
 H O U R S
Monday Closed

11:00 a.m. ~ 6:00 p.m. Tuesday
11:00 a.m. ~ 9:00 p.m. Wednesday ~ Saturday

11:00 a.m. ~ 4:00 p.m. Sunday
Lunch Served 11:00 a.m. ~ 3:00 p.m. Weekdays Only

Dinner Served 3:00 p.m. ~ Closing Weekdays
Dinner Prices All Day on Weekends

CATERING AVAILABLE

1540 WELLS ROAD, SUITE 11  •  ORANGE PARK, FLORIDA 32073

(904) 579-4507

Stir Fry Specials
Specials served with Salad or Soup of the Day and steamed Jasmine Rice. Dine in only.
(Meat Combo: Chicken, Beef, Pork, & Shrimp.  Seafood Combo: Shrimp, Squid, & Scallops.)

 LUNCH DINNER
Choice of Chicken, Beef, Pork and Tofu $  8.95 $12.95 
Choice of Shrimp     $10.95 $14.95
Meat or Seafood Combo      $12.95 $16.95

CASHEW NUTS 
Sautéed with fresh bell pepper, carrot, onions, broccoli, snow peas, cashew nuts, 
and chili paste.
PAD KHING (GINGER)
Stir fried fresh bell peppers, onions, mushroom, snow peas, carrots, scallions and 
shredded ginger.
PAD BAI KRA PROW
Sautéed onions, bell pepper, scallions and Thai basil leaves with chili paste.
THAI SWEET & SOUR
Thai style sautéed fresh bell pepper, onions, cucumber, sliced tomatoes,
pineapple and scallions with homemade sweet and sour sauce.
GARLIC & BLACK PEPPER
Sautéed garlic sauce with black pepper, green beans, onions, snow peas, carrots, 
broccoli, bell peppers, mushrooms and zucchini.
PAD PRIG KING
Thai style sautéed with a mild spicy of prig king paste, green beans, red bell peppers 
and kaffir lime. 
PAD PRIK
Stir fried spicy of chili paste, green beans, bell pepper, bamboo shoots, onions 
and Thai basil leaves.
GARDEN VEGETABLES
Stir fried mixed vegetables with fresh garlic brown sauce, green beans, onions, 
snow peas, carrots, broccoli, bell peppers, mushrooms and zucchini .
PAD BROCCOLI
Sauteed broccoli, carrots, onions and mushrooms with a light brown sauce.
PAD EGGPLANTS
Thai style sautéed with a mild spicy of Thai eggplants, Thai basil, red bell pepper, 
carrots and onions.
BLACK BEAN GARLIC SAUCE
Stir fried onions, bell peppers, carrots and bokchoy in black bean garlic sauce.
TERIYAKI STIR FRY
Your choice of meat stir fried in our house Teriyaki sauce with broccoli, onions, 
carrots and topped with sesame seeds. 

 Curry Dishes
(Meat Combo: Chicken, Beef, Pork, & Shrimp.  Seafood Combo: Shrimp, Squid, & Scallops.)

 LUNCH DINNER
Choice of Chicken, Beef, Pork & Tofu $8.95 $12.95
Shrimp  $10.95 $14.95
Meat or Seafood Combo   $12.95 $16.95

PANANG
The most famous of curry. An excellent traditional panang curry dish with
creamy coconut milk, snow peas, bell peppers, green beans and Thai basil.

RED CURRY
Thai flavored with a mild red curry sauce, coconut milk, bamboo shoots,
bell peppers, green beans and Thai basil. 

YELLOW CURRY
Yellow curry paste and coconut milk, potatoes, bell peppers, carrots
and onions.

GREEN CURRY
With green curry paste and a mild spice with creamy sauce. Cooked with
coconut milk, bell peppers, green beans, bamboo shoots, Thai eggplants 
and Thai basil.

MASAMAN CURRY
Slowly cooked with Thai Masaman curry and coconut milk, fresh potatoes, 
carrots, onions and peanuts.

PEANUT CURRY
Thai flavored with a mild red curry sauce, coconut milk, bamboo shoots, bell 
peppers, green beans and Thai basil, infused with a peanut sauce.

 Fried Rice
(Meat Combo: Chicken, Beef, Pork, & Shrimp.  Seafood Combo: Shrimp, Squid, & Scallops.)

 LUNCH DINNER
Choice of Chicken, Beef, Pork & Tofu $8.95 $12.95
Shrimp  $10.95 $14.95
Meat or Seafood Combo   $12.95 $16.95

THAI FRIED RICE
Stir fried Jasmine rice with egg, bell peppers and onions.

SPICY BASIL FRIED RICE
Stir fried Jasmine rice with Thai basil, bell peppers, onions and chili paste.

PINEAPPLE FRIED RICE
Stir fried Jasmine rice with egg, onions, pineapple, raisins and cashew nuts.

COCONUT THAI FRIED RICE
Our signature fried rice infused with coconut seasoning.  

 Noodles
(Meat Combo: Chicken, Beef, Pork, & Shrimp.  Seafood Combo: Shrimp, Squid, & Scallops.)

 LUNCH DINNER
Choice of Chicken, Beef, Pork & Tofu $8.95 $12.95
Shrimp  $10.95 $14.95
Meat or Seafood Combo   $12.95 $16.95

PAD THAI
The famous Thai noodle dish with stir fried rice noodles, bean sprouts, scal-
lions, ground peanuts and egg.

PAD SEE-EW
Stir fried rice noodles, egg, broccoli and carrots.

PAD WOONSEN
Stir fried glass noodles with egg, mushrooms, zucchini, carrots, bell peppers, 
onions, broccoli, celery and snow peas.

PAD DRUNKEN NOODLE
Stir fried rice noodles with egg, snow peas, onions, bell peppers, mushrooms, 
broccoli, carrots and Thai basil leaves.

PAD LAD NA
Stir fried flat rice noodles, topped with broccoli, carrots, mushrooms and 
brown gravy.

PAD HOT BASIL NOODLE
Stir fried big noodle, basil, garlic, bell peppers and onions with Thai chili sauce.

PANCIT
Stir fry angel hair noodles with carrots, bell peppers, onions, scallions, 
cabbage and green beans.
UDON NOODLE
Stir fried udon noodles (Japanese thick noodles) with peppers, onions, and 
carrots.

 Side Orders
 Extra Veggies $3.00        Chicken     $3.00
 Tofu  $2.00              Beef        $3.00
 Shrimp   $4.00              Pork       $3.00
 Side Sauce $  .50            Jasmine Rice  $2.00
 Peanut Sauce $1.00  Steamed Noodles $2.00
 Fried Rice $3.00  Single Extra Veggie $1.00

 Desserts
Fried Banana with Honey or Chocolate Syrup   $3.95

Ice Cream only   $1.99
Chocolate Ice Cream

Vanilla Ice Cream
Any flavor ice cream with fried Banana   $4.95

Halo Halo 5.99

Drinks
We also serve bottled beer and wine by the glass...

ask your server for details.

SODA: Coke, Diet Coke, Lemonade, Orange, Mr. Pibb, Sprite $1.99

TEA: Sweet or unsweet Tea, Hot Tea (Jasmine or Green Tea) $1.99

THAI TEA (Refill is $1.75) $2.95

BOBA TEA (Taro, Mango, Thai Tea, Green Tea, Chocolate, 
Coconut, Honeydew, Strawberry) $3.95

COFFEE: Regular and Decaf (no refills) $1.49 per cup

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 18% gratuity will be added for parties of 7 or more.

 Kid’s Menu (12 & under)

 CHICKEN FRIED RICE $5.95

 CHICKEN PAD THAI $5.95

 CHICKEN NUGGETS 
 WITH FRENCH FRIES $5.95



Yum is one of the favorite Thai dishes that enhances the natural 
flavors by tossing and turning the ingredients with lime juice,

fish sauce, onions and roast chili. 

 LUNCH DINNER
SOM TAM (Papaya Salad) $11.95 $11.95
Fresh green papaya finely shredded and tossed with 
Thai spices, tomatoes, carrots, green beans and lime juice. 
Topped with chopped peanuts.

YUM BEEF  $11.95 $11.95 
Sliced tenderloin of beef mixed with cucumber, tomatoes, 
green onions, cilantro, lime juice and chili on a bed of lettuce.

YUM WOONSEN                             $11.95 $11.95
Tasty bean thread noodles seasoned with pork, shrimp, onions, 
green onion, cilantro and ground chili on a bed of lettuce.

LARB GAI                                                             $11.95 $11.95
Ground chicken with scallion, cilantro, roasted rice powder, 
lime juice and chili on a bed of lettuce and cabbage.

THAI CHICKEN SALAD                       $12.95 $12.95
Grilled marinated chicken, fresh lettuce, carrots, bean sprouts, 
onions, cucumber, fresh broccoli, tomatoes and red pepper. 
Served with peanut dressing.

Chef Specials
Manila Thai House Specials served with steamed Jasmine Rice.

(Meat Combo: Chicken, Beef, Pork, & Shrimp.  Seafood Combo: Shrimp, Squid, & Scallops.)

 LUNCH DINNER

SALMON FISH CURRY  $15.95
Red curry, bell peppers and fried basil. 

SEAFOOD BASIL VEGETABLE  $15.95
Shrimp, squid, scallops, bell peppers, carrot, onions, broccoli, 
mushrooms, snow peas, zucchini and basil with Thai sauce. 

TILAPIA GINGER (Fillet)  $15.95
Deep fried fillet with ginger, bell peppers, scallions, onions
and Thai sauce. 

TILAPIA SWEET AND SOUR (Fillet)  $15.95
Deep fried fillet, stir fried onions, bell peppers and pineapple 
with Sweet and Sour sauce. 

TILAPIA CURRY (Fillet)  $15.95
Red curry, bell peppers and fried basil. 

CRISPY FISH  Market price
Red Snapper served with choice of chili sauce, curry sauce or
Sweet and Sour sauce. 

KARE KARE  $16.95
Slow braised oxtail cooked in our Filipino peanut sauce with 
green beans, eggplant and bokchoy. 

KOREAN BBQ  $15.95 
Marinated and grilled beef short ribs served with white 
rice and Kimchi. 

MANILA THAI PORK CHOP  $13.95
Marinated grilled pork chop, served with white rice and 
cucumber tomato medley.

BULALO  $18.95
Beef shank soup.

SINIGANG NA HIPON  $16.95
Shrimp cooked in our signature tangy Tamarind soup 
with eggplant, radish and green beans.

INIHAW NA PUSIT  $14.95
Grilled squid with fresh cut tomatoes, onions and bell peppers. 

CURRY RICE
Stir fried Jasmine rice with            Chicken, Pork, Beef,   
egg, bell peppers, onions,             Tofu or Veggies                    $8.95        $12.95
broccoli and curry seasoning.       Shrimp                                $10.95        $14.95
                                                       Seafood or Meat Combo    $12.95        $16.95

CURRY PANCIT 
Stir fried angel hair noodles           Chicken, Pork, Beef,   
with carrots, bell peppers,              Tofu or Veggies                    $8.95        $12.95
onions, scallions, cabbage,            Shrimp                                $10.95        $14.95
green beans and curry                   Seafood or Meat Combo    $12.95        $16.95
seasoning. 

 Appetizers
 LUNCH DINNER
THAI FRESH SPRING ROLLS (Chicken) $4.95 $4.95
Chicken with lettuce, baby spinach, avocado, carrots and cilantro,
wrapped in rice paper.

THAI FRESH SPRING ROLLS (Shrimp) $5.95 $5.95
Shrimp with lettuce, baby spinach, avocado, carrots and cilantro,
wrapped in rice paper.

THAI FRESH SPRING ROLLS (Vegetable) $4.95 $4.95
Baby spinach, lettuce, avocado, carrots and cilantro wrapped in rice paper.

CRISPY SHRIMP (7 pieces)   $7.95 $7.95
Shrimp wrapped and deep fried, served with sweet chili sauce.

SATAY CHICKEN $6.95 $6.95
Chicken marinated with yellow Curry, served with peanut sauce.

*PORK FRIED DUMPLINGS  $6.95 $6.95
Fried and served with Sweet and Sour sauce.

*PORK STEAMED DUMPLINGS $6.95 $6.95

HOUSE SALAD $3.95 $3.95
Fresh lettuce, tomato, cucumber, onions and carrots.
Choice of peanut, ginger, Italian, Ranch dressing, Miso
and mustard, roasted sesame or sesame.
With chicken $7.95 $7.95
With shrimp $9.95 $9.95

CALAMARI $11.95 $11.95
Lightly fried with Sweet and Sour sauce.

FRIED SPRING ROLL (Chicken or Vegetable) $1.25 $1.25

LUMPIA (Beef or Pork) $.99 $.99

CHICKEN OR PORK BBQ                                                          $2.50 each

EMPANADA (Beef)                                   $2.00 $2.00

LECHON KAWALI  1/2 lb $5.99
  1 lb. $11.99

*PORK EGG ROLL                                                              $1.25

*“J-KABOBS” $3.50 per stick or 3 sticks for $9.00
Jerk beef on a stick.

*APPETIZER SAMPLER                                                          $11.95
Includes:  • 4 chicken wings

 • 4 veggie fried spring rolls
 • 6 pieces of beer-battered shrimp

 LUNCH DINNER
TOM YUM (Medium heat level)
Hot and sour soup with choice of meat, with mushrooms, lemon
grass, lime juice and kaffir lime leaves topped with scallions and cilantro.
Beef, pork or chicken $4.95 $5.95
Shrimp $6.95 $7.95
Seafood or Meat Combo $8.95 $9.95

TOM KHA GAI
Choice of meat cooked in cream of coconut soup with mushrooms, 
flavored with galangal, lemon grass and kaffir lime leaves,
topped with scallions and cilantro.
Beef, pork or chicken $4.95   $5.95
Shrimp  $6.95  $7.95
Seafood or Meat Combo $8.95 $9.95

RICE NOODLE SOUP (Big Bowl) 
Green onions, bean sprouts, scallions and cilantro.
Beef, pork or chicken $7.95 $8.95
Shrimp $9.95 $11.95
Seafood or Meat Combo $11.95 $13.95

SOUP (PHO) 
Beef and Meatballs, Beef Noodle or Chicken Noodle              $7.95          $8.95
Shrimp Noodle                                                                          $9.95       $11.95
Seafood Noodle                                                                      $11.95       $13.95

 Soup

 Thai Salad (YUM)

Catering Items
TRAY OF:

PAD THAI (Chicken)
THAI FRIED RICE (Chicken)

MENUDO (Pork)
BEEF KALDERETA

PANCIT
CHICKEN OR PORK ADOBO

PORK MECHADO
CHICKEN AFRITADA

CHICKEN CURRY (Dark Meat)

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 18% gratuity will be added for parties of 7 or more.


