
Appetizers
A selection of Thai Specialties meant to be shared  

and savored before or during a meal… 
many come with dipping sauce.

1.    Royal Orchid Spring Rolls 5.95
Fresh vegetables wrapped in spring roll pastry and  
deep-fried golden brown. Served with plum sauce.

3.    Crispy Prawn Rolls 9.50
Whole prawns and taro wrapped in won ton wrappers 
and deep-fried golden brown. Served with plum sauce.

5.      Stuffed Chicken Wings 9.95
Deboned chicken wings stuffed with bean thread  
noodles, carrot, taro, shiitake mushrooms and celery. 
Deep fried golden brown and served with plum sauce.

6.      Chicken in the Jungle 8.95
Marinated chicken breast is wrapped in Pandan leaves 
and deep fried. The traditional Thai leave adds aroma 
and flavor but is not meant to be eaten. Served with spicy 
sweet dipping sauce.

7.    Chicken Wings 8.95
Marinated in garlic, pepper and coriander, deep-fried 
golden brown.

8.     Tod Mun 9.95
Spicy fish cake made with red curry paste, green beans 
and kaffir lime leaves and deep fried golden brown.  
Served with cucumber sauce.

9.    Neau Yang 8.95
Marinated beef, grilled and sliced and served with fresh 
cucumber, sticky rice and spicy-hot dipping sauce.

10.    Steamed Mussels 9.95
Fresh steamed mussels marinated in white wine, garlic 
and sweet basil.

11.  Chicken Satay (5 skewers)  8.95
Marinated in coconut milk, curry and cilantro. Grilled 
and served with cucumber vinaigrette and peanut sauce.  

14.  Golden Calamari 9.50
Calamari deep fried golden brown and served with sweet 
and sour sauce.

15.  Moo Yang 8.95
Marinated pork loin skewered, grilled and served with 
sticky rice and a spicy-hot dipping sauce.

120. Coconut Prawns 9.50
Whole Prawns tossed with lots of coconut flake & deep 
fried golden brown. With plum dipping sauce.

121. Fresh Rolls 7.95
Whole prawns and imitation crab with vermicelli rice 
noodles, assorted vegetables, bean sprouts, and basil 
wrapped in rice paper. Served with special Thai dipping 
sauce.   Available after 4:30pm only

122. Fried Tofu 6.95
Tofu deep fried golden brown, served with plum sauce 
& peanuts. 

Soups
Lemon grass, galangal root and  

lime leaves are added fresh to infuse the broth,  
but not meant to be eaten.  

Following selections serve two.

16.  Tom Yum 
Hot and sour soup with fresh mushrooms, onion, lemon 
grass, kaffir lime leaves and cilantro.
      Chicken Breast or Tofu 8.95
      Prawns 10.95
      Seafood  13.50
      (prawns, scallops, calamari, fresh fish)

17.  Tom Ka 
Hot and sour soup with coconut milk, mushrooms, onion, 
lemon grass, kaffir lime leaves, galangal root & cilantro.
      Chicken Breast or Tofu 9.50
      Prawns 11.50
      Seafood  13.95
      (prawns, scallops, calamari, fresh fish)

Salads
Thai salads feature the freshest greens, vegetables, 
meats, seafood, herbs and spices. Enjoy it Thai-style 
by wrapping salad in the fresh cabbage or lettuce.

23.  Larb Salad   8.95
Tossed with lime juice, roasted chili pepper, Thai basil, 
mint and cilantro. Served with tomatoes, cucumber  
and cabbage wedges. Your choice of ground chicken, 
ground beef or ground pork.

24.  Yum Salad
With lime juice, chili, onion and chili paste. Served with 
tomatoes, and green leaf lettuce. Your choice of:
      Beef or Tofu 8.95
      Squid or Prawns 10.95
      Seafood (prawns, scallops, calamari, fresh fish) 13.50       
27.  Yum Woon Sen  9.95
Prawns, ground chicken breast and crystal noodles tossed 
with lime juice, chili paste oil, onion, cilantro and mint.  
Served with tomatoes, cucumber and lettuce.

28.  Crying Tiger 9.95
Sliced grilled beef mixed with lime juice, ground roasted 
rice, chili, tomatoes, mint and lemon grass.

29.  Papaya Salad 8.95
Green papaya, tomatoes, green beans and lime tossed 
with dried shrimp, chilies, peanuts and palm sugar.  
Served with sticky rice.

30.  Green Salad 7.95
Fresh mixed greens, cucumbers, tomatoes and onions, 
with House Dressing on the side.

Entrees
Royal Orchid stir-frys are cooked quickly  

over high heat and seasoned with seared garlic.  
Ingredients are chopped uniformly to absorb seasonings 

from the herbs, spices and sauces.

31.  Golden Cashew  
Bell peppers, carrots, onion, celery, cashews and Royal 
Orchid Special Sauce.

33.  Hot Basil 
Mushrooms, bell peppers, baby corn, zucchini, carrots, 
onions, minced red chilies and hot basil.

35.  Showering Rama
Meat, Seafood or tofu served on your choice of spinach or 
broccoli. Topped with peanut sauce.

37.  Ginger Garden
Lots of fresh ginger julienne sliced, seared and quick  
stir-fried with mushrooms, baby corn, zucchini, onion, 
Napa cabbage and snow peas.

39.  Royal Sweet and Sour
Pineapple, bell peppers, tomatoes, celery, onions, cucum-
ber, carrots and snow peas in a tamarind sweet and sour 
sauce.

41.  Prikkhing Prince
Fresh green beans, carrots, prikkhing paste and finely 
sliced kaffir lime leaves.  

43.   Stir-Fry with Orange Sauce
Your choice of the following with vegetables and orange 
sauce.

45.  Angel Eggplant
Grilled Chinese eggplant w/ bell peppers, sliced green 
onions, Thai Basil, chili paste & black bean sauce.

52.  Oyster Sauce Stir Fry
Broccoli, carrots and onions stir-fried with oyster sauce.  
54.  Emerald Garlic Stir Fry
Broccoli, carrots and your choice of meat, seafood or tofu,  
stir-fried with oyster sauce. Seasoned with black pepper.

The above entree dishes available w/ your choice of: 
   Chicken/Beef/Pork/Tofu 9.95

Prawns/Squid 11.95
Scallops/Seafood 13.95
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47.  Stir Fry Coriander
Your choice of meat or seafood with cabbage, carrots, 
onions and coriander. Served hot.
        Chicken Beef, Pork or Tofu 10.95
       Prawns or Squid  12.95
       Scallops  14.95

49.  Sunny Stir-Fry
Meat, seafood or tofu with oyster sauce, carrots, onions, 
cabbage, garlic and white pepper.
      Chicken Beef, Pork or Tofu 10.95
       Prawns or Squid  12.95
       Scallops  14.95

51.  Hot Summer 11.95
A combination of beef, pork and chicken with bell  
peppers, onion, bamboo shoots, green beans, carrots, 
zucchini, mushrooms and red curry paste.

56.  Pineapple Pork Ribs 14.95
Lightly pan-fried then slow cooked with pineapple.  
Served hot with vegetables.

123. Thai Basil 10.50
Traditional Thai-style ground chicken quick stir-fried 
with bell peppers, onions, fresh minced red chilies & 
fresh Thai Holy basil. 

Seafood Entrees
58.  Garlic and Pepper Prawns 12.95
Prawns stir-fried with bell pepper, green onions, garlic 
and black pepper. Served on a bed of fresh lightly 
steamed spinach.

59.  Spicy Prawns  12.95
Stir-fried with green beans, mushrooms, bell peppers, 
baby corn, carrots, onion, zucchini and red chili paste.
       Spicy Scallops    14.95

60.  Golden Prawns  12.95
Prawns dipped in batter, then rolled in bread crumbs and deep 
fried golden brown and served with sweet and sour sauce.

61.  Sunny Seafood 14.95
Stir-fried prawns, squid and scallops with Thai Soy 
Sauce, pepper and garlic with snow peas, red bell pep-
pers and onion.

62.  Royal Orchid Seafood 14.95
Stir-fried combination of seafood, curry paste and  
Thai basil.

63.  Squid with Chili Paste 12.95
Stir-fried squid with chili paste and vegetables.

64.  Laughing Mussels 12.95
Sautéed mussels with coconut milk, red curry paste and 
Thai basil.

65.  Salmon Curry 13.95
Salmon with coconut milk, red curry paste, bamboo 
shoots, bell peppers and Thai basil.

66.  Pla Lard Plig 13.95
Traditional Thai deep-fried whole fish, topped with  
spicy sauce.

Vegetarian Entrees
67.  Spicy Tofu 9.50
Stir-fried tofu with minced red chili sauce, mushrooms, 
bamboo shoots, carrots, onion, Napa cabbage, zucchini 
and bell peppers.

68.  Vegetable Delight 9.50
Pineapple, bell peppers, broccoli, cauliflower, tomatoes, 
celery, onions, carrots and cucumber in a tamarind sweet 
and sour sauce.
69.  B.B. Broccoli 9.50
Broccoli, carrots and onion with tofu and black bean sauce.

70.  Anna’s Garden 9.50
Assorted vegetables stir-fried with white wine and garlic.

71.  Krala Hom’s Garden 9.50
Assorted vegetables and tofu stir-fried with oyster sauce.

72.  Showering Rama Vegetarian 9.50
Peanut sauce served on a bed of steamed vegetables.

73.  Green Bean Delight 9.50
Green beans stir-fried with garlic-chili sauce, bell peppers 
and basil, onions, mushrooms and oyster sauce.

74.  Vegetable Curry 9.50
Assorted vegetables and tofu in curry sauce.

Noodle Entrees
75.  Pud Thai
A delicious quick stir-fry with thin rice noodles, ground 
peanuts, egg, diced tofu, nira (chives) and tamarind sauce.  
Served with fresh bean sprouts and limes.

76.  Pud See Ew
Your choice of meat or seafood stir-fried with wide rice 
noodles, egg, broccoli and Thai thick soy sauce.

88.  Rad Na
Your choice of meat or seafood sautéed with broc-
coli, carrot and yellow bean sauce. Mixed with gravy and 
served over quick wok-fried wide rice noodles seasoned 
with Thai soy sauce

89.  Pud Woon Sen
Prawns stir-fried with crystal noodles, mushrooms, assort-
ed vegetables and egg. Seasoned with Thai soy sauce.

90.  Pud Kee Mao
Your choice of meat or seafood with wide rice  
noodles, egg, bell pepper, broccoli, onions, tomatoes and 
Thai basil.

91.  Pud Ba Mee
Your choice of meat or seafood stir fried with egg noo-
dles, cabbage, broccoli, carrots, onion and egg.

92.  Royal Orchid Special Noodles
Your choice of meat or seafood quick stir fried with wide 
rice noodles and seasoned with Thai thick soy sauce. Served 
on a bed of fresh lettuce and topped with peanut sauce.

The above entree dishes available w/ your choice of: 
   Chicken/Beef/Pork/Tofu 9.95

Prawns/Squid 11.95
Scallops/Seafood 13.95

77.  Goy See Mee 9.95
Chicken breast, fresh mushrooms, bamboo shoots,  
carrots, Napa cabbage, zucchini and onions quick sau-
téed, mixed with gravy and served over egg noodles.  
Topped with fresh green onion.

Curries 
The fire and spice of Thai cooking: meat, seafood or 

tofu is gently simmered in curry pastes made from chili 
peppers and coconut milk or stock.

78.  Red Curry – Red curry paste and coconut milk  
with bamboo shoots and fresh Thai basil.

79.  Green Curry – Green curry paste and coconut milk 
with bamboo shoots. Thai basil and litchee nuts.

93.  Panang Curry – Panang curry paste and coconut 
milk seasoned with kaffir lime leaves.

94.  Yellow Curry – Yellow curry and coconut milk,  
potatoes, carrots and peanuts.

95. Massaman Curry – Massaman curry paste, 
coconut milk, potatoes, red onions, pineapple & pea-
nuts.

These curries are available w/ your choice of: 
   Chicken/Beef/Pork/Tofu 9.95

Prawns/Squid 11.95
Scallops/Seafood 13.95

Rice Dishes
Royal Orchid fried rice dishes feature cooked rice with 
eggs, combined with fresh vegetables, herbs and sauces 

quick stir-fried in a wok over high heat.

81.  Royal Orchid Fried Rice
With egg, onions, broccoli, tomatoes and green onion.

82.  Pineapple Fried Rice
With pineapple, egg, onions, broccoli, tomatoes and 
green onion.

96.  Yellow Curry Fried Rice
With yellow curry pastel, egg, pineapple, onions, broccoli, 
tomatoes and green onion.

97.  Chili Paste Fried Rice
With egg, onions, broccoli, tomatoes, green onion, bell 
peppers and chili paste.

98.  Holy Basil Fried Rice
With egg, onion, broccoli, tomatoes, green onions, bell 
peppers and Thai basil.

These rice dishes are available w/ your choice of: 
   Chicken/Beef/Pork/Tofu 9.95

Prawns/Squid 11.95
Scallops/Seafood 13.95

On the Side
83.  Thai Jasmine White Rice         1.50 

84.  Brown Rice                                            1.50 

85.  Peanut Sauce 1.95

87.  Cucumber Salad 1.95
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MOST ITEMS AVAILABLE 
0 STARS (MILD) 

TO 4 STARS (VERY SPICY)


