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{ APPETIZERS } 
 
Miang Kham  |  $8.95 
A traditional Thai appetizer that you put 
together. Our Miang Kum platter comes with 
toasted coconut flakes, fried shallots, lime pieces, 
peanuts, diced ginger, dried shrimp, Thai betel 
leaves and our special chef’s sauce. Don’t worry, 
we will show you how to do it! 
 
Chicken Satay  |  $7.95 
Grilled skewers of chicken, marinated in our 
special blend of spices and coconut milk. Served 
with peanut sauce and cucumber salad. 
 
Tofu Satay  |  $6.95 
Grilled skewers of tofu, marinated in our special 
blend of spices and coconut milk. Served with 
peanut sauce and cucumber salad. 
 
Jumbo Prawn Satay  |  $7.95 
Grilled skewers of prawns, marinated in our 
special blend of spices and coconut milk. Served 
with peanut sauce and cucumber salad. 
 
Spring Rolls  |  $5.95 
Deep fried golden brown vegetable rolls, served 
with a sweet plum dipping sauce. 
 
Fresh Rolls  |  $5.95 
Salad-like rice-paper rolls of shrimp, vermicelli 
noodles, cilantro, carrots, basil and fresh greens. 
Served with a sweet and sour peanut-flavored 
sauce. 
 
Jumbo Prawn Rolls  |  $7.95 
Fresh jumbo prawns wrapped in eggroll skin and 
deep fried to a golden brown. Served with a chili 
and plum dipping sauce. 
 
Tofu Triangles  |  $5.95 
Golden triangles of deep fried tofu, served with a 
sweet chili plum sauce topped with chopped 
roasted peanuts. 
 
Crunchy Shrimp and Veggies  |  $9.95 
Prawns and a selection of vegetables lightly 
battered and quickly fried. Served with a chili 
plum sauce. 
 
Crab Rangoons  |  $6.95 
Deep fried wontons stuffed with crab meat and 
cream cheese. Served with a plum dipping sauce. 
 

 

 { SOUPS } 
 
Priced per cup.  Family sized for $3 more.  
 
Tom Yum Chicken or Tofu  |  $4.25 
With Prawns $5.25, with Seafood $6.25. 
The famous Thai hot and sour soup made with 
fresh lemongrass, lime leaves, and mushrooms.  
 
Tom Kha Chicken or Tofu  |  $4.25 
With Prawns $5.25, with Seafood $6.25. 
The equally well-known Thai coconut-based hot 
and sour soup made with fresh galangal, 
lemongrass, lime leaves, and mushrooms. 
 
PoTak  |  $6.25 
A sibling to Tom Yum, Potak is mixed seafood in 
a clear, spicy broth made with fresh basil, ginger 
and mushrooms. 
 
 

{ SALADS } 
 
Beef Salad  |  $9.95 
Grilled sirloin steak mixed with fresh greens, 
onions, lime leaves, basil, and tomatoes, and 
tossed with our special lime-chili dressing.  
 
Plar Goong  |  $11.95 
Medium-rare grilled prawns and fresh greens 
flavored with lime and lemongrass dressing, basil, 
fresh greens and chili paste. 
 
Chicken Lettuce Wraps  |  $9.95 
Minced chicken, diced onions and shitake 
mushroom sautéed in an oyster-flavored sauce. 
Served with fresh lettuce leaves. 
 
Larb Gai  |  $9.95 
Minced chicken seasoned and flavored with lime 
and lemongrass dressing, cilantro, onion, roasted 
rice and chili powder.  
 
Yum Talay  |  $13.95 
Mixed seafood, lemongrass, onions and fresh 
greens, seasoned and flavored with our spicy 
lime-chili dressing.  
 
House Salad  |  $8.95 
A tasty layered salad with fried tofu, prawns, 
shredded cucumber and carrots, slices of hard-
boiled egg and onions.  Served with our house 
peanut flavored dressing. 
 



 
 

{ NAAM SPECIALTIES } 
 

Your choice of chicken, pork or tofu.  
Also available with beef for $1 more or prawns 
for $2 more. 
 

Rama Rong Song  |  $9.95 
Wok-fried spinach topped with your choice of 
meat and our special peanut sauce. 
 

Divine Beef  |  $12.95 
Tender slices of beef and onion in sweet soy 
sauce served on bed of shredded green cabbage 
and julienned carrots on sizzling platter. A crowd 
pleaser. 
 

Nuer or Moo Yang  |  $12.95 
Tender slices of marinated sirloin steak or pork 
loin and grilled vegetables, served with a 
tamarind-chili sauce. 
 

Pad Kana  |  $9.95 
Your choice of meat sautéed with tender broccoli 
and oyster sauce.  
 
Pad Bai Ka Pow  |  $9.95 
Your choice of meat, stir-fried with onions, 
mushrooms, bell peppers and fresh basil in a chili 
sauce.  
 
Ginger Delight  |  $9.95 
Your choice of meat, stir-fried with fresh ginger, 
baby corn, onions, bell peppers, and mushrooms 
in a soy-bean sauce.  
 

Absolutely Garlic  |  $9.95 
Your choice of meat, wok-fried in a rich garlic 
sauce and served with broccoli, cabbage and 
carrots. 
 

Pad Ruam Mit  |  $9.95 
Stir-fried mixed vegetables with your choice of 
meat in a light sesame soy sauce.  
 

Sweet and Sour |  $9.95 
Your choice of meat, stir-fried with cucumbers, 
onions, tomatoes, pineapple and bell peppers in a 
sweet and sour sauce.  
 

Pad Prik Khing  |  $9.95 
Your choice of meat, stir-fried with green beans, 
bell peppers, mushrooms, and our special chili 
sauce.  
 

Pad Cashew Nuts  |  $9.95 
Your choice of meat, stir-fried with roasted 
cashew nuts, carrots, onions, mushrooms and 
bell peppers in our special chili sauce.    

 { SEAFOOD } 
 
Fisherman’s Madness  |  $12.95 
Mixed seafood, snow peas, baby corn, onions, 
mushrooms, bell peppers and basil sautéed in a 
hot chili sauce. 
 
Paradise Prawns  |  $12.95 
Large succulent shrimp tossed in traditional Thai 
spices and quickly stir-fried with onions, scallions, 
and a touch of yellow curry.   
 
Goong Tod Gratium Prik Thai  |  $12.95 
Deep-fried jumbo prawns topped with a rich 
garlic sauce. Served on a bed of cabbage, broccoli 
and carrots.  
 
Shoo Shee Salmon or Goong  |  $12.95 
Grilled salmon or prawns cooked with lime leaves 
and herbs in a spicy curry sauce.   
 
Prawn Asparagus  |  $12.95 
Prawns and fresh asparagus sautéed with bell 
peppers and mushrooms in a sesame-oyster 
sauce.  
 
Talay Pow  |  $13.95 
Grilled garlic-basted mixed seafood and 
vegetables, served with lime-chili sauce.  
 
 

{ VEGETARIAN } 
 
Available with tofu (added) for $1 more. 
Please note that many of our other items are also 
available as meatless dishes. 
 
Rama Garden  |  $8.95 
Steamed mixed vegetables topped with our 
delicious house peanut sauce. 
 
Eggplant Pad Ped  |  $8.95 
Eggplant, fresh basil and bell peppers sautéed in 
our special chili sauce. 
 
Vegetable Curry  |  $8.95 
Mixed fresh vegetables prepared in our red curry 
sauce. 
 
Spicy Green Garden  |  $8.95 
Assorted in-season vegetables stir-fried with 
onions, mushrooms, basil and curry spices. 
 
Total Green Beans  |  $8.95 
Green beans stir-fried in our garlic sauce. 
 

 



 
 

{ CURRIES } 
 

Your choice of chicken, pork or tofu.  
Also available with beef for $1 more or prawns 
for $2 more. 
 
For your enjoyment, our curries come in medium spiciness 
(2 stars) by default. Please let your server know if you 
prefer your order to be prepared differently. 
 
Red Curry  |  $9.95 
Your choice of meat simmered with red curry 
spices, coconut milk, bamboo shoots, bell 
peppers and basil. 
 
Green Curry  |  $9.95 
Your choice of meat simmered with green curry 
spices, coconut milk, green bean, zucchini, 
bamboo shoots, bell peppers and basil. 
 
Yellow Curry  |  $9.95 
Your choice of meat simmered with yellow curry 
spices, coconut milk, onion, sweet potatoes and 
tomatoes.  
 
Panang Curry  |  $10.95 
Your choice of meat cooked in panang curry, 
coconut milk, bell peppers, lime leaves, and 
ground roasted peanuts. 
 
Mussamun Curry  |  $9.95 
Your choice of meat cooked in mussamun curry, 
coconut milk, potatoes, crispy roasted peanuts, 
roasted onions, and carrot. 
 

 

 { NOODLES } 
 

Your choice of chicken, pork or tofu. 
Also available with beef for $1 more or prawns 
for $2 more. 
 
Pad Thai  |  $9.95 
Narrow rice noodles stir-fried with meat, diced 
tofu, onions, bean sprouts and egg in a tomato-
based sauce. Garnished with ground peanuts, 
fresh bean sprouts, julienned carrots and 
shredded cabbage. 
 
Pad Thai Country Style  |  $9.95 
A country-style version of Phad Thai, we make 
ours with narrow rice noodles stir-fried with 
meat, diced tofu, onions, bean sprouts and egg in 
our house tamarind sauce. Garnished with 
ground peanuts, fresh bean sprouts, julienned 
carrots and shredded cabbage. 
 
Pad See Iew  |  $9.95 
Wide rice noodles stir-fried with meat, tender 
broccoli and egg in sweet black soy sauce. 
 
Kee Mao Noodles  |  $9.95 
Wide rice noodles stir-fried with meat, chili sauce, 
fresh sweet basil, broccoli, tomatoes, onions, 
bamboo shoots and egg.  
 
Noodle Delight  |  $9.95 
Narrow rice noodles stir-fried with meat and 
mixed vegetables, then topped with our delicious 
homemade peanut sauce.  
 
Spicy Noodles  |  $9.95 
Wide rice noodles stir-fried with meat, bean 
sprouts, spinach, egg and HOT chili sauce. To 
fully enjoy this dish, you should be able to handle 
at least two stars on our spiciness scale. 
 
Soup Noodles  |  $5.95 
Narrow rice noodles in a clear broth with your 
choice of meat. Garnished with scallions, cilantro, 
and crispy roasted garlic. 
 
 
 



 
 

{ FRIED RICE } 
 

Your choice of chicken, pork or tofu.  
Also available with beef for $1 more or prawns 
for $2 more. 
 
Naam Fried Rice  |  $9.95 
Fragrant jasmine long grain rice stir-fried with 
meat, tomatoes, tender broccoli, onions and egg.  
 
Tom Yum Fried Rice  |  $9.95 
Fragrant jasmine long grain rice stir-fried with 
meat, our house Tom Yum spices, green onions 
and mushrooms. 
 
Mango Fried Rice  |  $9.95 
Fragrant jasmine long grain rice stir-fried with 
meat, mango, egg, carrots, onions, snow peas and 
cashew nuts. 
 
Curry Fried Rice  |  $9.95 
Fragrant jasmine long grain rice stir-fried with 
meat, cashew nuts, onions, snow peas, egg, 
pineapple and yellow curry spices. 

 
 
 

 

 { DESSERTS } 
 
Sweet Sticky Rice with  
Mango (seasonal)  |  $6.00 
Sweet Black Rice Pudding  |  $3.00 
Coconut Ice Cream  |  $3.00 
Mango Ice Cream  |  $3.00 
 
 

{ SIDES } 
 
Steamed fragrant jasmine white rice  |  $1 
Steamed fragrant jasmine brown rice  |  $2 
Traditional Thai sticky rice  |  $2 
Steamed vegetables  |  $3 
Steamed noodles  |  $3 
Peanut sauce  |  $3 
Pickled cucumber slices  |  $3 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

{ Our Fine Print } 
 
We accept payment with cash, Visa or 
MasterCard only. Sorry, we do not accept checks. 
 
While you are welcome to bring your own wine, 
please note that we charge a $10 corkage fee per 
bottle. 
 
Not all ingredients are listed in our menus. Please 
let your server know if you have any food 
allergies. 
 
An 18% gratuity will be added for parties of six 
or more. 
 
The Washington State Department of Health 
warns that eating raw, undercooked or 
unpasteurized foods can increase your chance of 
food-borne illnesses. 
 

 


