
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Lunch Specials 

1318 South Main Street 
Wake Forest, NC 27587 

(919) 435-8880 

Main Menu 



 
 

Pick-Up & Delivery Available 
 

Free Delivery  
(from 4.30 p.m. - closed) 

With the minimum order of $20 
Your tips are greatly appreciated.  

It’s what keeps driver moving. 
 

ANY PARTY OF SIX PEOPLE AND UP WILL 
INCLUDE AN AUTOMATIC 18% GRATUITY 

 
 
 

Appetizers 
 

$3.95 - Edamame  
 Steamed soybeans topped with sea salt 
 

$4.95 - Fried Tofu (6) 
 Deep fried tofu, served with a sweet chili 
sauce and ground peanut 
 

$4.95 - Dumplings (6)  
 Served steamed, fried or pan seared with 
your choice of either pork or mixed 
vegetable filling  
 

$4.95 - Crab Wontons (5) 
 Wontons filled with crabmeat, cream 
cheese, scallions, with a sweet chili sauce 
 

$4.95 - Thai Dumpling (4) 
 Steamed grounded chicken, water 
chestnut, onion topped with crispy garlic, 
served with special sauce 
 

$4.95 - Spring Rolls (3)  
 Carrots, onions, clear noodles, mushrooms, 
chicken, and shrimp 
 

$4.95 - Summer Rolls (2) 
 Mixed garden vegetables, rice noodle and 
shrimp served with peanuts sauce 

$5.95 - Chicken Lettuce Wraps 
 Water chestnuts, shitake mushrooms, and 
ground chicken 
 

$5.95 - Shrimp in Blanket (5) 
 Shrimp, Ground chicken in crispy wrap 
 

$6.95 - Chicken Satay (4) 
 Kabob style skewers served with peanuts 
sauce and light vinegar sauce 
 

$6.95 - Salt and Pepper Calamari 
 Crispy calamari battered and, stir-fried with 
diced bell peppers and onions 

 
$6.95 - Vegetable Tempura 
Appetizer 
 Carrot, sweet potatoes, onion ring, 
mushroom, broccoli, asparagus and 
zucchini 
 

$7.95 - Shrimp Tempura  
Appetizer (3) 
 Shrimps, carrot, sweet potato, onion ring, 
mushroom, broccoli, asparagus, and 
zucchini 
 

 



 
 

Salads 
 

$2.50 - House Salad 
 

$9.95 - Grilled Beef Salad 
 Slices of grilled beef with limejuice, chili, 
ground roasted rice, tomatoes, onion, 
scallions and cilantro 
 

$9.95 - Seafood Salad  
 Mixed seafood dressed with limejuice, chili, 
onion, scallions and cilantro 
 

$4.95 - Seaweed Salad 
 Seaweed Salad served over a bed of 
cucumber with our chef’s special sauce 
 

$5.50 - Squid Salad 
 

$7.95 - Spicy Tuna Salad 
 Spicy tuna on top of fresh greens, 
cucumber, avocado, masago and orange 
with special spicy sauce 
 

$7.95 - Tuna Tartar 
 Slices of seared tuna served with ponzu 
sauce and scallion 
 

Soups 
 

$2.50 - Miso Soup 
 

$3.95 - Wonton Soup 
 

$3.95 - Hot & Sour Soup 
 

$4.95 - Tom Yum 
 Your choice of chicken or shrimp with 
mushroom, onion in spicy lemongrass broth 
 

$4.95 - Tom Kha 
 Your choice of chicken or shrimp with 
mushroom, onion in spicy lemon grass 
coconut broth 
 

Entrees 
 

Dinner Prices:  
 $9.50 - Vegetables or Tofu 
 $9.95 - Chicken 
 $10.95 - Beef 
 $12.95 - Shrimp 
 $14.95 - Scallop 
 
All Entrees comes with choice of white rice, 
brown rice or fried rice 
 

Mongolian Beef 
 Sweet garlic soy sauce, sautéed scallions 
over crispy rice noodles 
 

Spicy Chicken 
 Crispy chicken sautéed with sweet chili 
garlic sauce, and steamed broccoli 
 

General Tso’s Chicken 
 Crispy chicken sautéed with spicy sweet & 
sour sauce and steamed broccoli 
 

Sesame Chicken 
 Crispy chicken sautéed with sweet & sour 
sesame sauce and steamed broccoli 
 

Sweet and Sour Chicken 
 Crispy chicken sautéed with sweet & sour 
sauce with bell pepper, onion, carrot, and 
pineapple 
 

Bangkok Shrimp or Scallop 
 Choice of shrimp or scallop stir-fried with 
bamboo shoots, mushrooms, onion, 
bokchoy, and broccoli, served in a chili 
paste brown sauce 



 
 

Orange Beef 
 Crispy beef, scallions sautéed with sour 
orange sauce and steamed broccoli 
 

Peanut Lover 
 (steamed tofu, chicken or shrimp) 
 Mixed vegetables topped with the peanut 
sauce 
 

Thai Ginger 
 Toasted onions, bell pepper, bamboo 
shoots, celery, mushrooms, scallions, carrot 
and ginger in Thai ginger sauce 
 

Thai Cashews 
 Bell pepper, pineapple, onion, mushroom, 
bamboo shoots, baby corn, cashew nut, 
celery, carrot in chili paste sauce 
 

Thai Spicy Basil 
 Bamboo shoots, bell peppers, and onions 
stir-fried in spicy basil sauce 
 

Thai Garlic Sauce 
 Mixed vegetables in Thai special garlic 
sauce 
 

Pad Pak 
 Stir-fried mixed vegetables in special brown 
sauce 
 

Red Curry 
 Bell peppers, bamboo shoots and basil 
leaves with red curry sauce 
 

Green Curry 
 Bell peppers, bamboo shoots and basil 
leaves with green curry sauce 
 

Yellow Curry 
 Carrot, onions, and diced potatoes with 
yellow curry sauce 
 

Panang Curry 
 Bell peppers, green beans, lime leave in a 
panang curry sauce 
 

Massamun Curry 
 Diced potatoes, onions, topped with cashew 
nuts in a Massamun curry sauce 

 

Shrimp Curry with Pineapple 
 Shrimp with red curry sauce, pineapple, bell 
peppers, tomatoes, basil leaves and bamboo 
shoots 
 

 
 

 
 
 
 
 
 
 
 
 



 
 

Hibachi 
 serve with rice  
 $11.95 - Chicken 11.95  
 Zucchini, onion, and noodles 
 $13.95 - Steak 13.95  
 Zucchini, onion, mushroom and noodles 
 $13.95 - Shrimp 13.95  
 Broccoli, zucchini, onion and noodles  
 $14.95 - Scallop 14.95  
 Broccoli, zucchini, onion and noodles  
 

Teriyaki 
 (come with Broccoli and carrot) serve with 
rice  
 $11.95 - Chicken 
 $13.95 - Steak 
 $13.95 - Shrimp 
 $14.95 - Scallop 
 

Noodles & Rice 
 

Dinner Prices:  
 $9.50 - Vegetables or Tofu 
 $9.95 - Chicken 
 $10.95 - Beef 
 $12.95 - Shrimp 
 $14.95 - Scallop 
 

Singapore Noodles 
 Stir-fried rice vermicelli, bean sprouts, 
scallions, carrots and onion with a light 
yellow curry  
 

Pad-See-Eew 
 Wide rice noodles tossed with broccoli in a 
sweet brown sauce  
 

Stir Fried Udon Noodles 
 Stir-fried Udon noodles with bean sprouts, 
mushrooms, scallions and bell peppers 
 

 
 

Drunken Noodles 
 Wide flat rice noodles tossed with basil 
leaves, broccoli, onion, baby corn, 
mushroom and bell peppers in a spicy brown 
sauce 
 

Thai Fried Rice 
 Stir-fried rice with broccoli, onion, egg 
Thai Spicy Basil Fried Rice 
 Stir-fried rice with bell pepper, onion, egg in 
spicy basil sauce 
 

Pad Thai Noodles 
 Thin flat rice noodles tossed with bean 
sprouts, scallions and egg in a sweet tangy 
citrus sauce, topped with crushed peanuts 
 

 
 

Lomein Noodles 
 Stir-fried Egg noodles with carrot, onion, 
broccoli, mushroom, celery, bean spout, and 
scallion 
 

Red Curry Noodles 
 Chef’s special of red curry in coconut milk, 
served over a bed of flat rice noodles 
 
 



 
 

Special Noodles  
and Rice 

 

$8.95 - Saigon Street Noodles 
 Marinated chicken with lemon grass sauce, 
green salad, bean sprouts, spring rolls, 
roasted peanuts, rice noodles, and herbs 
with a vinaigrette (Add $1 on order with beef 
and $2 on order with shrimp) 
 

 
 
$8.95 - Pho 
 Traditional Vietnamese noodle soup with 
your choice of beef or chicken  
 

$9.95 - Duck Noodle Soup 
 Yellow egg noodles, baby bokchoy, 
scallions, onion and herb marinated duck in 
a special broth 
$9.95 - Seafood Noodle Soup 
 Shrimp, scallop, yellow egg noodles, baby 
bokchoy in a special broth 
 

$10.50 - Udon Noodle Soup 
 Thick Japanese Udon noodles in a broth, 
Japanese fish cakes, scallion, and egg with 
tempura style shrimp 
 

$12.95 - Pineapple Fried Rice 
 Tossed with Shrimp, bell pepper, onion, 
scallion, egg, pineapples, raisin, tomatoes 
and curry powder 

 
Chef's Special 

 

$18.00 - Basil Duck 
 Crispy boneless duck topped with bell 
peppers, onions, bamboo served in a basil 
sauce  

$14.95 - Basil Fish 
 Crispy red snapper topped with Thai’s basil 
sauce 
 

$25.00 - King of Ocean 
 Whole Lobster tail, shrimp, mussels, 
scallops, squid , onions, scallions and bell 
peppers with chili paste 
 

$18.00 - Golden Soft shell crab 
 Deep-fried soft shell crab topped with 
onions, scallions, bell pepper, celery, egg, 
coconut milk in the yellow curry sauce. 
 

$Market Price - Thai Snapper 
(WHOLE FISH) 
 Deep-fried whole Red snapper with your 
choice of sauce 
 Tamarine sauce topped with chopped 
garlic, onions, bell pepper, basil, spicy and 
sweet tangy chili sauce 
 Garden sauce topped with lemon grass, 
onion, green onion, cilantro, cashew nut, 
young mango(seasonal), and chef’s special 
sauce 
 


