
 

indicates an option of vegetarian style 

   indicates spiciness in a dish, an option of    mild, medium, or extra spicy may be requested 

   indicates a gluten free option 

 

 

 

Curry 

A choice of hormone free chicken (white meat), pork or organic tofu 

Beef : $1.00 extra, substitute or add shrimps: $4.00, seafood : $6.00 extra 

All items are served with white jasmine rice, brown rice : $1.00 additional 

 
  Yellow curry       $12 

A choice of meat with potatoes, brown onions, bell peppers and carrots in a mild herby, 

creamy simmered, yellow curry coconut sauce  

 

 Red curry       $12 

A choice of meat with assorted vegetables (bamboo shoot, broccoli, zucchini, bell peppers, basil 

leaves and carrots) in a mixture of spices of red curry coconut sauce 

Green curry       $12 
A choice of meat and assorted vegetables (Eggplant, snow pea, broccoli, zucchini, bell 

peppers, basil leaves, and carrots) in an aromatic complex flavor of citric undertone, green 

curry coconut sauce 

 

 Massamun curry      $12 
 A rich, and flavorful, fragrant yellow curry, incorporated with lemongrass, nuts, and other 

Thai herbs come with a choice of meat, brown onion, potato, and cashew nuts 

 Panang curry       $12 
A creamy, mild, aromatic coconut curry sauce with a choice of meat, tomato, carrots, bell 

peppers, kuffir lime leaves 
 

 Pineapple curry      $12 
A choice of meat with pineapples, bell peppers, and basil leaves in a complex mild spiced of 

creamy red curry coconut sauce, with a shine of sweet and sour flavors from pineapple 

Duck curry       $16 
Slices of marinated roasted duck (duck breast and skin off) with pineapple, tomatoes, bell 

peppers, and basil leaves in a mixture of spices of red curry coconut sauce 

Lychee red curry             $16 

Stuffed lychee with ground chicken and shrimps simmered in a mixture of spices of red 
curry coconut sauce, green beans, bells peppers and basil leaves 
 


