THAI THAI HOUSE

SUSHIEBAR &THAI RESTAURANT

215 Palm Bay Rd. NE #169 W. Melbourne, FL 32904

BUSINESS HOUR

Sunday - Thursday Lunch 11:00 - 4:00
Dinner 4:00 - 9:00

Friday = Saturday Lunch 11:00 - 4:00
Dinner4:00 - 9:30

Tuesday ' Closed

40y Telephone 321.914.3911
1 WWW.THAITHAIHOUSE.COM




THAI LUNCH

(11:00-4:00)

Served with steamed white rice (except noodle and fried rice dishes)
(add $3 for brown rice , add $4 for side fried rice, add $2 for gluten-free sauce)

MIXED VEGETABLE or TOFU

BASIL

BASIL CHICKEN THAI STYLE / 16.
(Add fried egg $3.00)
Sautéed chicken, chili and basil

CASHEW NUT
Sautéed cashew nut, onion, carrot, and bell pepper

CHILI PASTE
Sautéed with onion, bell pepper and chili paste sauce

o

¢« GARLIC SAUCE

., Sautéed fresh garlic with steamed
4 napa, carrot and broccoli

MIXED VEGETABLES
Sautéed assorted vegetables

*""‘j’ Sautéed fresh ginger,
4§ onion, carrot, mushroom,
=4 and bell pepper

SWEET AND SOUR
Sautéed sweet and sour sauce with zucchini, carrot,
tomato, pineapple, onion, bell pepper and mushroom

DRUNKEN NOODLE /
Sautéed rice noodle, onion, bell
pepper, basil leave and egg

LAD NA
Rice noodle topped with
= broccoli, napa, carrot, and
our homemade gravy

PAD WOON SEN

Sautéed clear noodles, egg,
onions, scallion, napa,

® mushroom and carrot

PAD LOMEIN
A Sautéed egg noodle, egg,
napa, broccoli and carrot

Substitution or extra items are subject to an upcharge

14
16
17

18

VOLCANO _/
Sautéed crispy meat with spicy sauce on top of
steamed napa, carrot and broccoli

GREEN CURRY /
Cooked with coconut milk, bell pepper, zucchini, and
bamboo shoot in green curry sauce

RED CURRY /
Cooked with coconut milk, pineapple, bell pepper,
zucchini, and bamboo shoot in red curry sauce

YELLOW CURRY _/
Cooked with coconut milk, pineapple, bell pepper,
zucchini in yellow powder curry

MASAMAN CURRY /'
Cooked with coconut milk, potato, onion, cashew nut in
masaman curry sauce

PANANG CURRY _/'
Cooked with coconut milk, broccoli in sweet panang curry

PAD SEE EAUW
Sautéed rice noodle, egg,
carrot, napa, broccoli

FRIED RICE
Stir fried jasmine rice, onion,
scallion, carrot and egg

3 BASIL FRIED RICE /
Stir fried jasmine rice, onion,
scallion, carror, egg and basil

PADTHAI

Sautéed rice noodle, egg,
bean sprout, scallion and
ground peanut




JAPANESE LUNCH (11:00-4:00)

All Japanese lunch contains saseme seeds

TERIYAKI

Grilled with teriyaki sauce and mixed vegetable.
Served with steamed white rice

CHICKEN KATZU 14

CRICKERNERIGK 1 Deep fried lightly battered chicken
SHRIMP TERIYAKI 15

PORK KATZU 14
STEAK TERIYAKI 16 Deep fried lightly battered pork
SALMON TERIYAKI 16 SHRIMP KATZU 14

Deep fried lightly battered shrimp

TERIYAKI COMBO 3 pcs of sushi, half california roll and teriyaki

CHICKEN TERIYAKI COMBO @ 16
SHRIMP TERIYAKI COMBO €@, 17
SALMON TERIYAKI COMBO @j, 18
STEAK TERIYAKI COMBO D 18

MS’\’\

.’ VEGGIE COMBO 15
J' ‘ Veggie roll, 3 pcs of veggie sushi

and veggie tempura

SUSHI & SASHIMI COMBO 9. 17
9 pcs of sashimi, 3 pcs of sushi
and half california roll

18

§‘ ' @ HOSOMAKI COMBO ¥ 16
JI || @ It

@ Half J.B. roll, half tuna roll,
_and 1 california roll

THAI-JAPANESE COMBO®e 19
Padthai or Fried rice,

3 pcs of sushi, 9 pcs of sashimi

and half California roll

SUSHICOMBO €@, 16
6 pcs of sushi and
1 california roll

SALMONDON ¢ 16

fresh sal hi ri
resh salmon served over sushi rice TEKKADON 16

Fresh sashimi-grade tuna served
over sushi rice

UNAGI DON 16
Eel with a sweet-savory sauce over bed of steamed sushi rice

Substitution or extra item will be upcharge
You are at risk of foodborne illness, if consuming raw or undercooked animal protein

S spicy @), raw fish



MISO SOUP 4
Delicate broth with miso, tofu, scallions and seaweed

Small/Large
MIXED VEGETABLE SOUP 771
Assorted Vegetables

TOFU SOUP 7711
Tofu, carrot, napa, bean sprout, scallion and clear noodle

WONTON SOuUP 7/11
Wonton with mixed vegetables

TOM YUM CHICKEN/«" 7/11
Chicken, mushroom, tomato, scallion with chili paste

TOM YUM SHRIMP _/ 7/11
Shrimp, mushroom, tomato, scallion with chili paste

TOM KHA CHICKEN 8/12
Chicken, mushroom, tomato, scallion with chili paste and
coconut milk

TOMKHA SHRIMP ./ 8/12
Shrimp, mushroom, tomato, scallion with chili paste and
coconut mimlk

TOM YUM SEAFOOD / 10/15
Shrimp, squid, scallop, mushroom, tomato, scallion with
chili paste

EDAMAME 7
Steamed soybean

BROTHERROLL ¥y 14
Tuna, avocado, and roe rolled in thin cucumber

SUSHI APPETIZER ‘ 16
Chef choice 6 pcs of fish on top of rice ball

Substitution or extra item will be upcharge

A& spicy

You are at risk of foodborne iliness, if consuming raw or undercooked animal protein

HOUSE SALAD 5
Fresh green salad with ginger dressing

THAI SALAD 6
Fresh green salad with peanut dressing

HIYACHI WAKAME 7
Cold seaweed salad

Tuna with diced tomatoes, oranges and
cucumbers mixed with a house special
spicy sauce (with rice add $2.00)

spicysaLap - € 16

Your choice of conch, octopus or squid with diced
tomatoes, oranges and cucumbers mixed with a house
special spicy sauce

SUNOMONO ‘ 16

Your choice of conch, octopus or krab
mixed with cucumber and topped with rice
vinegar or kimchee sauce

MIXED SUNOMONO ‘ 17
Conch, octopus, shrimp, krab with
cucumber and topped with rice vinegar
_or kimchee sauce

TUNA TATAKI ‘ 16
Seared tuna, and thinly sliced with
ponzu sauce

SISTERROLL €8, 14
Salmon, avocado, and roe rolled in thin cucumber

SASHIMI APPETIZER ‘ 18
Chef choice 12 pcs of raw fish

@, raw fish



THAI APPETIZER

8 THAI SPRING ROLL 7
il Veggie and rice noodles
Bt wrapped in a spring roll skin

- ;(_ and deep fried

TOFU ROLL 7
Tofu and veggies
wrapped in rice paper

) 5
N 2 (Kr FRESH SPRING ROLL 8

eIl Steamed shrimp and veggies
il wrapped in rice paper

FRIED TOFU 9
Deep fried tofu

GYOZA 9
. Deep fried or
~ steamed dumpling

KRAB RANGOON 10
Crispy wonton filled with
cream cheese, krab and
onion

CRISPY SQUID 10

with sweet chili sauce

1 THAI CHICKEN WING 11

TEMAKI (HAND ROLL)

All temaki contains saseme seeds

CALIFORNIA TEMAKI ‘ 7
Krab, cucumber, avocado and roe

J.B. TEMAKI €0, 8

Salmon, cream cheese and scallion

SALMON SKIN TEMAKI 8
Grilled salmon skin and scallion

SPIDER TEMAKI €8, 8
Soft shell crab, avocado, asparagus, scallion and roe

SPICY TUNA TEMAKI ‘ 8
Tuna, cucumber, scallion, and roe with spicy sauce

TUNA TEMAKI " 8
Tuna and scallion

Substitution or extra item will be upcharge

Y. spicy

Deep fried fresh squid served

. Deep fried marinated chicken wing

You are at risk of foodborne illness, if consuming raw or undercooked animal protein

. SHRIMP IN THE BLANKET 10

N i) . Chicken skewer served with
%=1 peanut sauce and cucumber sauce

s 6 N CHICKEN SATAY 13
‘~’

SHRIMP TEMPURA APPERTIZER 14
shrimp tempura and veggie tempura

YUM NUA / 14
Grilled slice of beef, tomato, onion and scallion
mixed with spicy sauce

YUM SHRIMP or SQUID _/ 14
Cooked fresh shrimp or squid, tomato, onion and
scallion mixed with spicy sauce

P b YUM SEAFOOD ¢ 16

YUM SALMON / 17
Fresh salmon, tomato, onion and
scallion mixed with spicy sauce

APPETIZER COMBO 18
3 thai spring rolls, 4 krab rangoon
and 4 fried gyoza

UNAGI TEMAKI °]
Grilled eel, cucumber and scallion

IKURATEMAKI ¥ 14
lkura and scallion

‘ raw fish



MAKIMONO SUSHI ROLL

All sushi roll contains saseme seeds

CUCUMBER ROLL 5
AVOCADO ROLL 7
CALIFORNIA ROLL €8, ]

Krab, cucumber, avocado and roe

SALMON SKIN ROLL 9
Grilled salmon skins and scallion

EEL ROLL 12
Grilled eel, cucumber and scallion

VEGGIE ROLL 12
Assorted vegetable

DYNAMITE ROLL 13
Baked mixed seafood

J. B.ROLL € 13

Salmon, cream cheese and scallions

SPICY KRAB ROLL €, 13
Krab and avocado mixed with spicy
mayo, scallion and roe

SPICY TUNA ROLL ‘r 13
Tuna and cucumber mixed with spicy
sauce, scallion and roe

SALMON ROLL €9, 13
Tuna and scallion

TUNA ROLL €9, 13
Tuna and scallion

SHRIMP TEMPURA ROLL 13
Shrimp tempura, avocado, asparagus and
scallion

DRAGON ROLL (1/0) B¢ 16
Shrimp tempura, asparagus, scallion, roe,
spicy mayo and topped with avocado

BEAUTY & THE BEAST ROLL %9 16
Half tuna and half eel, avocado, asparagus,
scallion and roe

RAINBOW ROLL Lo 16
Tuna, salmon, and white tuna on top of
California roll

SPIDER ROLL ¥ 16
Soft shell crab, avocado, asparagus, scallion,
roe and sweet sauce

TORNADO ROLL € 16
Tuna, salmon, and white tuna on top of
spicy tuna roll

P 3 ¥ . g
“ToNGBEACHROLL

Substitution or extra item will be upcharge

O3

You are at risk of foodborne iliness, if consuming raw or undercooked animal protein

raw fish

voLcano RoLL e 16
Baked mixed seafood on top o f a California roll

LONG BEACHROLL e 17
Spicy Krab, avocado, top with salmon

RED RAINBOW ROLL € 17
Fresh tuna on top of California roll

SUPER CRUNCH 17
Tempura roll with salmon, eel, krab,
cream cheese, scallion and roe

KEY WEST ROLL€f), 19
Shrimp tempura, eel, krab, avocado,
asparagus, scallion and roe

CRYSTAL ROLL ¥ 19
Shrimp tempura, cream cheese, cucumber,
and on top with spicy krab and crunch

GYPSY ROLL e 19
Spicy tuna, avocado, scallion with seared tuna
and crunch on top

SUSHI BOMB €, 19
Tempura roll with hamachi, tuna, salmon,
avocado, asparagus, scallion, and roe

SUPER VOLCANO ROLL 20
Baked mixed seafood on the top of super crunch
roll

FIRE DRAGON ROLL 9, 20
Shrimp tempura, avocado, asparagus, scallion,
roe, spicy mayo and spicy tuna on the top

KING DRAGON ROLL e 21
Shrimp tempura, avocado, asparagus, scallion,
roe with eel on the top

RED DRAGON ROLL ‘ 21
Shrimp tempura, avocado, asparagus, scallion,
roe, spicy mayo and fresh tuna on the top

LOBSTER ROLL ¢ 28
Lobster, avocado, cucumber, roe, spicy mayo
and crunch on top

“\i\ro\ MY
» DRAGON'ROLL




SUSHI / SASHIMI

Sushi /Sashimi

€): QUAIL EGG or TAMAGO 2

€): ALBACORE, ESCOLAR, KRAB or SHRIMP ......... 3

€): CONCH, OCTOPUS, SQUID, HAMACHI or SCALLOP ... 3.50
€: SALMON or TUNA or UNAGI .................. 3.50

€: /' SPICY CONCH BASKET, SPICY KRAB BASKET,
@), / SPICY OCTOPUS BASKET, SPICY SCALLOP BASKET

€): / SPICY TUNA BASKET ......cccevercreurncne 5
D IKURA OR MASAGO .......cccceeeeuueerennnee 6
D IKURA + QUAIL EGG or

9, MASAGO + QUAIL EGG ........cccceeeeeuueeee. 8

SUSHI & SASHIMI COMBO

Served with miso soup or house salad

All combo contains saseme seeds
SUSHI DINNER ¥, 27h

VEGGIE COMBO 20 Chef choice 12 pcs of fish on top of rice
1 veggie roll and 7 pcs of veggie sushi,
: SASHIMI DINNER €@, 29
veggle tempura 9, Chef choice 20 pcs of raw fish
LADY’S FINGER 25
1 rainbow roll and 5 wfsushi = Y SALMON SET €@, 37 ;
@ J.B.Roll, long beach roll and 5 pcs of salmon sushi
HOSOMAKI COMBO 29 ‘
SINGLE FOR ONE 38

1 california roll, wna roll and 1 J.B roll

ROCKY BOAT 29
1 california roll, 1 Wy tuna roll and 5 pcs of sushi BOAT FOR TWO e G )
FANTASY BOAT 29 _ 1 california roll, 1 J.B. roll, 16 pcs of sashimi,

12 f sushi
1 spicy tuna roll, 1 spicy krab roll and pcs or sushi

5 f sushi
pcs of sushi BOAT CHU FOR THREE €@, 95

1 california roll, 1].B. roll, rainbow roll,
24 pcs of sashimi and 18 pcs of sushi

COOKED BOAT 29
1 spicy krab roll, 1 shrimp tempura roll and
5 pcs of sushi

BOAT DAI FOR FOUR 130
MASTER BOAT €0, 31 1 california roll, 1 J.B. roll, rainbow roll, dragon roll,
1 spicy tuna roll, 6 pcs of sashimi and 6 pcs of sushi 24 pcs of sashimi and 28 pcs of sushi

DONBURI (rice BowL)

Served with miso soup or house salad

TEKKA DON 27

Sl el 24 Tuna served over steamed sushi rice

Salmon and ikura (salmon roe)
served over sushi rice

UNAGI DON 27
Eel served over bed of steamed sushi
rice

Substitution or extra item will be upcharge

You are at risk of foodborne iliness, if consuming raw or undercooked animal protein

& spicy @, raw fish

1 california roll, 12 pcs of sashimi, 6 pcs of sushi



Served with steamed white rice and miso soup or house salad
All sushi combo contains saseme seeds

CHICKEN KATZU 20
Deep fried lightly battered chicken

PORK KATZU 20
Deep fried lightly battered pork

SHRIMP KATZU 23
Deep fried lightly battered shrimp

CHICKEN TERIYAKI 20
SHRIMP TERIYAKI 23
STEAK TERIYAKI 25
SALMON TERIYAKI 25

COMBINATION TERIYAKI (chicken, steak, shrimp) 30

THAI-JAPANESE COMBO @, 28 SALMON TERIYAKI COMBO €@, 30
Padthai or fried rice, 1 california roll 5 salmon teriyaki, 1 california roll
4 pcs of sushi and 9 pcs of sashimi 4 pcs of sushi and 9 pcs of sashimi

CHICKEN TERIYAKI COMBO €8, 28
chicken teriyaki, 1 california roll
4 pcs of sushi and 9 pcs of sashimi

STEAK TERIYAKI COMBO €8, 30
steak teriyaki, 1 california roll
4 pcs of sushi and 9 pcs of sashimi

SHRIMP TERIYAKI COMBO @ 29
shrimp teriyaki,1 california roll
4 pcs of sushi and 9 pcs of sashimi

MIXED TERIYAKI COMBO €@, 33
chicken and steak teriyaki, 1 california roll
4 pcs of sushi and 9 pcs of sashimi,

Served with rice (FOR CHILDREN UNDER THE AGE OF 12)

CHICKEN TERIYAKI 10 CHICKEN KATZU
STEAK TERIYAKI 10 SHRIMP KATZU
SHRIMP TERIYAKI 10 CHICKEN FRIED RICE

THAI DONUT

ICE CREAM TEMPURA
CHEESECAKE TEMPURA
TRIPLE ICE CREAM
(Green tea, chocolat, vanilla)

9
9
9
9

EEL SAUCE, SPICY MAYO 1 WHITE RICE 3 STEAMED WHITE NOODLE 4
SOY SAUCE, SPICY SAUCE 1 BROWN RICE 4 STEAMED LOMEIN NOODLE 5
PEANUT SAUCE 1 SUSHI RICE 4 STEAMED VEGGIES 6
WASABI or GINGER 1 SIDE FRIED RICE 6 CURRY SAUCE 6

1 5

GINGER DRESSING FRENCH FRIES

Substitution or extra item will be upcharge

You are at risk of foodborne iliness, if consuming raw or undercooked animal protein

& spicy W raw fish



MIXED VEGETABLE OR TOFU

CHICKEN OF PORK  ....oeeeeeeeccesseeeaeaeeneanaenas 18
BEEF or SHRIMP or SQUID .........cceveveeeernnenenenenenes 20
MIXED SEAFOOD (SHRIMP, SQUID, SCALLOP) ...... 23
CRISPY FISH ...eeeureeererereeeeesesssssesenesesesssssssesssesesene 24
CRISPY DUCK ....cuueeeeriiiiiiiiiinnnnnneneeetnesssssssnnnssssenenees 29

THAI ENTREE NOODLE / FRIED RRICE

Served with steamed white rice (Add $3 for brown rice,
$5 for side fried rice, $2 for gluten-free sauce)

§ DRUNKEN NOODLE /

® Stir fried rice noodle,

onion, bell pepper, basil
leave and egg

BASIL
Sautéed basil leaves, onion, bell pepper, and carrot

BASIL CHICKEN THAI STYLE / 20
(Add fried egg $3.00)
Stir fried chicken, chili and basil

PAD WOON SEN
Sautéed CLEAR noodle, egg, carrot,
napa, broccoli and mushroom

PAD SEE EAUW
¥ Sautéed rice noodle, egg,
& carrot, napa, broccoli

CASHEW NUT
Sautéed cashew nut, onion, carrot, and bell pepper

CHILI PASTE
Sautéed with onion, scallion, bell pepper and chili paste sauce

GARLIC SAUCE
Sautéed fresh garlic with steamed napa, carrot and broccoli

MIXED VEGETABLES
Sautéed assorted vegetables

GINGER
Sautéed fresh ginger, onion, carrot, mushroom, and bell pepper

§ PAD LOMEIN
Ji| Sautéed egg noodle, egg,
@ napa, broccoli and carrot

PADTHAI
Sautéed rice noodle, egg, bean
sprout, scallion and ground peanut

% LOBSTER PAD THAI 29

'd Sautéed rice noodle with lobster,
egg, bean sprout, scallion and
ground peanut

SWEET AND SOUR
Sautéed sweet and sour sauce with zucchini, carrot,
tomato, pineapple, onion, bell pepper and mushroom

VOLCANO
Sautéed crispy meat with spicy sauce on top of
steamed napa, carrot and broccoli

=y o
P Foy o SV | =

% FRIED RICE
2 Stir fried jasmine rice, onion,
scallion, carrot and egg

BASIL FRIED RICE /
Stir fried rice, onion,
scallion, carror, egg and basil

GREEN Cl..JRRY / . . THAI THAI FRIED RICE 20

Cooked with coconut milk, bell pepper, zucchini, and Stir fried jasmine rice with chicken, pork, beef, onion, scallion,
bamboo shoot in green curry sauce carrot and egg

RED CURRY _/

Cooked with coconut milk, pineapple, bell pepper,
zucchini, and bamboo shoot in red curry sauce

YELLOW CURRY _/
Cooked with coconut milk, pineapple, bell pepper,
zucchini in yellow powder curry

MASAMAN CURRY _/
Cooked with coconut milk, potato, onion, cashew nut in
masaman curry sauce

PANANG CURRY ./
Cooked with coconut milk, broccoli in sweet panang curry

LOBSTER FRIED RICE 29
Stir fried jasmine rice with lobster,
egg, onion, scallion and carrot

/ spicy Substitution or extra item will be upcharge




NOODLE SOUP

PORK NOODLE SOUP 17
Roasted pork, pork ball, bean
sprout, broccoli, carrot, scallion,
cilantro and dry garlic.

DUCK NOODLE SOUP 18

Crispy duck, bean sprout, broccoli,
carrot, scallion, cilantro and dry garlic

TOM YUM NOODLE SOUP 18

Shrimp, fish ball, bean sprout, broccoli,
carrot and scallion, cilantro with spicy soup

CHEF’S SPECIAL

Served with steamed rice

CHICKEN NOODLE SOUP 17
Chicken, bean sprout, broccoli, carrot,
scallion, cilantro and dry garlic.

BEEF NOODLE SOUP 18
Beef, meat ball, bean sprout, broccoli,
carrot, scallion, cilantro and dry garlic.

PORK RAMEN 18

Shoyu (soy sauce) broth with ramen,
Bar-B-q pork, boiled egg, bean sprout,
broccoli, carrot, cilantro and scallion

CURRY NOODLE SOUP 18
Red curry paste with chicken, coconut
milk, boiled egg, bean sprout, broccoli,
carrot, cilantro and scallion

(add $3 for brown rice, add $5 for side fried rice, $2 for gluten-free sauce ) and soup or salad

CHICKEN PEANUT SAUCE 19
Steamed chicken with peanut sauce on top of Napa, broccoli and carrots

THAI THAI CHICKEN 19
Stir fried chicken served with mixed vegetable and cashew nuts

THAI THAI SHRIMP 22
Stir fried shrimp served with mixed vegetable and cashew nuts

DRUNKEN UDON SEAFOOD (not include rice) 24
Stir fried udon noodles, shrimp, squid, scallop, onion, bell pepper and basil
ROASTED DUCK 29

Crispy duck with sautéed three flavored sauce with zucchini,
carrot, tomato, pineapple, onion, bell pepper, and scallion

PANANG SALMON 29
Grilled salmon on top with panang curry

/ spicy Substitution or extra item will be upcharge




HOUSE WINE

CHARDONNAY 6 /GLASS
PINOT GRIGIO 6 /GLASS
PLUM WINE 6 /GLASS
MERLOT 6 /GLASS

CABERNET SAUVIGNON 6 /GLASS

SAKE

HOT SAKE carafe SMALL 7
LARGE 12

COLD SAKE by bottle

KITAYA KIRI
SHO CHIKU BAI (Blueberry, Lychee,
PREMIUM GINJO Mango, Peach, Pear) 18

FILTERED SAKE 17

17 . .
SHIRAYUKI NAMA 17 18 18
SHIRAKAWAGO MIO (Sparkling sake) TOMIO HANAICHIRIN
SASANIGORI

UNFILTERED SAKE

BEER

IMPORTED BEER 6

DOMESTICBEER 5

i

HEINEKEN (HOLLAND) BUDWEISER
KIRIN LIGHT (JAPAN) BUD LIGHT
SINGHA (THAILAND) MICHELOB ULTRA
ICHIBAN (JAPAN) MILLER LITE

SAPPORO (JAPAN)

BEVERAGES

SODA 3.00

COKE, DIET COKE, LEMONADE, SPRITE, —
ROOT BEER, ORANGE SODA )
HOT TEA (GREEN TEA) 3 per cup "'/
ICED TEA (FREE REFILL) 3.00 -
ORANGE JUICE or APPLE JUICE 2.50

BOTTLED WATER 2.50

PERRIER ]

THAI ICED COFFEE or THAI ICED TEA or THAI GREEN TEA 6

BUBBLE TEA 6 ADDBOBA 2
(Chocolate, Coconut, Green Tea, Lychee, Mango, Strawberry,
Milk Tea, Taro or Water Melon)

PARTIES OF 5 OR MORE, THERE WILL BE AN AUTOMATIC GRATUITY CHARGE OF 18 %
FOR ANY SUBSTITUTIONS, THERE WILL BE AN ADDITONAL CHARGE.

*kYOU ARE AT RISK OF FOODBORNE ILLNESS,
IF CONSUMING RAW OR UNDERCOOKED ANIMAL PROTEIN.




	THAI THAI HOUSE
	SUSHI BAR & THAI RESTAURANT
	BUSINESS HOUR
	Sunday – Thursday   Lunch 11:00 – 4:00                                     Dinner 4:00 – 9:00
	Friday – Saturday   Lunch 11:00 – 4:00                                  Dinner 4:00 – 9:30
	Tuesday   Closed

	Telephone   321.914.3911 WWW.THAITHAIHOUSE.COM

	THAI LUNCH
	(11:00-4:00)
	MIXED VEGETABLE or TOFU
	CHICKEN or PORK      ................................................
	BEEF or SHRIMP or SQUID  ......................................
	MIXED SEAFOOD (SHRIMP, SQUID, SCALLOP)  ........
	DUCK ………………………………………………………………..
	14
	16
	17
	18
	spicy



	JAPANESE LUNCH
	(11:00-4:00)
	TERIYAKI
	CHICKEN TERIYAKI              14 SHRIMP TERIYAKI                15 STEAK TERIYAKI                   16 SALMON TERIYAKI              16
	CHICKEN TERIYAKI COMBO                    16 SHRIMP TERIYAKI COMBO                      17 SALMON TERIYAKI COMBO                       18 STEAK TERIYAKI COMBO                          18
	spicy
	raw fish


	SOUP AND SALAD
	SOUP
	SALAD
	MISO SOUP           4 Delicate broth with miso, tofu, scallions and seaweed
	HOUSE SALAD            5 Fresh green salad with ginger dressing
	Small/Large
	THAI SALAD         6 Fresh green salad with peanut dressing
	HIYACHI WAKAME                7 Cold seaweed salad
	* SPICY TUNA SALAD                      16 Tuna with diced tomatoes, oranges and cucumbers mixed with a house special spicy sauce (with rice add $2.00)
	SPICY SALAD                                  16 Your choice of conch, octopus or squid with diced tomatoes, oranges and cucumbers mixed with a house special spicy sauce
	TOM YUM SEAFOOD              10/15 Shrimp, squid, scallop, mushroom, tomato, scallion with chili paste
	SUNOMONO                      16 Your choice of conch, octopus or krab mixed with cucumber and topped with rice vinegar or kimchee sauce
	MIXED SUNOMONO                   17            Conch, octopus, shrimp, krab with cucumber and topped with rice vinegar or kimchee sauce


	JAPANESE APPETIZER
	EDAMAME        7 Steamed soybean
	TUNA TATAKI                   16 Seared tuna, and thinly sliced with ponzu sauce
	BROTHER ROLL                 14 Tuna, avocado, and roe rolled in thin cucumber
	SISTER ROLL                       14 Salmon, avocado, and roe rolled in thin cucumber
	SUSHI APPETIZER                 16 Chef choice 6 pcs of fish on top of rice ball
	SASHIMI APPETIZER                     18 Chef choice 12 pcs of raw fish
	Substitution or extra item will be upcharge
	You are at risk of foodborne illness, if consuming raw or undercooked animal protein
	raw fish
	spicy


	THAI APPETIZER
	TEMAKI
	(HAND ROLL)
	spicy
	raw fish


	MAKIMONO SUSHI ROLL
	CUCUMBER ROLL            5
	AVOCADO ROLL              7
	AVOCADO ROLL
	SUPER CRUNCH ROLL
	EEL ROLL
	JB ROLL
	CRYSTAL ROLL
	SPICY KRAB ROLL
	VOLCANO ROLL
	SUPER VOLCANO ROLL
	KEY WEST ROLL
	FIRE DRAGON ROLL
	LONG BEACH ROLL
	KING DRAGON ROLL
	_ DRAGON ROLL
	RAINBOW ROLL
	SUSHI BOMB ROLL
	RED DRAGON ROLL
	LOBSTER ROLL
	GYPSY ROLL m

	raw fish

	SUSHI / SASHIMI
	SUSHI & SASHIMI COMBO
	DONBURI
	(RICE BOWL)
	spicy
	raw fish


	TERIYAKI AND KATZU DINNER
	CHICKEN TERIYAKI               20 SHRIMP TERIYAKI                 23
	STEAK TERIYAKI                    25 SALMON TERIYAKI                25 COMBINATION TERIYAKI (chicken, steak, shrimp)     30


	CHILDREN MENU
	CHICKEN TERIYAKI              10 STEAK TERIYAKI                   10 SHRIMP TERIYAKI                10
	CHICKEN KATZU                   10 SHRIMP KATZU                     10 CHICKEN FRIED RICE            10

	DESSERT
	THAI DONUT                              9     ICE CREAM TEMPURA               9  CHEESECAKE TEMPURA           9   TRIPLE ICE CREAM                    9 (Green tea, chocolat, vanilla)

	SIDE ORDER
	EEL SAUCE, SPICY MAYO         1 SOY SAUCE, SPICY SAUCE       1 PEANUT SAUCE                         1 WASABI or GINGER                  1 GINGER DRESSING                    1
	WHITE RICE                        3 BROWN RICE                     4 SUSHI RICE                         4 SIDE FRIED RICE                6 FRENCH FRIES                   5
	STEAMED WHITE NOODLE     4 STEAMED LOMEIN NOODLE     5 STEAMED VEGGIES             6 CURRY SAUCE                      6
	spicy
	raw fish
	MIXED VEGETABLE OR TOFU
	CHICKEN or PORK      ................................................
	BEEF or SHRIMP or SQUID  ......................................

	MIXED SEAFOOD (SHRIMP, SQUID, SCALLOP)  .…..
	CRISPY FISH …………………………………………………..…
	CRISPY DUCK ……………………………………………………
	18
	20
	23
	24
	29



	THAI ENTRÉE
	NOODLE / FRIED RRICE
	spicy


	NOODLE SOUP
	PORK RAMEN             18 Shoyu (soy sauce) broth with ramen, Bar-B-q pork, boiled egg, bean sprout, broccoli, carrot, cilantro and scallion
	CURRY NOODLE SOUP                 18 Red curry paste with chicken, coconut milk, boiled egg, bean sprout, broccoli, carrot, cilantro and scallion

	CHEF’S SPECIAL
	THAI THAI CHICKEN
	THAI THAI SHRIMP
	CHICKEN PEANUT SAUCE
	DRUNKEN UDON SEAFOOD
	ROASTED DUCK
	PANANG SALMON
	spicy

	HOUSE WINE
	CHARDONNAY                         6 /GLASS PINOT GRIGIO                          6 /GLASS PLUM WINE                               6 /GLASS MERLOT                                     6 /GLASS CABERNET SAUVIGNON           6 /GLASS

	SAKE
	HOT SAKE carafe                      SMALL           7                                                       LARGE           12
	COLD SAKE by bottle

	SHO CHIKU BAI PREMIUM GINJO FILTERED SAKE        17
	KITAYA KIRI  (Blueberry, Lychee,  Mango, Peach, Pear)         18
	18 MIO (Sparkling sake)

	18 TOMIO HANAICHIRIN

	BEER
	IMPORTED BEER                6 HEINEKEN (HOLLAND) KIRIN LIGHT (JAPAN) SINGHA (THAILAND) ICHIBAN (JAPAN) SAPPORO (JAPAN)
	DOMESTIC BEER       5  BUDWEISER BUD LIGHT  MICHELOB ULTRA  MILLER LITE

	BEVERAGES
	SODA                                                           3.00 COKE, DIET COKE, LEMONADE, SPRITE,  ROOT BEER, ORANGE SODA
	HOT TEA (GREEN TEA)                              3 per cup ICED TEA (FREE REFILL)                            3.00 ORANGE JUICE or APPLE JUICE              2.50 BOTTLED WATER                                       2.50 PERRIER                                                       5 THAI ICED COFFEE or THAI ICED TEA  or THAI GREEN TEA        6
	BUBBLE TEA       6    ADD BOBA    2 (Chocolate, Coconut, Green Tea, Lychee,  Mango, Strawberry, Milk Tea, Taro or Water Melon)

	PARTIES OF 5 OR MORE, THERE WILL BE AN AUTOMATIC GRATUITY CHARGE OF 18 % FOR ANY SUBSTITUTIONS, THERE WILL BE AN ADDITONAL CHARGE.
	**YOU ARE AT RISK OF FOODBORNE ILLNESS,  IF CONSUMING RAW OR UNDERCOOKED ANIMAL PROTEIN.


