THE

GARDEN

THAI CUISINE

APPETIZERS

GARDEN'S SAMPLER $23
Mixed of appetizers : Egg rolls, Gyoza, Coconut
shrimp, Shrimp tempura & Chicken wings

EGG ROLL $7
Deep fried egg rolls stuffed with mixed vegetable,
Served with sweet & sour sauce.

CHICKEN GYOZA %9
Deep fried gyoza filled with chicken and veggie.

Served with spicy black soy sauce.

SHU MAI $9
Steamed dumpling filled with pork, shrimp and

mushroom. Served with spicy black soy sauce.

CRAB RANGOON $9
Deep-fried stuffed wontons. Filled with a mixture of
cream cheese and imitation crab.

FRESH SPRING ROLL ¢’
Fresh rice paper filled with mixed veggies carrot,
mint, and beansprout. Served with peanut sauce.

Veggie $8 Tofu $9 Shrimp $10

SHRIMP TEMPURA $11

Deep fried battered shrimps. Served with sweet &
S0Ur saucec.

COCONUT SHRIMP §11

Deep fried battered shrimps coated with coconut
flake. Served with sweet & sour sauce.

EDAMAME $7
Steamed soybean with lightly salted

MOO PING $12
Pork strips marinated and grilled on skewers. Served
with EASTERN Thai style sauce.

CHICKEN SATAY $12 ¢
Marinated chicken skewers. Served with peanut
sauce and cucumber chutney

CRISPY TOFU §10 ¢’
Deep fried tofu, Served with crushed peanut on
sweet & sour sauce.

GARDEN HOT WINGS §11 2

Chicken wings with spicy house sauce.

SALT & PEPPER CALAMARI $11
Deep fried battered salt and pepper calamari rings.
Served with sweet & sour sauce

CURRY PUFF $9

Thai pastry stuffed with seasoned chicken, onion,
potato and curry powder. Served with cucumber
chutney.

SOFT SHELL CRAB §18

Deep fried soft shell crabs. Served with sweet & sour
and Sriracha sauce.

S SOUPS

TOMYUM GOONG 2 Y5 $8
Spicy and Sour Thai herbal (Shrimp chili paste,

kaffir lime, galangal and lemon grass) soup with
shrimps, mushroom, onion and tomato. Topped
with cilantro.

TOM KHA KAI $8

Thai coconut Thai herbal (galangal, lemon grass
and Kaffir lime) soup with chicken, onion, tomato
and mushroom. Topped with cilantro.

WONTON SOUP 58

Wonton stuffed with seasoned chicken in clear
soup with broccoli, carrot, onion. Topped with
fried garlic and cilantro

SALADS

SOMTUM &' §11
Shredded green papaya, carrot, green bean and

tomato, tossed in a spicy lime dressing and
topped with roasted peanut.

THAI GARDEN SALAD ¢’ $§12
Spring mixed, carrot, cucumber, tomato, steamed

chicken, wonton crisp and roasted sesame. Served
with peanut dressing.

LARB SALAD 2 $15

Choice of ground chicken or ground beef, mint,
red onions, green onions, rice powder tossed in a

spicy lime dressing.

NAM TOK (THAI BEFF SALAD) 2 §15

Grilled sliced beef, red onions, green onion, mint
and rice powder mixed with spicy lime dressing.

* VEGAN AND GLUTEN FREE ARE AVAILABLE
ON SOME ITEMS PLEASE ASK SERVER
FOR MORE DETAIL*

“Allergy Warning: Menu items may contain or
come into contact with wheat, eggs,
nuts or soybean.
Ask our staff for more information.”

*20% AUTOMATIC GRATUITY IS APPLIED TO

A GROUP OF 5 OR MORE *



CHOICES OF PROTEIN : CHICKEN OR TOFU $16 /
BEEF OR SHRIMP §17 / SEAFOOD (Mussel, squid, shrimp) $19

FRIED RICE

NOODLE

THAI FRIED RICE
Stir-fried jasmine rice with egg, tomato, onions and
Chinese broccoli.

SPICY FRIED RICE 2
Stir-fried steamed jasmine rice with egg,

mushroom, onion, bell pepper, tomato and basil.

PINEAPPLE FRIED RICE $22

Stir-fried steamed jasmine rice with shrimps,

cashew nuts, egg, raisins, tomato, onions and curry
powder.

DOUBLE CRAB FRIED RICE $26
Stir-fried jasmine rice with egg, onion and tomato.
Topped with crab meat and soft shell crab.

STIR FRIED

KA POW 2
Stir-fried fresh chili, garlic, onion, bell pepper, basil,

green bean with basil sauce. Served with jasmine rice.

MIXED VEGGIES

Stir-fried garlic, tomato, mushroom, carrot, broccoli,
green bean and cabbage with oyster sauce. Served
with jasmine rice,

CASHEW NUT & W

Stir-fried carrot, bell pepper, onions, green onion,
cashew nuts, and shrimp chili paste sauce. Served
with jasmine rice,

EGGPLANTS Yo

Stir fried eggplant sliced with bell peppers, carrot,
basil, garlic, with shrimp chili paste sauce. Served
with jasmine rice.

PRIK KING 2

Stir-fried green beans, bell peppers, carrot, with Thai
chili paste. Served with jasmine rice.

GINGER

Stir-fried gingergarlic, tomato, mushroom, carrot,
broccoli, cabbage, green bean and shredded ginger
with oyster sauce . Served with jasmine rice.

SWEET AND SOUR

Stir-fried pineapple, cucumber, onion, tomato, bell
pepper and green onion with sweet & sour sauce.

Served with jasmine rice

GARLIC & BLACK PEPPER

Stir-fried garlic, onion, mushroom, carrot, green
onion and bell peppers in oyster and black pepper
sauce. Served with jasmine rice.

BROCCOLI OYSTER SAUCE

Stir-fried garlic, broccoli and carrot with oyster sauce.

Served with jasmine rice
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PAD THAI ¢’
Stir-fried rice noodle, egg, bean sprout, and green
onion with sweet tamarind sauce. Sided with crushed

peanut.

DRUNKEN NOODLE 2
Stir-fried flat rice noodle, egg, carrot, bell peppers,
garlic, mushroom and basifg

PAD SEE EW

Stir-fried flat rice noodle, egg, broccoli and Chinese
broccoli with sweet soy sauce.

DOUBLE CRAB PAD THAI ¢ $26

Stir-fried rice noodle, eggs, bean sprout, and green
onion with sweet tamarind sauce. Topped with crab
meat and soft shell crab, sided with crushed peanut.

GCURRY

GREEN CURRY 2/ 7/

Mixed of green curry paste and coconut milk with bell
peppers, green bean, bamboo shoots, and basil. Served
with jasmine rice.

RED CURRY 2

Mixed of red curry paste and coconut milk with bell
peppers, green bean, bamboo shoots, and basil. Served

with jasmine rice.

YELLOW CURRY 2

Mixed of yellow curry paste and coconut milk with
potato, onions, and carrot. Served with jasmine rice.

PINEAPPLE CURRY 2

Mixed of red curry paste and coconut milk with

pineapple, bell peppers, green bean, bamboo shoots,
and basil. Served with jasmine rice.

PANANG CURRY # ¢’

Mixed of Panang curry paste, peanut and coconut milk
with choice of proteins and bell peppers. Topped with
kaffir lime. Served with jasmine rice

- Beef or Shrimps $19

- Chicken, Tofu or Mixed Veggies $ 18

ROASTED DUCK CURRY /# $21

Mixed of red curry paste and coconut milk with
roasted duck, pineapple, tomato, bell pepper and basil.

Served with jasmine rice.

Spice level options

: Mild

: Medium
: Hot

: Thai Hot
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GARDEN'S SPEGIAL

THAI STREET KA POW 4 519

Stir fried ground chicken or ground beef with fresh
chili, garlic, onion, bell pepper and basil. Served with
jasmine rice and topped with fried egg.

THAI PORK SPARE RIBS $18

Deep fried tender pork ribs stir-fried with. garlic, black
pepper, onion and brown sauce. Served with jasmine
rice.

THAI BOAT NOODLE /# $18
Spicy beef broth, braised beef, meatballs, bean sprout
and Chinese broccoli with vermicelli noodle

KHAO SOI CHICKEN $18

Coconut curry noodle soup with egg noodle and
chicken. Topped with crispy fried egg noodle and
sided with red onion, pickled mustard greens and lime

SPICY CATFISH # $18

Stir-fried breaded catfish nuggets with spicy sauce, bell
pepper, onion and basil. Served with jasmine rice.

PANANG SALMON & # $25

Grilled salmon with Panang curry, coconut milk,
broccoli, carrot and red bell peppers. Topped with
coconut sauce and kaffir lime. Served with jasmine
ricc

PAD CHA SEAFOOD 4 /4 $22

Stir fried seafood with exotic Thai herbs, peppercorn,
basil, bamboo shoots, bell pepper. Served with jasmine

rice.

GRILLED SALMON WITH MANGO SALSA $23

Grilled Salmon with our signature Thai mango salsa
sauce. Served with jasmine rice.

SEAFOOD CURRY POWDER $§22
Stir fried mixed of seafood (squid, mussel and shrimp)

with egg, onion, green onion, bell pepper, carrot and
curry powder. Served with jasmine rice.

SOM TUM PLATTER /4 & $19
Set of Som Tum, Chicken wings and Sticky rice.

DEEP FRIED WHOLE FISH J#

Your choice of fish. Served with spicy sweet basil sauce
and jasmine rice.

Pompano $22

Snapper $32

SIDE DISHES
JASMINE RICE $2.00
BROWN RICE $4.00
STICKY RICE $4.00
SWEET STICKY RICE $6.00
PLAIN FRIED RICE $6.00
STEAMED NOODLE $3.00
STEAMED VEGETABLE $4.00
FRIED EGG $2.50
PEANUT SAUCE $1.50
SWEET & SOUR SAUCE $1.00

DESSERTS

MANGO WITH SWEET STICKY RICE $12
(Seasonal)

THAI DONUT LOVER $8
Sweet fried dough, glazed with sugar icing. Served
with sweetened condensed milk

ROTI $10

Crispy pan-fried flatbreads, Topped with
sweetened condensed milk and chocolate sauce.

DEEP FRIED BANANA $8 / WITH

ICE CREAM §$12

Deep fried banana wrapped, filled with coconut
flake and roasted sesame. Topped with honey.

ICE CREAM (VANILLA OR COCONUT) $§5

* VEGAN AND GLUTEN FREE ARE AVAILABLE ON SOME ITEMS
PLEASE ASK SERVER FOR MORE DETAIL*

“Allergy Warning: Menu items may contain or come into
contact with wheat, eggs, nuts and milk. Ask our staff for
more information.”

*20% AUTOMATIC GRATUITY IS APPLIED TO
A GROUP OF 5 OR MORE *



BEVERAGES

SOFT DRINK $1.50
Coke / Diet-Coke / Coke zero / Sprite /

Dr. Pepper

Thai Iced Tea / Thai Iced Coffee $5.00
Iced Tea (Sweet / Unsweet) $3.00
Hot Tea $3.00
Flavor : Jasmine / Green Tea /
Ginger Honey
Lemonade $4.00
Coconut Water $5.00
Arnold Palmer $4.00

Club Soda $4.00
Topo Chico / Perrier

Fruit Tea $6.00
Flavor : Strawberry / Peach / Lychee
Pomegranate / Passion Fruit / Mango
Yuzu Honey Lemon / Raspberry

BEERS
Singha $6.00 Tsingtao $6.00
Chang $6.00 Asahi $6.00
Kirin $6.00 Corona $6.00

Bud Light $5.00

SAKE
- Hot Sake (Small $10 / Large $18)

- Sparkling Sake 300ml bottle $18

- Flavored Cold Sake
(Small $10 / Large $18)
: Green apple

: Lychee

: Pear

: White Peach

RED WINE (GLASS / BOTTLE)

Merlot
- Boomtown $10 / $26

- Broadside $28

Cabernet Sauvignon

- Cult Napa (USA) $10 / $28

Pinot Noir
- Le Charmel (France) $10 / $28
- Cloudnine $32

Sweet Red
- Belle Grove (Spain) $7 / $19

California Red Wine
- Slam Dunk (USA) $20

ﬂ The Garden Thai Cuisine

WHITE WINE (GLASS/BOTTLE)

Pinot Grigio
- il Conti (Italy) $10 / $26
- La Fiera (Italy) $26

Riesling
- Falkenstein (Germany) $10 / $28

Sauvignon Blanc
- Ant Moore (NZ) $10 / $28
- Olema (France) $28

Chardonnay
- Joliesse (California) $10 / $26
- Zuccardi Q (Argentina) $28

Rose'
- Summer Rose' $11 / $29

Moscato

- Hardy $10 / $26
- Provincia Di Pavia $28
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