
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

GAENG PED  
(curry dishes) 

GP1  Gaeng Gai (Chicken Curry) 
Chicken, bamboo shoots, bell peppers, mushroom, 

and sweet basil leaves, cooked with red curry and 

coconut milk. 
 

GP2  Gaeng Paa  
Slice eggplant, string beans, bamboo shoot, bell 

peppers, water chestnuts, baby corns, strip carrots, 

broccoli and mushroom cooked together in Thai hot 

curry sauce. 
 

GP3 Pad Ped 
Red curry paste and coconut milk cooked together 

with slice eggplants, white onions, bamboo shoot 

and sweet basil. 
 

GP4 Pad Prik Khing 
 Fresh cut string bean cooked in Prik Khing curry 

suace. 
 

GP5 Pra Ram Long Song 
 Steamed broccoli topped with house special peanut 

sauce. 
 

GP6 Gaeng Pa-Naeng 
Fresh cut bell peppers, kaffir lime lime leaves cooked 

together with Pa-naeng curry paste and coconut 

milk.  

The below dishes are served with white rice, brown rice additional $1.00 

Please specify level of spiciness started from   Mild, Mild+, Medium, Medium+, Hot, and Extra Hot. 

Your choice of:  Chicken, Beef, Pork, Tofu, or Vegetable     $10.95   Shrimp, Squid, Scallops, or Krab     $12.95 

 

GP7 Gaeng Mat-Sa-Man 
Potatoes cottage fried cooked with Mat-Sa-Man 

curry paste, coconut milk, onions and peanut. 
 

GP8  Gaeng Kheaw Waan (Green curry) 
Slice eggplant, fresh cut bell pepper cooked with 

green curry and coconut milk then topped with fresh 

basil leaves. 
 

GP9 Gaeng Ga-ree 
Yellow curry paste and coconut milk cooked 

together with potatoes cottage fried and onions, 

served with a side dish of cucumber salad. 
 

GP10 Vegetable Curry 
Water chestnuts, peapods, napa cabbage, baby 

corn, carrots, eggplant, broccoli, celery, bamboo 

shoots, bell peppers and mushrooms cooked with 

coconut milk and red curry. 
 

GP11 Geang Kua Pineapple 
Fresh pineapple stir fried in red curry sauce with 

coconut milk and basil leaves.  

PAD PAD 
(stir-fry) 

 
PP1  Pad Prik 

Onions, Green onion, water chestnut, stir-fry with 

brown sauce.  
 

PP2  Pad Bai Kra Prow  
Holy basil leaves, bell peppers, onions, green onions, 

fresh cut string bean all together stir-fry with basil chili 

paste 
 

PP3 Pad Cashew 
Stir-fry with cashew nuts, celery, onions, green onions, 

carrots, baby corns, water chestnut, and bamboo 

shoot with our homemade style brown sauce. 
 

PP4 Pad Almond 
Celery onions, green onions, carrots, baby corns, 

water chestnut, bamboo shoot, stir-fry with our 

homemade style brown sauce then topped with 

roasted slice almond.  
 

PP5 Pad Khing 
Fresh young strip ginger stir-fry with fresh garlic, 

carrot, onions, bell peppers, and soybean sauce. 
 

PP6 Pad Kra Tiem Prik Thai 
Fresh garlic and ground black peppers stir-fry 

together with green onions, water chestnut with our 

homemade style brown sauce. 

 

PP7 Pad Pak (Mixed Vegetables) 
The following mixed vegetables; bamboo shoots, bell 

peppers, water chestnut, baby corns, carrot, 

broccoli, bean sprouts, celery, mushroom, napa 

cabbage, peapod, stir-fry with our brown sauce. 
 

PP8 Pad Broccoli 
Sautéed broccoli with our homemade brown sauce.   
 

PP9 Pad Kow Pode 
Fresh garlic, stir-fry with napa cabbage, mushroom, 

baby corns, green onion, and golden mountain 

seasoning.  
 

PP10 Pad Ma Kher 
Sautéed eggplant and fresh basil leaves cooked 

together with our garlic and brown sauce. 
 

PP11 Pad Prik String Bean 
Fresh cut string bean, fresh basil leaves, fresh garlic, 

and basil paste stir-fry with golden mountain 

seasoning.  
 

PP12 Preaw Warn (Sweet and Sour) 
Fresh pineapple together with white onions, green 

onions, bell peppers, tomatoes, and carrot, stir-fry 

with sweet and sour sauce. 

 

 


