
7700 Las Vegas Blvd. S., Suite #9 Las Vegas, Nevada 89123 
(702) 837-8991, 837-9023, Fax 837-9403 

APPETIZERS 

1.  Sa-tay (Chicken or Pork)…….………………………………………………………..6.95 
 Marinated with coconut milk and curry paste, served with peanut sauce and cucumber dip. 

2.  Tod-Mun……………….......………………………………………………………………. 7.95 
 Curry fish cakes served with cucumber dip. 

3.  Siamese Toast……….....………………………………………………………………….. 7.95 
 Minced pork and shrimp with Thai herbs on toast. Served with cucumber dip. 

4.  Curry Puff……......…….…………………………………………………………………... 5.95 
 Deep-fried tortillas skin stuffed with curried chicken, potatoes and onions.  Served with cucumber dip. 

5.  Treasure Bags……....…………...………………………………………………………... 5.95 
 Chicken and vegetables wrapped in rice paper. Served with sweet chili sauce. 

6.  Spring Rolls………......…………………………………………………………………….. 4.95 
 Chicken, clear vermicelli noodles, and bamboo shoots wrapped in thin rice paper.  Served with sweet chili sauce. 

7.  Egg Rolls….........…….…….………………………………………………………………… 3.95 
 Clear vermicelli noodles and vegetables wrapped in wonton skin.  Served with sweet and sour sauce. 

8.  B.B.Q. Spare Ribs….....…………………………………………………………………… 7.95 
 Tender pork ribs with chef’s special B.B.Q sauce. 

9.  Crispy Combination (2 pieces of each) .......………………………………….. 10.95 
 Egg Roll, Curry Puff, Siamese Toast, Fried Shrimp & Fried Vegetable. 

10. Pot Stickers……........………………………………………………………………………… 6.95 
 Grilled dumpling stuffed with ground chicken , scallions served with sesame oil seasoning sauce. 

11. Stuffed Chicken Wings…………......……………………………………………………... 7.95 
 Deep fried boneless chicken wings stuffed with chicken bamboo shoots. 



 SOUP                  Bowl Hot Pot 
• 12. Tom-Yum 

 Essence of chili, galanga ginger, lemongrass, kaffir leaf & lime juice with 
Mushrooms and choice of chicken or shrimp. 
 Chicken…………………………………………. 4.50       9.95 
 Shrimp…………………………………………... 5.50      11.95

* 13. Tom-Kah 
 Essence of chili, galanga ginger, lemongrass, kaffir leaf & lime juice in coconut 
soup with mushrooms and choice of chicken or shrimp. 
 Chicken…………………………………………. 4.95       10.95 
 Shrimp…………………………………………... 5.95       12.95 
* 14 Poh-Tak....…………………………………………..…  15.95 
 Fresh seafood soup with mushroom, chili, tomatoes, fresh basil, lemongrass and limejuice.  (Hot Pot order only) 

15. Wor Wonton……………………………… 4.50         9.95 
 BBQ pork, chicken, pork wonton, shrimp and bok choy in chicken broth. 

16. House Special……………………….......4.50         9.95 
 Chicken, shrimp, tofu, straw mushroom, napa cabbage & clear vermicelli 
noodle topped with seaweed. 

 SALAD 

 17. Thai Room Salad……………….......…………….......……………………………………….. 8.95 
 Chicken, shrimp, egg, tomato, mushroom and lettuce served with peanut dressing. 

* 18 Pra-Goong (Shrimp Salad) ………....……………………………………………………. 9.95 
 Shrimp tossed with chili, lemon grass and limejuice on a bed of lettuce. 

* 19 Nam-Sod……….............………………………………………………………………………… 8.95 
 Minced pork with dry chili, garlic, ginger, onions & peanuts tossed in lime dressing.. 

* 20 Larb (Beef, chicken or Pork)…………….....……………………………………………... 8.95 
 Ground meat with red onions, carrots & rice powder tossed in lime dressing. 

* 21 Yum-Nuea (Beef Salad).………….......…………………………………………………….. 8.95 
 Charbroiled tender beef with cucumber, red onion & rice powder tossed in lime dressing. 

* 22 Yum-Talay (Seafood Salad) .…....……………………………………………………….. 12.95 
 Variety of seafood with garlic, onion, lemon grass & mint leaf tossed in lime dressing. 

* 23 Yum-Woonsen.…..........…..…………………………………………………………………….. 8.95 
 Clear noodles, chicken, shrimp, chili, mushrooms & scallions tossed in lime dressing. 

* 24 Som-Tum (Papaya Salad) .………......……………………………………………………. 6.95 
 Shredded fresh green papaya with tomatoes, green beans, peanuts & dried shrimp tossed in lime dressing. 



 THAI ENTREES 

* 25 Spicy Chicken Mint.....…………………………………………………………………….. 8.95 
 Grounded with green chili, garlic, onion and mint leaves. 

26 Thai B.B.Q Chicken………….......………………………………………………………….. 9.95 
 Boneless half chicken marinated with Thai herbs and spices. Served with Thai B.B.Q sauce. 

* 27 Pad Pik Sod (Beef, chicken or pork)……....................……………………… 8.95 Shrimp 10.95 
 Choice of meat with onions, bell peppers, chili and fresh basil. 

28 Rama Chicken……….......…………………………………………………………………... 9.95 
 Sliced grilled chicken breast on a bed of spinach topped with Thai Room peanut sauce. 

* 29 Lemon Grass Chicken………….......………………………………………………………. 9.95 
 Sliced charbroiled chicken breast with steam vegetables in a garlic, lemongrass sauce. 

30. Gratiam Pik Thai (Beef, chicken or pork)……................................…………… 8.95 Shrimp 12.95 
 Choice of meat sautéed in fresh garlic and black pepper sauce. 

* 31. Pad Pik King (Beef, chicken or pork)………...........................……………... 8.95 Shrimp 12.95 
 Choice of meat cooked in red curry paste with green beans and zucchini. 

32. Thai Room Special Mix Vegetables…………….............……………………………………. 7.95 
 Variety of fresh vegetables stir-fried with garlic, tomatoes, mushroom and basil. 

* 33. Volcano Chicken………...………..……………………………………………………… 11.95 
 Sliced chicken breast cooked in Thai chili sauce with mix vegetables. 

34. Exotic Eggplant…........………………………………………………………………………. 7.95 
 Thai eggplant sautéed in spicy garlic sauce with basil. 

35. Tamarind Duck…………......……………………………………………………………….. 15.95 
 Sliced marinated duck topped with chef’s special tamarind sauce served with steam vegetables. 

* 36. Crispy Duck….…………………………………………………………………………… 15.95 
 Boneless half duck deep-fried on a bed of stir-fried mix vegetables with black bean sauce. 

* 37. Basil Duck……..………………………………………………………………………….. 15.95 
 Sautéed bamboo shoots, bell peppers, onions with fresh basil sauce over duck. 



 THAI CURRIES 

* 38. Red Curry (Beef, chicken or pork) …............................……………………... 8.95 Shrimp 10.95 
 Choice of meat with bamboo shoots in a coconut red curry sauce. 

* 39. Green Curry (Beef, chicken or pork) ….….............................……………... 8.95 Shrimp 10.95 
 Choice of meat with bamboo shoots & green peas in a coconut green curry sauce. 

* 40. Yellow Curry (Beef, chicken or pork) ………............................…………….. 8.95 Shrimp 10.95 
 Chunks of chicken breast with potatoes in coconut yellow curry sauce. 

* 41. Panang-Nuea.….........................………..………………………………………………………………… 10.95 
 Sliced beef tenderloin in light sweet coconut curry sauce. 

* 42. Masamun-Nuea.…............................…………………………………………………………………. 12.95 
 Chunks of tender beef with white onions, tomatoes, peanuts in chef special coconut curry sauce. 

* 43 Curry Duck.….........................…………...………………………………………………………………… 15.95 
 Sliced seasoned duck, bamboo shoots & bell pepper covered in thick red curry sauce. 

 CHINESE ENTREES 

44. Moo Goo Gai Pan.…….............................………………………………………………………………… 8.95 
 Chicken with cabbage, straw mushroom, water chestnut, peas & carrots stir fried in light soy sauce. 

45. Lemon Chicken.…...............................……………………………………………………………………… 9.95 
 Batter fried chicken breast topped with chef’s special lemon sauce. 

46. Nutty Chicken.………..............................…………………………………………………………………... 8.95 
 Chicken stir-fried with almonds, cashews, snow peas, bamboo shoots, mushroom & water chestnut. 

47. Sweet and Sour (Chicken or pork) .….....……..........8.95 .………………...Shrimp…………. 10.95 
 Choice of chicken or pork batter fried tossed with sweet and sour sauce garnished with bell peppers and 
 white onions. 

* 48. Szechuan Chicken.…...........................………………………………………………………………….. 8.95 
 Chicken with celery, bell peppers, onions & peanuts sautéed with szechuan sauce. 

49. Beef Broccoli.…….................................……………………………………………………………………… 9.95 
 Stir-fried tender beef and broccoli with brown gravy sauce. 



* 50 Honan Beef.……………...…………………............................……………………………………………… 9.95 
 Slices of tender beef & vegetables in black bean sauce served on a sizzling hot platter. 
51. Beef Pepper.…….............................…………......…………………………………………………………….. 9.95 
 Slices of tender beef cooked with bell peppers, onions in dark brown sauce. 

* 52 Mongolian Beef.…...............................……………………………………………………………………… 9.95 
 Sautéed tender beef in spicy Mongolian sauce with celery, bell pepper & onions over a bed of crispy noodles. 

* 53. Mu Shu (Beef, chicken or pork)………………… 8.95....................................... Shrimp 10.95 
 Choice of meat stir fried with mix vegetables wrapped in a plum sauce coated tortilla. 

54. Tofu Delight.……................................……………………………………………………………………….. 8.95 
 Lightly fried tofu stir-fried with baby corn, carrots, bok choy & straw mushrooms. 

55. Chinese Mix Vegetables.….....................…..........………………………………………………………… 7.95 
 Variety of fresh mix vegetables stir-fried in garlic and light soy sauce. 

 SPECIALTY SEAFOOD ENTREES 

* 56. Choo Chee Salmon.………...........................…………………………………………………………… 15.95 
 Salmon steak topped with light coconut red curry sauce served with grilled eggplant. 

* 57. Spicy Catfish.……...………..........................……………………………………………………………… 12.95 
 Slices of catfish deep fried and sautéed in spicy curry paste with green beans and zucchini. 

* 58. Pla Lard Pik.……..…..........................…………………………………………………………………….. 16.95 
 Whole fish deep-fried topped with spicy curry paste with green beans and zucchini. 

59. Ginger Fish.................................……………………………………………………………………………… 16.95 
 Whole fried snapper with onions and mushrooms in ginger sauce. 

60. Steam Fish.…............................……....……………………………………………………………………… 18.95 
 Filet of sea bass with house special sauce garnished with celery, ginger & scallions. 

61. Shrimp on Shell.….......................…......…………………………………………………………………... 14.95 
 Pan-fried shrimp with shell on covered with chef’s special sauce. 

62. Curry Shrimp.……..........................…....…………………………………………………………………… 10.95 
 Shrimp with onions and bell peppers in spicy egg curry sauce. 

63. Cantonese Shrimp.………......................……….......…………………………………………………….. 10.95 
 Shrimp cooked with eggs, celery, onions, and bamboo shoots in Cantonese sauce. 



64. Scallops & Asparagus.……............................…………………………………………………………… 15.95 
 Sautéed scallops and asparagus in brown sauce. 

* 65. Hong Kong Hot Pot........................……………..………………………………………………………. 15.95 
 Variety of seafood steamed with vegetables and tofu in black bean sauce. 

* 66. Seafood Pik King.……........................…………………..………………………………………………. 15.95 
 Variety of seafood with green beans and zucchini sautéed in red curry paste. 

* 67. Honan Seafood.……….........................…..……………………………………………………………… 15.95 
 Variety of fresh seafood with vegetables in black bean sauce served on a hot sizzling platter. 

68. Thai Sweet & Sour Seafood.…….................….........…………………………………………………. 15.95 
 Variety of fresh seafood cooked with tomatoes, onions, pineapple, cucumber in Thai sweet and sour sauce. 

 HOUSE SPECIAL NOODLES 

* 69 Pad Thai (Beef, chicken or pork)………….....................……………….……. 8.95 Shrimp 10.95 
 Pan-fried rice noodles with choice of meat, bean sprouts, ground 
peanuts, scallion and eggs. 

70. Lard Naar (Beef, chicken or pork) …….....................………………………... 8.95 Shrimp 10.95 
 Pan-fried flat rice noodles topped with choice of meat, broccoli and 
soybean gravy. 

71. Pad See Yew (Beef, chicken or pork) …........................………………………. 8.95 Shrimp 10.95 
 Pan-fried flat rice noodles with choice of meat, broccoli and bean 
Sauce. 

* 72. Pad-Khee-mao (Beef, chicken, or pork)......................................... 8.95 Shrimp 10.95 
 Pan fried flat rice noodle with tomatoes, onions, green beans, 
chili, and garlic. 

73. Chow Mein (Beef, chicken or pork) ……….......................……………………. 8.95 Shrimp 10.95 
 Pan-fried egg noodles with choice of meat and mix vegetables. 

 RICE 

74. Pineapple Fried Rice………....….....................……...…………...………………………….…………... 12.95 
 Shrimp, chicken, pineapple, cashew and egg. 

75. Crab Fried Rice……….............................…………………...………………………….………….……… 10.95 
 Crab meat, egg, onions and yellow curry powder. 



* 76. Basil Fried Rice (Beef, chicken or pork) ……..................……….……….. 8.95 Shrimp 10.95 
 Choice of meat with green beans, onions, tomatoes and fresh basil. 

77. Fried Rice (Beef, chicken or B.B.Q. pork) ….....................…………………. 7.95 Shrimp 9.95 
 Choice of meat with eggs, onions and scallions. 

78. Steamed  Rice…..………………………………………………………………………… .50 
  per person 

 COMBINATION PLATE 
$11.95 
Served with wonton soup, chicken fried rice or steamed rice, steamed mix vegetable with garlic sauce. 
 
1. Rama Chicken 6. Sweet and sour chicken or pork 
 2. Lemon chicken 7. House Special Chow-Mein 
 3. Spicy chicken mint * 8. Mongolian beef * 
 4. Szechwan chicken 9. Honan beef * 
 5. Garlic chicken or pork 10. Thai Beef Pa-Nang Curry 
  

 JAPANESE MENU 

 APPETIZERS 

79. Edameme….........…………………………………………………………………………… 3.95 
 Boiled green soybeans lightly salted. 

80. Agedashi-Tofu…………..………………………………………………………………... 4.95 
 Fried tofu served in a light fish broth with scallions & grated daikon radish. 

81. Yu-Tofu………….......……………………………………………………………………… 4.95 
 Boiled tofu served with special miso sauce. 

82. Nasu-Dengaku………...………………………………………………………………... 6.95 
 Grilled eggplant smothered with sweet miso sauce. 

83. Soft Shell Crab………………………………………………………………………….. 9.95 
 Deep-fried soft-shell crab served with special garlic sauce. 

84. Tempura (4)…………..………..………………………………………………………… 9.95 
 Fresh shrimp & vegetable deep-fried in light batter. 

85. Shumai………………........………………………………………………………………. 4.95 
 Steamed or deep fried pork dumpling. 



86. Fried Calamari…...……………………………………………………………………… 8.95 
 Lightly fried or grilled with garlic. 

87. Sashimi Appetizer……………………………………………………………………… 14.95 
 Salmon, white fish and tuna. 

 SALAD 

88. Green Salad……………..……………………………………………………………… 3.95 
 Fresh lettuce, cucumber, tomatoes, and carrots topped w/ homemade miso dressing. 

89. Seaweed Salad…………………………………………………………………………. 4.95 
 Exotic seaweed with sesame dressing. 

 SOUP 
90.Miso Shiru…………..………………………………………………………………….. 2.95 

 Soybean soup w/ tofu, seaweed, and scallions.

91. Spinach soup……………………………………………………………………………. 3.95 
 Spinach and tofu in a clear broth. 
 DONBURI 
  
93. Una Jyu………………………………………………………………………………... 19.95 
 Seasoning eel with teriyaki sauce over rice.
 

 ENTREES  
 Served with choice of miso soup or green salad and rice. 
  
 TEMPURA 
 Lightly battered & deep fried 
94. Vegetable……..…………………………………………………………………………… 9.95 
95. Shrimp …………………………………………………………………………………… 14.95 
96. Fish………....…………………………………………………………………………….. 14.95 

 TERIYAKI 
 Broiled to perfection smothered in our special teriyaki sauce 
97. Chicken …...…………………………………………………………………………….. 12.95 
98. Pork…………….………………………………………………………………………….. 12.95 
99. Beef……….…….………………………………………………………………………….. 16.95 
100. Scallop………....………………………………………………………………………. 16.95 
101. Salmon…….……………………………………………………………………………… 16.95 
102. Sushi Platter.…………..…………………………………………………………….. 21.95 
 Salmon, white fish, tuna, squid, shrimp, crab stick, egg, salmon egg & tuna roll. 
103. Sashimi Platter...……………………………………………………………………. 25.95 
 Salmon, tuna, white fish, squid, clam, octopus & mackerel. 
  



 

SPECIALTY COMBINATION DINNERS 

 BENTO 

 Boxed dinner set includes miso soup, green salad, California Maki, shrimp & vegetable tempura, rice and choice of
teriyaki. 
  
104. Beef.…………………......…………………………………………………………………… 20.95 
105. Chicken or Pork………...………………………………………………………………… 16.95 
106. Shrimp…………………….....………………………………………………………………. 18.95 
107. Scallop………………………….......………………………………………………………… 18.95 
108. Salmon……….....………………………………………………………….………………... 18.95 

 Sushi Menu 

Nigiri Seafood on top of seasoned rice (2 per order)  

1 Tuna 5.95
2 Yellowtail 5.95
3 Crab 4.95
4 Smoke Salmon 5.95
5 Fresh Salmon 5.95
6 Shrimp 4.95
7 Sweet Shrimp 5.95
8 Scallop 5.95
9 Octopus 4.95
10 Fresh Water Eel 5.95
11 Sea Urchin 7.95
12 Salmon Roe 5.95
13 Flying Fish Roe 5.95
14 Smelt Roe 5.95
15 Whitefish 4.95
16 Squid 4.95
17 Mackerel 4.95
18 Egg 4.95
19 Albacore  5.95
20 Surf Clam 4.95
21 Fried Tofu Pouches 4.95



Makimono   Rolls Wrapped with seaweed and seasoned rice 
 (4-8 pcs)  

1 California 5.95
2 Tekka Tail 4.95
3 Kappa Maki 4.95
4 Oshinko Maki 4.95
5 Spicy Tuna 5.95
6 Sake Kawa 5.95
7 Unagi Q 5.95
8 Caterpillar 11.95
9 Rainbow 11.95
10 Spider 9.95
11 Philly 6.95
12 Negi-Hama 5.95
13 Kani Kama 5.95
14 Kaibashira 5.95
15 Dragon 14.95
16 Yasa Maki 5.95

TEMAKI Cone Shape rolls wrapped with seaweed and seasoned rice 
 (1 per order)  

1 California 4.95
2 Spicy Tuna 4.95
3 Sake Kawa 4.95
4 Unagi Q 4.95
5 Tempura 5.95
6 Kaibashira 4.95
7 Spicy Scallop 5.95

DESSERTS 
Fried Banana…………………………… 3.95 with ice cream………..…………….. 5.95 
Fried Ice Cream…………………………………………………………………………………. 5.95 
Vanilla or coffee choice of topping caramel or chocolate (with Kahlua add 2.00) 
Exotic Flavor Ice Cream………………………………………………………………………. 3.95 
Red bean, Green tea, Thai coconut 

BEVERAGES 
Soda……………………………………… 
Coke, Sprite, Diet Coke, Mr. Pibb 1.50 Hot Tea (per person)………………. 
Jasmine or Green Tea 1.00 

Thai Ice Tea…………………………….. 2.50 Perrier Water………………………. 2.50 
Thai Ice Coffee…………………………. 2.50 Bottled Water……………………… 1.50 
Juice……………………………………... 
 Cranberry or Orange 2.00 Ice Tea……………………………… 1.50 
Lemonade…………………… 1.50 Coffee……………………….……… 1.50 



BEERS 

Bud…………………………….………… 2.50 Singha……….……………………... 3.75 
Bud Light……………………………….. 2.50 Heineken…………………………… 3.50 
Coors……………………………………. 2.50 Tsing Tao…………………………... 3.50 
Coors Light……………………………... 2.50 Corona Extra………………………. 3.00 
O’Douls………………………………….. 2.50 Sapporo…………………….……… 3.75 
Miller Genuine Draft…………………... 2.50 Asahi or Kirin……………………… 3.75 

HOUSE WINE BY GLASS 

Chardonnay……………………….……. 4.50 Merlot …………….………………... 4.00 
Cabernet Sauvignon………………….. 4.00 White Zinfandel…………………… 4.00 
Plum Wine………………………………. 4.50 Wan Fu…………………….……….. 4.00 
Sake (large)……………………….……… 7.50 

:) Gift certificates available 
:) No personal checks accepted 
:) We reserve the right to refuse service to anyone 
:) 15% gratuity will be added for parties of 6 or more 
:) Prices are subject to be change without notice 


