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Appetizers
1. PRAWNS GET DRESSED  Marinated prawns with garlic, glass 
	 noodles, green onions and peppers with egg roll wrapper. Served 
	 with a side of house sauce  ...............................................................................8.95
2. SATAY  Marinated chicken breast or beef on skewers. Served with 
	 peanuts and cucumber sauce ............................................................................8.95
5. SPRING ROLL VEGETARIAN  Mixed cabbage, carrots, mushrooms, 
	 cilantro, celery and glass noodles in egg roll wrapper and deep-fried. 
	 Served with sweet and sour sauce  ...................................................................7.95
6. SWEET POTATOES  Deep-fried sweet potatoes with sesame seeds 
	 and coconut flakes. Served with ground peanuts in special sweet 
	 and sour sauce  .................................................................................................7.95
8. VEGETARIAN COMBO PLATE      Spring rolls & sweet potatoes.  
	 Served with tamarind sauce & sweet and sour sauce.  ....................................8.95

Salads
13. WATER FALL BEEF  Charbroiled beef with cucumbers, onions, mint leaves 
	 and roasted rice powder seasoned with lime juice and garlic dressing  ..........8.95
14. GREEN PAPAYA (SOM TUM)  Finely shredded green papaya 
	 with carrots, tomatoes, and dried shrimp. Tossed with lime juice 
	 and topped with ground peanuts  ......................................................................8.95
15. SEAFOOD SALAD  Grilled seafood combination with red onions, 
	 fresh lime juice, lemongrass, mint leaves, lettuce & garlic dressing  ..............8.95
16. LARB  Ground chicken, toasted rice powder, shallot, chili powder, 
	 mint leaves, cilantro and lime juice  .................................................................8.95

Soups
23. TOM YUM GOONG  Hot and sour soup with prawns, straw 
	 mushrooms, lemongrass, lime leaves, cilantro, chili paste 
	 and fresh lime juice  ............................................................Sm. 11.95…Lrg. 15.95
24. TOM YUM GAI  Hot and sour chicken soup with mushrooms 
	 lemongrass, galanga, cilantro, chili paste, lime juice and 
	 Thai bay leaves  ....................................................................Sm. 9.95…Lrg. 14.95
25. TOM KA GAI  Chunks of chicken breast in a rich coconut broth 
	 flavored with mushrooms, lemongrass, chili paste, cilantro, 
	 Thai bay leaves and Thai “Kha” root  .................................Sm. 9.95…Lrg. 14.95
26. TOM KA TALAY  Seafood in coconut milk soup with prawns, scallops, 
	 calamari, and green mussels. Made with mushrooms, lemongrass, 
	 galanga, chili paste, cilantro and Thai bay leaves  ............Sm. 11.95…Lrg. 15.95
27. POTHAK  Hot and sour seafood soup with prawns, scallops, calamari, 
	 green mussels, mushrooms, lemongrass, galanga, cilantro, chili paste, 
	 fresh lime juice, Thai basil leaves and Thai bay leaves  ....Sm. 11.95…Lrg. 15.95

Chicken & Duck
33. SWEET BASIL CHICKEN  Sauteed chicken breast with garlic, onions, 
	 bell peppers, chili paste, and Thai sweet basil  ..............................................12.95
34. ANGRY CHICKEN  Sauteed chicken breast with garlic, bell peppers, 
	 onions, fresh mushrooms and chili paste  .......................................................12.95
35. PRA RAM LONG SONG CHICKEN  Sauteed chicken breast on a bed 
	 of sauteed spinach. Topped with peanut sauce  ..............................................12.95
36. SIAM CHICKEN  Sauteed chicken breast with garlic, onions, pineapple, 
	 bell peppers, cashew nuts and Thai special sauce  ........................................12.95
37. GARLIC CHICKEN  Sauteed chicken breast with garlic sauce and pepper. 
	 Served on a bed of cabbage, broccoli and carrots  ........................................12.95
38. CHICKEN WITH MIXED VEGETABLES  Sauteed chicken breast with 
	 broccoli, carrots, mushrooms, baby corn and green onions in 
	 garlic and oyster sauce  ..................................................................................12.95
39. PRIG KHING CHICKEN  Sauteed chicken breast with green beans, chili 
	 paste, Thai bay leaves and ground peanuts  ...................................................12.95
40. HONEY CHICKEN  Boneless chicken marinated with Thai herbs and honey. 
	 Barbecued and served with Thai sweet and sour sauce  ................................12.95
41. PED YANG (DUCK)  Sauteed spinach topped with sliced boneless roasted 
	 duck. Served with special house sauce  ..........................................................15.95
42. GANG KUA PED YANG (DUCK)  Sauteed sliced boneless duck in red curry 
	 with coconut milk, pineapple, tomatoes, bell peppers, and Thai sweet basil. 
	 Served in a pineapple shell  ............................................................................15.95
43. GINGER CHICKEN  Sauteed chicken breast with shredded ginger, garlic, 
	 onions, mushrooms and celery  ......................................................................12.95
44. CHICKEN CASHEW NUTS  Sauteed chicken breast with garlic, water 
	 chestnuts, bell peppers, onions, carrots, Chinese prunes and roasted 
	 cashew nuts flavored with sweet and sour sauce  ...........................................12.95

Pork
50. PORK WITH SWEET BASIL  Sauteed pork with garlic, onions, bell 
	 peppers, chili paste and Thai sweet basil  ......................................................12.95
51. ANGRY PORK  Sauteed pork with garlic, onions, fresh mushrooms, 
	 bell peppers and chili paste  ...........................................................................12.95
52. PRA RAM LONG SONG PORK  Sauteed pork on a bed of sauteed spinach. 
	 Topped with a creamy peanut sauce  ..............................................................12.95
53. SIAM PORK  Sauteed pork with garlic, onions, pineapple, bell peppers, 
	 cashew nuts and Thai special sauce  ..............................................................12.95
54. GARLIC PORK  Sauteed pork with garlic sauce and pepper. Served on 
	 a bed of cabbage, broccoli and carrots  .........................................................12.95
55. BBQ HONEY PORK  Roasted pork loin marinated with herbs and served 
	 with special sweet and sour cucumber salad  .................................................12.95
56. PAD PED PORK  Sauteed pork with Thai chili paste, bell peppers, Japanese 
	 eggplant, green beans, Thai bay leaves and sweet basil with coconut milk  ..12.95
57. PRIG KHING PORK   Sauteed pork, garlic, chili paste, green beans 
	 and kaffir leaves  .............................................................................................12.95

Thai Cuisine

“Best Thai Restaurant in Silicon Valley”
San Jose Magazine (2000 & 2001)

SERVICE AREA
ALVISO, MILPITAS, SANTA CLARA, SUNNYVALE,

SAN JOSE (95110, 95126, 95131, 9513495112, 95113, 95116, 
95122, 95125, 95127, 95132, 95133)

Seafood
82. PRA RAM LONG SONG PRAWNS  Sauteed prawns on a bed of sauteed 
	 spinach. Topped with peanut sauce  ...............................................................15.95
83. GARLIC CALAMARI  Sauteed calamari with garlic sauce, shrimp sauce, 
	 cracked peppercorns, carrots and broccoli, on a bed of sliced cabbage  ......13.95
84. SEAFOOD WITH SWEET BASIL  Prawns, scallops, calamari and green 
	 mussels sauteed with garlic, onions, bell peppers, chili paste and Thai 
	 sweet basil  ......................................................................................................15.95
86. PANANG SEAFOOD  Prawns, calamari and scallops in a panang curry and 
	 bell pepper sauce topped with a sprinkle of kaffir leaves and coconut milk...15.95
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Beef
62. BEEF WITH SWEET BASIL  Sauteed beef with garlic, onions, bell 
	 peppers, chili paste and Thai sweet basil  ......................................................13.95
63. ANGRY BEEF  Sauteed beef with garlic, bell peppers, onions, fresh 
	 mushrooms and chili paste  ............................................................................13.95
64. PRA RAM LONG SONG BEEF  Sauteed beef on a bed of sauteed 
	 spinach. Topped with peanut sauce  ...............................................................13.95
65. SIAM BEEF  Sauteed beef with garlic, onions, pineapple, bell peppers, 
	 cashew nuts and Thai special sauce  ..............................................................13.95
66. SPICY BEEF   Sauteed beef with green beans, chili paste, kaffir leaves 
	 and ground peanuts  .......................................................................................13.95
67. PRIG KHING BEEF   Sauteed beef with green beans, chili paste, 
	 kaffir leaves and ground peanuts  ...................................................................13.95

Thai

Open  
Monday - Friday Lunch 11:00am - 3:00pm & Dinner 5:00 - 10:00pm

Saturday & Sunday 12:00pm - 10:00pm

Curries
71. RED CURRY  Choice of chicken, beef, pork or prawns (add $2.00 for prawns) 
	 in red curry. Prepared with dried chili peppers in coconut milk 
	 with bamboo shoots, zucchini, bell peppers and Thai sweet basil  ................13.95
72. GREEN CURRY  Choice of chicken, beef, pork or prawns (add $2.00 for prawns)  
	 in green curry. Prepared with fresh green chili peppers in coconut 
	 milk with eggplant, zucchini, bell peppers and Thai sweet basil  ..................13.95
73. YELLOW CURRY CHICKEN  Tender chicken in a golden sauce 
	 with onions and potatoes  ...............................................................................13.95
74. MUSSAMAN BEEF CURRY  Cubed beef in coconut milk with potatoes, 
	 onions, and peanuts in a thick curry sauce  ...................................................13.95
75. PANANG CURRY  Choice of chicken breast, beef, pork or prawns 
	 (add $2.00 for prawns) in red panang curry. Prepared with coconut milk 
	 and Thai bay leaves in a thick sauce  .............................................................13.95
76. GANG KUA GOONG  Prawns with red curry and pineapple, tomatoes, 
	 bell peppers and Thai sweet basil leaves in coconut milk. Served in 
	 a pineapple shell  ............................................................................................15.95

House Specials
91. GARLIC PRAWNS  Deep-fried prawns sauteed with garlic, shrimp sauce, 
	 cracked peppercorns, carrots and broccoli. Served on a bed of sliced 
	 cabbage  ..........................................................................................................15.95
92. PRIG KHING PRAWNS  Sauteed prawns with green beans, chili paste, 
	 Thai bay leaves and ground peanuts  .............................................................15.95
93. SEAFOOD WITH EGGPLANT  Sauteed prawns and scallops with garlic, 
	 onions, bell peppers, eggplant, Thai sweet basil and bean sauce ..................15.95
94. SIAM SEAFOOD  Sauteed prawns, scallops and calamari with garlic, 
	 Thai special sauce, onions, pineapple and cashew nuts  ................................15.95
97. TITANIC EGGPLANT  Sauteed Japanese eggplant with garlic, onions, 
	 cashew nuts, bell peppers, pineapple, chili paste with a splash of coconut 
	 milk and Thai basil  ........................................................................................11.95
98. HAW MOK SEAFOOD  Sauteed prawns, calamari and catfish with 
	 home made red curry  paste in coconut milk, silky taste with egg & sweet basil 
	 topped with a sprinkle f kaffir lime leaves.......................................................15.95

Vegetarian
116. TOM YUM PAK (SOUP)  Mixed vegetables in hot and sour soup 
	 with galanga, lemongrass, cilantro, fresh lime juice and Thai 
	 bay leaves  ............................................................................Sm. 7.95…Lrg. 12.95
117. TOM KA PAK (SOUP)  Mixed vegetables in coconut milk soup 
	 with galanga, lemongrass, cilantro, fresh lime juice and Thai 
	 bay leaves  ............................................................................Sm. 7.95…Lrg. 12.95
118. GANG PAK (RED CURRY VEGETABLES)  Mixed vegetables in 
	 red curry with coconut milk. Garnished with Thai sweet basil  .....................10.95
119. YELLOW CURRY VEGETABLES  Mixed vegetables in coconut 
	 milk with yellow curry and potatoes  ..............................................................10.95
120. PAD KEE MAW EGGPLANT  Sauteed eggplant with bell peppers, 
	 garlic, bean sauce and Thai sweet basil  ........................................................10.95
121. TOFU LONG SONG  Deep-fried tofu on a bed of sauteed spinach. 
	 Topped with peanut sauce  ..............................................................................10.95
122. VEGETARIAN PAD THAI  Pan-fried rice noodles with mixed 
	 vegetables, tofu, egg and bean sprouts. Topped with ground 
	 peanuts (eggs optional)  .................................................................................10.95
123. VEGETARIAN PINEAPPLE FRIED RICE  Fried rice with garlic, 
	 onions, broccoli, tofu and pineapple...............................................................10.95
124. TOFU WITH SWEET BASIL  Sauteed tofu with garlic, onions, bell 
	 peppers, chili paste and Thai sweet basil  ......................................................10.95
125. TOFU PRIG KHING  Sauteed tofu with green beans, chili paste, Thai 
	 bay leaves and ground peanuts  ......................................................................10.95
126. TOFU WITH CASHEW NUT  Sauteed tofu with garlic, bell peppers, 
	 onions, carrots and roasted cashew flavored with sweet and sour sauce........10.95

Noodles and Fried Rice
104. PAD THAI SEAFOOD  Fried thin rice noodles with garlic, prawns,
	 calamari, egg, tofu, green onions, carrots and bean sprouts. 
	 Topped with ground peanuts and a slightly sweet sauce  ...............................11.95
105. PAD THAI CHICKEN  Fried thin rice noodles with garlic, chicken 
	 breast, egg, tofu, green onions, carrots and bean sprouts. Topped 
	 with ground peanuts and a slightly sweet sauce  ............................................10.95
106. PAD SEE EWE  Choice of chicken breast, beef or pork. Pan-fried thick 
	 rice noodles with egg, garlic, chili peppers, cabbage and broccoli  ..............10.95
107. PAD KEE MAW  Pan-fried wide noodles with garlic, broccoli, cabbage 
	 and Thai sweet basil. Choice of chicken, beef or pork  ..................................10.95
108. FRIED RICE  Choice of chicken, beef or pork with pan-fried rice, garlic, 
	 onions, broccoli, zucchini and egg. Served with tomatoes & cucumbers  ......10.95
109. FRIED RICE WITH PRAWNS   ...................................................................12.95
110. PINEAPPLE FRIED RICE  With chicken breast, prawns, garlic, onions, 
	 pineapple and Chinese sausage ......................................................................12.95

Side Orders
131. STEAMED RICE  per person ..........................................................................1.95
135. BROWN RICE  .................................................................................................2.50
132. STICKY RICE  .................................................................................................2.50
133. PEANUT SAUCE  .............................................................................................1.50
134. CUCUMBER SAUCE  .....................................................................................1.50

The Pavilion (next to Starbucks)
151 South Second St.

(across from San Jose Rep)

All Meals served a la Carte.  
Rice must be ordered separately.

SERVICE AREA
ALVISO, MILPITAS, SANTA CLARA, SUNNYVALE,

SAN JOSE (95110, 95126, 95131, 9513495112, 95113, 95116, 
95122, 95125, 95127, 95132, 95133)


