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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 2012Thai

APPETIZERS
1. Crispy Tofu	 7
deep fried tofu served with peanut sauce 
and sweet / sour sauce
2. V Rolls	 8
deep fried vegetarian rolls served with 
sweet / sour sauce
3. Basil Tofu	 8
fried tofu glazed with special house sauce 
topped with crispy basil
4. Crispy Pumpkin	 9
shredded pumpkin, deep fried in sesame seed & 
coconut butter, served with sweet / sour sauce
5. Fresh Spring Rolls  (tofu/shrimp)	 9 / 11
lettuce, mint leaves, basil, cucumber, carrots 
and vermicelli wrapped in Vietnamese rice paper
6. Coconut Shrimp  (6 skewers)	 9
deep fried marinated shrimp coated with 
shredded coconut served with sesame soy sauce
7. Chicken Satay  (6 skewers)	 9
grilled skewers tender chicken breast marinated 
with Thai herbs served with peanut sauce and 
cucumber salad
8. Fried Calamari	 9
deep fried batter calamari served with 
sweet / sour sauce
9. Golden Bags  (6 pcs)	 9
carrots, sweet potatoes, corn, taro seasoned 
with yellow curry powder wrapped in egg roll 
skin and deep fried served with cucumber salad
10. Crab Moon Cheese  (8 pcs)	 9
imitation crab meat, Philadelphia cream cheese 
and green onions wrapped with crispy wonton 
skin served with sweet / sour sauce
11. Shrimp Tempura  (8 pcs)	 9
deep fried shrimp tempura served with 
sweet / sour sauce

SOUPS

	 Tofu or Chicken	 cup 5.5 / bowl 10

	 Shrimp	 cup 6.5 / bowl 11

	 Seafood	 cup 7.5 / bowl 14

15. Tom Yum
spicy and sour soup with galangal, lemongrass, 
kaffir lime leaves, onions, tomatoes and fresh 
mushrooms
16. Tom Kha
coconut soup with galangal, lemongrass, kaffir 
lime leaves, onions, tomatoes and mushrooms

SALADS
20. Papaya Salad	 9
shredded green papaya, tomatoes, string beans, 
peanuts and Som Tum dressing
21. Crispy Tofu Salad	 9
fried tofu, shredded apple, coconut, Thai herbs, 
cashew nuts & lime dressing
22. Silver Noodle Salad	 11
silver noodles, ground chicken, shrimp, onion, 
tomatoes and cilantro in lime dressing
23. Larb  	 roast duck    14
	 ground chicken, pork or beef    10
Thai spicy salad - cilantro, green/red onions, 
mint leaves, crushed chilies, rice powder and 
lime dressing
24. Beef Sirloin Salad	 12
grilled sliced beef sirloin, tomatoes, cucumber, 
mint leaves, cilantro and lime dressing
25. Seafood Salad	 15
shrimp, squid, mussels, scallops, tomatoes, 
green onions, cilantro and lime dressing

PAN FRIED NOODLES 
& FRIED RICE

Choice of: Tofu, Chicken, Pork or Beef
Substitute with Shrimp / Seafood - add $2 / $5

80. Pad See Ew	 10
stir fried flat rice noodles, egg, garlic, broccoli, 
Chinese broccoli, carrots and black bean sauce
81. Pad Kee Mao	 10
stir fried flat rice noodles, garlic, onion, bell 
peppers, tomatoes, green beans and basil
82. Chow Mein	 10
stir fried egg noodles, carrots, onions, broccoli 
and cabbage
83. Pad Thai	 10
pan fried rice noodles, shrimp, tofu, egg, garlic, 
green onions, bean sprouts and crushed peanuts
84. Rad Nah	 10
tossed flat rice noodles, topped with broccoli, 
Chinese broccoli & carrots in special gravy sauce
85. Thai Fried Rice	 10
fried rice with egg, green onions, onions, 
tomatoes and garlic
86. Green Curry Fried Rice	 10
fried rice with green curry paste, bamboo 
shoots, bell peppers, green beans, basil
87. Tom Yum Fried Rice	 10
hot and sour fried rice with lemongrass, 
galangal, kaffir lime leaf, mushroom & baby corn
88. Crispy Fried Chicken	 11
served with Ginger Rice or Egg Fried Rice 
89. Pineapple Fried Rice	 11
fried rice with egg, chicken, shrimp, pineapple, 
raisins, cashew nuts, tomatoes, garlic and onions
90. Combination Fried Rice	 12
fried rice with egg, green onions, onions, 
tomatoes, chicken, pork, beef, calamari, shrimp
91. Crab Meat Fried Rice	 12
92. Roasted Duck Fried Rice	 13

DAILY

11:00 AM - 10:30 PM

1247 POLK ST

@ BUSH ST
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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 Thai

NOODLE SOUPS
Choice of: Thin rice, Flat rice or Egg noodles

30. Chicken Noodle Soup	 9
31. Beef Noodle Soup	 9
sliced beef, beef ball, spinach, bean sprouts, 
green onions and fried garlic
32. Wonton & BBQ Pork Noodle Soup	 10
ground pork and shrimp wrapped in wonton skin 
and crab meat
33. Duck Noodle Soup	 13
sliced roasted duck, spinach, bean sprouts, 
green onions and fried garlic

CURRIES
Choice of: Tofu, Chicken, Pork or Beef

Substitute with Shrimp / Seafood - add $2 / $5

70. Red Curry	 11
eggplant, bamboo shoots, bell peppers, green 
beans, Thai basil leaves and coconut milk
71. Green Curry	 11
eggplant, bamboo shoots, bell peppers, green 
beans, Thai basil leaves and coconut milk
72. Yellow Curry	 11
potatoes, carrots, onions and coconut milk
73. Panang Curry	 11
cabbage, carrot, broccoli, bell peppers, kaffir 
leaves and coconut milk
74. Pumpkin Curry	 12
kabocha squash, string beans, bell peppers, 
Thai basil leaves in a red curry
75. Mango Curry	 12
mango, bell peppers, green beans and Thai basil 
leaves in a red curry

ENTREES
Choice of: Tofu, Chicken, Pork or Beef

Substitute with Shrimp / Seafood - add $2 / $5

35. Thai Basil	 11
sauteed ground meat of your choice with 
onions, bell peppers, Thai chili, peppers, garlic 
and basil leaves
36. Eggplant	 11
sauteed eggplant, bell peppers, garlic and basil 
leaves in special house sauce
37. Fresh Ginger	 11
sauteed ginger, garlic, bell peppers, green 
onions and fresh mushrooms
38. Spicy String Beans	 12
string beans, bell peppers, basil leaves and garlic 
in house special chili sauce
39. Cashew Nuts	 12
sauteed with crispy slice meat, cashew nuts, 
garlic, green onions, onions, bell peppers and 
toasted Thai chilies
40. Pra Ram  (peanut sauce)	 11
served with steamed vegetables, topped with 
peanut sauce and crushed peanuts
41. Mixed Vegetables	 11
broccoli, cabbage, corns, string beans, carrots 
and bean sprouts
42. Spicy Pumkin	 12
Thai Chili, garlic, bell peppers, egg and Thai basil 
leaves
43. Gai Naam Leab	 11
sauteed ground chicken, chopped Chinese 
olives, fresh lemons and chilies served on 
steamed rice
44. Thai BBQ - chicken or pork / beef 	 11 / 12
served with green salad and special house sauce
45. Roasted Duck	 16
served with steamed vegetables, ginger and 
special house brown sauce
46. MT Mango	 16
sauteed mango, scallops, shrimps, chicken, bell 
peppers, onion, fresh mushrooms with Thai chili 
garlic sauce and sweet basil

SPECIALITIES
60. Crispy Papaya Salad	 10
deep fried green papaya, tomatoes, green 
beans, cashew nuts, garlic and Thai chilies in 
lime dressing
61. Kho Soi  (Curry Noodles)	 10
egg noodles in mild yellow curry with chicken 
served with sliced re onions, pickled greens and 
lime, topped with crispy noodles
62. Singaporean Noodles	 10
stir fried vermicelli, shrimp, Chinese BBQ pork, 
onions, green onions, egg, bean sprouts with 
yellow curry powder
63. Udon Pad Thai	 12
stir fried Udon noodles with shrimps and 
chicken, egg, tofu, bean sprouts with yellow 
curry powder
64. Pad Sieng Hai	 12
mung bean noodles, calamari, shrimp, ground 
chicken, mushrooms, baby corn, onions, green 
beans, tomatoes, garlic, Thai chilies and basil 
leaves
65. Crispy Calamari with Cashew Nuts	 15
sauteed crispy calamari with cashew nuts, onions, 
green onions in special house brown sauce
66. Roasted Duck and Lychee Curry	 16
boneless roast duck, lychee nuts, cherry 
tomatoes, bell peppers and Thai basil leaves in 
a red curry
67. Seared Scallops	 17
seared scallops & steamed Bok Choy in medium 
Panang curry sauce & topped with coconut milk
68. Salmon Pineapple Curry	 16
grilled salmon fillet with pineapple, cherry 
tomatoes, bell peppers, green beans and Thai 
basil leaves in a red curry

SEAFOOD ENTREES
50. Catfish with Eggplant	 16
sauteed boneless and skinless catfish, eggplant, 
bell peppers and Thai basil leaves
51. Spicy Seafood	 16
sauteed calamari, shrimp, mussels and scallops 
with baby corn, onions, Thai basil leaves in 
house spicy sauce
52. Rainbow Trout in Apple Orchard	 16
deep fried whole rainbow trout served with 
green apple salad
53. Choo-Chee Salmon	 16
grilled salmon fillet topped with house special 
red curry sauce and coconut milk
54. Grilled Salmon	 16
served with steamed vegetables and special 
house spicy seafood sauce
55. Pineapple Curry with Seafood	 16
shrimp, mussels, calamari, scallops, pineapple, 
bell peppers and Thai basil in red curry
56. Yellow Sea	 16
sauteed shrimp, calamari and crab meat with 
egg, green onion, onion, celery and yellow curry 
powder
57. Tilapia with Tamarind Sauce	 16
deep fried whole fish topped with sweet and 
sour tamarind sauce
58. Grilled Trout  (allow 20 mins to prepare)	16
grilled whole and seasoned with Thai herbs 
served with steamed vegetables and special 
house sauce

BEVERAGES
110. Thai Iced Tea, Thai Iced Coffee	 3
	 Add Tapioca $1
111. Lemonade Thai Iced Tea, Lemonade	3
112. Sparkling Water  (small / large)	 3 / 5
113. Coconut Juice	 5
114. Soda  (coke, diet coke, sprite)	 2

SIDE ORDERS
100. Steamed Jasmine Rice	 2
101. Brown Rice or Sticky Rice	 2.5
102. Fried Egg	 2
103. Peanut Sauce	 3.5
104. Cucumber Salad	 3

DESSERTS
120. Black Sweet Rice with Mango	 6
121. FBI: Fried Banana with Ice Cream	 6
122. Modern Thai Sundae	 6
chocolate & coconut ice cream, coconut jelly, 
plum jam, jack fruit, red beans and peanuts
123. Blueberry Roti	 6
pan fried Malaysian pancake, blueberry sauce 
with condensed milk
124. Coppa Caffe	 6
125. Coppa Spagnola	 6
126. Exotic Bomba	 6


