
gl e

Mild = madium spicy red curmy with vegetabies, tofu, Thal eggplant
bambos shool. red bell peppars and kaffir lima leaves

WEGETARIAN GREEN CURRY 17.95
DTS H LT

Mediurm Spicy green cumy with vegetables, toh, Thai epgplant,
barboo shootl, red bell peppers and kaffir lime leaves




HOUSE SPECIALS

BASIL CHICKEM 18595
reraes il

Ground chicken atir-fread with garic, chil, basil saves
and red bell pappers in Thal troditional woy

BASIL CHICKEN LIVERS 18.95
merwsRSooluln

Chicken liwer, gizzard, heart str-fried with garlic, chili,
basil leaves and red bell peppars in Thal traditional way

SWEET AND SOUR CHICKEM 18.95
TrinBaonou

Chicken stir-fried with swaeal and sour sauce

with cucumber, tomato,

red bell peppars, gréen onion,
yvallow onian and pineappls

EEQ CHICKEN

BBQ CHICKEN 1895
Trigiva

Marinated bartequed chicken thigh (cone-inj,
sarved with s¥waal and sour spuce

CHICKEN SPINACH AND PEANUT SAUCE 18.95
ws:swin
Chicken with spinach and paanut sauca

CASHEW NUT CHICKEM 18.95
IrivoLeLisoRuwiud

Chicken str-Tried with !.'Eilk}w OFuan, gresan omon, carmor,

and roasted cashew nuts

CHICKEN MIXED VEGETABLE 18.95
Triwiowin

Chicken stir-fried with frésh mixed vepatabias: cabbape,
brococoli, carrat and spinach in bean sauce

GINGER CHICKEN 18.95
Triwobo

Chicken stir-fried with fresh ginger, green onkon,

yaliow onion, ball pepper, ond black mushnooms

CHILKEN SPINACH AND PEANUT SALNME

CLASSIC CHIL!I PASTE CHICKEN 18.95
Triwianfio
Full 1aste of house made chill paste, kaMir lima leasas,

boll peppar, young popparcoms and galingale
gfir-Irigd with shesd ehickan

SPICY GREEM BEAM CHICKEHN 1895
TriwEnon

Chicken stir-fried with house made chili pasia,
bell pepper, and green baan

FIVE SPICES DUCK 31.95
IDewTa

Five spices duck, de-boned and sarved on
2 bad of chinasa broceoll with garkc
Sarved with vinegar and chill Blandad sauce




HOUSE SPECIALS
L PORK

BASIL PORK 1B8.95
WS L)

Ground pork atir-fried with garhc, chili, basd Baes
and red bell peppers In Thad traditonal way

SWEET AND SOUR PORK 18.95
rigUEesoriou

Pori stir-fried with sweet and sour sauce with cucumber,
tomato, red bell peppers, green cnion, vellow onlon and pineappls

GINGER PORK 18.95
HLWOOD

Foai glir-frsed with frésh Qingar, grean onion, yellow onon

bell pepper, and Black mushnooms

STEWED PORK LEG 18.95
L)

Wil steswed pork leg In five spices soup, sarved with
sides of gresn mustard, chinese broccoll, chill and vinegar sauce

GARLIC PORK 18.95
Hinssifieu

Pouik stir-friad with fresh gardic and white papper powdar
in light soy sauca

CLASSIC CHILI PASTE PORK 18.95
FLJWOING

Full tasis of houss made chili pasts, kafle Bme Baves,

yOur] peppenconms, bell papper, and galingale stir-fried with por

SPICY GREEN BEAN PORK 18.95
HLIWENTD
Fork slir-fried with housa made chill pasie, bl pappes, and grean bean

CRISPY PORK BELLY WITH BASIL 20.95
WO RS TS0

A famous pork bally with crispy rnd str-tried with
basil leavas, red bed peppars, garic, and Thal fresh chill

CRISPY PORK BELLY WITH BASIL




HOUSE SPECIALS

Ok BEEF

GNILLED 5K

BEEF
GRILLED SIRLOIN BEEF 22.95
idoeivo

Top arioin bead, landar, well-marbled and flavorul. Extrermaly delicious,
BASIL BEEF 20.95
MEIWE N0

Ground beel stir-fried with gardic, chil, basll leaves
and red bell pappers in Th fraditional way

BEEF BHﬂL'CC!-LI 20.95
idowouSoning

Bsal stir-friad with broccoli in baan Sauce
BEEF MIXED VEGETABLE 20.95
IiawWiEwin

Beal stir-fiad wilh fresh miked M'VEQEIL:INEI'E. -.“..:!DD&PEI.

broccoli, carol and spinach in basn Sauce

BEEF 5PIMACH AND FEANUT SAUCE
wsswilo
Beal with spinach, served with peanut spuce

20.95

GINGER BEEF 20.95
idewnin

Baaf stir-fied with fresh ginger, green and yallcw onion,
bad pepper, and DcE MUShaooms

CLASSIC CHILI PASTE BEEF 20.95
idowowsEn

Full tasta of housa made chill pasis, katfi ime leaes,
yOUR) papperooms, bell papper, and galingale slir-fied with boal

SPICY CGREEN BEAN BEEF 20.95

IlowEndo

Beat stir-fried with house made chill paste, bell pepper, and green DBan

BASIL SHEIWMFS

SEAFOOD

BASIL SHRIMPS 20.95
rfoncmsst

Shrimps stir-iried with garlic, chil, basil legves
and red bell peppars in Thai traditional way

CLAMS SWEET CHILI SAUCE 23.95
FICEE e OW SN

Clams stir-frigd with light sweat chili paste,
ried boll poppors, garkc and basil leaves

SWEET AND S50UR SHRIMPS £20.95
roUEIonI

SRS Slir-1red with Swaal and SOl SiuGe With Sucufibas,

tomalo, resd bed PEOOaErs, Qrean Oredan, yaliw onion wnd i

GARLIC SHRIMPS 20,95
rjons:arau

Shrimps stir-fried with fresh goric and white
pepper powdar In light soy sauce

RED CHUU CHEE CURRY SHRIMPS 20.95

o
Shrimps, toppad with red chili cocomt milk sauce
arsd kalir lima evees

GINGER SHRIMPS 20.95
rlowWan

Shrirmips stir-fried with fresh ginger, grean onian,

yallow onion, bell pepper, and Black mushroomsa

SHRIMPS MIXED VEGETABLE 20.95
FTOWETWI

Shrimipa stir-fried with fresh mixed vegetabdes, cabbage,

broccoli, camat and spinach in bean sauce

GREEN CURRY SEAFQOD 22.95
(et g af g sl

Seafood; shrimps, colamar and fish ball In madium
specy graan curry with Thal egopdant, bamboo shoot,
red bell peppers, basll, kaffir Bme lsaves

CLASSIC CHILI PASTE SHRIMP 20.95
riowanka

Full taste of house made chill paste, kaffir ima leaes,

young pappercoms, bell papper, and galingate stir-fried with shrimps

SPICY GREEN BEAN SHRIMPS 20.95
FowEndo

Shrimpa stir-irled with house made chill pasta,
ball papper, and grean Dean

CLASSIC CHIL! PASTE CALAMARI 20.95

Usrdnwianko

Housa made chil paste, kaffir lme laves, young peppacoms
ball papper, ond galingale stir-fred with calamari

CHILI PASTE CATFISH FILLET 20.95
Usngnwankia

Thai style stir-fried catfish (bone-in) with house made chili pasie
kaffir Erme Maves, poung DOpRencorms



HOUSE SPECIALS

CLAMS SWEET CHILI SAUCE 2395
OIS VWS

Clama slv-bnad wilh bght sweal chili pasie,
resd Dol pappers,garks and bas |edves

QUAIL CLASSIC CHILI PASTE 19,95
wankaun

Bong-in chunk quall stir-fred wilh & house made chill pasta,

yOUNg pappercoms, pabngals and kafli lime leawms

BOAR CLASSIC CHILI PASTE 1995
wammaryh

Boar stir-frisd with a house mads chili pasie FRIED EGG
young pepperooms, galingale and kaffir lime leaves TAMARIND SOUP

THAI EEL DRY CHILI PASTE 1995
wiarkouelna

Specy chili paste with Thai eell (bene-ing 8%i-ned
willh @ house made chil pashs, voung papeercoms,
pabngals and kalfe lima eases

CLAMS SWEET CHILI SAUCE

STINKY BEAMN SHRIMPS 20.95
rewWos:00

Shrimps stir-fred with salor
{stinicy=flat=ovall and ounciy baand \
n ned house chil ol pasta

BASIL FROG 1995
WIS I

Bone in chuck frog leg stir-fried young peppencoms,
palngale, kafle limae waves, gafic and besd Inaves —

GREEN CURRY FISH CAKE 1995  SHRIMPS TAMARIND S50UP 19.95
B UANEULAINSE ;Tﬂﬁuﬂﬂ‘:"'frz:m it B S e
Medum spicy green curry with Tish Gake, Thal egapiant, W X b " W1 YR = R
bambon shoal, red bell peppers, kaflic ime leaves ared dried chill soup. Spicy and sour
FRIED ECGG TAMARIMD SOUP 19.95
snodusoulinoa

Frigd &g wilh acHtEa, ahvimpa in houss s [amssnind
arxd s chill aoup. Spicy and saur

‘I:HA.I SPICY SHRIMP PASTE TRAY 26.95
LwEnine

A pot of iresh and stoamed Thai g atabing;

sarvg with spcy Qipping shrempr pasha and fried s mns Kgeels

STEAMED BASS WITH LEMONGRASS 39.95

-1
UErewo U
The bast item in the mend. A steamed fresh bass wilh
chopped chill, onunch lemongrss and fresh Bmae juics
Whole fish; bona in

TROUT WITH MANGD SAUCE £8.95
Usninsrinoadhuan

Fried ik mannabed whobs roul in Sk S5
ardd light white pappes powder, servad with mangs sauce
Wihole fraly B in

TILAPLA WITH BASIL SAUCE 28.95
Ussyawsn

Whala fried tilapia with house chili basod sasce. Whola fish; bong in

TROUT WITH MANGD SALUCE




HOUSE SPECIALS

STEWED PORK LEG Rice Plate 16.95
Ly AlLa Carte 20,95

Woll slewed porkl B in e aDices S0, aerved
willhh gideds of gredn imustand, chineds Brosoda,
chali and vinegar S

FRIED RICE

dhowio

Fried rice with agh. Icemalcoas, Qnssn onio,
vaBow onion, CRantno and your Clicels) Delow:

Vegetable, Egg and Tofu 14.95
Chicken 16.95
Park 16.95
BeaF 18.95
Shrimps 18.95
CRAB MEAT FRIED RICE 20.35
donion)

Fried nica with crab maal, 000, Toemal o,
green orpdn, yeliny orion and clantng

FIMEAPFLE FRIED RICE
fagts ral (IR

Pieapple Tried rce with egg. 1omaloos, green onion, yellow onicn,
cilantra, raisins, cishew nul and your choicsls) babow

Vegetable, Egg and ToFu 16.95
Chicken 19,95
Park 19,95
Beaf 21.95
Calamari and Shrimps 23,95
GARLIC RICE WITH STEAMED CHICKEMN 16.95
dhaduln

Garlic and ginger rice with sieamed chicken, served
wilh msdiism spicy soybean paste sauco and cloar soup
As kriown s the Thal Classic “Kmo Mun Gai®

GARLIC RICE WITH CRISPY CHICKEN 16.95
fhadulrinoo

Garks and girgpsr fce with Srspy chicken,
served with sweal chill ssuce

CRISPY CHICKEN OVER FRIED RICE 16.95
thawialninoa

Crispy chicken owar frgd rice, sorwd with sweat chill sauce

FIVE SPICES DUCK Rice Plate 18.95
dhanlila HalF Duck 31.95

Fove sgrces dudk, de-boned. Served with wvineger
argd chill blended sauce

STIR-FRY BASIL
OEaVInAWET

Basd loawes, chili, gadic and red ball peppers
N Thai trachiional way. Servs wilh rica

Tofu 14.95
Chicken 16,95
Pork 16.95
Beef 18.95
Shrimps 18.95

Seafood 19.95

GARLIC BICE WITH STEAMED CHICKEN

CRISPY CHAKEN OVER FRIED RICE




NOODLE SOUP

FORK TOM YUM HNODDLE SOUP
Aaendeoduehriy

Mpdum Sgecy and sour Roode soud wilh ground ok,
ek msaaitalla, sliced fah cake, bean apeout,
rugh pesmu,. and rice noods

CHICKEN NOODLE SOUP
risenGeaaln
Girgund chichen, sliced chacken, besn sprou and rice nocdle

DUCK NOODLE 50UP
AamBaaladu

Frve spice disck in houss specl boded soup,
baan sproul, chiness celery and rice noodle

THAI BOAT HOODLE SOUP PORK

AoanSeiEorny
Miatiee Thae siyke herb and meal Boiled soup, shiced pork,
[eork mnnitale, been speoul, chiress calery and rice noods

THA.LHDAT _I:IDI:II:ILE S0UP BEEF
rinenfaaSoilio

Mative Thai sty herb and meat boiled soup, sliced beof,
bl mgaiballs, Daan sprout, chingsa oalery and oo noodis

BEEF AND MEATBALL NOODLE SOUP
AamdeagnBuionn

Moodie soup with siced bood, boef meartballs,
ban sprout, chiness colery and rioe noodie

PORK AND FISH BALL NODDLE SOUP

rioadeorianiula
Special housta boled soup with siced pork, ground pork,
shoad figh caka, b ball ard Ace noods

SQU._nll.lE RICE NOODLE SOUP - KUAY JUB
risesuunduia
Squara rice noodla in Thal tredélonal broth end pork entrais,

criagy pork belly and hai bolled egg
Please sadact ; five oy broth (beown) oF clear brogh

BEEF TENDON NOODLE SOUP
fisdnGuaSucu

Wiedl stewed besl tendon, meat ball and skced boal
in houss spacial soup and vegetabies

YEN TA FO NOODLE 50UP

iEiueniw
A michum SRy Pouts mads saasoni] aoyhean cond Sace,
Gcalarnant, sheimdd, spinach, bean sproul and mce noodle

COMBINATION NOODLE 50UP

Asendaosou

A combanaicn noodie soup with shood pork, growrdd pork
shcad fish cakn, fish ball, calamar, sheimps, and rce noodin

15.95

13.95

16.95

15.95

15.95

15.95

15.95

15.95

15.95

15.595

15.95

BEEF AND MEATRALL NOODLE SOUW

BIIF TENDON WOODLE FOUP

COMBWATION NOODLE SOUR

SOUARE RICE NOODLE SO0
- KUY R

FEN TO FO MOODLE SOUP



STEAMED BROCCOLI

STEAMED MIXED WEGETABLE

PEANUT SALCE

CUCLUMMEER SALAD

SIDES

JASMINE STEAMED RICE

JASMINE STEAMED BROWHN RICE
STICKY RICE

STEAMED RICE NOODLE

GARLIC AND GINGER RICE

PEANUT SAUCE

HOUSE GREEN SALAD

STEAMED BROCCOLI

STEAMED MIXED VEGETABLE
STEAMED MIXED VEGETABLE & TOFU

CUCUMBER SALAD

2.00
3.00
3.00
3.00
4.50
4.50
295
6.95
6.95
7.95

4.95

JASMINE STEAMED BEOWN RICE

STICKY RME



DESSERTS

STICKY RICE WITH MANGO (SEASOMNAL) 12.00
STICKY RICE WITH DURIAN 12.00
SWEET STICKY RICE WITH ICE CREAM* 10.00
ICE CREAM* 8.00
FRIED BANAMA WITH ICE CREAM* B.00
FRIED BANAMNA WITH HOMEY 7.00

CHOICE OF VANILLA, STRAWBERRY,

TOASTED ALMOND, WHITE PISTACHIO, COFFEE

STICKY RICE WITH MANGD (SEASCOMAL)

SOFT DRINKS

FRESH YOUMNG COCONUT IN SHELL B.50
SPARKING WATER 3.50
THAIICED TEA 4.50
THAI ICED COFFEE 4,50
ICED JASMINE TEA 2.00
HOT JASMINE TEA 2,00
COKE / DIET COKE / SPRITE 4,00

FRESH YOUNG COCOMNUT N SHELL

SAKE

OZEKI SAKE DRY 10,00
Filberad-chillsgd

OZEKI KARATAMBA SAKE 16.00
Filtered-chilied

HAKUSHIKA FRESHELIGHT SAKE 10.00
Filtered-chilled

OZEKI "NIGORI COULDY SAKE" 16.00
Unfiltered-chilled

NIGORI "SAYURI" SAKE 16.00
Unfilterad -chilled

HAMA "PEACH" SAKE 1600
Filtarad-chilled

CLASSIC JUNMAI SHO CHIKU BAI 13.00

Filkeresd - wianmed




SINGHA
6.50

HEIMEKEN
6.50

SAPPORO CORONA FAT TIRE
6.50 6.50 6.50

GUINNESS ANCHOR STEAM
6.50 6.50
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