
APPETIZERS 
 

 
  

  

 
DUANGRAT’S “STICKY WINGS”   

(15 minute lead time) 
Plump, fried chicken wings glazed w/ caramelized  

fish sauce, garlic, cilantro, served w/  
spicy papaya slaw (peanuts) & sticky rice 

16 
 

ROTI DUCK ROLL  (10 minute lead time) 
 “Peking style” crispy duck, scallions, hoisin sauce  

rolled in flaky roti pastry crepe 
11 
 
 

CRISPY SPRING ROLLS (veggie or pork) 
Two crispy rolls filled w/ cellophane noodles,  

carrots, mushrooms, cilantro 
5 
 

SOFT FRESH ROLLS 
Soft rice wrapper rolls of Chinese BBQ sausage,  

egg, tofu, bean sprouts, cucumber 
topped w/ hoisin sauce & pickled chilies 

7.5 
 

WING FANCY 
Pair of golden fried chicken wings stuffed w/  

minced shrimp & cellophane noodles 
7.5 

 
SATAY SKEWERS 

Grilled coconut & turmeric marinated chicken or beef 
(no mixing please) w/ traditional sides of  

Duangrat’s peanut sauce, cucumber relish, toast 
12 

TOFU  TRIANGLES 
Fried white tofu puffs,  

sweet chili & crushed peanut dipping sauce 
7 
 

PLANTAIN  TEMPURA 
Coconut & sesame tempura battered tropical plantain 

7.5 
 

OYSTER “PUPPIES”  
Fluffy fried fritters of shucked oysters  

w/ Thai Sriracha Hot Sauce 
11 
 

GARLIC SALT & PEPPER CALAMARI  
Hand-cut calamari fried to crisp flaky perfection! 

12 
 

STEAMED DUMPLINGS 
Steamed “Shumai style” dumplings of  

shrimp, pork, sweet corn kernels, garlic soy sauce 
8.5 

 
CRISPY WONTONS 

Crispy wontons stuffed w/ shrimp & lump crabmeat 
11 
 

SALMON PURSE  
Crispy wontons filled w/ curried salmon & potato 

11 
 

“SHELL SEA” 
Crispy, airy wontons stuffed w/ shredded mix of  

coconut, shrimp, crabmeat & cilantro 
11 
 
 
 

SOUPS 
 
 

TOM YUM  
Shrimp or chicken, mushrooms, cilantro in hot & tangy 

lemongrass & roasted red chili broth 
6 
 

POH TAK  
Shrimp, sea scallop, cod, mussel, calamari, mushrooms, 

cilantro in hot & tangy lemongrass & roasted red chili broth 
7 
 

CHICKEN GALANGAL (Tom Kha Gai)  
Chicken, Thai ginger, mushrooms, cilantro  
in hot & tangy coconut lemongrass broth 

6 
 

CORN  & CRAB CHOWDER 
Our homemade cream of corn soup  

topped w/ lump crabmeat 
8 
 

SHRIMP & CRAB WONTON SOUP 
Shrimp and crab wontons, scallions, cilantro  

in light garlic broth 
7 
 
 
 
 
 
 
 
 
 
 
 
 

SALADS 
Featuring our delicious house made dressings …  

 
 

 
SHRIMP TEMPURA SALAD 

Shrimp tempura, romaine, carrots, cucumbers, tomatoes, 
onions w/ our tangy honey mustard dressing 

12 
 

GRILLED LEMONGRASS CHICKEN SALAD 
Savory lemongrass chicken, romaine, carrots, cucumbers, 

tomatoes, onions w/ our tangy honey mustard dressing 
11 
 

SOUTHERN ISLAND SALAD  
Romaine, tofu croutons, boiled egg, carrots, cucumbers, 

tomatoes, onions w/ our warm, zesty peanut dressing 
10 
 

DUANGRAT’S ASIAN CAESAR 
Romaine, crispy wonton noodles,  

tossed in Duangrat’s Asian Caesar dressing 
6 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



“YUM & LARB”  
(Thai Lime Cured salads) 

 
 
 

DUCK & CUCUMBER SALAD  
Sliced crisp braised duck, cucumber, shallots, scallions, cilantro  

tossed in roasted red chili-lime juice 
14 
 

SALMON & CASHEW SALAD  
Sliced crisp salmon, cashews, ginger, shallots, scallions, cilantro  

tossed in fresh chili-lime juice 
13 
 

NAM KAO TODT  
An Esan favorite!  Pulled cured pork sausage, 
smashed crunchy curried rice puffs, peanuts,  

tossed in fresh chili-lime juice 
13 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
BEEF NAM TOK  

Grilled sliced flank steak, toasted rice powder,  
shallots, scallions, cilantro tossed in fresh chili-lime juice 

13 
 

YUM TALAY   (Spicy Seafood Salad) 
Shrimp, sea scallop, cod, calamari, clams, mussels, 

lemongrass, shallots, scallions, cilantro  
tossed in fresh chili-lime juice 

14 
 

LEMONGRASS “SHRIMP COCKTAIL”   
Poached shrimp, lemongrass, shallots, scallions, cilantro 

tossed in fresh chili-lime juice 
12 
 

BANGKOK CALAMARI   
Poached calamari, lemongrass, shallots, scallions, cilantro  

tossed in fresh chili-lime juice 
12 
 

 

 
“YUM MAMA” RAMEN SALAD  
Tangy, spicy Thai “Mama” brand ramen,  

ground chicken breast, shallots, scallions, garlic, cilantro 
tossed in fresh chili-lime juice 

10 
 

LARB GAI  (Chicken) 
Ground chicken breast, toasted rice powder, shallots, 

scallions, cilantro tossed in fresh chili-lime juice 
10 
 

LARB TOFU  
Fried white tofu, toasted rice powder, shallots, scallions, 

cilantro tossed in fresh chili-lime juice 
10 
 

PAPAYA SALAD (Som Tum) 
Julienne fresh green papaya, carrots, tomatoes, peanuts, 

garlic tossed in fresh chili-lime juice 
10 
 

 
CURRIES 

 
BHRAM  

Our signature peanut curry, Napa cabbage, fried shallots sautéed with: 
sliced chicken breast  16 

fried white tofu  14 
 

RED CURRY ROAST DUCK  
Thai five-spice braised duck, Thai rambutan fruit, pineapple in a delicately sweet & fiery curry! 

18 
 

GREEN CURRY  
Japanese eggplants, bamboo shoots, mushrooms, string beans in green coconut curry: 

shrimp 17 
sliced chicken breast 15 

fried white tofu  14 
 

BEEF MASSAMUN  
Chunky beef & potatoes slow-cooked in mildly sweet, 

cinnamon spiced red coconut-peanut curry 
16 
 

PANANG CURRY  
red coconut-peanut curry, Thai basil with: 

slow-cooked sliced flank steak  16 
slow-cooked dark meat chicken 15 

fried white tofu  13 



 SEAFOOD 
 
 

PHUKET SHRIMP  
Panko-fried jumbo shrimp, asparagus, scallions wok-tossed in our signature five-spice sauce 

32 
 

HUA HIN FISH MARKET  
Red snapper filet, jumbo shrimp, sea scallops, calamari, mussels, little neck clams, 
Thai basil sautéed w/ roasted red chili paste, fresh hand-cut jumbo rice noodles 

32 
 

CHILI BASIL FLOUNDER  
Deep fried whole flounder topped w/ our signature chili-basil sauce 

 MED (1.25# -1.5#) 33 LG (1.75# - 2.0#) 38 XL (2.25# - 2.5#) 43  
* whole fish naturally vary in size and subject to availability 

 
 

 
“THREE-FLAVOR” FLOUNDER 

Deep fried whole flounder topped w/ tamarind sauce 
 MED (1.25# -1.5#) 33 LG (1.75# - 2.0#) 38 XL (2.25# - 2.5#) 43  

* whole fish naturally vary in size and subject to availability 
 

“CAPE TATO” ROCK FISH  
Fried whole rock fish, garlic butter, chili-lemon dipping sauce 

33 
 

GRILLED TROUT IN BANANA LEAF 
Rainbow trout stuffed w/ Thai basil, mushrooms, bell peppers, onions, scallions 

grilled in aromatic banana leaf, tamarind sauce 
20 

 
RED SNAPPER GALANGAL (Tom Kha)  

Poached red snapper filet in hot & tangy coconut, Thai ginger, lemongrass broth 
28 

 
MANGO COD  

Crispy cod filet, garlic flakes, chili-lemon dipping sauce, 
side of spicy pickled mango & cashew salad 

20 
 

GARLIC SEA BASS 
Pan-fried Chilean sea bass filet, asparagus, mushrooms, garlic soy sauce 

28 
 

HOT DISH TALAY THAI  
Shrimp, sea scallops, calamari, fish filet, mussels, littleneck clams, green beans, 

bamboo shoots, mushrooms, baby corn sautéed w/ Sriracha oyster sauce 
24 

 
SEA SCALLOPS & BOK CHOY  

(5) Wok-seared sea scallops, bok choy, water chestnuts, light oyster sauce 
25 

 
SHRIMP GARLIC 

Shrimp stir-fried in garlic soy sauce, broccoli, garlic flakes 
17 

 
SHRIMP POTPOURRI 

Shrimp stir-fried w/ cellophane noodles, wood-ear mushrooms, 
Napa cabbage, ginger, onion, celery 

17 
 

SWEET & SOUR SHRIMP 
Shrimp tempura, pineapple, carrots, cucumbers, tomatoes, onions 

in light sweet & sour sauce 
17 

 
SOUTHERN SATOH SHRIMP  

Shrimp, Thai satoh beans, string beans, Thai basil sautéed 
w/ gaeng pah (red curry paste) 

17 
 
 



POULTRY 
 
 

BHRAM  
Sliced chicken breast, Napa cabbage, fried shallots sautéed in our signature peanut sauce 

16 
 

PROVINCIAL CHICKEN  (Khao Soi) 
Tender dark meat chicken slow-cooked in savory coconut curry broth, 

egg noodles two-ways (soft & crispy) 
16 
 

GRANDMA DUANGRAT’S DUCK  
Crisp half-duck braised in five-spice, lump crabmeat, pineapples, raisins, bell peppers, onions  

in Grandma’s spicy, sweet & sour sauce 
35 
 

CRISPY DUCK BASIL  
Sliced crisp duck wok-tossed w/ a delicate coating of our signature chili basil sauce 

18 

CHICKEN HORAPA  
Sliced chicken breast, Horapa (Thai basil) sautéed w/  

roasted red chili paste, egg noodles 
16 
 

CHICKEN BASIL  
Traditional ground chicken breast, stir-fried in  
Thai basil, red chili & garlic sauce, broccoli 

14 
 

CHICKEN GARLIC 
Sliced chicken breast stir-fried in garlic soy sauce,  

broccoli, garlic flakes 
14 
 

CHICKEN GINGER  
Sliced chicken breast, ginger, wood-ear mushrooms, peppers, 

onions, scallions stir-fried in black bean sauce 
14 
 

CHICKEN CASHEWS  
Sliced chicken breast, cashews, scallions, celery,  

dried red chilies sautéed in sweet soy sauce 
15 

 

 
 

SWEET & SOUR  CHICKEN 
 Sliced chicken tempura, pineapple, carrots, cucumbers, 

tomatoes, onions in light sweet & sour sauce 
15 
 

CHICKEN & VEGETABLE STIR-FRY 
Sliced chicken breast, bok choy, baby corn, carrots,  

snow peas, mushrooms, bamboo shoots   
stir-fried w/ soy sauce 

14 
 

COUNTRY DUCK  
Braised duck sautéed w/ Japanese eggplants, Thai basil, 

rhizome (ginger root), green beans, bamboo shoots,  
gaeng pah (red curry paste) 

17 
 

GOLDEN QUAIL 
Three fried quails, garlic flakes,  

Maggi soy sauce & sweet chili garlic dipping sauces 
17 

 

BEEF 
 

BEEF BASIL  
Sliced tender flank steak stir-fried in Thai basil, 

red chili & garlic sauce, broccoli 
16 
 

BEEF GARLIC 
Sliced tender flank steak stir-fried in garlic soy sauce, 

broccoli, garlic flakes 
16 
 

BEEF GINGER  
Sliced tender flank steak, ginger,  

wood-ear mushrooms, peppers, onions, scallions  
stir-fried in black bean sauce 

16 
 

CHILI PEPPER BEEF  
Sliced tender flank steak, bell peppers, onions, 

scallions, stir-fried w/ soy sauce 
16 
 

WILD BEEF  
Sliced tender flank steak sautéed w/  

Japanese eggplants, Thai basil, rhizome (ginger root), 
string beans, bamboo shoots,  
gaeng pah (red curry paste) 

        16 

PORK 
 

CHIANGMAI CHILI PORK  
Panko-fried slices of tender pork loin, string beans, asparagus, 

scallions wok-tossed in our signature five-spice sauce 
16 
 
 

PORK BASIL  
Sliced tender pork loin, stir-fried in Thai basil,  

red chili & garlic sauce, broccoli 
14 

 
PORK GARLIC 

Sliced tender pork loin stir-fried in garlic soy sauce,  
broccoli, garlic flakes 

14 
 

PORK GINGER  
Sliced tender pork loin, peppers, wood-ear mushrooms,  

onions & scallions stir-fried in black bean sauce 
14 

 
WILD PORK  

Sliced tender pork loin sautéed w/ Japanese eggplants, 
Thai basil, rhizome (ginger root), string beans,  
bamboo shoots, gaeng pah (red curry paste) 

14 
 

PORK STRING BEANS (Moo Prik King) 
Sliced tender pork loin, string beans sautéed w/  

gaeng pah (red curry paste) 
14 

 



RICE & NOODLES 
 

 
DUANGRAT’S  FRIED  RICE 

Seasoned Thai jasmine rice wok-fried w/ shrimp & chicken, egg, tomatoes, scallions 
15 
 

THAI FRIED  RICE 
Seasoned Thai jasmine rice wok-fried w/ egg, tomatoes, scallions and choice of one: 

vegetables & tofu (no egg), chicken, pork, beef or shrimp  14 
 

CHICKEN BASIL FRIED  RICE  
Thai jasmine rice wok-fried w/ ground chicken, Thai basil, red chilies, garlic 

14 
 

CRAB FRIED  RICE 
Seasoned Thai jasmine rice wok-fried w/ lump crabmeat, egg & scallions 

19 
 

PROVINCIAL CHICKEN  (Khao Soi) 
Tender dark meat chicken slow-cooked in savory coconut curry broth, 

egg noodles two-ways (soft & crispy) 
16 

 
PAD THAI 

Thin rice noodles stir-fried w/ tangy tamarind juice, egg, bean sprouts, ground peanuts, 
diced tofu & turnip, choice of one: 

vegetables & tofu (no egg), chicken or shrimp 14 
 

 
DRUNKEN NOODLES (Pad Kee Mao)  

Fresh jumbo hand-cut rice noodles, Thai basil, bean sprouts, red chilies, garlic  
stir-fried w/ sweet soy sauce, choice of one: 

vegetables & tofu, chicken or beef 15 shrimp or duck 16 
 

NOODLES  SWEET SOY SAUCE (Pad Si-Ew) 
Fresh jumbo hand-cut rice noodles, Chinese broccoli, egg stir-fried w/ sweet soy sauce, 

choice of one:  vegetables & tofu (no egg), chicken, pork or beef  15  
 

NOODLES OYSTER SAUCE (Raad-Nah) 
Fresh jumbo hand-cut rice noodles, Chinese broccoli stir-fried in oyster sauce gravy, 

choice of one:  vegetables & tofu, chicken, pork or beef  15 
 

CRISPY NOODLES CHICKEN & SHRIMP 
Nest of crispy egg noodles, chicken, shrimp, bamboo shoots, shitake, 

broccoli, carrots, scallions in soy sauce gravy 
16 

 
 
 

VEGETABLES & TOFU 
(see also curries section) 

 
 
 TOFU BASIL  

Fried white tofu, broccoli stir-fried in  
Thai basil, red chili & garlic sauce 

14 
 

TOFU GINGER  
Fried white tofu, ginger, wood-ear mushrooms, peppers, 

onions, scallions stir-fried in black bean sauce 
14 
 

VEGETABLE STIR-FRY 
Fried white tofu, bok choy, baby corn, carrots, snow peas, 

mushrooms, bamboo shoots stir-fried w/ soy sauce 
14 
 

SWEET & SOUR TOFU 
Fried white tofu, pineapple, carrots, cucumbers, tomatoes, 

onions in light sweet & sour sauce 
14 
 

EGGPLANTS  BLACK BEAN SAUCE  
Japanese eggplants, basil, red chilies, garlic  

sautéed in black bean sauce 
13 

VEGETABLE  FRIED RICE 
Seasoned Thai jasmine rice wok-fried w/  

tofu, mixed vegetables, scallions 
14 
 

VEGETABLE  PAD THAI 
Thin rice noodles stir-fried w/ tangy tamarind juice, tofu,  

mixed vegetables, bean sprouts, ground peanuts,  
diced tofu & turnip 

14 
 

NOODLES  SWEET SOY SAUCE VEGETABLES (Pad Si-Ew) 
Fresh jumbo hand-cut rice noodles, tofu, mixed vegetables, 

Chinese broccoli stir-fried w/ sweet soy sauce 
15 
 

VEGETABLE DRUNKEN NOODLES  
Fresh jumbo hand-cut rice noodles, tofu, mixed vegetables, 

Thai basil, bean sprouts, red chilies, garlic  
stir-fried w/ sweet soy sauce 

15 
 

CRISPY NOODLES SHITAKE 
Nest of crispy egg noodles, tofu, shitake, broccoli, carrots, 

bamboo shoots, scallions in soy sauce gravy 
15 

 
 


