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SiAm Thai
Appetizers

Soups

Vegetable Spring Roll Appetizer
$4.95
Crispy fried spring roll, stuffed with
clear noodles, seasoned cabbage
and carrots, cooked until golden and
served with sweet red pepper and
pineapple sauce.

Chicken Spring Roll Appetizer $5.95
Spring roll stuffed with seasoned
ground chicken, clear noodles,
seasoned cabbage and carrots, fried
until golden brown served with sweet
red pepper and pineapple sauce.

Thai Spring Roll Appetizer

$6.95

Rice paper wrapped roll, stuffed
with seasoned ground pork, clear
noodles and carrot, lightly fried for a
unique texture and taste, served with
sweet red pepper and pineapple
sauce.

Fresh Basil Roll Appetizer

$7.95

**VEGAN** **GLUTEN FREE**
Fresh cucumber, lettuce, bean
sprouts, carrot, basil leaves and clear
noodles rolled in steamed rice paper
served with peanut curry sauce and
Hoisin sauce.

Fried Tofu Appetizer

$5.95

**VEGAN** Deep fried bean curd
cakes served with ground peanuts in
a house sauce.

Steamed Dumpling Appetizer $6.95
Mixture of well-seasoned pork,
mushroom, carrots, celery and
onions stuffed into a dumpling
wrapper, steamed and served with
homemade Thai dumpling sauce.

$4.95

**GLUTEN FREE** Hot and sour
soup with one choice of meat with
mushrooms, lemon grass, lime juice,
kaffir lime leaves red onion, bell
peppers, and tomatoes topped with
cilantro. Your choice of Chicken,
Tofu, Vegetable, Shrimp, or Mixed
Seafood.

$6.95

Yum Beef Salad

Tom Kha Soup

$4.95

**GLUTEN FREE** Coconut milk
made with galangal, kaffir lime
leaves, lemon grass, mushrooms, red
onions, bell peppers, cilantro and
lime juice. Your choice of Chicken,
Tofu, Vegetable, Shrimp or Mixed
Seafood.

Woon Sen Soup

Mixture of mushroom, carrots,
celery and onions in a dumpling
wrapper, steamed and then fried.
Served with Thai dumpling sauce.

Chicken Rice Soup

$4.95

Yum Talay (Spicy Seafood
Salad)

$4.95

Yum Duck (Quarter) Salad

Sliced chicken with rice in a
homemade chicken stock sprinkled
with fried garlic and topped with
cilantro.

Vegetables or Tofu Soup

$6.95

$4.95

Mixed vegetables or tofu in clear
vegetable broth sprinkled with fried
garlic and topped with cilantro.

Wonton wrapper stuffed with real
crab meat and a blend of imported
cheese and seasonings, with a hint of
curry powder, served with sweet red
pepper and pineapple sauce.

Pork Sriracha Gyoza

$6.95

$4.95

House Special
$21.95

Chicken Satay Appetizer

$21.95

$26.95

Shrimp and Scallops sauted in a
basil sauce with mixed vegetables

$8.95

**GLUTEN FREE** Thai herb and
coconut milk marinated chicken
breast meat strips, skewered and
grilled to give it a savory flavor,
served with our peanut curry sauce
and cucumber relish.

$14.95

Large combination of our favorite
appetizers. Two (2) Vegetable Spring
Rolls,Two (2) Thai Spring Rolls, Two
(2) Crab Rangoon, Two (2) Steamed
Pork Dumpling,and a half order of
Fried Calamari served with the Thai
dumpling sauce and the sweet red

Pla Lad Prik House Special

$21.95

A large Swai filet fried golden
brown on a bed of steamed mixed
veggies and finished with chili sauce

Chicken Pad Lad Na

$15.95

Stir-fried flat rice noodles, topped
with broccoli and carrots and snow
peas smothered in a rich brown Thai
gravy.

Thai Style Chicken Basil
Chopped chicken meat stir fried
with onions, green, red, yellow & thai
peppers, spicy basil leaves in a
brown sauce topped with a fried egg,
served with jasmine
pagerice.
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$18.95

Steamed shrimp, squid, scallops,
and mussels tossed with red onions,
bell pepper, tomatoes and cilantro in
a tangy spicy dressing served on a
bed of lettuce.

$20.95

Slices of boneless duck, tossed
with cucumbers, tomatoes, onions,
cilantro, cashew nuts, hot peppers
and lime juice served on a bed of
lettuce.

Basil Entree

$15.95

Sauteed carrot, onions, bell
pepper, and Thai basil leaves with
your choice of protein

Cashew Nuts Entree

$15.95

Sauteed with fresh bell pepper,
carrot, onions, broccoli, snow peas,
cashew nuts and chili paste with your
choice of meat.

Garlic and Black Pepper Entree$15.95

Stir-fried crispy roasted deboned
and sliced duck with carrots, onions,
green bell pepper, sweet basil leaf on
a bed of steamed cabbage, broccoli,
carrots, zucchini with a slightly spicy
basil sauce, served on a sizzling
plate.

Shrimp And Scallop Basil
House Special

Pork, mushroom, carrots, celery
and onions seasoned with sriracha
sauce in a dumpling wrapper,
steamed and then fried, served with
Thai dumpling sauce.

$12.95

Stir Fries Entrees

Wonton Soup

Sizzling Duck House Special

$17.95

A bed of lettuce topped with
chicken breast, almonds, red onions,
mandarin oranges with homemade
Asian Sesame Dressing.

Tender duck well seasoned and
delicately roasted with tamarind
sauce on a bed of steamed veggies.

Crab Rangoon Appetizer

$6.95

Grilled beef mixed with cucumber,
tomatoes, red onions, cilantro, lime
juice and chilies on a bed of lettuce.

Asian Chicken Salad

Clear bean thread noodles in
homemade chicken stock with
ground pork, mushrooms, fried garlic
and cilantro.

Si-Am Duck House Special

Thai Salad
**VEGAN** **GLUTEN FREE**
Lettuce, carrots, tomato, cucumber,
broccoli, red onion with Thai peanut
dressing or Sweet Asian Sesame
dressing.

Seasoned pork wonton in a
homemade chicken stock with lettuce
leaf, fried garlic and cilantro.

Fried Vegetable Gyoza
Appetizer

Si-Am Sampler

Salads

Tom Yum Soup

$18.95

Broccoli, carrots, cabbage and
zucchini with choice of protein
sauteed in a special garlic with black
pepper sauce topped with fried garlic.

Eggplant With Basil Entree

$15.95

Eggplants, Thai basil leaves, red
bell peppers, onions and chili paste
with your choice of protein sauteed
with a mildly spicy Thai brown sauce.

Pepper Steak Entree

$15.95

Stir-fried beef with special sauce,
onions and bell peppers topped with
black pepper.

Mixed Vegetables Entree

$15.95

Stir-fried variety of fresh
vegetables sauteed in light brown
gravy with your choice of meat.

Sweet and Sour Entree

$15.95

Thai style sauteed, not fried, with
fresh bell peppers, onion, cucumber,
tomatoes and pineapple. Served with
a sweet and sour sauce and your
choice of protein.

Ginger Entree
Stir-fried fresh bell pepper, carrot,
snow pea, onion, mushroom, and
shredded ginger with your choice of
protein.

$15.95

pepper and pineapple sauce.

Grilled Red Pork Plate

Lunch Menu
Lunch is only served Monday through
Friday from 11:00am until 1:30pm.
Lunch Salads
Lunch Thai Salad
$5.95
Lettuce, topped with carrot, tomato,
cucumber, broccoli and red onion
served with Thai peanut dressing

Lunch Asian Chicken Salad

$9.25

A bed of lettuce topped with
chicken breast, almonds, red onions,
Mandarin oranges and chow Mein
noodles served with sweet Asian
sesame dressing

Lunch Curries
Lunch Panang Curry

$11.95

Panang curry dish with creamy
coconut milk, mixed vegetables with
your choice of meat.

Lunch Massaman Curry

$11.95

Slowly cooked with Thai
massaman curry, fresh potatoes,
carrot, onion and peanut with your
choice of meat.

Lunch Red Curry

$11.95

Lunch Green Curry

$11.95

Your choice of meat with coconut
milk, bell pepper, green bean,
bamboo shoot, Thai eggplants, and
Thai basil.

Lunch Fried Rice
Lunch Fried Rice

$11.95

Fried jasmine rice with egg,
broccoli, carrots, onions and one
choice of meat.

Lunch Basil Fried Rice

$11.95

Fried jasmine rice with egg, bell
peppers, snow pea, onion, carrots,
and sweet basil leaves with your
choice of meat.
Fried jasmine rice with egg,
shrimps, chicken, onion, pineapple,
cashew nuts and curry powder.

Lunch Noodles
Lunch Pad Thai Noodle

$11.95

Stir-fried rice noodles with bean
sprouts, green onion, egg and ground
peanuts in a special sauce with your
choice of meat.

Lunch Pad Drunken Noodles $11.95
Stir fried large rice noodles with
egg, onions, bell pepper, tomatoes,
mushroom, broccoli, carrot, Thai basil
leaves, chili paste and your choice of
meat.

Lunch Pad See-Ew

$11.95

Sauteed carrot, onions, bell

$15.95

$15.95

$15.95

$15.95

The most famous of our curries. An
excellent traditional Panang curry
dish made with your choice of
protein, creamy coconut milk,
cabbage, broccoli, carrots and
zucchini.

Green Curry Dinner

$15.95

Green Chili curry sauce from
coconut milk with bell peppers, green
beans, bamboo shots, Thai
eggplants, Thai basil leaves and your
choice of protein.

Fried Rice
$15.95

Seasoned Jasmine rice fried with
egg, broccoli, carrot, onions and your
choice of protein.

Basil Fried Rice

$15.95

Fried jasmine rice with egg, bell
peppers, snow peas, onions, carrot
and basil leaves with your choice of
protein.

Pineapple Fried Rice

$15.95

Fried jasmine rice with shrimp and
chicken, egg, onions, pineapple,
cashew nuts and a touch of curry
powder.

$3.50
$3.50
$3.50
$2.50
$4.50
$4.50
$4.95
$2.50
$2.50
$2.00
$2.50
$4.00

Fried Brown Rice and
Beansprouts

$15.95

Jasmine brown rice with egg, bean
sprouts, green beans, onions and
carrots with choice of protein.

Kids Menu (12 and under
only)
Kids Chicken Pad Thai Noodle $6.95
Stir-fried rice noodles with bean
sprouts, egg and ground peanuts in a
special Tamarin sauce

Kids Chicken Fried Rice

$6.95

Seasoned Jasmine rice fried with
egg, broccoli, carrot, onions

Kids Chicken Pad See-Ew

$6.95

Stir-fried extra-large rice noodles,
egg, broccoli and carrots with special
sweet and savory brown sauce

$11.95

Kids Chicken Panang with Rice $6.95
Creamy coconut milk, cabbage,
broccoli, carrots and zucchini.

$11.95

Kids Fried Chicken and Fries

$6.95

Thin sliced chicken breast battered
in tempura and fried crisp served with
honey mustard and French fries

$11.95

Drinks

Rice noodles, bean sprouts,
cilantro, scallion and fried garlic with
your choice of meat.

Lunch Stir Fries
Lunch Basil

$15.95

Thai style, mild red curry sauce
made with coconut cream, bamboo
shoots, bell peppers, pineapple and
Thai basil with your choice of protein.

Fried Rice

Sides
Side of Extra Chicken
Side of Extra Pork
Side of Extra Tofu
Side of Extra Veggies
Side of Extra Beef
Side of Extra Shrimp
Side of Fried Rice
Side of Brown Rice
Side of White Rice
Side of Peanut Sauce
Side of Steamed Noodles
Side of Curry Sauce

Red Curry Entree

$15.95

Stir-fried clear noodle, egg,
tomatoes, mushrooms, cabbage and
onions with your choice of protein.

Stir-fried clear noodles, egg,
tomatoes, black mushrooms,
cabbage, and onion with your choice
of meat.

Lunch Noodle Soup

$15.95

Rice noodles, bean sprouts,
broccoli, carrots, cabbage, cilantro
and fried farlic in freshly made stock
with your choice of protein.

Stir-fried flat rice noodles, topped
with broccoli and brown Thai gravy
with your choice of meat.

Lunch Pad Woon Sen

$15.95

Stir-fried flat rice noodles, topped
with broccoli and brown Thai gravy
with your choice of Chicken, Pork,
Beef, Tofu, Shrimp, Squid, or
Seafood.

Noodle Soup Entree

Curries

Panang Curry Entree

Stir-fried extra-large rice noodles,
egg, broccoli, carrots with special
sweet and savory brown sauce with
your choice of protein

Stir-fried large rice noodles with
special house sauce, egg, broccoli,
carrots and your choice of meat.

Lunch Pad La Na

$15.95

XL rice noodles, egg, onions, bell
pepper, tomatoes, mushroom,
broccoli, carrot, Thai basil leaves stir
fried in a flavorful tangy sauce. With
your choice of protein.

Pad Lad Na Entree

$15.95

Slowly cooked Thai Massaman
curry sauce with fresh potatoes,
carrot, onions and peanuts and your
choice of protein.

Stir-fried rice noodles with bean
sprouts, egg and ground peanuts in a
special Tamarin sauce with your
choice of protein.

Pad See-Ew Entree

$15.95

Your choice of protein sauteed in a
peanut sauce, served on a bed of
steamed broccoli.

Massaman Curry Entree

Noodle Entree Selections

Pad Woon Sen Entree

Lunch Pineapple Fried Rice $11.95

Amazing Entree

Tender beef slowly simmered in a
traditional rich Panang Curry sauce
made with thick coconut cream for
added richness. Garnished with a
variety of steamed vegetables served
with Jasmine Rice.

Pad Thai Noodle Entree

Prig Khing Entree

Stir-fried slightly spicy of Prig Khing
paste, green beans, bell pepper,
bamboo shoot, onion and Thai basil
leaves with your choice of protein.

Slow Simmered Beef Panang $19.95
Curry

Pad Drunken Noodle Entree

Another Thai flavored with a mild
red curry sauce, coconut milk,
bamboo shoot, bell pepper,
pineapple, and Thai basil with your
choice of meat.

$17.95

Tender marinated pork simmered
then grilled for an incredible authentic
flavor served over jasmine rice and
accompanied by garlic and black
pepper stir fry vegetables, fresh
cucumber slices and special red pork
sauce.

Thai Tea

$3.95

Dessert

$11.95
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Thai Donuts with Sweet Cream $5.95

pepper, scallion , Thai basil leaves
with your choice of meat.

Lunch Cashew Nuts

Sauce
Mango with Sweet Sticky Rice
(Seasonal)
Cheesecake Spring Roll with
Strawberry Preserves
Apple Bake with Coconut Ice
Cream
Fried Banana Delight with
Coconut Ice Cream

$11.95

Sauteed with fresh bell pepper,
carrot, onions broccoli, snow pea,
celery, cashew nuts and chili paste
with your choice of meat.

Lunch Garlic and Black Pepper
$11.95
Sauteed garlic sauce with black
pepper and mixed vegetables with
your choice of meat.

Lunch Eggplant with Basil

$11.95

Thai style sauteed with a mild spicy
of Thai eggplants, Thai basil, and bell
pepper and chili paste with your
choice of meat.

Lunch Pepper Steak

$11.95

Stir-fried beef with special sauce,
onions and bell peppers topped with
black pepper.

Lunch Mixed Vegetables

$11.95

Stir-fried fresh vegetables sauteed
in light gravy with your choice of
meat.

Lunch Sweet and Sour

$11.95

Thai style sauteed fresh bell
pepper, onions, cucumber, tomatoes,
pineapple and scallions with
homemade sweet and sour sauce
with your choice of meat.

Lunch Ginger

$11.95

Stir-fried fresh bell pepper, carrot,
snow pea, onion, mushroom, scallion
and shredded ginger with your choice
of meat.

Lunch Prig Khing

$11.95

Stir-fried spicy of prig khing paste,
green bean, bell pepper, bamboo
shoot, onion and Thai basil leaves
with your choice of meat.

Lunch Amazing Entree

$11.95

Your choice of meat sauteed in a
peanut sauce, served on a bed of
steamed broccoli.
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$7.95
$7.95
$8.95
$8.95

