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Grilled Chicken Meat Ball gnfuil............. 6.95

With spicy chili sauce

E-San Pork Sausage l&nsandanu............. 8.95

Fermented pork sausage with cellophane
noodle, chopped garlic and steamed sticky rice.
Served with ginger, red onion, lettuce & roasted
peanut.

Grilled Porkvmﬂ\a eeee. 7.50
Grilled marinated pork with Thai herbs

Nam Tok Pork Smnvs™*. ... 8.50

Grilled pork with red onions, cilantro, and
scallion tossed in spicy chili lime dressing

Nam Tok Beef thmnuia™.......................8.95

Grilled marinated beef frank steak with red
onions, cilantro, and scallion tossed in spicy chili
lime dressing

Chicken Wings tnlinaa................c......... 7.50
Fried marinated chicken wings

Thai Style Beef Jerky Hauasden. ... 8.95

Sun dried beef strips. Fried & served with
sriracha spicy sauce

Grilled Pork Neck pauyeing..................... 10.95

Marinated Pork with thai herbs. Served with
Spicy Chili-tamarind sauce

Papaya Salad (Som Tam)

Som Tam Thai &uslne™* ... 7.50
Simply papaya salad with dried shrimp

Som Tam Kai Kem &usinnglaiiAnfiaudia=*.. 8.50
Papaya salad salty egg and dried shrimp

Som Tam Kortmuar Kudnlasmsa= ... 8.50

Papaya salad with rice noodle, sliced pork roll,
bean sprout, crispy pork skin

Som Tam Pu &umnyaaauznan™* . .......... 8.50
Papaya salad with preserved crab

Som Tam Tod &usnnan/faan **............. 8.95

Shrimp with crispy fried shred papaya, green
bean, tomato, crush peanuts

Spicy Bamboo Shoot Salad quyialii™=..... 8.95

Bamboo shoot, red onion, cilantro, toasted rice
powder in spicy chili-lime sauce. Served Warm




