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All sales become final when waiter leaves your 
premises, please check your order carefully.

All credit card orders, please show your 
credit card and valid I.D. upon delivery.

TO ORDER  (415) 452-6600 • waitersonwheels.com

SERVICE AREA
SAN FRANCISCO, DALY CITY, SOUTH SAN FRANCISCO, BRISBANE, SAN 

BRUNO, PACIFICA, MILLBRAE, SAUSALITO, MILL VALLEY, LARKSPUR, 
GREENBRAE, OAKLAND, ALAMEDA, EMERYVILLE, BERKELEY

Spring 2012

APPETIZERS
1. Crispy Tofu  sweet & sour plum dipping sauce with crushed peanut ...6.50 
2. Vegetarian Crispy Rolls  silver noodles, cabbage, shiitake 
	 mushrooms, sweet and sour plum dipping sauce .......................................... 6.95
3. Osha Fresh Spring Rolls  bean sprouts, tofu, lettuce and mint 
	 wrapped in rice paper, sweet and sour peanut dipping sauce ................... 7.95
4. Osha Fresh Spring Rolls with Shrimp.................................................... 9.95
7. Chicken or Tofu Satay  with cucumber salad, peanut dipping sauce....... 8.95
9. Crispy Chicken Wings  sweet and sour glaze with crispy basil.......... 8.95
239. Beef Wasabi Rolls  with wasabi sauce..................................................10.95
245. Thai Samosa  potato, yellow curry, onion with a cucumber salad.....6.95
246. Angel Wings  crispy chicken wings with homemade sauce & basil .. 9.00
247. Ahi Tuna Wasabi  pan-seared sesame crusted ahi served with 
	 daikon and secret recipe balsamic sauce........................................................12.95
248. Mango Prawn  prawns prepared with chopped mango, red bell 
	 pepper, crusted peanuts and spring cilantro in a tangy sauce.................10.95
249. Osha Tartare  ahi tuna with mango, cilantro and garlic chip with 
	 sriracha sesame sauce...........................................................................................12.00

SOUPS
16. Tom Kha Tofu or Chicken  spicy coconut soup, lemongrass, 
	 galanga, kaffir lime leaves, mushrooms...........................................................11.95
17. Tom Kha with Calamari, Scallops, Mussles, Prawns or Salmon .13.95
18. Tom Kha with Combination Seafood .................................................15.95
19. Tom Yum Vegetarian or Chicken  spicy & sour soup with 
	 lemongrass, galanga, kaffir lime leaf, mushrooms, tomatoes.................  11.95 
20. Tom Yum w/ Calamari, Scallops, Mussles, Prawns or Salmon  ..13.95
21. Tom Yum Combination Seafood............................................................15.95  

SALADS
10. Jungle Salad  grilled sliced steak, hearts of romaine, fennel, 
	 mixed greens, tomatoes in spicy lime vinaigrette.........................................10.95
27. Crispy Tofu Salad  lettuce, cucumbers, tomatoes, onions, mint dressing .....8.95
28. Fresh Mango Salad  calamari, prawns, red onions, fresh mint, 
	 onions, cilantro, cashews and a spicy lemongrass dressing.....................10.95
29. Green Papaya Salad  garlic, chili, tomatoes, peanuts, spicy lime dressing........8.95
30. Silver Noodles Salad  shrimp, ground pork, Thai chili paste, cashews,
	 lemongrass, mint, tomatoes, red & green onions, spicy lime dressing.......10.95
31. Spicy Grilled Beef or Grilled Pork Salad  cucumbers, mint, 
	 red & green onions, lime dressing....................................................................10.95
238. Salmon Sashimi Salad  mango, lemongrass, kaffir lime leaves, 
	 red & green onions, sesame oil & spicy lime dressing...........................11.95

CHEF'S SUGGESTIONS
42. Honey Roasted Duck  with steamed spinach .......................................16.95
43. Seafood Sizzling Plate  prawns, calamari, salmon, scallop, 
	 mussels, sweet basil, chili sauce, onions, garlic, bell pepper.....................16.95
44. Pumpkin Curry  with Tofu, Chicken, Beef or Pork, kabocha 
	 squash, bell pepper, bamboo shoots, sweet basil, red curry.....................14.95
45. Pumpkin Curry with Prawns......................................................................16.95
241. Sea Bass Clay Pot  shiitake mushrooms, fresh ginger, onions, 
	 cilantro and spinach with honey mushroom sauce   ..................................18.95
242. Volcanic Beef  wok-fried steak with basil, black pepper 
	 and red bell pepper in lava sauce   ...................................................................15.95
254. Salmon Cubes with String Beans  red chili paste, garlic, 
	 kaffir lime leaf............................................................................................................15.95
255. Roasted Duck Curry  slices of roasted duck, pineapple, 
	 tomatoes, grapes, sweet basil and red bell pepper in a red curry...........17.95
256. Green Peppercorn with Beef or Pork  basil, kaffir lime leaf, 
	 red curry coconut sauce........................................................................................14.95
257. Grilled Lamb  marinated with Thai herbs, rack of lamb 
	 grilled to perfection..................................................................................................18.95
258. Brown Rice Clay Pot  cooked in an earthen clay pot, brown 
	 rice, cashew nuts, purple yam, shiitake mushroom and onion, choice 
	 of chicken, beef, pork or tofu................................................................................15.95
259. Brown Rice Clay Pot with Prawns  ..................................................17.95
170. Drunken Blue Mussel  in white wine, lemongrass, galangal, kaffir 
	 lime leaf, garlic, shallots & sweet basil, spicy lime-chili-garlic sauce....14.95
171. Spicy Crispy Catfish  with Chinese eggplant, garlic, bell peppers 
	 and kaffir lime leaf in a red curry coconut sacue.........................................15.95
172. Yellow Sea  combination seafood sauteed with yellow curry 
	 paste, turmeric, basil, bell peppers, onion, carrot and celery...................18.95

ENTREES
A. choice of tofu, chicken, pork or beef…12.95

B. choice of calamari, scallop, mussels, prawns, salmon…13.95
C. combination seafood or Duck…15.95

51. Spicy Sweet Basil Leaf  bell pepper, chili, garlic
52. Cashew Nuts  onions, garlic, bell pepper
53. Spicy String Beans  red chili paste and garlic
54. Spicy Eggplant  sweet basil, bell pepper, chili, garlic
55. Prik Paow  hot chili paste, onions, garlic, bell pepper
56. Praram  peanut curry sauce, steamed spinach
251. Garlic Pepper Sauce  fresh garlic and green onion
252. Lemongrass Sauce  fresh lemongrass sauce, coconut milk, 
	 red bell pepper, snap peas and green onion

NOODLE SOUPS
choice of rice noodle, egg noodle or Moroheiya noodle (+2)

76. Vegetarian Noodles  fresh tofu, vegetables in a savory broth.........11.95
77. Thai Boat Noodles  beef, beef balls, bean sprouts in beef stew......12.95
78. Osha Tom Yum Noodles  hot & sour soup, shrimp, ground pork, fish 
	 balls, fish cake, squid balls, lemongrass, galanga, kaffir lime leaf, bean sprouts.13.95
79. BBQ Duck Noodle Soup  bean sprouts in rich herb broth .............15.95

819 Valencia St., 2033 Union St.
Sun - Wed: 11 am - 11 pm; Thu - Sat: 11 am - Midnight

Thai

CURRIES
A. choice of tofu, chicken, pork or beef…13.95

B. choice of calamari, scallop, mussels, prawns, salmon…15.95
C. combination seafood or Duck…16.95

57. Panang Curry  red chili paste, coconut milk, bell pepper, sweet basil, bamboo 
58. Yellow Curry  yellow curry powder, coconut milk, potatoes, onions, red bell pepper
59. Green Curry  Thai eggplant, fresh green chili paste, coconut milk, 
	 bell pepper, basil and bamboo shoots

OSHA GREEN MOROHEIYA
(Made with high fiber "Moroheiya" wheat noodles) 

32. Osha Salad  moroheiya noodles, prawns, minced pork, 
	 Thai chili paste, cashew nuts, mint, lemongrass, tomatoes, 
	 red & green onions in a spicy lime dressing.................................................12.00
33. Moroheiya Mango Salad  moroheiya noodles with sliced 
	 fresh mango, prawns, calamari, cashew nuts, mint, cilantro, 
	 red & green onions in a spicy lemongrass dressing...........................................13.00
34. Moroheiya Sukiyaki  stir-fried moroheiya noodles, prawns, 
	 calamari, chicken, garlic, egg, spinach, Napa cabbage served 
	 with Osha sesame chili sauce.............................................................................15.00
35. Moroheiya Pad Thai  stir-fried Moroheiya noodles, prawns, 
	 chicken, tofu, egg, bean sprouts, crushed peanut..........................................15.00 
36. Garlic Salmon Moroheiya  grilled wild salmon, teriyaki wasabi 
	 glaze, with garlic moroheiya noodles & steamed American broccoli...18.00
37. Osha Garlic Moroheiya  stir-fried Moroheiya noodles in 
	 creamy garlic sauce, served on a bed of lettuce.............................................. 9.00
38. Steamed Moroheiya Noodles..................................................................... 4.00 

Winner of Reader's Choice Award 2012 for Best Thai Restaurant 
from 7x7 Magazine 

Winner of Best of the Bay 2011 for Best Thai Restaurant 
from San Francisco Bay Guardian
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PAN FRIED NOODLES
A. choice of tofu, chicken, pork or beef…12.95

B. choice of calamari, scallop, mussels, prawns or salmon…14.95
C. choice of combination seafood or Duck…15.95

65. Pad See You rice noodles, egg, garlic, Chinese broccoli, sweet black soy sauce
66. Pad Khee Mao  fried rice noodles, garlic, tomatoes, 
	 mushrooms, onions, basil, bamboo shoots, chili, Chinese broccoli
67. Spicy Laht Nah  rice or crispy egg noodles with gravy, shiitake mushrooms, 
	 Chinese broccoli, garlic, chili, tomatoes, onions, bamboo shoots, bell pepper, basil
70. Pad Thai  rice noodles, prawns, chicken and tofu, egg, garlic, 
	 bean sprouts, chives and crushed peanuts.....................................................13.95
240. Thai Sukiyaki  silver noodle, prawns, calamari and chicken, 
	 garlic, egg, spinach and Napa cabbage............................................................15.95
253. Osha Noodles  egg noodles, roasted duck, garlic, tomatoes, basil, 
	 red bell pepper, onion, Chinese broccoli, shiitake mushroom, bamboo 
	 shoots and string beans.........................................................................................15.95

VEGETABLES
98. Wok Broccoli.....................................7.95	 99. Stir-Fried Spinach.....7.95
100. Stir-Fried Mix Vegetables.....7.95

RICE
106. Steamed Jasmine Rice................................................................................ 2.00
107. Brown Rice, Coconut Rice, Curry Rice, Ginger Rice or Sticky.3.00

BEVERAGES
167. Thai Iced Tea or Thai Iced Coffee....................................................... 2.50
168. Fresh Juices orange, cranberry, coconut, lemonade, pineapple, guava...2.95
169. Sodas  coke, diet coke, 7-up, diet 7-up........................................................ 2.00

DESSERTS
269. Mango with Sticky Rice............................................................................. 8.00

PARTY PLATTERS
APPETIZERS

114. Crispy Tofu (15).........................................................................................................10.00
115. Satay  chicken or tofu (10)......................................................................................18.00
116. Veggie Crispy Rolls (10).......................................................................................20.00
117. Fresh Spring Rolls with Tofu (10).................................................................13.00
118. Fresh Shrimp Rolls with Shrimp (10).........................................................17.00
121. Chicken Wing (10)...................................................................................................12.00
261. Angel Wings (10)......................................................................................................14.00
262. Thai Samosa (10)....................................................................................................15.00
500. Fish Cakes (15)..........................................................................................................15.00
501. Crispy Salmon Rolls (10)....................................................................................20.00
123. Combo Platter  Veggie Crispy Rolls (10), Fresh Spring Rolls w/Tofu (10), 
	 Fresh Shrimp Rolls (10), Chicken Satay (10), Chicken Wings (10), 
	 Thai Samosa (10), Fish Cakes (10)......................................................................99.00
124. Combo Platter (half order)...................................................................................55.00

SALAD  serves 6

130. Crispy Tofu Salad...................................................................................................25.00
131. Papaya Salad............................................................................................................25.00
132. BBQ Chicken Salad...............................................................................................30.00
133. Spicy Grilled Beef Salad....................................................................................30.00
244. Salmon Sashimi Salad.......................................................................................40.00
263. Fresh Mango Salad...............................................................................................35.00
264. Silver Noodle Salad...............................................................................................35.00
502. Jungle Salad..............................................................................................................35.00

DESSERTS  serves 6
236. Mango with Sticky Rice.....................................................................................30.00

Thai

FRIED RICE
A. choice of tofu, chicken, pork or beef…12.95

B. choice of calamari, scallop, mussels, prawns or salmon…14.95
C. choice of combination seafood or Duck…15.95

85. Thai Fried Rice  peas, egg, tomatoes, onions, green onions & carrot
86. Drunken Fried Rice  shiitake mushrooms, basil, tomatoes,
	 bamboo shoots, bell pepper, Chinese broccoli, onions and string beans
87. Green Curry Fried Rice  bamboo shoots, red bell pepper, sweet basil
88. Fresh Crab Fried Rice  snow peas, egg, onions, green onions .....15.95
89. Pineapple Fried Rice  chicken, prawns, egg, snow peas, tomatoes,
	 cashews, raisins, served in a half shell pineapple.........................................13.95
90. Crispy Chicken over Egg Fried Rice....................................................12.95
91. Crispy Prawns over Egg Fried Rice  seven prawns .......................13.95
260. BBQ Chicken over Egg Fried Rice  served with a sweet 
	 and sour plum dipping sauce ..............................................................................12.95

ENTREES  serves 6
183. Garlic and Pepper with Tofu, Chicken, Beef or Pork........................35.00
184. Garlic and Pepper with Shrimp.....................................................................40.00
185. Cashew Nuts with Tofu, Chicken, Beef or Pork...................................35.00
186. Cashew Nuts with Shrimp................................................................................40.00
189. Spicy String Beans with Tofu, Chicken, Beef or Pork....................35.00
190. Spicy String Beans with Shrimp..................................................................40.00
199. Mixed Vegetables with Tofu, Chicken, Beef or Pork.........................35.00
200. Mixed Vegetables with Shrimp......................................................................40.00
267. Spicy Sweet Basil Leaf with Tofu, Chicken, Beef or Pork............35.00
268. Spicy Sweet Basil with Shrimp.....................................................................40.00
127. Pumpkin Curry with Tofu, Chicken, Beef or Pork..............................45.00
128. Pumpkin Curry with Prawns...........................................................................50.00
193. Panang Curry with Tofu, Chicken, Beef or Pork................................40.00
194. Panang Curry with Shrimp..............................................................................45.00
195. Green Curry with Tofu, Chicken, Beef or Pork.....................................40.00
196. Green Curry with Shrimp..................................................................................45.00
197. Praram with Tofu, Chicken, Beef or Pork................................................40.00
198. Praram with Shrimp.............................................................................................45.00
129. Spicy Catfish..............................................................................................................45.00
136. Volcanic Beef.............................................................................................................45.00
503. Green Peppercorn Pork.......................................................................................40.00
504. Beef Stew Curry......................................................................................................45.00
505. Salmon Cubes with String Beans................................................................45.00
506. Seafood Sizzling Plate .......................................................................................50.00
507. Duck Curry..................................................................................................................55.00

PAN FRIED NOODLE  serves 6
125. Thai Sukiyaki with Tofu, Chicken, Beef or Pork.................................35.00
126. Thai Sukiyaki with Shrimp..............................................................................40.00
147. Pad Thai with Tofu, Chicken, Beef or Pork............................................35.00
148. Pad Thai with Shrimp.........................................................................................40.00
151. Pad See You with Tofu, Chicken, Beef or Pork....................................35.00
152. Pad See You with Shrimp..................................................................................40.00
159. Spicy Laht Nah with Tofu, Chicken, Beef or Pork.............................35.00
160. Spicy Laht Nah with Shrimp...........................................................................40.00
265. Pad Khee Mao with Tofu, Chicken, Beef or Pork................................35.00
266. Pad Khee Mao with Shrimp.............................................................................40.00

FRIED RICE  serves 6
207. Thai Fried Rice with Tofu, Chicken, Beef or Pork.............................35.00
208. Thai Fried Rice with Shrimp..........................................................................40.00
209. Drunken Fried Rice with Tofu, Chicken, Beef or Pork.....................35.00
210. Drunken Fried Rice with Prawns..................................................................40.00
212. BBQ or Crispy Chicken Fried Rice..............................................................35.00
213. Crispy Prawns Fried Rice..................................................................................40.00
214. Crab Fried Rice........................................................................................................45.00
215. Pineapple Fried Rice.............................................................................................40.00
217. Jasmine Rice..............................................................................................................16.00
218. Brown Rice.................................................................................................................24.00
219. Coconut Rice..............................................................................................................24.00
220. Ginger Rice.................................................................................................................24.00
508. Curry Rice...................................................................................................................24.00


