
An automatic ���  gratuity will be charged
to parties of six guests or more.

              This menu is intended to show which dishes are available to 
customers with corresponding dietary restrictions. Components of the dish can be

changed to suit one’s needs in order to avoid consuming ingredients
that may be harmful to your health or your peace of mind.

Please let your server know about your preferences ahead of time
to ensure the best eating experience.

Thai Eatery

Vegan Gluten FreeNOTES:



Drinks & Beverages
Cocktails

RIKA
Thai iced tea mixed

with bourbon.
Served hot with

whipped cream and
cinnamon sugar,
or on the rocks.

PURPLE RAIN 
Vodka mixed 
with sweet lime,
blueberry syrup 
and soda.

LYCHEE CRUSH
Vodka and lychee liquor 
ice blended with lychee and 
sweet lime.

THAI GIRLFRIEND
Thai basil and 
cucumber muddled 
in a mixture of gin, 
sweet lime,
and soda.

ANDY TODDY
Lemongrass, kaffir
lime leaves, and galangal
muddled in a mixture of 
bourbon, sweet lime, 
and tamarind syrup.TAMARIND SOUR

Bourbon mixed
with tamarind syrup

and lime juice.

SUNSHINE
Peach vodka mixed with

mango juice, blue curaçao,
and lime juice.
Spicy salt rim.

HOT PASSION
Vodka infused

with Thai chili mixed
with passionfruit juice.

ANCHAN 
LYCHEE
Butterfly pea gin mixed 
with soho lychee 
and sweet lime juice.

TOM YUM
Thai chili, lemongrass, kaffir

lime leaves, and galangal
muddled in a mixture of vodka,

sweet lime, and tonic .

TAMARIND MARGARITA
Fresh-squeezed orange juice mixed

with tequila, lime juice,
tamarind syrup, and orange liquor.

Cinnamon sugar rim.

$11
$11

$9

$10

$12

$12

$12

$12

$12

$11$11



HOT DRINKS
Green Tea            $2.5 
Jasmine Tea            $2.5
Chai Tea            $2.5 
Lemon Ginger Tea      $2.5 

DRAFT IPA               $6
SINGHA Thailand        $6
RAINIER TALL BOY  $5
TSINGTAO                 $6 

WARM HOUSE SAKE  $6.5 
SAKE BOMB                  $9
(Singha beer in a pint glass with 
a shot of house sake)

Unsweetened Iced Tea   $3 
Mee Sen Soda                $3.5  
Tamarind Soda                $3.5 
Thai Iced Tea               $4
Thai Iced Coffee           $4  
Thai Tea Limeade         $4 
Tamarind Iced Tea        $4 
Mango Nectar               $4

Wine

Beverages
COLD DRINKS 

Pepsi, 
Diet Pepsi, 
Sierra Mist

Beer Sake

White 
Airfield Estates, 
Chardonnay, Washington     $12 / $36 
Carabella Vineyard, 
Pinot gris Oregon                $12 / $36

Rose 
Lapis Luna Rose, California  $12 / $36

Red 
Sineann, Pinot Nori Oregon  $12 / $36 
Lapis Luna Wine, 
Cabernet Sauvignon Lodi
California   $11 / $33
Joliesse Vineyards, 
Cabernet Sauvigno California  $10 / $32



Bites
LOOK CHIN 

PING (2) 
Grilled meatball 
skewers topped 
with housemade
tamarind sauce. 

Available in beef 
or pork.

MHOO PING (3)
Tender grilled pork
skewer marinated
with coconut milk 
and spice

Combination 
Plate
Our sample platter 
of Salad Roll tofu, 
Moo Ping, Moo Satay, 
Crab Wonton,
Curry Puff, Potsticker, 
Fried Tofu

FRIED WONTON (6)
Fried wontons stuffed 
with marinated
ground chicken. 
Served with a side of
sweet & sour sauce.

TOD MON (4)
Thai-style fried fish cakes

served with cucumber 
and crushed peanuts

in sweet & sour sauce.

WRAPPED PRAWNS (6)

Crispy fried wontons 
with prawns and
ground chicken. 
Served with 
a side of sweet 
& sour sauce.

MHOO SATAY (6)
Thai-style yellow curry 
marinated grilled pork loin 
on skewers with 
peanut sauce, 
cucumber relish, 
and grilled bread.

$10

$10

$7

$21

$12

$10

$7



HOY OB SAMUN PRAI (10) 
Green mussels baked in a hot pot
with Thai basil, lemongrass, galangal,
and kaffir lime leaves. Served with
spicy Thai seafood sauce.

PEEK GAI TOD 
Deep-fried chicken wings 
with your choice of spicy basil, 
peanut, larb dressing, 
or sweet & sour sauce.

SALAD ROLL
Fresh vegetable rolls 
with Thai basil wrapped 
in soft rice paper. Served 
with a side of peanut sauce.

FRIED TOFU (4)
Lightly-fried tofu served with
crushed peanuts in 
sweet & sour sauce.

POTSTICKERS (7)
Fried dumplings filled with chicken and vegetables.

CRAB WONTON (6)
Fried wontons stuffed with 
imitation crab, black pepper,
cream cheese, and scallions.
Served with a side of sweet 
& sour sauce.

7pc

Tofu

Shrimp

10pc

12pc

$6

$12

$8

$12

$15

$17

$6

$9



LARB GAI TOD
Same as traditional larb
with crispy chicken breast.

Salads SOMTUM  THAI 
Shredded green papaya, carrots,
green beans, tomatoes, and peanuts in
fish-lime dressing. Served with fresh greens.

SOMTUM PUU  
Lao-style green papaya salad 
with pickled crab.
Served with fresh greens.

YUM WOON SEN
Warm glass noodle salad with prawns,

ground pork, red onions, tomatoes,
scallions, and peanuts in fish-lime
dressing served with fresh greens.

LARB  
Toasted ground rice, red onions, 
scallions, mint, and cilantro in
fish-lime dressing. Served with
fresh greens. Your choice of chicken, 
pork, or tofu.

$13

$14
$14

$14

$14



PORK 
WONTON SOUP
Homemade 
pork wontons
in pork broth with 
five-spiced 
BBQ pork loin,
bok choy, 
and fried garlic.

Tom Yum 
Nam khoN
Delicious creamy 
Thai hot & sour soup
with mushrooms, tomatoes, 
onions, and your choice 
of protein. Contains dairy.

RAD NAH
Pan-fried wide 
rice noodle with
Chinese broccoli 
in sweet gravy sauce.

Guay Tiew Pad
PAD THAI
Thin rice noodles 
stir-fried with egg,
scallions, 
and bean sprouts. 
Topped with 
crushed peanuts 
and served with 
a wedge of lime.

PAD SEE EW
Wide rice noodles 
stir-fried with egg
and Chinese broccoli. 
Served with
bean sprouts and 
a wedge of lime.

PAD KEE MAO 
Wide rice noodles 
stir-fried with egg,
basil, bell peppers, 
bamboo shoots,
onions, tomatoes, 
and chili paste.
Served with 
bean sprouts and
a wedge of lime.

Soups TOM YUM
A popular Thai hot

& sour soup
with mushrooms,

tomatoes,
onions,

and your 
choice of 

protein.

TOM KHA
A rich, creamy,
tangy, coconut soup 
with mushrooms, onions, 
and your choice 
of protein.

$14
+$1

your choice 
of protein

SEAFOOD

$14 $16 $18

TOFU, CHICKEN, 
PORK  

Beef, prawn, 
squid



KANOM JEEN NAM YA 
Special fragrant herbs & fish

blended curry and rice noodles 
topped with hard boiled egg and

fish balls. Served with
a side of mixed greens

and bean sprouts.

KHAO SOI GAI  
One of Chiang Mai's famous dishes. 
A leg quarter of chicken stewed to 
perfection and placed in a special red 
curry base soup with egg noodles.
Served with a side of bean sprouts,
red onions, pickled cabbage, chili oil,
and lime.

Signature
Curry 
Noodles 

$16

$16



KHAI JIAO MHOO SAB
Savory Thai omelette with minced pork 

and scallions. Can be substituted with 
chicken, tofu, or shrimp at an 

additional cost.

Street Food
TOFU, CHICKEN, PORK   
BEEF, PRAWN, SQUID  $16
SEAFOOD   $18      
*served with steamed rice (except KHAO PAD)*

KHAO PAD 
Classic Thai fried rice 
with egg, onions, scallions, 
garlic, and tomatoes.
Cooked with 
your choice of protein.
+ Excellent 
with fried egg. 

PAD KRAPROW 
Thai-style stir-fry with basil,
onions, bell peppers, and garlic.
Cooked with your choice of protein.
+ Excellent with fried egg.

PAD KRATIEM PRIK TAI
Thai-style stir-fry with fried garlic 
and pepper on a bed of broccoli. 
Cooked with your choice of protein.
+ Excellent with fried egg. 

MHEE KROB 
RAD NAH 

Crispy egg noodles 
with Chinese broccoli 
in sweet gravy sauce. 

Cooked with your 
choice of protein. 

$14

+$2



NOTE: Khao Mon - jasmine rice cooked 
in chicken broth with ginger and garlic.Khao Mon 

Dishes KHAO MoN 
GAI TOD
Crispy chicken 
breast served 
with sweet 
chili sauce.

KHAO MoN 
MHOO DANG 
Five-spiced BBQ pork loin,
topped with house special sauce,
and hard boiled egg.

KHAO MoN 
MHOO DANG MOO KROB
Five-spiced BBQ pork loin and
crispy pork belly, 
topped with house special sauce,
and hardboiled egg.

Pineapple Fried Rice
Pineapple fried rice with chicken 

and shrimp, egg, peas, carrots, 
curry powder, cashew nuts. 

Substitutions available.

Panang Moo
Authentic Thai style thick 
and rich Panang curry 
with pork, rice, 
coconut milk, 
lime leaves, 
and basil. 
Served with rice.

Hat Yai Fried Chicken Served with Sticky Rice
Hat yai style fried chicken! Thin and crispy batter, loads of spices 
and topped with fried shallots.

$14

$17

$16

$15

$19

$15

$15
$15

Guay Tiew 
Tom Kha
Noodles in creamy coconut soup
with marinated ground pork, 
five-spiced BBQ pork, 
boiled egg, 
and bok choy.

Guay Tiew 
Tom Yum 
Nam khoN 
Noodles in creamy Thai hot & sour soup 
with marinated ground pork, five-spiced 
BBQ pork, boiled egg, bean sprouts, and 
crispy wonton. Contains dairy.

Special



H. TAO HOO
TOM YUM
(available dry)

Noodle soup
in vegetable broth,
lightly-fried tofu,
bean sprouts,
ground peanuts,
and crispy wonton.

Guay Tiew - 
Noodle Dishes

STEP ONE: CHOOSE YOUR NOODLES
1: SEN MHEE [Vermicelli noodles]
2: SEN LEK  [Thin rice noodles]
3: SEN YAI [Wide rice noodles]
4: BA MHEE [Egg noodles]
5: WOON SEN [Glass noodles]

STEP TWO: CHOOSE YOUR SOUP

A. GUAY TIEW RUA 
(boat noodles)

A complex broth with hints 
of sweet, salty, 
and acidic flavor profile. 
Served with meatballs,
bean sprouts, bok choy, 
fried garlic, 
and crispy pork skins
topped with basil.
Choice of pork or beef.

C. MHOO 
TOM YUM 
(available dry) 

Noodle soup 
in pork broth 
with ground pork, 
meatballs, five-spiced 
BBQ pork loin, 
bean sprouts, 
fried garlic, 
ground peanuts, 
and crispy wonton.

D. MHOO DANG 
(available dry)

Noodle soup in pork broth with
five-spiced BBQ pork loin
and bok choy.

E. YEN TA FO
(available dry)

Noodle soup with red bean 
curd base, prawns, 
squid, fish fillet, fish balls,
fish cake, tofu, 
snow fungus,
bok choy, 
and crispy wonton. 

F. LOOK CHIN PLA
TOM YUM
(available dry)

Noodle soup in pork broth 
with fish fillet, fish balls,
ground pork,
ground peanuts,
bean sprouts,
and crispy wonton.

G. TAO HOO
(available dry) 

Noodle soup in 
vegetable broth,
lightly-fried tofu, 
and bean sprouts.

$14

$16

$13

$14

$14

$13

$16



BA MHEE HAENG PUU
& MHOO DANG (dry)  

Egg noodles seasoned 
with sweet soy sauce and vinegar served

with dungeness crab meat,
five-spiced BBQ pork loin, 

bok choy, and topped
with crushed peanuts 

and fried garlic.

Bangkok
Favorites

GAI MANOW 
Crispy fried chicken breasts served

on a bed of lightly fried Chinese broccoli leaves. 
Drizzled withhomemade lime aioli.

SUKI HAENG 
Authentic Thai-style 
SUKIYAKI.
Glass noodles stir-fried 
with squid, prawns, 
napa cabbage, 
Chinese celery,
bok choy, egg, 
and spicy red 
sesame sauce.

GIEW KROB PAD THAI 
Our delicious Pad Thai with fried wonton
chips instead of noodles. Stir-fried
with prawns, tofu, eggs, scallions, and 
bean sprouts topped with crushed peanuts
and served with a wedge of lime.

KHAO PAD PUU
Thai classic fried rice with
dungeness crab meat, egg, onions,
scallions, garlic, and tomatoes.

$15

$17

$17

$20

$16



PUMPKIN PARADISE WITH THAI BASIL
Stir-fried pumpkin with onions, bell peppers, garlic,
and Thai basil. Cooked with your choice of protein.

TOFU, CHICKEN, PORK     
BEEF, PRAWN, SQUID      
SEAFOOD       

*Dishes below are served with steamed rice* 

MEE SEN PAD JAE
Vegan. Tofu stir-fried with asparagus,
baby corn, onions, 
mushrooms, bell peppers,
garlic, and Thai basil.

KHAO KHA MOO  
Slow-cooked stewed pork, 
hard boiled egg, shiitake mushrooms,
Chinese broccoli, and pickled cabbage.

PAD KANA 
MHOO KROB
Thai-style stir-fry with
crispy pork belly,
Chinese broccoli,
and garlic.

PAD KRAPROW 
MHOO KROB 
Thai-style stir-fry with
crispy pork belly, basil,
bell peppers, onions,
and garlic.TOM YUM FRIED RICE

Fried rice with Thai Tom Yum herbs,
seafood, egg, onions, scallions,
garlic, and chili paste.

$17

$18

$17

$15.50
$17.50
$19.50

$17

$16



TILAPIA WITH SAM ROD SAUCE
Deep-fried whole tilapia (head and tail on) 
covered in hot, Bangkok-style sauce and topped
with bell peppers and onions.

PEANUT SAUCE $2.5 
JASMINE RICE $3
KHAO MAN RICE $3 
STICKY RICE $3
STEAMED NOOOLES $4 

Seafood
Dishes HOY TOD 

Savory Thai-style 
pancake batter mixed

with mussels and scallion on
a bed of lightly seasoned bean sprouts. 

Served with a side of sweet & spicy
Sriracha sauce.

GOONG 
OB WOON SEN 

Prawns baked with sliced pork,
ginger, black pepper, Chinese celery,

and glass noodles. Served with
Thai spicy seafood sauce.

TILAPIA WITH SAMUN PRAI SAUCE
Deep-fried whole tilapia (head and tail on) 

covered in lemongrass, red onions, scallions, 
peanuts, ginger, kaffir lime leaves, chili, 

and lime juice.

SIDES KHAI DOW (FRIED EGG)             $2.5 
STEAMED VEGGIES              $4  
TOFU, CHICKEN, PORK, BEEF   $4  
PRAWN, SQUID              $6 
SEAFOOD               $8 

$20

$18

$17

$20



D6. 
Thai sweet 
sticky rice 
with custard
Sticky rice soaked with
coconut cream mixture
and topped with Thai-style custard
consisting of eggs, sugar and flour.

D5. MANGO WITH STICKY RICE
Fresh mango with sweet sticky rice topped 

with a drizzle of coconut milk.

Thai Desserts
D1. KANOM PANG 
SANG KHA YHA 
Cubes of fluffy steamed bread with
pandan custard.

D2. ROTI SANG KA YHA
Crispy roti served with pandan sauce.

D4. 
CHAO GUAY 

BOLAN
Old school Thai dessert.

Grass jelly topped with crushed ice
and a sprinkle of brown sugar.

$8

$8

$8

$8

$7




