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SMALL PLATES

Weekends 11am to 3pm, dine-in only
1. Kung Pao Chicken “Pops”
fried wings, sweet chili-garlic glaze, peanuts
5.5

10. Petit Salmon Tom Kha
pan-fried, coconut ginger sauce
8

2. Bangkok Combo
lemongrass chicken skewer, veggie spring roll,
rice vermicelli
6.5

11. Crispy Baby Soft Crab
chili-basil sauce
7.5
12. Black Bean Shrimp Tempura
7.5

3. Esan Combo
lemongrass chicken skewer, papaya slaw, sticky rice
6.5

13. “Cup of Noodles”
shrimp dumplings , egg noodles
6.5

4. Little Khao Soi Bowl
slow-cooked dark meat chicken, egg noodles,
yellow curry broth
6.5
5. Little Green Curry Bowl
sliced breast chicken, Japanese eggplants,
mushrooms, rice noodles
6.5

14. Green Curry Shrimp Kabob
tomatoes, onions, bell peppers, mushrooms
7.5
15. Tamarind “Deviled Eggs”
fried boiled eggs, sweet & sour tamarind sauce,
crispy shallots
5

6. Pork Tonkatsu
panko fried cutlet, teriyaki sauce, coconut rice
7.5
7. Yum Sausage Chinoise
Chinese BBQ sausage salad,
shallots, scallions, cilantro, fresh chili-lime juice
7.5
8. Crispy Duck Basil
8.5
9. Beef Massamun Curry Crepe
slow-stewed beef, potato, roti
7.5

16. Sriracha Soba Noodles
garlic, sesame
6
17. Spicy Mango Salad
julienne mango, carrots, shallots, scallions, cilantro
cashews, fresh chili-lime juice
6
18. Roti “Milk” Roll
flaky crepe w/ condensed milk, powdered sugar
3.5

EARLY BIRD “EYE OPENER” SPECIALS
C K M ondavi
C abernet Sauvignon –or- Sauvignon Blanc
$5
Proverb Rosé
$5
Sparkling Rosé
$6 first glass, $4 refills
M angoM osa
$7
Lychee Bellini
$7

★COMBO PLATTERS ★

$1295

Weekdays 4:30-6:30 PM
Weekends 11-3 PM
*NO SUBSTITUTIONS PLEASE*

Choose from one of the following entrees (includes side salad & veggie spring roll):

Thai “Huevos Rancheros”
2 Fried eggs topped w/ savory sauce of ground chicken, diced tomatoes, carrots,
onions, side of rice

Siamese Sesame Beef
Crispy beef wok-tossed in savory sesame soy glaze, broccoli, side of rice

Sriracha Soba Beef

Sliced flank steak stir-fried w/ soba noodles, onions, bell peppers, Sriracha soy sauce

Sriracha Chili Chicken

Tempura-fried chicken & veggies wok-tossed w/ Sriracha sweet & sour glaze
side of rice

Chiangmai Chili Pork

Panko-fried pork, string beans, tossed in our signature five-spice sauce, side of rice

Chicken Basil Noodles

Thin rice noodles, ground chicken stir-fried w/ basil, red chilies, garlic
(vegetarian option available w/ tofu & mixed veggies

Lemongrass Chicken
Sliced chicken breast stir-fried w/ sweet soy sauce, lemongrass, shallots, scallions
over egg noodles

Chicken & Broccoli Stir-Fry

Sliced chicken breast stir-fried w/ garlic soy sauce, side of rice

Chicken & Chinese Sausage “Gumbo”
Bowl of savory soy gravy over rice w/ stir-fried chicken, Chinese BBQ sausage, mushrooms, scallions

Seafood “Jambalaya”
Roasted chili-garlic fried rice w/ shrimp, scallop, calamari, clam, mussels
(vegetarian option available w/ tofu & mixed vegetables)

Fried Calamari Basil
Tossed in our signature chili-basil sauce, broccoli, side of rice

Salmon Panang Curry
Pan-fried salmon filet, wild mushroom in Panang coconut-peanut curry, side of rice

Fried Cod Filet

Lightly battered & flash-fried served w/ your choice of one sauce, side of rice:

! Panang Curry (coconut, peanut, basil)
! Signature Chili-Basil Sauce
! Sweet & Sour Sauce
! Garlic Sauce

