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Starters
• Satay 9.95

Skewers of Seasoned Chicken, Beef, or Tofu 
served with Peanut Sauce & Cucumber Sauce

Crab Wonton 9.95
Handmade Cream Cheese Crab Wontons 

served with Plum Sauceserved with Plum Sauce

Fried Calamari 12.95
Deep Fried Calamari with Batter 
served with Sweet Chili Sauce

Panko Green Beans and Jalapeños 10.95
Deep Fried Green Beans and Jalapeños 

in a panko crust with Sriracha dipping sauce

• • Coconut Shrimp 12.95
Deep Fried Shrimp battered with Coconut Flake 

served with Plum Sauce

Thai Lettuce Wrap
Self Wrapped Fresh Lettuce with Chicken or Shrimp, 

Ginger, Red Onion, Peanut, Coconut Flake, & Lime served 
with Shrimp Paste Sauce

Chicken Chicken 10.95  Shrimp 11.95  

Potstickers 8.95
Ground Pork, Onions, & Cabbage with a 

Wheat Flour wrapper, topped with fried Garlic, 
served with Black Soy Sauce

• Crispy Spring Rolls 8.95
Deep Fried Vegetarian Spring rolls 

served with Sweet Chili Sauceserved with Sweet Chili Sauce

Fresh Summer Rolls 9.95
Rice Paper Wrapped with Carrot, Bean Sprout, 

Lettuce, Mint Leaves, Cilantros & Tofu with Shrimp served 
with Sweet Chili Sauce & Peanut Sauce

Combination Appetizer 16.95
Make your own combo plate with your choice of Three Make your own combo plate with your choice of Three 

items from Satay, Crab Wonton, Calamari Rings, 
Coconut Shrimp, Thai Springrolls, or Potstickers

Soups
                           Chicken, Pork,                                            

Tofu or Mixed Veg             15.95
   Shrimp, Squid or Beef       17.95

          Seafood Combination      19.95          Seafood Combination      19.95

• Traditional Thai Soup (Tom Yum)
Hot & Sour Soup with Lemongrass, Galanga, Kaffir Leaves, 

Onion, Mushroom, Tomato, & Cilantro

Thai Coconut Soup (Tom Kha)
Hot & Sour Soup with Coconut Milk, Kaffir Leaves, 
Galanga, Lemongrass, Onion, Mushroom, & Cilantro

• • Orchid’s Wonton Soup 15.95
Pork Wontons with shredded Cabbage, Carrots & 

topped with Cilantro

Salad
Orchid Grilled Chicken Salad 15.95
Mixed  greens, mushrooms, cucumber, red onions, green 
onions, cherry tomatoes, coconut flakes,  and house 
sesame dressing

Papaya Salad 13.95
Traditional Thai Salad with shredded Papaya, Traditional Thai Salad with shredded Papaya, 
Cabbage, Green Bean, Tomato, Carrot, & Peanut

Larb Salad 15.95
Choice of Ground Pork, Chicken, Beef, or Tofu with Mint 
Leaves, Lemongrass, Cilantro, Red Onions, Rice Powder, 
Cooked & Tossed with Lime Juice

Crispy Calamari Salad 17.95
Fried Calamari and Lettuce tossed with Red Onion, Lime Fried Calamari and Lettuce tossed with Red Onion, Lime 
Juice, Cilantro, and Coconut Flakes

Lemongrass Salad
Grilled Chicken, Steak, or Shrimp tossed with Lettuce, Lem-
ongrass, Tomatoes, Cilantro, Cucumber, Coconut Flakes, 
Mint Leaves, & Onion in Lime Sauce
Chicken 15.95   Beef or Shrimp 17.95

Noodle
Chicken, Pork,                                            
Tofu or Mixed Veg             15.95
Shrimp, Squid or Beef       17.95
Seafood Combination       19.95

Pad Thai 
Thailand’s best known dish.  Pan Fried Rice Noodles with Thailand’s best known dish.  Pan Fried Rice Noodles with 
Eggs, Tofu, Onions, Bean Sprouts, topped with Ground 
Peanut

Pad Se Ew
Wide Rice Noodles, Eggs, Broccoli, and Chinese Broccoli 
with Black Soy Sauce

Drunken Noodle (Pad Khee Mao)
Wide Rice Noodles, Eggs, Broccoli, Chinese Broccoli, Wide Rice Noodles, Eggs, Broccoli, Chinese Broccoli, 
Yellow Onion, Bell Pepper, & Basil Leaves with Black Soy 
Sauce, and Chili Sauce

Thai Chow Mein
Wheat Noodles stir-fried with Garlic, Broccoli, Celery, 
Mushroom, Bell Pepper, Cabbage, Cauliflower, Zuchini
Snow Peas & Onion

Rad Nah NoodleRad Nah Noodle
Wide Rice Noodles topped with Broccoli, Snow Peas, 
Baby Corn, Mushroom, Chinese Broccoli in Gravy Sauce
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