
Veggie Spring Rolls II sweet chili sauce 

Summer Rolls II steamed rice paper I tofu I egg noodles 
lettuce 1 cucumber peanut sauce 

Paht Thai II veggies I tofu I tamarind sauce 

Glass Noodles II veggies ! tofu 

Panang or Masaman Curry II veggies I tofu 

Red or Green Curry II veggies I tofu 

Garlic or Basil Tofu II stir fry 

Basil Fried Rice II veggies tofu 

Jasmine Rice 
Brown Rice 
Steamed Rice Noodles 
Steamed Gloss Noodles 
Sauteed Vegetables 

Asparagus garlic 
Green Beans ! garlic 
Pommes Frites 
Edomome 
Spinach garlic 

*Most items are prepared medium spicy, please let us know if you prefer 
mild, spicy or Thai Hot. Please let us know if you have any allergies. 

j 

L TUESDAY- SUNDAY 

Asian Chicken Salad II mixed field greens chopped lettuce 
cherry tomatoes shredded carrots I purple cabbage crispy noodles 
honey-lime vinaigrette spicy peanut sauce 

Seafood Glass Noodle Salad II steamed glass noodles shrimp 
calamari 1 crawfish 1 tomatoes I cilantro spicy lime vinaigreHe 

Paht Thai II rice noodles I chicken I shrimp I baby corn onions 
bean sprouts I crushed peanuts I tamarind sauce 

Paht Woon Sen II glass noodles shrimp veggies l onions I bell pepper 
baby corn ! straw mushrooms carrots sweet soy-garlic 

Drunken Noodles II wide rice noodles chicken I shrimp veggies spicy basil 

Peppermint Chicken II diced breast of chicken spicy basil mint 
onions I carrots I bell peppers l jasmine rice 

Cashew Chicken II chicken cashews veggies I jasmine rice 

Garlic Chicken or Beef II broccoli jasmine rice 

Red Curry II chicken shrimp crawfish jasmine rice 

Thai Jumbo Shrimp II crispy shrimp I spicy garlic chili veggies jasmine rice 

Crispy Oysters II fried oysters jumbo lump crabmeat 1 veggies 
sweet chili soy glaze I jasmine rice 

N 

(50 ) 899- 886 
4938 Prytania St, NOLA 70115 

Tuesday - Saturday 
11 :00-3:00 Lunch 5:00-10:00 Dinner 

Sunday 
12:00-3:00 Lunch 5:00-9:00 Dinner 

Dark Mondays 

Come host a party or business 
function in our private room. 

CONTACT: 
Diona Chauvin @ 504.899.8886 

Reserve it today 



Vegetable Spring Rolls II fried spicy sweet chili sauce 

Summer Rolls II steamed rice paper 1 shrimp egg noodle ! lettuce 
tofu I carrots 1 cucumber peanut sauce 

Sh u-Mai II steamed I chicken & shrimp dumplings sweet garlic soy 

Skewerless Chicken Sate II cabbage slaw peanut sauce 

Crispy Coconut Shrimp II sweet c hili soy glaze 

Crispy Calamari II sweet chili sauce 

LA Oysters II pecan crust artichoke-leeks tri-pepper chili glaze 
wasabi confit 

Mama's Stuffed Chicken Wings II shrimp ground pork I glass noodles 
seasoning trio I spicy peanut sauce 

M usse/s II steamed I spicy green curry broth I pomme frites 

Mama's Hot & Sour Soup II chicken straw mushrooms baby corn 
water chestnuts bamboo shoot 

Tom Yum Goong II shrimp & mushroom I spicy lemongrass 

Tom Kar Gai II chicken I coconut I thai herbs 

House Salad II mixed field greens I mango tomato 
mango-peanut dressing 

Asian Chicken Salad II mixed field greens chopped lettuce 
cherry tornatoes shredded carrots purple cabbage crispy noodles 
honey-lime vinaigrette 1 spicy peanut sauce 

Naked Shrimp Salad II n1ixed field greens tri-colored peppers 
cherry tomatoes I bean sprouts I mango mango-peanut dressing 

Pecan-Crusted Oyster Salad II spinach 1 jumbo lump 
crab meat I pecans grapes cherry tomatoes wasabi lime aioli 

Spicy Beef Salad II mixed fie ld greens cucumber cherry tomatoes 
cilantro I red onions i spicy lime vinaigrette 

Tuna Tataki Salad II sesame-crusted I mixed field greens 
sweet soy reduction I cherry tomato lime wasabi aioli I cilantro 

$13 chicken II $16 shrimp or crawfish 
Chicken II cashew I veggies 

Chicken II garlic broccoli 

Asparagus II shrimp I mushroom I onion I bell pepper carrots 
*All stir fry and curries are served with jasmine rice 

$13 chicken II $16 1 shrimp or crawfish 

Masaman Curry II coconut milk I sweet potato peanut l red onion 

Panang Curry II coconut milk I green beans I basil 

Green Curry II coconut milk I bamboo shoot I bell pepper eggplant I basil 

Red Curry II coconut milk bamboo shoot I bell pepper onion I carrot I basil 

Red Hot Chili Pepper II red curry green beans kaffir lime 
*All stir fry and curries are served with jasmine rice 

Thai-Coon II jumbo shrimp LA crawfish veggies spicy garlic 
basil sauce 1 fried eggplant jasmine rice 

Crispy Soft Shell Crab II mixed field greens jumbo lump crabmeat 
lemon-basil garlic butter 

Duck Delight II crispy fried shrimp 1 asparagus mushroom green onion 
Mama's sauce 1 jasmine rice 

Chef Merlin's Jumbo Lump Crab Cake II jumbo lump crabmeat 
sauteed veggies sweet chili glaze 

Sea Scallops II shrimp asparagus ! mushroom spicy basil sauce 
jasmine rice 

A hi Tuna II sesame-crusted soy-ginger glaze mixed field greens 
fresh shaved ginger 

Seafood Curry II jumbo shrimp i Louisiana crawfish I fried softshell crab 
spicy green curry 1 eggplant I bell peppers I onions I carrots basil 
jasmine rice 'add scallops $8 

Chilean Sea bass II panko crusted I jumbo lump crabmeat veggies 
spicy coconut green curry jasmine rice 

Whole Fish II shrimp veggies spicy basil sauce ''seasonal market price 

Filet Diana II 7oz filet 1 haricots-verts jumbo lump crabmeat 
mushroom duo j garlic-oyster reduction i crispy onion 

Paht Thai II rice noodles chicken shrimp baby corn onions 
bean sprouts I crushed peanuts tamarind sauce 

Paht Woon Sen II glass noodles I shrimp veggies I onions I bell pepper 
baby corn straw mushrooms carrots I sweet soy-garlic 

Drunken Noodles II wide rice noodles 1 chicken ! shrimp ! veggies 
spicy basil 

Mee Grab Laht No II crispy egg noodles I chicken shrimp veggies 
Mama!s sauce 

Pineapple Fried Rice II shrimp pineapple raisins 

Thai Fried Rice II shrimp chicken egg l baby corn I carrots 

Spicy Basil Fried Rice II shrimp chicken egg I onion bell peppers 
carrots basil 
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