


THAI  BANGKOK CUISINE
❖     ❖     ❖

21670 S tevens  Creek  Boulevard ,  Cuper t ino ,  CA 95014  |   (669)  342-7300

L U N C H  S E RV E D  M O N D AY -  F R I D AY 11 : 0 0  A M  -  2 : 3 0  P M

All Entrées Include: Day's Complimentary Soup, and Jasmine or Brown Rice (Soup not included for takeout orders)

LUNCH PAD GAR PROW WITH RICE LUNCH EGGPLANT SAUTÉ WITH RICE

L U N C H  M A I N  E N T R É E  P R O T E I N  M AT R I X

Vegetable or Tofu 19

Vegetable and Tofu 20

Chicken or Pork 21

Prawn, Squid, Beef, Fish, or Crispy Pork Belly 22

L U N C H  A P P E T I Z E R S

1. Fried Curry Puff (Chicken) 15

Choice of seasoned chicken, potatoes, and carrots wrapped inside flakey puff pastry folds.
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2. Fried Dumpling (Chicken Only) 15

Crispy golden deep-fried chicken dumplings accompanied by savory dipping sauce options.

3. Fried Calamari 18

Crispy traditional battered fried calamari served with homemade sweet chili sauce.

4. Thai Spring Rolls (Vegetarian) 15

Vegetarian wrapper rolls securely stuffed with clear bean thread glass silver noodles and shredded crops.

5. Thai Money Bags 18

Ground minced chicken, fresh aromatic cilantro, and minced garlic bulbs securely stuffed inside pastry pouches
wrappers.

6. Chicken Satay 18

Marinated chicken breast skewers grilled flat and paired alongside peanut sauce and cooling cucumber salad mix.

7. Roti Pancake 15

Flakey pan-charred multi-layer flatbread served over rich peanut dipping reduction.

8. Fresh Paper Rolls Tofu 15 / Shrimp 18

Fresh organic garden greens and soft rice noodles wrapped tight inside translucent rice paper wraps.

9. Wonton Crab Rangoon 18

Crispy golden wonton pastry triangles filled with seasoned crab flakes and soft cream cheese spreads.

10. Thai Spicy Chicken Wings 18

Deep-fried crisp chicken wings hand-tossed inside spicy sweet-and-sour glaze combinations.

11. Traditional Fish Cake 18

Deep-fried authentic fish paste cakes blended with green curry paste, chopped green beans, and kaffir lime chives.

12. Crispy Gold Fried Tofu 15

Golden deep-fried firm bean curd blocks paired directly with crushed peanut sweet chili syrup side boats.
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LUNCH YELLOW CURRY WITH RICE LUNCH RED CURRY WITH RICE

L U N C H  T H A I  C U R R I E S  S T Y L E

Priced According to Lunch Main Protein Matrix Above

16. Yellow Curry Choose Protein

Mild yellow madras curry paste boiled with rich coconut milk, soft potato chunks, carrot coins, and onions.

17. Red Curry Choose Protein

Aromatic red chili paste curry with smooth coconut milk, snappy bamboo shoots, bell peppers, and basil.

18. Green Curry Choose Protein

Grated fresh hot green chili paste simmered inside coconut milk with bamboo shoots, bell pepper flags, and sweet
basil.

19. Panang Curry Choose Protein

Creamy thick red paste reduction cooked inside sweet coconut milk with bell peppers and sliced kaffir lime.

Pumpkin Curry Specialty Choose Protein

Rich sweet kabocha pumpkin blocks floating in spiced coconut milk red curry fluid with fresh sweet basil.

L U N C H  F R I E D  R I C E  S P E C I A LT I E S
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Priced According to Lunch Main Protein Matrix Above

20. Thai Fried Rice Choose Protein

Classic wok fried jasmine rice grains blended with egg foldings, tomato cubes, carrot bits, peas, and white onions.

21. Spicy Fried Rice Choose Protein

Fiery high flame stir-fried rice loaded with minced hot garlic, fresh Thai chilis, onions, and holy basil leaves.

22. Green Curry Fried Rice Choose Protein

Jasmine grains tossed over aromatic hot green curry reduction base paste with sweet basil and crisp bell peppers.

23. Tom Yum Fried Rice Choose Protein

Wok-fired rice infused with lemony tom yum herb paste, egg folds, mushroom pieces, and sliced kaffir lime.

24. Pineapple Fried Rice Choose Protein

Aromatic yellow curry powder fried rice with sweet pineapple cubes, tomatoes, raisins, egg, onions, and crispy
cashew crunch.

25. Yellow Curry Fried Rice Choose Protein

Wok fried rice with madras curry seasoning dust, scrambled egg folds, sweet garden peas, carrots, and crisp celery.

LUNCH PANANG CURRY WITH RICE LUNCH GREEN CURRY WITH RICE

L U N C H  S T I R - F R I E D  E N T R É E S
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Priced According to Lunch Main Protein Matrix Above

26. Pad Gar Prow Choose Protein

Wok-fried selection of meat with minced hot garlic, crushed chilis, bell peppers, and holy basil leaves.

27. Spicy Pad Ped Choose Protein

High-flame sautéed selection of meat with sweet chili paste, fresh mushrooms, and sliced bell peppers.

28. Pad Nor Mai Choose Protein

Stir-fried crunchy bamboo shoot strips with crushed garlic, bell pepper layers, and sweet basil flags.

29. Eggplant Delight Choose Protein

Sautéed sweet purple eggplant blocks cooked with crushed garlic, soy bean sauce, and sweet basil leaves.

30. Pad Prik King Choose Protein

Sautéed crisp string green beans tossed over highly aromatic kaffir lime red curry base paste.

31. Garlic Pepper Choose Protein

Sautéed meat option cooked in thick cracked white garlic pepper house base sauce over steamed crops.

32. Broccoli Choose Protein

Stir-fried garden fresh broccoli heads and sweet carrot slices in house garlic oyster reduction.

33. Pad Yellow Powder Choose Protein

Sautéed curry dust powder with scrambled egg folds, white garlic, celery strips, onions, and scallions.

34. Pad Nam Prik Poa Choose Protein

Stir-fried sweet chili jam glaze paste combined alongside bell peppers, white onions, garlic, and chilis.

35. Spicy Pad Cha Choose Protein

Sautéed fingerroot paths, hot fresh chilis, celery branches, bell pepper flags, and oyster paste.

36. Pad Cashew Nut Choose Protein

Stir-fried roasted cashew nuts tossed over sweet chili paste oil jam and house tomato ketchup bases.
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LUNCH AUTHENTIC PAD THAI PLATTER PRESENTATION

L U N C H  T H A I  N O O D L E S

Priced According to Lunch Main Protein Matrix Above

37. Pad Thai Noodle Choose Protein

Thin rice noodles stir-fried dry with egg folds, sour-sweet tamarind soup broth, fresh bean sprouts, and chives.

38. Pad See Ew Choose Protein

Wide flat rice noodle layers pan-charred with egg folds and crisp Chinese broccoli stalks in sweet dark soy.

39. Pad Kee Mow (Drunken Noodles) Choose Protein

Wide flat rice noodles wok-fried with sweet basil, baby corn ears, tomatoes, mushrooms, chilis, and bean sprouts.

40. Pad Chow Mein Choose Protein

Stir-fried yellow egg noodles with white onions, carrot sticks, garlic bits, and crisp napa cabbage fields.

41. Pad Woon Sen Choose Protein

Clear thin bean thread silver glass noodles wok-fried with egg, carrot paths, white onions, and white cabbage.

42. Khao Soi Curry Noodle Choose Protein

Northern style egg noodles floating inside spiced coconut curry broth, topped over crispy noodle crunch nests.
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43. Noodle Soup (Clear Base) Choose Protein

Clear seasoned meat broth over rice noodles, fresh bean sprouts, green onion rounds, and fried garlic oil.

44. Tom Yum Noodle Soup Choose Protein

Rice noodles submerged inside hot sour lemongrass soup broth with chili jam paste and bean sprouts.

45. Kuay Teow Kua Kai Choose Protein

Flat rice noodles wok-seared dry with egg folds, tender chicken shreds, green green scallion loops, and green
lettuce.

46. Spaghetti Keemow Choose Protein

Sautéed wheat spaghetti noodles with baby corn ears, white onions, basil flags, sweet tomato, and bell peppers.

L U N C H  T H A I  B B Q

47. BBQ Pork Shoulder 21

Marinated pork shoulder cuts steeped overnight inside sweet Thai aromatics and lemongrass formulas.

48. BBQ Chicken (Lemongrass) 21

Tender chicken pieces deeply steeped inside aromatic spice mashes and charred over high grill grids.

L U N C H  S W E E T D E S S E RT S

Mango with Sticky Rice 14

Sweet coconut milk soaked warm sticky rice mound served next to chilled fresh mango cuts.

Fried Banana with Ice Cream 14

Crispy golden battered banana pieces glazed in honey, served next to cool vanilla ice cream.

Signature Fruit Loaded Banana Split 15

Premium ice cream scoops resting alongside fresh split banana halves with chocolate syrups.
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Premium Ice Cream (Single Scoop) 7

Choice of classical rich dessert ice cream scoop profiles served in chilled dishes.

L U N C H  B E V E R A G E S  &  T E A B R E W S

Authentic Sweetened Thai Ice Tea 6

Traditional Rich Thai Ice Coffee 6

Fresh Cracked Sweet Young Coconut 9

Organic Fresh Squeezed Lemonade 6

House Brewed Ice Unsweetened Black Tea 4

Standard Soft Drinks (Coca-Cola / Diet Coke / Sprite) 4

Hot Infusion Pots (Jasmine Green Tea / Roasted Ginger / Hot Chocolate) 4
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