Appetizers

Stir – fried Dishes
*Served with jasmine rice or brown rice

S HRIMP I N T HE B LANKET (4 per or der ) 6.95
Delicate whole shrimp wrapped in a crispy egg roll skin served with
sweet and sour sauce
C HICKEN S ATAY
6.95
Barbecued chicken on skewers served with special peanut and
cucumber sauce
C RAB R ANG OON
4.95
Cream cheese and green onion deep fried pastry filled with crab meat
and seasoning
S PRING R OLLS (2 per or der )
3.00
A mixture of vegetables wrapped with egg roll skin, sweet potatoes,
Taro, Fungus mushrooms deep-fried served with sweet and sour sauce
F R E SH R OLL S (2 per order)
VEGGIE 2.95
Fresh rice paper rolls stuffed with your choice of CHICKEN 3.95
filling, vermicelli, basil leaves, carrots, and
SHRIMP 4.95
iceberg lettuce served with house special hoisin sauce
P O T S TI C KE R S
Fried or steamed dumplings served with ginger soy sauce

4.95

S HUMAI
4.95
Shrimp and vegetable dumplings steamed or fried served with a ginger
soy sauce
V EG ETABLE T EMPURA
5.95
Lightly battered vegetables fried crispy served with sweet and sour sauce
F RIED T OFU
5.95
Golden fried tofu triangles served with sweet and sour sauce topped
with crushed peanuts
E DAMAME
Boiled and lightly salted Japanese green soybeans

3.95

Soups

C HICKEN OR P ORK
B EEF
S HRIMP
T OFU or V EG ETABLES

7.95
8.95
9.95
6.95

P AD G ING ER
Onions, mushrooms, straw mushrooms, scallions, baby corn, ginger,
and red peppers
P AD E G G PLANT
Sautéed sliced Japanese eggplant with bell peppers, onions, and basil
in garlic brown sauce
P AD B ASIL
Fresh minced hot peppers, basil leaves, mushrooms, onions, and red
and green peppers
P AD P RIK K ING
Red and green peppers, green beans, kaffir lime leaves, and pine nuts
P AD B ROCCOLI
Broccoli, carrots, straw mushrooms, and oyster sauce
S WEET AND S OUR C HICKEN
7.95
Sautéed chicken in a sweet and sour sauce with bell peppers, pineapple,
onions, tomato, and green onion
B EEF D YNAST Y
8.95
Sautéed beef with assorted vegetables, tofu, and cashew nuts in mild
chili sauce
N UTS
Sliced chicken sautéed with onions, red peppers, mushrooms, scallions,
zucchini, summer squash, snow peas, and pineapple chunks topped
with cashew nuts [Choice of meat above]
PAD CASHEW/ AL MO ND /P IN E

C HICKEN P INEAPPLE
7.95
Sautéed chicken with pineapple, onions, red peppers, snow peas, baby
corn, tomatoes, zucchini, summer squash, and a pinch of curry powder

T OM Y UM (H OT AND S OUR )
Famous sour and spicy shrimp soup seasoned
with lemongrass, chili, mushrooms, and lime juice

CHICKEN 3.95

W ILD B OAR B ASIL
7.95
Tender pork pan-fried in a house spicy curry sauce with mushrooms,
green beans, and red and green peppers

C OCONUT S OUP
Tender chicken in coconut milk soup
seasoned with galangal, mushrooms, and lime juice

CHICKEN 3.95

Signature Seafood Dishes

SHRIMP 4.95

SHRIMP 4.95

2.95

TOFU SOUP

Baby corn, carrots, snow peas, tofu, broccoli

Salads
T HAI S ALAD
4.95
Basic salad with honey mustard dressing or spicy peanut sauce
S EAWEED S ALAD
4.95
Asian seaweed seasoned with sesame oil, salt, vinegar, and sesame seeds
P APAY A S ALAD
8.95
A power of chilled salad of shredded green papaya, carrots, string
beans, tomatoes, garlic, chili, and lime juice
T HAI S TYLE B EEF S ALAD
11.95
Sliced, grilled beef tenderloin on a bed of lettuce, cucumbers, onions,
scallions, and cilantro, tossed in spicy lime dressing
L ARB C HICKEN OF B EEF
10.95
Sautéed ground chicken with onions, roasted rice powder, chili,
cilantro, iceberg lettuce, green onions, and lime juice

*Served with jasmine rice or brown rice

S EAFOOD M ADNESS
9.95
Sautéed shrimp, sea scallops, squid and mussels with colorful
vegetables in special curry sauce
F ISHERMA N’ S T REASURE
9.95
Sautéed onions, red and green peppers and mushrooms with shrimp,
scallops, squid and mussels in spicy Thai basil sauce
S IAM S EAFOOD
9.95
A combination of shrimp, scallops, and squid sautéed with assorted
vegetables and cashew nuts in house special brown sauce
S EAFOOD D ELIG HT
9.95
A combination of shrimp, scallops, squid and mussels sautéed with
assorted vegetables in special brown sauce
S HRIMP H IMAPAR N
9.95
Stir-fried shrimp with onions, red peppers, mushrooms, snow peas,
scallions, pineapple chunks and cashew nuts in honey lemon sauce

Noodle Soups
P HO C HICKEN /B EEF OR PORK
8.95
Fresh rice noodle, chicken or beef meatballs, and onion in seasoned
broth served with bean sprouts, basil, and lime

Noodles & Fried rice

Curry Dishes

C HICKEN OR P ORK
B EEF
S HRIMP
T OFU or V EG ETABLE

7.95
8.95
9.95
6.95

P AD T HAI
A popular Thai dish of rice noodles stir-fried with eggs and bean
sprouts topped with ground peanuts
P AD T HAI C URRY
Rice noodles stir-fried with eggs, bean sprouts, and curry sauce topped
with ground peanuts
P AD T HAI C OUNTRY S TYLE
9.95
An authentic spicy version of the Pad Thai with shrimp, chicken, tofu,
eggs and bean sprouts topped with ground peanuts
D RUNKEN N OODLES
A typical Bangkok dish consisting of soft, wide, fresh noodles pan
fried with eggs, onions, carrots, broccoli, bell peppers, bean sprouts, and
basil leaves

*Served with jasmine rice or brown rice

C HICKEN OR P ORK
B EEF
S HRIMP
T OFU or V EG ETABLES

7.95
8.95
9.95
6.95

R ED C URRY
Bamboo, red and green peppers, mushrooms, carrots, eggplant, green
beans, and basil leaves
Y ELLOW C URRY
Onions, carrots, zucchini, straw mushrooms, baby corn, tomatoes, and
pineapple chunks
M ASAMA N C URRY
Red and green peppers, onions, sweet potatoes, carrots, and roasted
peanuts
G REEN C URRY
Green peppers, bamboo shoots, eggplant, green beans, green peas, and
basil leaves

P AD S EE U E
Broad rice noodles, broccoli, carrot, and egg in light soybean sauce

P ANANG C URRY
Red and green peppers, green beans, kaffir lime leaves, and pine nuts

L AARD N A
Flat rice noodles, broccoli, napa, and carrot in gravy sauce

P INEAPPLE C URRY
8.95
Pineapple, red peppers, onions, carrots, potatoes, and bamboo

S IAM F RIED R ICE
Stir-fried rice with eggs, onions, red peppers, snow peas, baby corn,
green peas and tomatoes

M ANG O C URRY
9.95
A seasoned dish of fresh mango, simmered with chicken and
shrimp in yellow curry base with tomatoes, red peppers, onions,
carrots, and zucchini

M ANG O F RIED R ICE
9.95
Stir-fried rice with shrimp, chicken, eggs, baby corn, fresh mango,
onions, snow peas and curry powder, topped with tomatoes
P INEAPPLE F RIED R ICE
Stir-fried rice with eggs, chicken, shrimp, baby corn, pineapple
chucks, onions, snow peas and curry powder, topped with tomatoes
B ASIL F RIED R ICE
8.95
A popular and delicious pan-fried rice with grounded chicken, eggs,
onions, bell peppers, mushrooms, and fresh basil leaves

I Am Thai Signature Dishes
Served with jasmine rice or brown rice and house soup or house salad

T HAI S TYLE B ASIL [PAD KRA POW]
7.95
Spicy minced chicken in Thai-style chili sauce with onions, red and
green peppers, mushrooms, and fresh basil leaves
O RANG E C HIKEN
7.95
Breaded chicken cooked in our special sauce, stir fried with bell
peppers and carrots
V EG ETABLE R AINBOW
Stir-fried assorted vegetables with tofu in light soy sauce

6.95

G REEN G ARDEN
6.95
Steamed broccoli, carrots, sweet potatoes, green beans, snow peas,
baby corn, and fried tofu served with a side of spicy peanut sauce
T OFU T AMARIND
6.95
Stir-fried tofu with baby corn, pineapple, tomatoes, snow peas, and
onions in tamarind sauce

MILD

MEDIUM

HOT

Desserts
B ANANA IN THE B LANKET
5.95
Slice of banana wrapped in spring roll sheet, deep fried till golden
brown, then drizzled with honey and sprinkled with sesame seeds
M ANGO WITH S TICKY R ICE
5.95
Typical Thai dessert of sweet sticky rice topped with house special
coconut milk sauce and served with ripe mango
H OUSE I CE C REAM
4.95
Choices of coconut, green tea or vanilla, served with sweet sticky rice
and peanut on top

Beverages
T HAI I CED T EA
T HAI I CED C OFFEE
F OUNTAIN D RINKS (fr ee r efills )
I CED T EA (fr ee r efills )
H OT T EA
Ginger tea, Jasmine tea, Green tea
B UBBLE T EA (M ILK T EA )
Mango, Taro, Green Tea, Avocado, Strawberry

2.50
2.50
1.95
2.00
2.50

CANNED SODA ( A LL

1.50

V ARIETIES )

*WE DO NOT USE MSG*
We can alter the spiciness according to your preference.
Also, in preparing your food, we use only 100% vegetable oil, low sodium soy sauce, and no MSG.
Consuming UNDERCOOKED meat, poultry, seafood, shellfish, or eggs
may increase your risk of food borne disease / illness.
A gratuity of 18% will be added to a party of six or more.

4.95

