
Appetizers
Fresh Spring Rolls (2) - Lettuce, carrots, cucumber, 
noodles, onion and basil leaves rolled in rice paper

Vegetable 5.95    Chicken or Shrimp  6.95
Sa-Tay (4) - Slices of grilled tender chicken on a stick, 
marinated with Thai herbs. with peanut sauce  6.95
Spring Rolls (4) - Crispy fried roll with cabbage, carrot, 
celery and clear noodles. Serviced with sweet and sour 
plum sauce. 5.95
Geaw-Za (8) - Steamed or pan fried dumpling with ginger 
sauce. Vegetable or Chicken  5.95
Stuffed Angle Wings (1) - Wings stuffed with ground 
chicken, onions, celery, carrots and bean thread, with sweet 
and sour sauce. 5.95
Crab Rangoon (6) - Crab meat with cream cheese 
wrapped in crispy wonton skins.  5.95

Soup
Tom Kha (Coconut  Soup) mushrooms with Thai spices. 
Chicken, Shrimp or Tofu.    Cup 3.50   Pot 8.25

* Tom Yum - The famous Thai spicy hot and sour soup 
with shrimp, lemon grass, lime juice, fish sauce and 
mushroom. Chicken, Shrimp or Tofu.   Cup  3.50  Pot  8.25

Authentic Thai Curry
Choice of Tofu or Vegetable  12.95
Choice of Pork, Beef or Chicken  13.95
Choice of Shrimp or Squid  14.95
Choice of Seafood -Shrimp, Squid or Scallop  15.95
Choice of organic Chicken  17.95

* Red Curry - Bamboo shoots, red and green pepper, peas, 
and carrot and basil leaves in delicious coconut milk.
*Green Curry -  Green pepper, bamboo shoots, string 
bean, pease and carrots adn fresh Thai basil leaves.
* Massaman Curry - Massaman curry paste, roasted 
peanut, potatoes, carrots and onion in coconut milk.
* Yellow Curry - Curry powder, potatoes, carrots, 
pineapple chunk and tomatoes in coconut milk.
* Jungle Curry - Clear spicy curry with no coconut milk, 
with string bean, broccoli, bamboo shoots, mushroom, 
zucchini, carrot and basil leaves.
* Choo-Chee Curry - Light coconut sauce with Choo-
Chee curry sauce with steamed broccoli.
* Mango Curry with Shrimp - with red curry paste, tomatoes, 
onion, red and green pepper in coconut milk.  13.95
* Pineapple Curry with Shrimp - Red and green pepper, 
pineapple, tomatoes, peas, carrots and basil leaves in a 
delicious red curry coconut milk. 13.95

Authentic Thai Cuisine
Singha’s House Specials

* Spicy Seafood - Shrimp, scallop, squid, mussels and 
battered filet with red and green pepper, celery, mushroom, 
onion and basil leaves with spicy basil sauce. 16.95
* Curry Combo Seafood - Shrimp, scallop, mussels, squid 
and fish filet, topped with red curry coconut milk.  17.95
* Volcano Shrimp - Grilled jumbo shrimps with carrots and 
asparagus, topped with a special chili garlic sauce.  17.95
* Pla Pad Ped - Tilapia filet lightly battered with green 
pepper, peas & carrots, sweet sedge and basil leaves in spicy 
curry light coconut sauce.  15.95
* Red Curry Duck - Boneless crispy duck topped with 
pineapple, tomatoes, red and green pepper, peas & carrots 
and basil leaves in red curry coconut sauce.  16.95
* Tamarind Duck - Half a boneless crispy duck with onions, 
mushroom, pineapple an scallion, topped with tamarind 
sauce.  16.95
* Choo-Chee Goong - Jumbo shrimp with choo-chee curry 
paste and kaffir lime leaves in light coconut sauce with 
steamed asparagus.  17.95

Main Entree
Choice of Tofu or Vegetables  10.95
Choice of Pork, Beef or Chicken  12.95
Choice of Shrimp or Squid  13.95
Choice of organic Chicken  15.95

* Spicy Basil - Stir fried mushroom, onion, red and green 
peppers and basil leaves with chili sauce.
Sweet and Sour - Tomatoes, pineapple, cucumber, onions, 
red and green peppers and scallions in sweet and sour Thai 
style sauce.
Cashew Nut - Green and red pepper, onions, scallion, 
pineapple and cashew nuts in special brown sauce.
Peanut Delight - Steamed fresh vegetables, topped with 
special peanut sauce.
Mixed Vegetable Delight - Stir fried with broccoli, celery, 
carrot, string beans, zucchini in special brown sauce.

Noodles / Fried Rice
Choice of Tofu or Vegetable  10.95
Choice of Pork, Beef or Chicken  12.95
Choice of Shrimp or Squid  13.95
Choice of Organic Chicken   15.95

Pad Thai - Pan fried noodles with egg, bean sprouts, 
scallions sweet radish and ground peanuts.
Pad Se-Eaw - rice noodles with egg, carrots and broccoli.
Drunken Noodles - Rice noodles with egg, onions, 
tomatoes, red and green pepper, bamboo shoots and basil 
leaves in spicy chili sauce on the bed of lettuce.
Thai fried rice - with egg, onions, tomatoes, peas & carrots.
* Spicy Basil Fried Rice - Stir fried rice with egg, onions, 
scallions, red and green peppers, and basil leaves.
Pineapple Fried Rice - with shrimp and chicken, onion, 
pineapple, cashew nuts, raisins and egg.  13.95
Thai Lomein - Stir fried egg noodle with egg, broccoli, 
bamboo shoot, carrot, red and green pepper.

Beer and Wine Available
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