
fried cashew with green onion and thai  
bird’s eye chili*

fried hard boiled egg with  
tamarind sauce

salty thai beef jerky

peek gai nam daeng / chili garlic wings
Fried Chicken, tamarind sauce with sriracha, fresh herbs, and 
scallions

mou satay / pork satay
Grilled pork tenderloin, coconut milk, curry powder, lemongrass; 
served with peanut sauce and cucumber relish

louk chin gai / chicken meatball
Ground chicken meatball, coriander seed,  
kaffir lime leaf, yellow curry

hoi obh / steamed mussels*
Steamed P.E.I. mussels, lemongrass, Thai basil, chili

mou pa lorw / braised pork belly
Braised pork belly, pickled daikon and mustard green, cinnamon, 
star anise, soy

chicken curry with roti
Chicken, bell peppers, onion, yellow curry, roti flatbread

kai yang / grilled rack of lamb
Grilled rack of lamb, garlic, cilantro, soy; served with peanut sauce 

yum pak boong krob / crispy morning  
glory salad
Crispy Thai spinach, shrimp, shallot, yum dressing served  
with cucumber relish

neua nam tok / waterfall steak salad
Marinated steak, English cucumber, red onion, toasted rice,  
Thai bird’s eye chili, yum dressing

yum suhmo / pomelo salad
Asian grapefruit, watermelon, lemongrass, mint, cilantro  
and lime juice. Add grilled shrimp +5

som tum / green papaya salad*
Green papaya, tomato, long bean, peanut, dried shrimp, 
bird’s eye chili, lime juice

laab gai / minced chicken salad
Minced chicken, shallot, mint, cilantro, toasted rice, yum dressing

thai grilled chicken salad
Marinated chicken breast, cherry tomato, Thai basil, kaffir, 
gluten free soy, sesame
sub Shrimp +2 / Grilled Salmon +4

peanut sauce�steamed jasmine rice� 
steamed brown rice�sticky rice

roti flatbread

coconut jasmine rice � curry jasmine rice

thai coffee mousse with chocolate fudge

coconut forbidden rice with  
pandan panna cotta

seasonal ice cream

goong obh woon seng / steamed prawn  
with mung bean noodles 
Steamed prawn, Chinese celery, mung bean noodle, shitake 
mushroom, ginger, white pepper, soy

neua massaman / short rib with  
massaman curry
Braised short rib, onion, sweet potato, tamarind, peanut, 
Massaman curry; Jasmine rice.

pad kra prow mou makreau / ground pork 
with holy basil*
Ground pork, Thai apple eggplant, garlic, onion, Thai bird’s eye 
chili, Thai holy basil; Jasmine rice. Add wok fried egg +3

pla douk pad phet / crispy catfish  
with red curry * 
Crispy catfish, young bamboo shoot, Thai apple eggplant, kaffir 
lime leaf, red curry; Jasmine rice.

gai yang / grilled marinated chicken 
Grilled young chicken, coconut milk, turmeric, garlic, cilantro; 
served with Thai sweet chili sauce

suea rong hai / grilled steak
Grilled strip steak, garlic, soy; served with jaeo dipping  
sauce and sticky rice

ped sarm rod / crispy tamarind duck 
Roast duck, Thai Holy basil, tamarind, garlic, baby bok choy, 
yellow squash; Jasmine rice

gaang keau wann pla salmon / salmon with 
green curry* 
Salmon, bamboo shoot, Thai apple eggplant, chili, Thai holy basil, 
green curry

khao soi neua / chiang mai 
curry noodles 
Braised beef, coconut milk, fresh noodles, cilantro, Northern curry

tom kha gai / chicken coconut soup
Poached chicken, lemongrass, kaffir lime leaf, galangal,  
mushroom, coconut milk

tom yum goong / spicy hot and sour  
shrimp soup
Poached shrimp, kaffir lime leaf, galangal, roasted chili paste, 
lime juice

kuay tiew ped / duck soup
Duck, fresh rice noodles, bean sprouts, cilantro, cinnamon,  
star anise, fried garlic, duck broth

pad thai / rice noodle stir fry
Fresh rice noodles, egg, roasted peanuts, bean sprouts,  
tamarind, scallion
Tofu 12 / Chicken 12 / Shrimp 15 / Combo 18

pad se ew / flat rice noodle  
with sweet soy
Fresh wide rice noodles, Chinese brocolli, egg, garlic, sweet soy 
Tofu 12 / Chicken 12 / Shrimp 15 / Combo 18

pad kee mow / drunken noodles
Fresh wide rice noodles, white onion, bell pepper, Thai basil, 
egg, cherry tomatoes, savory sweet sauce
Tofu 12 / Chicken 12 / Shrimp 15 / Soft Shell Crab 28

khao pad sapparod / pineapple fried rice
Jasmine rice, Chinese sausage, dried shrimp, fresh pineapple, 
curry, roasted cashews
Chicken 16 / Shrimp 20 / Soft Shell Crab 32

khao phad / fried rice
Jasmine rice, egg, onion, soy, bell pepper served; with scallion 
and cucumber slices
Tofu 12 / Chicken 12 / Shrimp 15 / Combo 18
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salads

side items

desserts

entrees

soups

noodles

starters
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vegan pad thai / vegan rice noodle stir fry
Fresh rice noodles, roasted peanuts, bean sprouts, tamarind, 
scallion

vegan pad kee mow / vegan drunken noodle
Fresh wide rice noodles, white onion, bell pepper, Thai basil, 
cherry tomato

12

12

12

vegan 

12—18

12—18

12—28

16—32

12—18

P L E A S E  A S K  U S  A B O U T  TO - G O ,  D E L I V E R Y,  A N D  C AT E R I N G 

chef jet tila grew up in his family’s restaurant 
kitchens and markets in Los Angeles, home to the 
world’s largest Thai population outside of Thailand. 
Today he is recognized as one of the premier Thai chefs 
in the country and was even appointed as the Culinary 
Ambassador of Thai Cuisine by the Royal Thai Consul-
General. Tila is a recurring celebrity chef on Cutthroat 
Kitchen, Guy’s Grocery Games, Iron Chef America, 
Chopped, The Best Thing I Ever Ate, Anthony Bourdain’s 
No Reservations, and CNN’s Parts Unknown.

thai steamed vegetables
Bok choy, Chinese broccoli, Thai apple eggplant, squash, long beans



wine by the glass

beer & cider

cocktails

W H I T E  W I N E S

S PA R K L I N G  /  C H A M PA G N E

Cadonini | Pinot Grigio | Veneto, Italy | 2013

“Wine by Joe” Dobbes | Pinot Gris | Willamette Valley, Oregon | 

2011

A by Acacia “unoaked” | Chardonnay | Sonoma County | 2013

Woodwork | Chardonnay | Central Coast, Calfornia | 2013

Charles de Fere | Blanc de Blanc | France | NV

Valdo | Prosecco | Valdobbiadene, Italy | NV

Tiger | Pale Lager | Singapore

Lucky Buddha | Pale Lager | China

Amstel Light | Pale Lager | The Netherlands

Fireman’s 4 | American Blonde Ale | Blanco, Texas

Miller Lite | Pale Lager | Chicago, Illinois

Stella Artois | Cidre | Belgium

R E D  W I N E S

R E D  W I N E S

Chalone | Pinot Noir | Monterey, California | 2012

Goldschmidt “Chelsea” | Merlot | Alexander Valley | 2013

Goose Ridge G3 | Cabernet Sauvignon | Columbia Valley | 2010

Mia | Red Blend | Spain | 2012

Emiliana Coyam | Red Blend | Chile | 2011

Bodega Septima | Malbec | Mendoza, Argentina | 2012

Sledgehammer | Zinfandel | California | 2012

wine by the bottle

Chalone | Pinot Noir | Monterey, California | 2012

Goldschmidt “Chelsea” | Merlot | Alexander Valley | 2013

Goose Ridge G3 | Cabernet Sauvignon | Columbia Valley | 2010

Mia | Red Blend | Spain | 2012

Emiliana Coyam | Red Blend | Chile | 2011

Bodega Septima | Malbec | Mendoza, Argentina | 2012

Sledgehammer | Zinfandel | California | 2012

Chandon | Pinot Noir | Napa County | 2012

Lyric by Etude | Pinot Noir | Santa Barbara | 2013

Miura | Pinot Noir | Monterey | 2012

Helderberg | Cabernet Sauvignon | Stellenbosch | 2012

Newton Red Label | Cabernet Sauvignon | Napa Valley | 2010

Ventisquero “Grey” Single Block | Cabernet Sauvignon |  
Maipo Valley | 2011

Nickel & Nickel State Ranch | Cabernet Sauvignon |  
Yountville, Napa Valley | 2011

Dusted Valley | Cabernet Sauvignon | Columbia Valley | 2010

Numanthia Termes | Tinto de Toro, Spain | 2011

Lyeth | Red Blend | Sonoma | 2012

Girard Artistry | Red Blend | Napa Valley | 2011

W H I T E  W I N E S
Cadonini | Pinot Grigio | Veneto, Italy | 2013

“Wine by Joe” Dobbes | Pinot Gris | Willamette Valley, Oregon | 

2011

A by Acacia “unoaked” | Chardonnay | Sonoma County | 2013

Woodwork | Chardonnay | Central Coast, Calfornia | 2013

Viu Manent | Sauvignon Blanc | Colchagua Valley, Chile | 2013

Forefathers | Sauvignon Blanc | Marlborough, New Zealand | 2014

Ramon Bilbao | Albarino | Rias Baixas, Spain | 2013

Boomtown | Pinot Gris | Columbia Valley | 2012

Hanzell “Sebella” | Chardonnay | Sonoma County | 2012

Domaine Chanson, Chassagne-Montrachet | Chardonnay |  
Cote de Beaune, France | 2010

EnRoute | Chardonnay | Russian River, Sonoma Valley | 2012

Gundlach Bundschu | Gewurztraminer | Sonoma Coast | 2012

Darioush | Viognier | Napa Valley | 2012

Tangent | Viognier | Paragon Vineyard, Edna Valley | 2012
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34
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pakpao chula-rita 8

the jet
Coconut, Double Cross Vodka, pineapple, palm simple, basil

tamarind pimm’s #1
Pimm’s, Chartreuse, cucumber, bell pepper, tamarind

mekhong cooler
Real Mccoy 5 years Rum, Phraya Thai Rum, coconut, pineapple,  
ginger, Thai basil

mai thai
Pyrat XO Reserve, Cruzan Rum, lychee, Patron Citronge Lime

hibiscus flame
Shellback Rum, Prosecco, white peach, lychee

lychee mojito
Don Q Rum, lychee, mint, palm simple, lime

garuda’s fury
Patron Silver, Cointreau, St. Germaine, lime and lemon

phuket fashioned
Maker’s Mark 46, house made star anise clove honey, orange and 
aromatic bitters

bangkok snow
Smirnoff Vodka, lemongrass, galangal, kaffir lime, palm 

tuk tuk express
Tito’s vodka, pineapple, passion fruit, palm simple

buddha’s gold
Captain Morgan Coconut Rum, mango, pineapple, agave nectar

swirl 9 � float 11 � works 12 
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8

8

8

9

9

10

10

8

7

7

Premium tequila infused with lemongrass for ten days 

thai beers
Singha | German Style Lager | Thailand

Chang | American Style Lager | Thailand

5

5

I N S TA G R A M . CO M / PA K PA OT H A I T W I T T E R . CO M / PA K PA OT H A I F O O D FA C E B O O K . CO M / PA K PA OT H A I

S PA R K L I N G  /  C H A M PA G N E
Charles de Fere | Blanc de Blanc | France | NV

Valdo | Prosecco | Valdobbiadene, Italy | NV

Chandon Delice | Demi Sec | Napa County | NV

Veuve Clicquot Yellow Label | Brut, France | NV

36

36

49

126

skinny cocktails
hibiscus lemon drop
Double Cross Vodka, Cointreau, lemon juice, hibiscus syrup

watermelon slim
Ketel One Vodka, fresh watermelon and sugar free cranberry

skinny chula-rita
901 Sauza Tequila, lemongrass water, lime and Cointreau

ginger-pisco
Pisco Porton, Cointreau Noir, lemon and lime, fresh ginger

12

9

10

9pakpao fresh housemade juices
Watermelon Mint (Watermelon, Mint, Lime)

Cucumber Thai Basil Cooler (Cucumber, Basil, Mint,  
Cilantro, Lemon)

Green Buddha (Pineapple, Morning Glory, Cilantro,  
Lime, Kale)

handmade lemonades
Original, Lemongrass Kaffir, Lychee, Basil Mint,  
Tamarind, Mango
Add Pearl Vodka $3.25

special teas : coffees
Housemade Thai tea
Housemade Thai coffee
Tropical iced tea
Espresso
Americano
Hot tea
(Gunpowder Green · Orchid Oolong · Herbal Chrysanthemum)

5.50

5.50

6.50

3.50

3.50

2.50

3

4

4

4.75

refreshments
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