
A p p e t i z e r s  

Gluten-Free  Menu 

 
    S A T A Y  C H I C K E N     

                     Select sliced chicken marinated in a collage of Thai spices, skewered  

                          and char-grilled. Experienced with peanut sauce and cucumber salad.  $7.45 

L A R B  C H I C K E N     
                  Decide between minced chicken or beef, with mint leaves, green onions,  

                        red onions, lime juice dressing, and chilies. Experienced with crisp cabbage.  $8.45 

 

               T O M  K H A  ( C O C O N U T  S O U P )  

                       Chicken coconut milk soup, seasoned with galanga, lime juice, and mushrooms  $5.25 

T O M  Y U M  S H R I M P  ( H O T  &  S O U R  S O U P )  
                Our tasty twist on the popular Thai soup named “Tom Yum Khoong”  

               spicy sour broth including shrimp, mushrooms, chili paste, lemon grass and lime leaves  

$7.25 

     P A C I F I C  S E A F O O D  S O U P  
              Tender squid, New Zealand mussels, shrimp, settled in a savory ginger broth   $8.25 

      F I E R Y  G R I L L E D  B E E F  S A L A D  
           Charcoal-grilled strips of lean beef are tossed with fresh vegetables. The dressing has  

                 the fiery, made with chili paste, balanced with lemon juice and cilantro.  $9.45 

S P I C Y  S H R I M P  L E M O N  G R A S S  S A L A D  
Char-grilled shrimp in lime juice, mint leaves, green onions, red onions, chilies, and lettuce.  $9.95 

 
     T H A I  B B Q  C H I C K E N  

            Flavored and tendered chicken, marinated with Phuket special recipe.  

                    Experienced with sweet & sour sauce, steamed vegetable and cucumber salad   $12.45 

G R I L L E D  S A L M O N  G R E E N  C U R R Y  
             Grilled filet of Salmon topped with savory green curry sauce, eggplant,  

            coconut milk, bell peppers, zucchini, green bean, and asparagus  $20.95 

   S H R I M P  G R E E N  C U R R Y  
     Lively green curry with tease of slightly sweet green Thai chilies sautéed with eggplant, 

    coconut milk, bell peppers, zucchini, green bean, bamboo shoot and Thai basil leaf   $13.95 

   J U N G L E  C H I C K E N  C U R R Y  
             The grandest curry in Thai cuisine, sautéed with chicken, coconut milk,  

                      bamboo shoot, bell peppers, zucchini and Thai basil leaf  $11.45 

      YELLOW CHICKEN C U R R Y  
          Alive with flavors in a pleasant spicy yellow curry of southern Thailand sautéed  

                       with chicken, coconut milk, turmeric, cumin seed, potatoes and carrots  $11.45 

      P A N A N G  C H I C K E N  C U R R Y  
                   Distinctively thick Panang curry sautéed with chicken, a touch of coconut milk,  

                       kaffir leaf, bell peppers and Thai basil leaf   $11.45 

          M A S A M A N  C H I C K E N  C U R R Y  
                  Phuket’s interpretation of the fabulous peanut curry of southern Thailand. 

              sautéed with chicken, coconut milk, avocado, potatoes, boiled peanut and onions  $11.45 

Medium    Hot      Thai Hot (Upon Request) 

 

Soup & Salad 

 

Entrees 


