Tha‘ C(@@UQHS FROM GUEST CHEF WILLIAM
SOUPS FOR TWO STARTERS

chicken coconut soup o kani pockets -

thai tom kha kai soup, made with mushrooms, a six lightly fried dumplings filled with crab
hint of lemongrass and thai spices sticks and cream cheese

hot and sour chicken soup thai spring rolls -

thai tom yum kai soup, a mix of chicken, four chicken or vegetable spring rolls filled
mushrooms, fragrant herbs, lemongrass and a with veggies and rice noodles

splash of lime juice

. chicken or beef satay o
hOt and sour Sh"mp souD 10 marinated in thai herbs and spices

thai tom yum kung soup, a mix of shrimp,
mushrooms, fragrant herbs, lemongrass and a
splash of lime juice

THAI ENTREES

our thai entrées range from mild to spicy - feel free to ask your server for recommendations
served with white rice and choice of:

CHICKEN -~ SHRIMP 20 TOFU + VEGGIES 14

served with a spicy peanut sauce

pad thai X green curry

sautéed asian noodles, crushed peanuts, fresh basil, pineapple, tomatoes - gently

sprouts and thai sauce simmered in a hot and sweet green coconut
milk curry

Mmassaman curry

a southern thai dish made with potatoes, fresh X red Cu"V

basil, roasted peanuts and gently simmered ina  fresh basil, bamboo shoots and bell peppers

mild coconut milk curry simmered in a subtly blended hot, sweet and
sour red coconut milk curry

 panang curry

w ] ] ’
a thai curry with bamboo shoots, baby corn, thal baS“ Sau_te
string beans, coconut milk and ground peanuts fresh basil, onions, bell peppers, snow peas and
a hint of chili sauce. served with white rice
yellow curry

fresh basil, bamboo shoots and bell peppers in
a milder, rich and creamy yellow cocounut milk
curry



