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Appys

AP-11 POR PIATOD “Spring Rolls” 4pcs. $11.95
Deep-fried with mixed vegetables and glass

noodles served with homemade sweet

chili plum sauce

AP-12 SATAY

with peanut sauce 4pcs.
Choice of Chicken or Beef.
Marinated in a mixture of Thai spices
and coconut milk

$13.95

AP-13 GOONG NONG HEA 3pcs. $12.95

Fried prawns wrapped with crunchy
noodles served with tangy plum sauce

Salad

SA-41 SOMTUM MALAGOR
(SEASONAL)

Green papaya strips seasoned with
fresh lime juice, fish sauce, peanuts

$15.95

SA-43 YUM NEUA $18.95

(THAI STYLE BEEF SALAD )

Sliced and grilled beef with fresh lime
juice, fish sauce, and Thai chilies

SA-44 BBQ PORK CHEEK SALAD  $16.95
Grilled Thai BBQ pork cheeks, chili lime

dressing, tamarind sauce, roasted rice,

red onions, cilantro, green onions. On

spring mix and Romaine lettuce.

Garnished with tomatoes and cucumbers

Noodles

With your choice of

Chicken, Beef, Tofu $16.95
Mixed seasonal vegetables $16.50
Prawns $17.95

NO-91 PAD THAITRADITIONAL
Stir-fried rice noodles with tamarind sauce,
tofu, eggs, topped with raw bean sprouts,
ground peanuts and lime

NO-92 PAD SEE IW
Stir-fried fresh rice noodles with broccoli, carrots
cabbage, eggs

NO-93 PAD KEE MAO (minced meat)

Stir-fried fresh rice noodles with Thai
chilies, sliced onions, jalapenos, green
beans, bell peppers and fresh holy basil
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Pink Specialty

!N‘?‘K‘ AP-17 CALAMARI

AP-14TOD MAN $14.95
(A) PLA  5pcs. $7.95 @ Deep-fried marinated with Thai spices
Fish cakes served with sweet chili
cucumber chutney ,peanuts
zmic AP-20 THAI HOT WINGS $15.95
(B) GOONG  2pcs. $12.50 @@ Choice of Red Curry or Chili Basil
Shrimp cakes mixed with exotic spices, or Salt and Pepper
coated in breadcrumbs served with
homemade sweet chili sauce
amre AP-21 LETTUCE WRAP $16.95
Zo% AP-16 THAISTYLE PORK CHEEK  $14.95 W Choiceof Chicken or Beef
¢ Grilled and marinated with Thai herbs or Tofu or Veggies
and spices Stir-fried with chilies, dried tofu,
diced onions, bell peppers and basil
AP-22 DEEP FRIED TOFU $12.95 with crispy rice noodles
Deep fried tofu with salt and pepper
Noodles
Slightly Hot and sour soup with mushrooms,
lemongrass and Coconut milk, green onions SO-34 BEEF BRISKET $17.95

Q touch of spice

and cilantro NOODLE SOUP
Chicken or Tofu or Veggies $13.50 Homemade broth with five spices
Prawns $14.95 garnished with bean sprouts, cilantro &
Taley (mixed seafood) $15.50 green onions served with rice noodles
ADD NOODLES 295 5035 LAKSA $17.95
With fish balls, fish tofu, imitation
W 50-33 TOM YUM. crab meat, egg (1/2), napa cabbage,
Hot and sour soup with mushrooms, o
S tofu, green beans. Served with rice
tomatoes,lemongrass and Thai spices, noodles and bean sprouts
cilantro and green onions P
Chicken or Tofu orVeggies $12.95 SO-36 KAO SOI $17.95
Prawns $14.50 Curry soup noodles with touch of
Taley (mixed seafood) $14.95 Northern Thai Flavor with chicken
ADD NOODLES $2.95 or beef
Fried Rice  Curries
(Rice Not Included)
With your choice of With your choice of
Chicken, Beef, Tofu $16.95 Chicken, Beef, Tofu $17.95
Mixed seasonal vegetables  $16.50 Mixed seasonal vegetables $17.95
Prawns $17.95 Prawns $19.95
Beef Brisket $19.95

FR-101 KHAO PAD
Eggs, diced onions, carrots and bell peppers

W FR-102 KRA PAU KOOK (minced meat)

With Thai chilies, sliced onions, jalapenos,
green beans, bell peppers and fresh holy basil

FR-103 KHAO PAD SAPPAROD

Diced pineapples, eggs, diced vegetables,
and curry powder, bell peppers, onions

Q. medium spice

QL spicy

@  Simmered in rich coconut curry with onions,
potatoes topped with cashew nuts

W CU-62 KEANG DANG
Red curry with coconut milk, bamboo shoots,
bell peppers and fresh basil

QW CU-63 KEANG KEAW WAAN

Green curry with coconut milk, eggplant,
mushrooms, bell peppers, fresh basil, carrots

U CU-64 KEANG KARI
Yellow curry with coconut milk, diced
pineapples and bell peppers

Contains Peanuts

In accordance with city by laws, single use beverage cups and single use bags are subject to a charge of $0.25 each

**Please note that not all ingredients are listed, if there are any allergies or dietary concerns please inform your server.
Parties of 6 or more will be subject to a 15% gratuity charge**
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Wok Wok

(Rice Not Included)

With your choice of

Chicken, Beef or Tofu $17.95
Mixed seasonal vegetables ~ $17.50
Prawns $19.95

WO-71 PAD PRIK KHING
Green beans, basil
bell peppers in spicy sauce

% WO-72 PAD NAMMAN

"™ Thai black bean sauce, ginger,
diced pineapples, green beans and
bell peppers

Q. WO-73 PAD PED
Bamboo shoots, mushrooms, Thai chilies,
bell peppers and fresh basil

QU WO-74 KRA PAU (minced meat)

Thai style stir fried holy basil, jalapenos,
green bell peppers, Thai chili and garlic

WO-75 PAD KATIEM
Garlic and pepper sauce with broccoli

and carrots

;ﬁi WO-76 PAD MA-MUNG HIM MA-PAN
"4 Cashew nuts, onions, bell peppers
and carrots

WO-77 PRA LUNM LONG SHONG

Swimming rama with home-made
peanut sauce served with broccoli

WO-79 PAD KING GINGER
Sautéed ginger, mushroom,
onions, and bell peppers

Add Ons

AVAILABLE AS ADDITIONTO

ANY MAIN DISH
Plum Sauce $1.50
Extra peanut sauce (small) $1.50
(medium) $5.00
Prik nam pla sauce $1.00
(Chilies with fish sauce)
Seafood Hot Sauce (small) $1.50
(medium) $5.95
Tofu or Veggies $4.00
Chicken or Beef $5.00
Prawns $6.00
P’,,\,{i Pink Specialty
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Veggies sis9s Small Sides

BROCCO ST-301 Steamed Thai jasmine rice  $2.95
LI
) . ST-302 Steamed Thai jasmine $3.95
With oyster and garlic sauce .
brown rice
QU EGGPLANT ST-303 Sticky rice $3.95
Stir fried with Thai chilies, fresh basil and bell pepper ST-304 Steamed Veggies $7.00
MIXED VEGETABLES ST-305 Roti $4.25
stir fried with garlic pepper sauce ST-306 Steamed Rice Noodles $2.95
Chef Specialties
AVAILABLE AFTER 5PM
L CS-03 3 FLAVOURED FISH FILLET ~ $25.95 L C5-06 GOONG OBWOON SEN  $26.95
Spicy, sweet and sour fish fillet with diced Prawns with glass noodles served with
pineapples, bell peppers, fresh Thai basil Thai spicy sauce
and seasonal vegetables
QL CS-05 TALEY $26.95 QW CS-07 KRA PAU PORK CHEEK $22.95

Seafood combination sauteed with Thai
spices with spicy signature house sauce

Thai style stir fried pork cheek with holy

basil, jalapenos, red bell peppers, Thai chili

and garlic

Drinks

GLASS OF RED ORWHITE 50z  $7.25
BEER - SINGHA, STELLA 330ml $6.95
HIGH BALLS - VODKA 1 oz $6.95

ROYAL THAI, PINK ELEPHANT,

Cockiails
$8.95

#% KO CHANG SANGRIA 10z

Red or white sangria topped with
lychee liqueur, fresh juice and fruits

#4 PINK COLADA 10z

"""""""" A refreshing blend of pineapple juice,
coconut cream, vodka and
a touch of grenadine

PHUKET MOJITO 1oz

Fresh limes muddles with fresh
Thai basil, lychee and vodka

LYCHEETINI 1.5 0z
A cool concoction of soho, vodka
and lychee juice

VIRGIN PINK COLADA

SHIRLEY TEMPLE

ORANGE OR PINEAPPLE JUICE

LYCHEE JUICE OR MANGO JUICE

FRESH WHOLE YOUNG COCONUT

PEPSI, SODA, 7-UP, DIET PEPSI, ICEDTEA

Dessert

BLACK STICKY RICE PUDDING
TAPIOCA PUDDING
DEEP FRIED BANANA WITH ICE CREAM

MANGO STICKY RICE ( SEASONAL )
DEEP FRIED ICE CREAM

Non-Alcoholic

JASMINE TEA
THAI ICE GREEN MILKTEA
HOMEMADE THAIICED TEA, THAI LIME SODA

$2.25
$5.50
$4.95
$5.25

$4.95
$4.50
$4.95
$9.50
$2.95

$6.50
$6.50
$8.95
$9.95
$7.95

TAXES NOT INCLUDED

Q touch of spice Q@ medium spice

QL spicy

Contains Peanuts

In accordance with city by laws, single use beverage cups and single use bags are subject to a charge of $0.25 each

**Please note that not all ingredients are listed, if there are any allergies or dietary concerns please inform your server.
Parties of 6 or more will be subject to a 15% gratuity charge**




Mon - Fri MONDAYS TO FRIDAYS
11:00am - 3:00pm
(except holidaF))/) 1 1 :OOAM - 3:00PM

$ oIy Marine Gateway Pink
1 5 Elephant Lunch Combo

Lunch combo served with Fish Cake (2pc) or Spring Roll (add $1),
Green salad & Steamed Thai jasmine rice

CHOICE OF CHICKEN, BEEF, TOFU OR MIXED VEGETABLES

SAUTEED FRIED RICE
L1. SAUTEED CASHEW NUTS L8. KHOA PAD
With bell peppers, onions & carrots @ { ¥ (Thai jasmine rice not included )
With egg, diced onions, carrots & bell peppers
L2. PAD PRIK KHING W Z=
Sautéed green beans, bell peppers L9. KRA POA KOOK W
in a spicy sauce (Thai jasmine rice not included)
With Thai chili, sliced onions,
L3. PAD NAMMAN g;% bell peppers, jalapeno & fresh basil

Sautéed with Thai black bean sauce, ginger,
pineapple, green beans & bell peppers

THAI CURRY

L4QPADPAK ® 6 06 06 06 06 0 0 0 0 © & o 0 o 0 & o o O 0o 0o o o o
(MIXED SEASONAL VEGETABLES)
Sautéed with oyster sauce L10. THAI RED CURRY W
With coconut milk, bell peppers,
L5. PAD KING GINGER bamboo shoots & fresh basil

Sautéed fresh carrots, ginger, mushroom,
onions & bell peppers

L11. THAI MATSAMAN CURRY & 4 z¥

Simmered rich and tantalizing
coconut curry with onions,
potatoes topped with cashew nuts

® O 0 0 0 o o o o o o o o o o o o o o o o o o o k/j%.THAIG'IEEI:)E”NCURRY“
STIR FRIED NOODLES Ushroom. eggplant. & fraah basil

L6. PAD THAI ADD $1.50 for more spring roll
(Thai jasmine rice not included) :

Stir-fried rice noodles with tamarind sauce, ADD $2.50 for soft drink

tofu, egg, topped with raw bean sprouts, ADD $4 for more tofu or veggies
ground peanuts & lime ADD $5 for more chicken or beef
L7. PAD KEE MOA “ ADD $6 for more prawns

(Thai jasmine rice not included) Substitute with Prawns $4.00

Stir-fried fresh rice noodles with Thai chili, green beans Substitute with Brown Rice $1.00

sliced onions, bell peppers, jalapeno & fresh basil

-- Available for Take Out -

In accordance with city by laws, single use beverage cups and single use bags are subject to a charge of $0.25 each

. No substitutions. Please note that not all ingredients are listed,
if there are any allergies or dietary concerns please inform your server.

Additional Charges: Peanut Sauce (s) $1.50 (m) $3.00 | Chili fish sauce (s) $1.00 | Curry sauce (s) $3.00 | Hot sauce (s) $0.50 (apply to take out)
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COMBO FORONE —AEZ COMBO FORONE —AEZ
A B
SHRIMP CAKE (1PC) Z=={ U 8H Q THAI STYLE GRILLED PORK CHEEK Z=={IZFE1EA
L TOM YUM PRAWN (1PC) R [2IHIRS LTOM KAH PRAWN (1PC) X 2N} I8R5
MATSAMAN CURRY BEEF BRISKET ¥y 2 M1 12 4= QUYELLOW CURRY BEEF BRISKET = [ffi 18 4=
QUL BASIL CHILIW/MINCED CHICKEN ZE#h$RifEC 2 A QU CASHEW NUTS W/CHICKEN fESEFR 2 A
STEAMED JASMINE RICE Z=RFEFIEER STEAMED JASMINE RICE Z=XZEXIAER
DESSERT OF THE DAY ZHEH MR DESSERT OF THE DAY Z2HE &
$29 $29
\_ O\ J
4 B N [ B N\
COMBO FORTWO _AEZE COMBO FORTWO _AEZ
A B
GOONG HOM PA (FRIED PRAWNS
SPRING ROLLS 2pc) ZRHXEES INWONTON WRAP) ZEIVEE FAFAUR
CHICKEN SATAY (2pc) SBEINE %  CHICKEN TOM KHA SOUP Z=I{HR+ 25
U MATSAMAN CURRY BEEF /DS MIME4-E WU RED CURRY BEEF BRISKET ____
QUL MIXED SEAFOOD 1 o e 1 o W/ PINEAPPLE <72 KL IIIE -
j-L}ZI j:L:I k/ /m\$
W/ BASIL CHILI GARLIC PEPPERTIGER PRAWNS .
STEAMED JASMINE RICE Z==t2E50M4 &R W/ BROCCOL| ™= B X FIZ R
DESSERT OF THE DAY = H&Hm STEAMED JASMINE RICE ,J\‘t FI=LN
DESSERT OF THE DAY 2 H#H m
$62 $76
\ /' J
/ COMBO FOR FOUR UAEZE \ / COMBO FOR FOUR WA EZE \
A B
SPRING ROLLS (4pc) I EES SHRIMP CAKES (4pc) 2= = 8t
= L CHICKEN TOM KHA SOUP /J\—HHIZ,Jrzﬁ@
GOONG HOM PA (4pc) ZRAEELIFAR
SOM TOM PAPAYA SALAD SRy
L MATSAMAN CURRY BEEF IE/>2MIME4ER
L RED CURRY BEEF BRISKET .. ..
U MIXED SEAFOOD e v e S 28 AT 0 4 P
W/ BASIL CHILI NE Y B8t W/ PINEAPPLE
LSTIR FRIED CASHEW NUTS U STIR FRIED EGGPLANTS W/ BASIL Z== YD HF
NESR VD26 |/ Q 3-FLAVOURED FISH FILET —
& CHICKEN WITH FRESH THAI BASIL — RERA
PAD THAI W/ CHICKEN Z=TUZE R ¥ GARLIC PEPPER TIGER PRAWNS
STEAMED JASMINE RICE /J\_HE%UEIE& A ERAEEE
DESSERT OF THE DAY ZH & W7BROCCOLI
STEAMED JASMINE RICE =X EF AR
DESSERT OF THE DAY 2 HEH &
$118 $158

PRICES DO NOT INCLUDE TAXES. B8 AZ

In accordance with city by laws, single use beverage cups and single use bags are subject to a charge of $0.25 each



