
GF

SOFT SPRING ROLL GF

PAD THAI

CHICKEN SATE

PAD KEE MAOBASIL WINGS

CRYING TIGER

six wings glazed with chili basil sauce

grilled sliced beef marinated with 
soy sauce, served with Nam Jim Jaew

THAI SAUSAGE
pork seasoned with turmeric, lemongrass, and
lime leaves

BRAISED BEEF KHAO SOI

TOM KHA GF

creamy coconut soup with chicken or tofu,
mushroom, and bell pepper

8  |  18

PAPAYA SALAD
green papaya with tomatoes, green beans,
peanuts, with lime and palm sugar dressing

GF 14

LARB
ground chicken or pork, shallot, scallion,
mint, cilantro, toasted rice powder with a
lime dressing. Paired with sticky rice

GF 16

NAM TOK
grilled sliced beef, lettuce, shallots, scallion, mint,
toasted rice powder with a lime dressing. Paired
with sticky rice

17

CRISPY SPRING ROLL

gluten free

S O U P

PAD SEE EW

choice of meat, flat rice noodles, broccoli,
basil, bell pepper, bamboo shoot, cabbage,
carrot, egg, brown sauce, Thai Sriracha

choice of meat, thin rice noodles, egg,
bean sprouts, scallion, and ground peanut

choice of meat, flat rice noodles, broccoli,
egg, brown sauce

THAI ORCHID SAMPLERS

A P P E T I Z E R

S A L A D

CRAB RANGOON

CALAMARI

VEGGIE DUMPLINGS

COCONUT SHRIMP

FRIED TOFU

STEAMED DUMPLINGS

soft spring rolls(2), crispy rolls(2), 
crab rangoon(5) 

chicken, cabbage, carrot, jelly noodles, carrot 
in crispy spring roll wrap, served with plum sauce

rice paper, lettuce, basil, cilantro, mint, shrimp, 
jelly noodles served with house-soft-roll sauce

imitation crab, cream cheese, scallion
served with plum sauce

grilled marinated chicken with coconut milk, curry
powder, served with cucumber and peanut sauce

light and golden tempura squid served
with chili aioli

fried veggie dumplings served with 
teriyaki sauce

shrimp coated with coconut flake batter
and fried, served with plum sauce

deep fried tofu served with 
sweet and chili sauce

pork, chicken, shrimp dumplings, served
with fried garlic and soy vinaigrette

A P P E T I Z E R N O O D L E S
17

10

11

14

13

10

14

9

11

13

12

13

TOM YUM
hot and sour, coconut-milk broth of Thai herbs with 
choice of chicken, tofu, or shrimp, mushroom, and bell
pepper

8  |  17

TOM SAAP
braised beef in spicy and sour broth with Thai
herbs, bell pepper and mushroom 

9  |  22

17

18

slow cooked beef in red curry based, 
curry powder, served with egg noodles, 
cilantro, shallot, and pickled cabbage

23

GF 13

THAI SALAD
garden green salad, cucumber, and hard-
boiled egg served with peanut dressing

(add Fried Chicken +7)

GF 9

GF 17

prepared with Thai spices

CHOICE OF PROTEIN:
chicken, pork, tofu, or veggie

beef or shrimp +3
meat combo +5

seafood combo +7
can be prepared vegan per request (dishes vary)

Please let us know about any food allergies, and we will do our best to accommodate.

GANG CHUED
choice of pork meatballs or tofu, mushroom,
cabbage, jelly noodles and scallion in veggie broth

7  |  17

bowl  |  pot

GF

GF



white rice   4                 
steamed veggie   7                 
plain fried rice   7                                     

steamed rice noodle    5
peanut sauce     3         
sticky rice     4                             
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S T I R - F R Y

PAD KING
ginger, bell pepper, mushroom, onion,
scallion in a brown sauce

17

DOUBLE DELIGHT
chicken and shrimp, bell pepper, green beans, carrot,
onion, mushroom, peas, and scallion in a chili paste
sauce

22

PAD CURRY
choice of protein, onion, and bell pepper in a
savory curry powder and chili paste sauce

17

CHICKEN CASHEW
chicken, cashew, bell pepper, onion, scallion, 
and chili paste sauce

21

S E A F O O D
SEAFOOD COMBINATION

PAD PED SCALLOPS

shrimp, mussels, scallops, squid, celery, and scallion
in a savory curry powder and chili paste sauce

scallops with bell pepper, carrot, onion, and
celery in a curry powder and chili paste sauce

PAD THAI SEAFOOD
shrimp, scallops, and squid in our signature Pad Thai

C U R R Y
PANANG
cumin, coriander, galangal, lemongrass, 
bell pepper, peas, coconut milk

GREEN CURRY

RED CURRY

YELLOW CURRY

green chili, chili leaves, lemongrass, kaffir lime, basil,
bamboo shoot, peas, basil, and coconut milk

lemongrass, galangal, kaffir lime, basil, bamboo
shoot, bell pepper, peas, and coconut milk

curry powder, fennel, cumin, turmeric, potato,
onion, bell pepper, peas, and coconut milk

MASSAMAN
cloves, cardamom, nutmeg, cumin, potato, peanut, 
bell pepper, peas, carrot, onion, and coconut milk

F R I E D   R I C E

FRIED CHICKEN FRIED RICE
Our house fried rice topped with crispy chicken
breast, served with sweet and chili sauce 

18

HOUSE FRIED RICE
Thai-style fried rice with choice of protein, 
egg, and scallion

GF 15

PINEAPPLE FRIED RICE
chicken and shrimp, pineapple, curry powder,
cashew, scallion, onion, and peas

GF 17

SI
D

ES

our signature peanut sauce dish with chicken or
tofu, broccoli and napa cabbage

ORCHID SIGNATURE GF 19

GF 18

GF gluten free

GF 18

GF 18

GF 18

GF 18

BASIL FRIED RICE
choice of protein, egg, scallion, onion, basil, peas,
and bell pepper

17

26

27

24

KAENG PED ROAST DUCK
roast duck, red curry sauce, pineapple, bell pepper,
peas, basil, onion, and grape tomatoes

32

GAI TOD
battered and fried chicken, glazed in a sweet and
spicy sauce with bell pepper, carrot, and peas

17

CRYING TIGER GARLIC FRIED RICE
garlic fried rice topped with marinated grilled beef
served with Nam Jim Jaew

19

prepared with Thai Spice

CHOICE OF PROTEIN:
chicken, pork, tofu, or veggie

beef or shrimp +3
meat combo +5

seafood combo +7

TOFU GREEN BEAN DELIGHT
tofu stir-fried with green beans, bell pepper,
onion, peas, mushroom, and carrot, in a chili
paste sauce

17

PAD PAK
choice of protein, mushroom ,green bean, broccoli,
carrot, bamboo shoot, and cabbage in bean paste sauce

17

can be prepared vegan per request (dishes vary)

GA PRAO
minced meat stir-fried with brown sauce, basil, bell
pepper, and peas over rice

(add fried egg +2)

17

Please let us know about any food allergies, and we will do our best to accommodate.

GF

(add Roasted Duck +14)


