
   Appetizers   

 Edamame $6            Spicy Edamame $7 with spicy sauce. 
 

 
 

 Chicken Satei $12.95  Marinated grilled chicken with coconut curry 
sauce, served with Thai peanut sauce and cucumber vinegar sauce. 

 Spinach Mushroom $9.95 Sauteed spinach and shitake mushroom 
in garlic buttet soy sauce. 

 Summer Roll $9.95 Mixed green, carrot, krab and steamed shrimp 
wrapped with soft rice paper, served with Vietnamese peanut 
sauce. 

 

 Veggie tempura $9.95          Veggie Tempura & Shrimp (2PCS.) $15 
 Soft Shell Crab Tempura $10.95   Deep-fried Soft-Shell Crab. 

 
 

 Crispy Calamari $12.95   Served with sweet mayo sauce. 
 Chicken Curry Pocket (4PCS.) $9.95   Seasoning chicken, sweet 
potato, onion wrapped with wonton skin, served with cucumber 
vinegar sauce. 

 Jumbo Steamed Dumpling (3PCS.) $10.95  Stuffed chicken, shrimp, 
shitake mushroom, cilantro, water chestnut, served with sweet soy 
sauce. 

 Namsod $12.95 (chicken or Pork)  carrot, cilantro, red onion, 
ginger, peanut 

 Gyoza $9.95 Pan-Fried pork potstickers. 
 Cheese Maki (2PCS.)  $9.95  Chicken and cheese wrapped with 
spring roll pastry. 

 Fried Tofu (Vegan) $9.95 
 Tofu Steak $11.95  Grilled tofu, served with teriyaki sauce. 
 Yakitori $11.95  Combination of shitake mushroom (1) and  
chicken (2) skewers with teriyaki sauce. 

 Veggie spring roll $9.95  Assorted vegetable and clear noodle in 
spring roll pastry wrap. 

 Dynamite Shrimp $12.95  Breaded shrimp with spicy creamy sauce.     



                         Soups /Salads  
 Tom Yum (Chicken$6, Shrimp$7)  Hot and Sour Thai soup with lemongrass, galangal, kaffir 

lime leaves, chili pastes and mushroom. 
 Tom Kha (Chicken$6.5 Shimp$7.5)  Coconut milk broth with lemongrass, galangal, kaffir lime 
leaves and mushroom. 

 Wonton Soup $7  Wonton filled with shrimp/chicken, spinach, in chick broth, topped with 
fried garlic and scallion 

 Side Salad $6  Choices of ginger or peanut dressing. 
 Papaya Salad $11.95  Green papaya, tomato, green bean, garlic, roasted peanut with lime 
sauce, topped with grilled shrimp.   

 

Entrée Salads 
 Grilled Lemongrass Chicken Salad $18   Marinated grilled chicken over lettuce, mixed green, 
carrot, cucumber, tomato served with peanut dressing. 

 Grilled Salmon Salad $23.95  Grilled salmon with mixed green, avocado, radish, red onion, 
steamed broccoli served with  ginger dressing. 

 Blackend Snapper Salad $22.95  Blackened fish with mixed green, avocado, radish, red 
onion, steamed broccoli served with ginger dressing. 

 

           Noodle Bowl 
 Shrimp Tempura Udon $17  Sliced onion, scallion, bok choy in Udon Soup, comes with 3 pcs. 
Shrimp tempura. 

 Wonton Noodle Soup $19  Wonton filled with chicken and shrimp, egg noodle, bok choy, 
scallion, fried garlic in chicken broth. 

 Chicken Noodle Soup $16  Chicken, rice noodle, beansprout, onion, scallion sprinkle with fried 
garlic and white pepper powder in clear soup. 
 

                                        Asian Classic 
 Chicken katsu $17.95  Deep-fried  breaded chicken served with sweet mayo sauce and rice. 

 Chicken / Salmon Terriyaki $19.95 / 27.95  Grilled Chicken / Salmon with teriyaki sauce 
served with rice and steamed vegetable. 

 Orange Chicken $17.95  Tempura fried chicken tossed in orange sauce, topped with scallion 
served with rice. 

 Beef Bulgogi  $19.95  Marinated sliced beef stir fry with onion, scallion, served rice and 
kimchi cabbage 

 

     Sea Racha Special  
 Massaman Curry with Chicken Katsu $22  Deep-fried breaded chicken, sweet potato, 
onion, potato, cashew nut, carrot, avocado served with jasmine rice. 

 Osso Budo Yellow Curry $28   Slow cooking pork shank, potato, onion, carrot curry powder 
served with jasmine rice. 

 Red Hot Chili Seafood $26.95  Sauteed red curry paste with young peppercorn, rhizome 
root, kaffir lime leaves, bell pepper, eggplant, green bean, bamboo shoot served with jasmine 
rice. 

 Lemongrass sandwich $17.95  Grilled marinated chicken, cucumber, lettuce, tomato, mixed 
green, cheddar cheese, sweet mayo sauce served with fries. 
 

 



      From the Ocean  
 East Meets West  $26.95   Shrimp, calamari, mussel, clam, scallop, fish, eggplant, basil, 
bell pepper, in green curry sauce served with spaghetti. 

 Chu-Chee Salmon $27.95  Grilled salmon with red curry sauce served with jasmine rice and 
steamed veggie. 

 Sea Racha Soup $26.95   Authentic Tom Yum seafood, lightly cloudy broth. (contains dairy) 
served with jasmine rice 

 Sauna Snapper /filet Fish (with Lime & Chili sauce.)  $28  Steamed snapper filet with 
ginger, scallion, onion, celery, mushroom, cilantro fermented soy bean bedded with cabbage, 
ligtly spicy, served with jasmine rice. 

 Spider in Wonderland $26.95   Two soft shell crabs served with jasmine rice.       

 Choices of : Garlic sauce, Ginger sauce 

Garlic sauce : Soft shell crabs over steamed veggie. 

Ginger sauce : Sauteed brown sauce with ginger, mushroom, onion, scallion, bell 
pepper, celery, fermented soy bean. 

 Dare to Hell  $19.95  Native Thai Medium Spicy Seafood Salad, onion, celery, 
cilantro, scallion, tomato, cashew nut, fresh thai chili. 

 

Thai Street Food 
 Bangkok Chili Bomb and Fried Egg $18  Minced chicken or pork, stir fry with chili, 
garlic, green bean, basil, served over rice and fried egg. 

 Moo Ping $13  Grilled marinated pork skewers with sticky rice. 
 Larb  Pork / Chicken / Beef $13   Roasted rice, mint, scallion, cilantro, red onion, 
culantro, basil and special lime sauce. 

 Yum Ma Ma  $15   Thai famous instant noodle, ground pork,  krab stick, fish ball, 
onion, scallion, tomato, celery, cilantro, fresh chili. 

 Kao Kai Jeaw  $10  Thai style omelet (gluten free) over jasmine rice, cilantro on top. 
 Som-Tum Pu  $15  Thai style papaya salad with salted crab. 

 

       Duck Lover $27.95  

   Served with Jasmine Rice 

Select one from the most amazing sauce. 
Ginger Sauce Sauteed brown sauce with ginger, mushroom, onion, scallion, bell pepper, 
celery, fermented soy bean. 

Cashew nut Sauce  Sauteed bell pepper, onion, scallion, carrot, mushroom, cashew nut in 
special hoisin sauce. 
Sweet & Sour Sauce  Onion, scallion, bell pepper, zucchini, pineapple, tomato in sweet & 
sour sauce. 
Mandarin Sauce   Served with steamed vegetable and tangy orange sauce on top. 

Red Hot Chili Sauce    Sauteed red curry paste with young peppercorn, rhizome root, 
kaffir lime leaves, bell pepper, eggplant, green bean, bamboo shoot. 

Basil Sauce   Sauteed bell pepper, bamboo shoot, onion, mushroom in basil sauce.  
Panang Sauce  Bell pepper, basil, on top coconut milk, kaffir lime leaves. 
 

 

 

 

 





Recommended 
 

Vegetable / Tofu $18 
Chicken / Beef $18 

Shrimp $22 / Seafood $25 
 

(All comes with jasmine rice) 
 
1. Bangkok Platter  
Sauteed with broccoli, carrot, bell pepper, zucchini, cashew nut, served with peanut dressing. 
 
2. Sizzling Platter  
Onion, cucumber, bell pepper, cashew nut, fresh spinach comes with peanut dressing. 
 
3. Chicken Exotic    $18 
Grilled marinated chicken breast, steamed vegetable and topped with peanut sauce. 
 
4. Seafood Wonder    $28 
Shrimp, calamari, mussel, scallop, fish cooked in delightful fresh ginger. 



 

  Beverage   

                   Coke/ Diet/Ginger ale/Sprite/Iced tea  $3 

                                  (complimentary refills) 

                Tropical iced tea/Iced green tea $3.95 

                                           (complimentary refills) 

                  Homemade Lemonade $3.50 

                              Thai iced tea/coffee/Arnold Palmer $4.50                      

                              Domestic Beers  $4 

                              Miller Lite/Coors light/Mich Ultra/Bud Light 

                                           Imported Beers  $5 

                              Heineken/Stella/Corona Extra/Kirin/Singha 

                                    Draft Beers $6 

                             Chancellor (TBC) / Itop Gun / Funky Buddha 

 

 

 

 

 


