
Price subjects to change without notice. 

* HOT & SPICY  (Please indicate mild, medium, hot, or fire) 

 

APPETIZERS  
1. SATAY (6) (beef, pork or chicken) ëñÿÖ®ñ ................................................. 7.95 

Marinated with fresh herbs & spices, barbecued on skewers, served with peanut sauce & cucumber salad. 
 

2. HOUSE SAMPLER Combinacion de empanisad  îîÿÕõä°àäèââõÖä ................ 10.99 
2 Egg Rolls, 4 Fried Dumplings, 4 Shrimp Tempura and 4 Fried Wontons, served with house sauce. 
 

3. EGG ROLLS (5) Thai taquitos fritos de verdura ÜîÿÜöĉãñØîÕ ......................... 5.95 #1 Satay 
Glassy noodles with mixed vegetables wrapped in eggroll skin and deep fried. 
 

4. FRIED TOFU Tofu fritos ÿÖ­óìú­ØîÕ .......................................................... 5.95 
Served with sweet & sour sauce. 
 

5. FRIED CHICKEN DUMPLINGS (8) ÿÂöĉãèăÂ¬ØîÕ ..................................... 5.95 
Deep fried wonton skins stuffed with ground chicken and vegetables, served with sweet & sour sauce. 
 

6. FRIED WONTONS  Wontons fritos ÿÂöĉãèØîÕ ........................................... 5.95 
Deep fried wontons stuffed with ground chicken, served with sweet & sour sauce. 
  #2 House Sampler 

7. SHRIMP TEMPURA Camarones empanisados Âù­ÈÿØâÜùäñ .......................... 9.99 
Deep fried shrimp tempura and vegetables, served with sweet & sour sauce. 
  

8. KOONG SARONG Camarones y tocino fritos Âù­Èāëä¬È ............................... 9.50 
Marinated shrimp wrapped with bacon and rice paper crepe, deep fried, served with sweet & sour sauce. 
 

9. MEE KROB ìâøćÂäîÛ ............................................................................ 7.95 
Crispy noodles with chicken, shrimp, mixed with sweet & sour sauce. 
 

10. STUFFED ANGEL WINGS (2) Alas de pollo rellenas ÜöÂăÂ¬ãòÕăë­ ............... 8.50 
Deep fried chicken wings stuffed with seasoned meat and glassy noodles. 
  #7  Shrimp Tempura 

11. SPICY WINGS* Alas picantes* ÜöÂăÂ¬ØîÕÌîëßäõÂ ....................................... 8.50 
Chicken wings deep fried until crispy then sautéed with chili, garlic, and topped with crispy mint. 
 

12. THAI FISH CAKE* Pescado Molido frito THAI* ØîÕâòÚÜæó ......................... 8.50 
Deep fried ground fish with red curry and green bean, served with cucumber sauce. 
 

13. CRISPY SQUID Calamar frito Üæóìâ÷ÂØîÕ ............................................... 9.99 
Deep fried squid in light batter, served with special sauce. 
 

14. BEEF or PORK JERKY Celina de res o puerco ìâú ìäøîÿÚøĈîĀÕÕÿÕöãè ............... 7.95 
Deep fried salted beef or pork served with spicy sauce on the side. 
  #12  Thai Fish Cake* 

 SOUP/CALDO  
 Soup of the day (cup) ....................................................... 1.50 
  Bowl Hot pot 

15. WAR WONTON SOUP Caldo de wontons ÿÂöĉãèÚČĈó.................... 6.50 ....... 9.50 
 Wonton soup with shrimp, chicken, and vegetables. 

 

16. TOFU SOUP Caldo de queso de soya y puerco molido ĀÂÈÉøÕÿÖ­óìú­ ...... 6.50 ....... 9.50 
 Bean curd soup with ground pork. 

 

17. WOON SEN SOUP Caldo con fideo, pollo, camaron y ongos   ĀÂÈÉøÕèù­Úÿë­Ú ... 6.50 ....... 9.50 
 Glassy noodles soup with chicken, shrimp and straw mushrooms.  

 

18. TOM SAP KAI BARN* Caldo de pollo especial* Ö­âĀÌ¬ÛăÂ¬Û­óÚ ...... 6.50 ....... 9.50 
 Spicy and sour clear broth with chicken, lime juice, lemongrass and straw mushrooms

.  

 

19. SEAWEED SOUP ĀÂÈÉøÕëóìä¬óã ............................................. 6.50 ....... 9.50 
Seaweed soup with ground chicken, shrimp, and vegetables.  #22  Tom Kah Kai* 
 

20. EN TUAN* Ö­âÿÜöćîãÿîĆÚÖù̄Ú......................................................... 6.95 ....... 9.99 
 Spicy soup with Thai beef stew, tendon, green onions and bean sprouts. 

 

21. TOM KREONG NAI* Caldo de menudo, lengua, tripa* Ö­âÿÅäøćîÈĂÚ ..... 6.95 ....... 9.99 
 Spicy and sour soup with beef intestine, tongue and tripe. 

 

22. TOM KAH KAI* Caldo de pollo y leche de coco* Ö­âÃ¬óăÂ¬ ............. 6.95 ....... 9.99 
 Chicken coconut milk soup with galanga, seasoned with chili and lime juice  

 

23. TOM YUM KAI* Caldo de pollo y limas* Ö­âãČóăÂ¬ ........................ 6.50 ....... 9.50 
 Spicy and sour soup with chicken, lime juice, lemon grass and straw mushrooms 

 

24. TOM YUM KOONG* Caldo de cameron y limas* Ö­âãČóÂù­È ........... 6.95 ....... 9.99 
Spicy and sour soup with shrimp, lime juice, lemon grass and straw mushrooms.   #26  Tom Yum Seafood* 
 

25. TOM YUM PLAR* Caldo de pescado y limas* Ö­âãČóÜæó .........  .......... 11.99 
 Spicy and sour soup with catfish, lime juice, lemon grass and straw mushrooms. 
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 SOUP Conõt/CALDO  
  Bowl Hot pot 

 

26. TOM YUM SEAFOOD SOUP* Caldo de 7 mares y limas* Ö­âãČóØñÿæ   ....... 12.99 
 Spicy and sour soup with combination seafood. 

 

27. EGG DROP SOUP Caldo de pollo con huevo y verdura ÌùÜăÃ¬ .... 6.50 ....... 9.50 
Ground chicken, egg and vegetable in thickened broth. 
 

28. ASPARAGUS SOUP   ........................................................  .......... 11.99 
Asparagus, crab meat, mushrooms, and egg in a thickened broth.  #32  Yum Woon Sen* 

 

 SALAD  /ENSALADA  
29. RACHADA BBQ CHICKEN SALAD Ensalada de BBQ pollo ëæòÕăÂ¬ã¬óÈäòËÕó ....... 7.50 

Shredded BBQ chicken with mixed green salad, crispy noodles, served with house peanut dressing. 
 

30. THAI SALAD Ensalada de verduras con pollo, caramon y huevo ëæòÕĀÃÂ ....... 7.95 
Chicken, shrimp, lettuce, hard boiled egg and tomato, served with house peanut dressing. 
 

31. YUM YAI SALAD* Ensalada de verduras con pollo,caramon y huevo* ãČóĂìÎ¬ëæòÕ .. 7.95 

Chicken, shrimp,, hard boiled egg, lettuce, mixed with spicy and sour dressing.  #36  Pla Koong* 
 

32. YUM WOON SEN* Ensalada con fideo, pollo y camaron* ãČóèù­Úÿë­Ú .............. 7.95 
Glassy noodle, chicken, shrimp, onion, tomatoes, peanuts, chili and lime juice. 
 

33. YUM NUA KATIEM* Ensalada de carne asada con ajo* ãČóÿÚøĈîÂäñÿØöãâ ......... 8.95 
Charbroiled spicy beef topped with fresh garlic and spicy sauce. 
 

34. KOONG TENN* Ensalada de camarones* Âù­ÈÿÖ­Ú ..................................... 9.50 
Blanched shrimp with our distinctive spicy sauce, served over a bed of lettuce. 
 

35. KOONG CHAR NUM PLAR* Sashimi de camarones* Âù­ÈĀË¬ÚČĈóÜæó .............. 9.50 
 Prawns marinated in spicy fish sauce, served raw.  #39  Spicy Seafood Salad* 

 

36. PLA KOONG* Ensalada de camarones* ßæ¬óÂù­È. ....................................... 9.50 
Grilled shrimp, mixed with onions, Thai chili, lime juice, served over a bed of lettuce. 
 

37. SPICY BEEF SALAD* Ensalada de carne picoso* ãČóÿÚøĈî ......................... 7.95 
Charbroiled beef, lettuce, onions, tomatoes, cucumbers, chili, mixed with lime juice. 
 

38. SPICY SQUID SALAD* Ensalada picante del calamar* ãČóÜæóìâ÷Â .............. 9.99 
Boiled squid mixed with onions, chili, lime juice, mint leaves, served over a bed of lettuce. 
 

39. SPICY SEAFOOD SALAD* Ensalada picante de marisco* ãČóØñÿæ  .......... 12.99 
Shrimp, squid, fish, mussels, Thai chili, mint leaves, lime juice, served over a bed of lettuce. #37  Spicy Beef Salad* 

 

Specialty salads from ISSAN  (North -Eastern Thailand)  
 

40. LARP* (chicken, beef or pork) Ensalada de carne molido* æóÛ ............... 7.95 
Ground meat with onions, chili, mint leaves, lime juice and rice powder. 
 

41. LARP KOONG or PLAR* Ensalada de camarones o pescado molido* æóÛÂù­ÈìäøîÜæó ... 9.50 
Minced shrimp or catfish with onions, chili, mint leaves, lime juice and rice powder. 
 

42. KOI SOY* (served raw or medium) Ensalada de carne molido* Â­îãÌîã ................ 7.95 
Minced beef with Thai herbs, chili, lime juice, mint leaves and rice powder. 
 

43. NUM TOK * (beef or pork) Ensalada de BBQ asada o carnitas* ÚČĈóÖÂ ........ 7.95 
Charbroiled meat mixed with green onions, chili, lime juice and rice powder. 
 

44. NAM SUNG KREUNG* (Thai sour sausage salad) ĀìÚâØäÈÿÅäøćîÈ ...................... 7.95 #40  Larp Beef* 
Minced sour sausage mixed with peanuts, fresh chili, onions, ginger & lime juice, served over a bed of lettuce. 
 

45. NAM KAO TOD ĀìÚâÃ­óèØîÕ ................................................................ 8.50 
Minced sour sausage and crispy rice mixed with green onion, mint leaves, chili, ginger, peanuts and lime juice. 
 

46. YUM MOO YANG or NUA YANG* ãČóìâúìäøîÿÚøĈîã¬óÈ ................................ 8.50 
Charbroiled pork or beef with chili, lime juice, lemon grass & mint leaves.  
Ensalada de BBQ carnitas o asada* 
 

47. YUM KREONG NAI* Ensalada de menudo THAI* ãČóÿÅäøćîÈĂÚ ...................... 7.95 
Sliced beef intestines, tongue, tripe and green onions mixed with chili and lime juice. 
 

48. PAPAYA SALAD* Ensalada de papaya* ë­âÖČóăØã ìäøî Üú ............................. 7.95 
Shredded green papaya, chili, tomatoes, peanuts and lime juice. (with dry shrimp or salted crab). #49  Grilled Salmon Salad 
 

49. GRILLED SALMON SALAD ÜæóĀÌæâîÚã¬óÈ ......................................... 11.99 
Choose from: Teriyaki, Mango or Spicy Salmon Salad. 
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A LA CARTE  
Choice of meat: beef, pork, chicken or shrimp. 

  bf,pk,ch shrimp 

50. MIXED VEGETABLES Verdura mezclada ÝòÕÝòÂäèââõÖä ............. 7.50 ....... 8.95 
Meat sautéed with mixed vegetables in house sauce. 

 

51. KUNG PAO* ÝòÕÂòÈÿÜó ........................................................... 7.50 ....... 8.95 
Meat sautéed with dried chili, onions, bell pepper and peanuts. 

 

52. MONGOLIAN BEEF Mongolian asada ÝòÕÿÚøĈîâîÈāÂæ .................. 7.50 ....... 8.95  
Meat sautéed with mushrooms, bamboo shoots and onions, topped with roasted sesame. 

 

53. BROCOLI WITH OYSTER SAUCE ÝòÕÅñÚ­óÚČĈóâòÚìîã .............. 7.50 ....... 8.95 
Meat sautéed with broccoli in oyster sauce. Brocoli con la salsa de la ostra  #50  Chicken Mixed Vegetable 

 

54. SWEET & SOUR Salsa agridulce ÝòÕÿÜäöĈãèìèóÚ ......................... 7.50 ....... 8.95 
Deep fried lightly battered meat, pineapple, cucumbers and tomatoes in sweet & sour sauce. 

 

55. MUSHROOM Ongos ÝòÕßäõÂÿÛæÂòÛÿìĆÕ ....................................... 7.50 ....... 8.95 
Meat sautéed with mushrooms, bell peppers, carrots and onions in house sauce. 

 

56. SWEET BABY CORN Elote dulce chico ÝòÕÃ­óèāßÕî¬îÚ ............... 7.50 ....... 8.95 
Meat sautéed with baby corn, bell peppers, carrots and onions in house sauce.   

 

57. GINGER & ONION Cebolla y jengibre ÝòÕÃõÈ ............................ 7.50 ....... 8.95 
Meat sautéed with ginger and onions in house sauce.  #51  Kung Pao Chicken* 

 

58. PAD WOON SEN ÝòÕèù­Úÿë­Ú ................................................... 7.50 ....... 8.95 
Pan fried glassy noodles with meat, eggs, onions, napa, mushrooms and tomatoes. 

 

59. GARLIC PEPPER Pimienta del ajo ÝòÕÂäñÿØöãâßäõÂăØã ................. 7.50 ....... 8.95 
Meat sautéed with garlic and peppers. 

 

60. SPICY MINT LEAVES* Chile y hoja de albacar* ÝòÕÂäñÿßäó ........ 7.50 ....... 8.95 
Meat sautéed with chili, onion, bell pepper and sweet basil.   

 

61. PRIG KHING* ÝòÕßäõÂÃõÈ ........................................................ 7.50 ....... 8.95 
Meat sautéed with green beans, chili, bell pepper in Thai curry sauce.  #52  Mongolian Beef 

 

62. GOURMET * Carne en especial salsa picante* ÝòÕÿâĆÕâñâ¬èÈìõâßóÚÖ° ...... 7.50 ....... 8.95 
Pan fried meat with chili, onions, bell pepper and cashew nuts, in homemade sauce. 

 

63. LEMON OR ORANGE CHICKEN ÝòÕăÂ¬ë­â ìäøî âñÚóè ............... 7.95 
Deep fried chicken lightly battered with our tangy lemon or orange sauce. Pollo de naranjas 

 

64. PEPPER STEAK ÝòÕÿÚøĈîßäõÂÿÛæ ............................................... 7.50 
Meat sautéed with bell pepper, onion and straw mushroom.   

 

65. KANA MOO KROB Chicharon y brocoli THAI ÅñÚ­óìâúÂäîÛ .......... 8.50 
 Pan fried Chinese broccoli and crispy pork in oyster sauce.  #54  Sweet & Sour Chicken 
 

66. KANOON-ON MOO KROB* Issan style ÃÚùÚî¬îÚìâúÂäîÛ .............. 8.50 
Pan fried young jackfruit, crispy pork and Thai chili paste. Chicharon y kanoon-on* 

. 

67. KRAPHAO MOO KROB* ÂäñÿßäóìâúÂäîÛ ............................... 8.50 
Pan fried crispy pork with chili, onions, bell pepper and sweet basil. Chicharon, chile y hoja de albaca* 
 

BBQ SPECIALTIES  
68. RACHADA THAI BBQ COMBO Combinacion de BBQ ÛóÛöÅõèÅîâāÛ ........ 12.99 
 2 BBQ chickens, 2 BBQ ribs, 3 BBQ shrimp, served with salad and fried rice. 
 

69. THAI BBQ CHICKEN/half THAI BBQ de pollo ăÂ¬ã¬óÈäòËÕó .......................... 8.95 
Served with sweet & sour sauce. 

 

70. THAI BBQ RIBS BBQ costillas de Puerco ÌöćāÅäÈìâúã¬óÈ ............................... 9.99 
Served with sweet & sour sauce. 

 

71. THAI BBQ SAUSAGE* Salsicha del BBQ THAI* ăë­ÂäîÂîöëóÚ ..................... 7.95 #68  Rachada BBQ Combo 
Grilled house special sausage, served with fresh chili, ginger and peanuts. 

 

72. TERIYAKI CHICKEN Carne de pollo asada ăÂ¬ÿØîäõãóÂõ .............................. 7.95 
Grilled chicken topped with teriyaki sauce. 

 

73. SAU RONG HAI BBQ de carne asada ÿëøĈîä­îÈăì­ ....................................... 8.50 
Charbroiled steak served with spicy sauce on the side. 

 

74. MOO YANG BBQ de Puerco ìâúã¬óÈ ....................................................... 8.50 
Charbroiled pork served with spicy sauce on the side. 

 

75. HONEY PORK Cerdo de la miel ìâúîÛÚČĈóÝ÷ĈÈ ............................................. 8.50 
Marinated pork with house special honey, served with spicy sauce on the side.  #69  Thai BBQ Chicken 


