
Pima County Clerk of the Board 
Melissa Manriquez 

Administration Division 
130 W. Congress, 1st Floor 

Tucson, AZ 85701 

Management of Information & Records Division 
1640 East Benson Highway 

Katrina Martinez 
Deputy Clerk 

June 16, 2022 

Phone: (520)724-8449 • Fax: (520)222-0448 

Kevin Arnold Kramber 
Tuk Tuk Thai 
536 E. Wagon Bluff Drive 
Tucson, AZ 85704 

RE: Arizona Liquor License Job No.: .196137 
d.b.a; Tuk Tuk Thai 

Dear Mr. Kramber: 

Tucson, Arizona 85714 
Phone: (520) 351-8454 • Fax: (520) 791-6666 

Enclosed is a copy ·of the Affidavit of Posting relative to your Liquor License Application for 
a Series 12, Restaurant, which was received in our office on May 24, 2022. The Hearing 
before the Pima County Board of Supervisors has been scheduled for Tuesday, July 5, 
2022, at 9:00 a.m. or thereafter, at the following location: 

Pima County Administration Building 
Board of Supervisors Hearing Room 
130 W. Congress, 1st Floor 
Tucson, AZ 85701 

Should you have any questions pertaining to this matter, please contact this office at 
(520)724-8449. 

Sincerely, 

-~ 
Melissa Manriq {__) ~ 
Clerk of the Board 

Enclosure 
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Date of Posting: 

Arizona Department of Liquor Licenses and Control 
800 W Washington 5th Floor 

Phoenix, AZ 85007-2934 
www.azliquor.gov 

(602) 542-5141 

AFFIDAVIT OF POSTING 

Date of Posting Removal: 

Tuk Tuk Thai 
Applicant's Name: Kramber Kevin Arnold 

(L 

--------------------------------------
Last First Middle 

Business Address: 6878 E. Sunrise Drive, No. 160 
Street 

License #: 196137 

Tucson 
City 

85750 

I hereby certify that pursuant to A.R.S. 4-201, I posted notice in a conspicuous place on the premises proposed to be 
licensed by the above applicant and said notice was posted for at least twenty (20) days. 

Zip 

pc: ~-0 

p "'V ~ s.~ 
Title 

;~~i: 
'S<O .. "'t ~C'\• J 3~ 

s~v>-,"""~~#t~~--~~fEk.. __ -_4_~~-
Print Name of City /County Official Phone Number 

Signature Dbte Signed 

Return this affidavit with your recommendations (i.e., Minutes of Meeting, Verbatim, etc.) or any other related documents. 
If you have any questions please call ( 602) 542-5141 and ask for the Licensing Division. 

8/21/2015 Page 1 of 1 
Individuals requiring ADA accommodations please call (602)542-9027 



.. P~ma Co~nty Clerk of the Board 
Melissa M~nriquez 

Katrina Martinez 
Deputy Clerk · 

TO: 

FROM: 

DATE: 

Administration Division 
130 W. Congress, 1st Floor 

Tucson, AZ 85701 
Phone: (520) 724-8449 • Fax: (520)222-0448 

Developm·ent Services, Zoning Division 

Melissa Whitney 
Administrative· Support SpeciaJist Senior 

5/24/2022 

Management of lnfonnation & Records Division 
· · . . 1640 East Bensor:i Highway . ·. 

Tu~on, Arizona 85714 
Phone: (520) 351·8454 • Fax: (520} 791-6666 

RE: Zoning Report - Application for Liquor License 

Attached is the applicatio·n of: 

Kevin Arnold Kramber · 
d.b.a. Tuk Tuk Thai 
6878 E. Sunrise Drive, No. 160 
Tucson, AZ 85750 

Arizona Liquor License Job No. 196137 
Series 12, Restaurant 
New License X 

. Person ·Transfer 
Location Transfer 

ZONING REPORT 
.. '-

Y\fill current ?Oning regulations permit the issuance of the license at this location? 
~ ,· . 

Yesl~y//- No D 

If No, please explain: 

--------------------

· P ima~C6u nty ___ Zonir.1~r1iispector-· 
(..._, ... -· 

When complete 1 please-return to cob mail@pima.gov 



• • State of Arizona ~_!l • 11 • q &f 6) f 
Department of Liquor Licenses and ~ntrol 

Number: 
Name: 
State: 
Issue Date: 
Original Issue Date: 
Location: 

Mailing Address: 

Phone: 
Alt. Phone: 
Email: 

Created 05/23/2022 @ 02:51 :31 PM 

Local Governing Body Report 

LICENSE 

TUK TUK THAI 
Pending 

6878 E SUNRISE 
#160 
TUCSON, AZ 85750 
USA 
536 E WAGON BLUFF DRIVE 
TUC90N, AZ 85704 
USA 
( 000 )000-0000 

Type: 

Expiration Date: 

(520)235-5684 

KKRAMBER75@GMAIL.COM 

AGENT 

Name: KEVIN ARNOLD KRAMBER 
Gender: Male 
Co1Tesponclcnce Address: 536 E WAGON BLUFF DRIVE 

TUCSON, AZ 85704 

Phone: 
Alt. Phone: 
Email: 

Name: 
Contact Name: 
Type: 

USA 
(520)235-5684 

KKRAMBER 75@GMAIL.COM 

OWNER 

SAYSO TTT LLC 
KEVJN ARNOLD KRAMB ER 
LIMITED LlABILITY COMPANY 

012 RESTAURANT 

AZ CC File Number: 23352992 State of Incorporation: AZ 

Incorporation Date: 03/29/2022 
Correspondence Address: 536 E WAGON BLUfF DRIVE 

TUCSON, AZ 85704 
USA 

Phone: (520)235-5684 

Alt. Phone: 
Email: KKRAMBER 75(c~;GMAI L.COM 

Officers/ Stockholders 
Page I of 3 



• Name: Title: 
PHONESANITH PHANDOLACK 
POUNONG SA YSOURIYOSACK 

MEMBER 
MEMBER 

SA YSO TTT LLC - MEMBER 
Name: POUNONG SA YSOURIYOSACK 
Gender: Male 
Correspondence Address: 536 E WAGON BLUFF DRIVE 

TUCSON, AZ 85704 
USA 

Phone: (503)998-6411 
Alt. Phone: 
Email: 

Name: 
Gender: 

KHAOSANTOO@GMAIL.COM 

SA YSO TTT LLC - MEMBER 
PHONESANITH PHANDOLACK 
Female 

Correspondence Address: 536 E WAGON BLUFF DRIVE 
TUCSON, AZ 85704 
USA 

Phone: (423)817-8709 
Alt. Phone: 
Email: NT ASNITH@Y AHOO.COM 

• 

APPLICATION INFORMATION 

Application Number: 
Application Type: 

Created Date: 

012 Restaurant 

196137 
New Application 

0412212022 L.~ __ 

QUESTIONS & ANSWERS 

I) Arc you applying for an Interim Permit (IN P)'? 
No 

2) Arc you one of the following? Please indicate below. 
Property Tenant 
Subtenant 
Property Owner 
Property Purchaser 
Property Management Company 

Property Tenant 
3) ls there a penalty if lease is not fulfilled? 

Yes 
What is the penalty? 
Loss of S3, 703.40 security deposit and Landlord lockout 

% Interest: 
100.00 

4) ls the Business located within the incorporated limits of the city or town of which it is located? 
No 
If no, in what City, Town, County or Tribal/lnclic1n Community is this business located? 
Pima County 

Page 2 nf3 



• • 5) What is the total money bo1Towcd for the business not including the lease? 
Please list each amount owed to lenders/individuals. 

None-Capital Contribution 

6) Is there a drive through window on the premises? 

No 

7) Does the establishment have a patio? 

Yes 
ls the patio contiguous or non-contiguous (within 30 feet)? 
Contiguous 

8) Is your licensed premises now closed due to construction, renovation or redesign or rebuild? 

Yes 
If yes, what is your estimated completion date? 
08/01/2022 

DOCUMENTS 

DOCUMENT TYPE FILE NAME 

DIAGRAM/FLOOR PLAN Floor Plan.pdf 

QUESTIONNAIRE Kevin Q & Attach.pdf 

MENU Menu.pdf 

QUESTIONNAIRE Phoncsanith Q.pdf 

QUESTIONNAIRE Pounong Q Basic & Mgt Certs.pdf 

RESTAURANT OPERATION PLAN Rest Op Plan.pdf 

RECORDS REQUIRED FOR AUDIT RR FA.pelf 

J>agc 3 of 3 

UPLOADED DATE 

04/22/2022 

04/22/2022 

04/22/2022 

04/22/2022 

04/22/2022 

04/22/2022 

04/22/2022 
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3 BURNER RANGE· GAS 

12°' S/S VJORK TABtE 

l 6 BU.qNfR !!ANG/:· GAS 

FRYER• GAS 

DOUBLE STOCK POT - GAS 

I I COMSI OVEN/ STUMER 

48 CHEFS BASt 

l 3 DOOR REFRIGERATOR 

1 TYPE II HOOD• 4B" X 48" 

1 TYPE l HOOD• <8" X 14'-0" 

1 
l i..v;v1,. ~11~...,. • .:,v,-.,,,. .:,;I'(,.. 

WI WALL MOUNTED SHELVES ABOVE 

1 LOW TEMP DISH MACHINE 

l 
ol'-VIVlr !I\NII. 

WI WALL MOUNTED SHELVES ABOVE 

2 WALL MOUNTED HAND SINK 

1 
l COMP PREP SINX 
W/ WALL MOUNTED SHH VES ABOVE 

l 48" WORX TOP FREEZER 

1 ICE MACHINE 

l WALL MOUNTcD HAND SINK 

1 MOPSINX 

1 REACH IN FREE2ER • 2 DOOR 

l WALi( IN COOLER- 7-6" X l0'-0" 

6 WIRE SHELVING 

l 
~o wMMcn~~"- GiiA!le 
OUTDOOR GAS GRILL 

2 SANDWICH PREP TABLE 

1 S/SWORKTASlE30 X36 

1 WIRE SHELVING 

CLEAN OISH TABLE 

l SOllED DISH TABLE 

1 DROP IN HANO SINK 

MANUFACTURER 
MODEL l BTUNOlT,\G£ I COMMENTS NUMBER 

SY OWNER CUSTOM 

LANCER CEO lSCCSTil l I UL AND NSF APPROV!a!l 

VULCAN I 48SS-86-N 236,0COBTU H UL AND NSF APPROVED 
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RATIONAL !COM Bl PRO 10 E/C ... ~ .......... "'~ ... ~ UL AND NSF A?PROVED 20B/60/l ·lSA 

TRUE racs-<a 115/60/l • 5,<A UL ANO 115, A?PilOVEO 

TilU!: I T-72·HC l!S/W/1 • 6,9A UL AND NSF A?PRO\/El) 
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I 
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BY OWNER 
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T-'9F J ll5/6C/1·9.6A UL ANO NSF APPROVED 

CUSTOM ULA,\/0 NSF APi'ROVcD 

2448BR I NSF AP?ROVEO 

BY OWNER UL AND NSF APPROVED 

TSSU-72-18 120/60/1-10..lA UL AND 1'.SF APPROVED 

TSS.303 NSF APPROVED 

2430BR NSF APPROVED 

COTR-30-16/4 NSF APPROVED 

COTL-36-16/4 NSF APPROVED 

01·1-SSP NSF APPi!O'IEO 
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• • '22 4 2B Li9v.P.dmin PM 4 :]() 

Arizona Department of Liquor Licenses and Control 
800 W Washington 5th Floor 

Phoenix, AZ, 85007"2934 
www.azliquor.gov 

(602) 542-5141 

RESTAURANT OPERATION PLAN 

--- - -

DLLC USE ONLY 

1. Name of restaurant (Please print): \ -.... v... \ "'=> 'lot! \ ~ A 

2. 

3. 

4. 

List equipment below by Make, Model, and Capacity: (PROVIDE THE FOLLOWING ITEMS ONLY, NO 
ATTACHMENTS) 

~B 
, 

C.....a..-:. <-..... J"L l '- '-

Grill \ ~ 55 

Oven \. ~ ~ :5 0'1~ /-s-r~~~ c.::_c, ............ ·;;3 CJ 

"-t ?, Ii 
!;,$ ,~p ~~~~ \ - + Freezer \ - ~..:..1-:i...v... } 

V P-n-• L...~T ""2- "1,c o~ 

I 

I I . ,_ (._..:, 0 ._ .;:;---V-...... \ - t I '5 '.:;, 

'5 •; 

::( '/"L, Refrigerator \ ·- \t, ;,<: ""-' t:,...._v.. 
<5,'~ .... ~. ""->..,~~ 3 '.:;:,c,~-,n-. ~~F.l-t~"T "2...-5~ ~~. . 

Sink \ - ~s ·2- ~c.-.-, 9. .._, .;:z.,... • $ '""" \"- ;, - 'S.S ~-i,...u \ ~ , 7 

45 :5 5 : ;- t.,_.__; <:_ 0 ,r-<-, '? • \ - ..,........, u? SL,._. .L. , 
Dish Washing Facilities \ - L-o .-n ~ • ~ '-6...,, ...... fl,..,!:,.n~ 

Food Preparation Counter ,, 
c;~ 9 n...:V' oo ,. "/l 3 to 

,,. 
S<G f->.J"2...~, 

~ - \ ..,_ \. ._ 

(Dimensions) 
) 

l - ~' c,...'\'1.<;> L·'-" ,6.. -l:Z- ,, \ - C...-0 •. ......,,...... ~:2'"1-·,. '2. ~ i.- ':[ 

Other 
,J...A. A I.L. :E:'"Vl.. \ - ;:,_.o~~. ~cL-'• t.. ~ 0 p p _;-vi_ . \ - 9 

... ~ 

Attach a copy of your full menu including prices 
(examples: Breakfast, Lunch, Dinner, and Nonalcoholic beverages). 

List the seating capacity for: 

a. Restaurant dining area of your premises: 
(Do not include patio seating) 

b. Bar area of your premises: 

c. Total dining and bar seating capacity of your premises: 

I+ 

[= 

3S 

3S 

., -

\ ·- ~- ;,;, ,-....-,. T..,-. ' 

5. What Type of dinnerware and utensils are utilized within your restaurant? 

%- Reusable D Disposable D Both 

6. Does your restaurant have a bar area that is distinct and separate from the dining area? D YE~o 

(If yes, what percentage of the public floor space does this area cover?) ____ % 

7. What percentage of your public premises is used primarily for restaurant dining? 

(Do not include kitchen, bar, hi-top tables, or game area.) lo_o __ % 

8/22/20113 Page 1 of 2 



• :r·;.r;.t 
!-!.-

• 
8. Does your restaurant contain any games, televisions. or any other entertainment~ES D No 

(If yes, specify what types and how many (examples: 4-TV's, 2-Pool Tables, 1-Video Game, etc.) 

9. Do you have live entertainment or dancing? D YES fl No 
(If yes, what type and how often 8.5 
example: DJ-2 x a week, Karaoke-2 x a month, Live Band-1 x a month, etc.) 

10. Use space below to list how many employees for each position to fully staff your business. 

Position How many 

Cooks ~ 
Bartenders _,.g.. 

Hostesses -e-
Managers \ I ,,_ 

Servers lo 
Other ( 't>' 5 H. ...,_,_1,,. .:$~ "'"i..J ·2-

Other ( ) 

other( ) 

State of J.,__ , 'le " ,., ·' 

8/2?./2018 Page 2 of 2 



• • 
Arizona Department of Liquor Licenses and 

Control 
800 W Washington 5th Floor 

Phoenix, AZ 85007-2934 
www.azliquor.gov 

(602) 542-5141 

RECORDS REQUIRED FOR AUDIT 
Applies to Series 11 (Hotel/Motel W/Restaurant) & Series 12 (Restaurant) Only 

MAKE A COPY OF THIS DOCUMENT AND KEEP IT WITH YOUR DLLC RECORDS 

In the event of an audit, you will be asked to provide to the Department any documents necessary to determine 
compliance with A.R.S. §4-205.02(G). Such documents requested may include however, are not limited to: 

l. All invoices and receipts for the purchase of food and spirituous liquor for the licensed premises. 

2. A list of all food and liquor vendors 

3. The restaurant menu used during the audit period 

4. A price list for alcoholic beverages during the audit period 

5. Mark-up figures on food and alcoholic products during the audit period 

6. A recent, accurate inventory of food and liquor (taken within two weeks of the Audit Interview Appointment) 

7. Monthly Inventory Figures - beginning and ending figures for food and liquor 

8. Chart of accounts (copy) 

9. Financial Statements-Income Statements-Balance Sheets 

l 0. General Ledger 

A. Sales Journals/Monthly Sales Schedules 

l) Daily sales Reports (to include the name of each waitress/waiter, bartender, etc. with sales for that day} 

2) Daily Cash Register Tapes - Journal Tapes and Z-tapes 

3) Dated Guest Checks 

4) Coupons/Specials/Discounts 

5) Any other evidence to support income from food and liquor sales 

B. Cash Receipts/Disbursement Journals 

l) Daily Bank Deposit Slips 

2) Bank Statements and canceled checks 

11. Tax Records 

A. Transaction Privilege Sales, Use and Severance Tax Return (copies) 

B. Income Tax Return - city, state and federal (copies) 

C. Any supporting books, records, schedules or documents used in preparation of tax returns 

12. Payroll Records 
A. Copies of all reports required by the State c:ind Federal Government 

B. Employee Log (A.R.S. §4-119) 

C. Employee time cards (actual document used to sign in and out each work day) 

D. Payroll records for all employees showing hours worked each week and hourly wages 

Q/1,/'")()lt:; lnrfa,irl, rnlc ronr ,irinn t> nA nrrr,n,rnr,rlntinnc: nlPnC:P rnll //.n?I 'i'1?-9n?7 



• 
13. Off-site Catering Records (must be complete and separate from restaurant records) 

A. All documents which support the income derived from the sale of food off the license premises. 

B. All documents which support purchases made for food to be sold off the licensed premises. 

C. All coupons/specials/discounts 

The sophistication of record keeping varies from establishment to establishment. Regardless of each licensee's accounting 
methods, the amount of gross revenue derived from the sale of food and liquor must be substantially documented. 

A.R.S. §4-21 O(A)7 

REVOCATION OF YOUR LIQUOR LICENSE MAY OCCUR IF YOU FAIL TO COMPLY WITH 
A.R.S. §4-210(A)7 AND A.R.S. §4-205.02(G). 

The licensee fails to keep for two years and make available to the department upon reasonable request all 
invoices, records, bills or other papers and documents relating to the purchase, sale and delivery of spirituous liquors 
and, in the case of a restaurant or hotel-motel licensee, all invoices, records, bills or other papers and documents 
relating to the purchase, sale and delivery of food. 

A.R.S. §4-205.02(G) 

For the purpose of this section: 

l ."Restaurant" means an establishment which derives at least forty percent (40%) of its gross revenue from the sale of food 
2. "Gross revenue" means the revenue derived from all sales of food and spirituous liquor on the licensed premises, 
regardless of whether the sales of spirituous liquor are made under a restaurant license issued pursuant to this section or 
under any other license that has been issued for the premises pursuant to this article. 

NOTARY 

I, (Print Full Nam-==--------".------>t---...L.----'l·r-~-A_,...,....,----'o:::........:2'f!:::..__ ...... __ ~:O~:::er~ ~~~e~stan:::~!::C7h'.s -~a~e~en! 
the foregoing instrument was acknowledged before me this 

'"'2.. ~ 'L '1---

_____ of _______ ~~----

o&cl~~nth ~ 
Signalure of NOV\RY PUBLIC 

MAKE A COPY OF THIS DOCUMENT AND KEEP IT WITH RECORDS REQUIRED BY THE STATE 
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Our Philosophy 

l!],.,1;[!] 
[2,~~-; 
[§]~re lHiJ l!Hil 

It is Tuk Tuk Thai's mission to provide our 
guests with a superior dining experience, of­

fering artistically prepared dishes with 
otily the finest ingredients available, in 

a way that celebrates the beautiful tastes 
and culture of Thailand. We see this as 

Tuk Tuk Thai's guiding principle and our 
contribution to those who thankfully 

support us. 

tuktukthai2990.com 

2990 N Calllphell Ave., SUite; 130' ;1'2125 N ·oracle Road #1§'.9 _. · :'.);}!')} 

Tucson, AZ 85719 , JlusifresiJ-fbtifs:'.. _, > Oro Valley, AZ:85?3l. 
520.777.7888 Open JJ:OOam tC> .9:.QQp_ri\?pays a yY#,ek: $20.6St~~Q.9. "· ,:i~l;;t 
Prices are subject to change without notice Rev. 05/21 



Fresh Sµmn1ef .·R~')s('.2)'··µ~LQU~L]~~.Hia-J ... Tofu 6,45.Shrifl}p 7A5 
Green I eat carrots andtu.cymbers,f,rapped i11 fJce paper and mint .. 
served with Thai peanlJt saµce CGF) \VG)(TF) (P) · 

Fresh Spring Bites (4) u-ptutJ.~~~~1_y .. fq5 
Sau teed shitake, tofu, tarrq~~.basil,.water che·stnut and lettuce 
wrapped in rice paper serv~d with chili basil sau~e (GF) (TF) iVG) 

Calamari Ht.irrvrn~ 8.75 - ... ·. · 
Lightly battered In ricefloure.. fried with home-made sweet &sour saui:e (Gf) (Soy F) 

Hoy Joh (5) umr~B 9:50 ... · . .. . . . . .. · 
Pork, shrimp, crab meat, water chestnu(wrappe.d inbean~cun:I skirj . 
then fried to golden brown ~vith hom.e-maoe sweet f:soutsa~ce ctn 
Coco fries Sweet Potato or PLJmpkin ih.-tl'l~~i' ~;2$ 
Batter with rice flour, se~ame1 co_con,..1twith dippingJ~uce(GF) (VG.) (Pl (Soyf) 

33. Pumkin Curry Chicken 

-~ : '~~iv 
29. , Tom Kah Kai (serve 2~3) ii'J-1-iJ11ri 13.75 

Mildly spicy and sour lemongrass soup with chicken, galanga roots, kaffir lime leafs, 
oyster mushrooms, shailots, tomatoes, cilantro and coconut milk (GFl (Trl 

30. \Tom Ylim Gai (serve 2-3) iji;1-1u11ri111 L'.t-1 12.50 
Mildly spicy and sour lerilongrass soup with chicken, galanga roots, kafrir lime leafs, 
oystei· mushrooms~ shallots, tomatoes arid cilantro (G Fl (HJ 

uh 31. \Tom Yum Goong ~lJth~-:iu1°11·t-t (serve 2-3) 13.75 
Mildly spky and 5-our lemongrass soup with shrimps, galanga roots, kaffir lime leafs, 

oyster mushi:-ciorns, shallots, tomatoes, cilantro and ev;,porated milk (GF) (TFJ (D) 

32. \Muss<)mun Curry Chicken i.Jm:iu 1ri 11.75 
Served with boneless chicken, sweet potatoes, shallots and peanuts tGFl (TF) (VG) (P) 

33. 'Pumpkin Curry Chi<::ken un,1vlnY1B-:i 1n 11.75 
Home-rriade red curry with Thai pumpkin, coconut milk, bell peppers 
and Thai basil (GFJ (ff) (VG) (Soy fl 

34. \Jungle Curry Chic:ken un-:itJ1'lri 11.75 
Home-made'.red curry with minced chicken, holy basil, Thai eggplants, 
bell peppers ancl green beans {no-coconut milk) (GF) (ff) (VG) 

,In 35. \Khao Soi Chicken '!Jl')'livti'lri 15.50 
This typical Northern Thai influenced dish is served with egg noodles, in a curry 
base wi~h ;.3 touch of coconut cream, chicken garnish with sliced shallots, lime 
and pickled veg~tables (TF) 

36. \Panang '.Curry Chicken 'IAl~bm--l 1ri 11.75 
Served with boneless chicken1 cocunut milk, bell peppers, Pan.mg curry paste, kaffir 
lime leafs (GF) (TF) (VG) 

37. ,Green Curry Beef nn-n"DtnvrnmibB n.50 
Served with Homemade green curry paste, coconut milk, bell paper, eggplant 
and basil (GF) CTF) (VG) 

\lnditole Spicy (Ju) Popular 

(GF) Gluten Free (SF) Shell Fish (FS) Fish Saum (TFJ Tofu {VG) Vegan Available (D) Dniry (P) Peanut {Soy FJ Soy Free 
• Please ONLY 4 tredit cards max per table • Tobie wilh party of6+ is subjec1 lo 18% oulomolic groluity charge 

• Consuming row or undercooked riieols, pouhry, seafood, shellfish or egg, may increase your risk of foodborne illness, especially if you hove certain medical condilions. 



40.\Ping (4) Chicken/Pork't-1HiJ+-1rifJ-1 1.0.25 
Char-grilled marinated pork aryd/orthickeli ske\,vei' 
marinated in evaporated milk (GJ) (0) · · 

Tod Tofu tG'f111)'Ju\Fi 7.75 
Fried Tofu to golden brqwn, served With our house 
sweet-sour sauce (GF) (TF) (VG) - · · · 

42. \Kor Mu Yaang flu1'1i-)£h--19.75 
Char-grilled pork with smoked chili arid tamarind sauce:(GF) -

43. Cai Yaang lnrh.:i 10.25 . ···.· . . . 
Street Style Grill Chicken, marinated:in our ho.use sauc~ (GF) 

44. \Chicken Wings (5) µf11dvrn:~~Nitlw1; 8.75 
Lightly bathered in rii:e flour m.arinape with hom·e made 
curry paste and coconut milk (GF) (SoY.F) • 

-:::50. ,spicy Green Be<1n\J@ qrispy Pofk'.~~llyi~·~l4,f),1~}'g .H1Jf , : 
\ . · Pork belly stir fried w/ h6me-ni.qd7 t~i:I \Prii p?~t~ 1itti b1H; p~pper~ (G?~f?{FS} (YG} 

: . s.1. Chinese Broccoliwi~,hjt;r.:i:spy,;°pqr~:B~Hy.fl~.~:;1+1m'.in~~rn :{i.5Q 
Pork belly stir fried w/ Chines~brdcc:oli; garlic; cind chill(GF)(VG) '. . 

. 52. \Pad Prik Pow Crispy Chigk~n 1,rnJ~1:J~11'!iDHf}J1J50 
Crispy chicken stir fried W/ sha_i!C>~, bell pepper, q1rrots/ gr~ep QJliOiJS 
and roasted peanuts (CF) {FS)(TF) <P) 

53. ,Pad Char Pia tJ~nr:1(?)~1 13~75 ..... -.•. _ ..• , ... ··••· .-· . . . ··.·· :: 
Thai catfish lightly batter:ed in rk~ ~oµr cirid qeepfri~~ 'vVith}f~~li:{hJli; \vii.q gi~ger, 
green beans, Thai eggplants, holy bcis_il and·e{iapoi~teq rtiilk'(G~ (Q) .. . . . '. 

54. \Spicy CrispyC~ick~n Ba~Hn1~~:Wt11'.rjrh~tJ 11/~is ". 
Lightly battered iri rice flour .ind deep fried then sti{f(ied in ' 
our special sauce, bell peppers and thai ba·sil (CF) (FS) Tf) 

. t ~~-..;._:--,-

~-=-~- " .. , .. ,, .. ,., 
60. Pad Thai Streel Style Shrimp 

69. PadTh~isWef(Sfrl~)\lit,h s'hrjmp H~ 1Yif)'1&'1~ 12.50 
- Stir fried'rice n6odle 'ivith s~:ri111p,bean sprouts, peanuts, egg 

and chives in tamarind palm sugar sauce (GF) (TF) (VG) (SF) CP) 

61. Pad See Eew with Chicken N~11B11n' 11.50 
Stir fried thicken W/ v1iide rice noodles, egg and Chinese broccoli <CF) (TFJ (VGi 

62.,Pad Kee Mao With Beef e".forifu-rnuu 11.50 
Beef shouldertende,: stir fried with wide rice noodles, bean sprouts, egg, 
bell peppers, fresh chili, and Thai basil (GF) {TFJ (VG) 

,M 63., Holy Basil Chicken i-nm~riwn 1iitiu ~l"JJviT] 12.50 
Stir fried minced chicken with garlic chilli, fresh holy basil and fried egg 
served over premium jasmine rice (GF) (TF) (VG) 

64. Khao Pad Puu 1f11Nqi~ 14.50 
Blue crab meat fried rice with egg, shallots, garlic, tomatoes and Chinese 

broccoli (GF) (TF) (VG) · 

65. \Crab Noodle L~tt~u:vdCJ'~tl 16.95 
Stir fried rice noodle with blue crab meat, bean sprouts, egg, chives, garlic 
and chilli (GFJ (SF) 

Fried Banana with Ice Cream f1&'11tl'VIB~1lv~l~ 6.75 Peanut on top CP)(D) 

Mango St icky Rice '1JT1t inlu1'-!~3-h~ 6.95 <GF> (D> 
Premium Jasmine Rice 1.75 
Premium Jasmine Brown Rice 2.5 
Sticky Rice 2.75 
Side of Mix Steamed Veggies 5 

Peanut Sa.uce 2.5 ~-···
1

•· . . _J.8il" 
Add Veggies 3 j; 
Add Meat 3 - · 

, Indicate Spicy ( 1'11 l Popular 

(GF) Gluten Free {SF) Shell Fish (FS) Fish Sauce (TF) Tofu (VG) Vegan Available (D} Duiry {P) Peonul (Soy F} Soy Free 
.. Please OtlLY 4 credit cards max per table • Tobie with party of 6+ is subject lb 18% automatic gratuity charge 

• Consuming raw or undercooked meals, poultry, seafood, shellfish or egg, may increase your risk of foodborne illness, es~cially if you ha•1e certain medical conditions. 



Fresh Summer R..ol.ls (~):iJvLUU~tltl~U1~ Tofo 6;45 Shrimp 7.45 
G(een lea-f, c:ar~Ot$ alid CllC(irnJ;:>.¢rs, wrappep inJiC(: paper aiidfnint 

: served with Thai peanut sarn:f(qF) (VG) CTf) (P) . 

h.' Pad Mee Lueng ~~u~1-,~t~filu--11ri 1~.50 
Stir fried with chicker\ Yaki noodle, Chin'.ese bro<:coli, shallot, bell pepper, 
egg and garHc (VG) (TF) · · .• . ·· ' 

3. \Holy Basil Chicken i11p1~Lwi11riiiu1~~11 12.50 .. -···· . ..• .._. 
Stir fried minced chi~ken, fresq' holy basil, fried egg served over premium 

. jasmi~e rice (GF) (TF) (VG) \ ..• . · .. :~ = . ... . j . "·-,~~-~·-· 
·+Meekatee Por~ (Street.~Uf[Y Nopdle). Yl~fl~VJVIH 12,75} 1. Fresh Summer Rolls 

Served with homemade currypc;1s!~, i;riip9~clpprk(R.i~~ n,goql_e(CQ(('.}put. . . . .. ', 
rnilk, lettuce, car·rots, green· oiiior\ dlantrq,riiilit, k~ffir lime}ecJf, egg and roast peanut (G F)_ (VG) (TF) (P) 

' Kuay Thiew Tom Yum,~ooc:Ile.~ C:hicken:fllUL~tJJ~lw·nn nso 
/• .· . . . Served with bonelE!ss ·chi(:ke11,, rtte qoodle, chm past~, .Obioij; cH~n:tr?B~db~an sprouts (G f) (TF) 

\'01\ JJ;,6;)Pad Prik Pow C:rispy Chkkeri '-\/l R,j_c:~ 6ll)l'.'D~Jf\Q~HlHY:!1fJ\e-d'.'12.5q · 
,'j;; ' <:rispy chicken stir fried with$h'allots, ,bell peppers/c~rtots; greeil,'onig'ns; roasted peanuts with rice 
'.(L U: ;JGF)(TF)(SF) (P) .· ', • · ..•. :/'}. ' . i i. / . '< ':(: >t '> .··. 
'''( .~),'.)H()ly B'~sH Fri~d Rk~ wi.fh.a~ef &.11,~~f),~J~1.1tl.1i1.1J~11;·12.'5D 
y "'·· :- ... Beef fried tic;:e~vitr s~Hli, bell p$ppers, g·reen onions., holy basil:andfried.egg (GF) {TF) (VG) 

$. Garlic Chicken 1rin,~~tvit1~J1~i11 11.50 . . 
. · Stir fried chicken in garlic sauce with rice (CF) (TF) (VG) 

Served with premium jasmine rice, 
spring mix tossed with sesame mango dressing and 
Thai iced tea (with free refills) (no substitution) 

Please pick one: 

B1 ,Mussarnun Curry Chicken ~N~u1n 
(GF) (P) 

B2\Spicy Crispy Chicken Basil 
flj~w1·n 1nn".luu (GF) (TF) (FS) 

B 1. Musso mun Curry 

B3\Spicy Green Bean w/ Crispy Pork Belly 
r:ic;i'011n1i,1HtJ (GF) (SF) (TF) 

B4\Jungj,e Curry with Minced Chicken 
ur1--11.h lri (GF) (TF) (VG) 

B5 Chinese Broccoli with Crispy Pork Belly 
~(,lf1~ih1-1~n1vu (GF) (TF) (VG) 

B4. Jungl~'c;~r'{,~ith . 
Minced Chicken 

B5. Chines; Broc;~l1 · · 
with Crispy Pork 

, lndicafe Spicy 
(GF) Gluten Free (SF} Shell Fish 

(FS) Fish Sauce (TF) Tofu (VG} Vegan Available 
(D} Dairy (P) Peanut {Soy Fl Soy Free 

--;;. ' -•~ .. ., pil"H1:, .,·::~~~ 
Tliai JceTeq, Thailce ·c'offee,' Soda (Free refill, dine in only) 

Thai-ger Woods (Arnold Palmer) 
Fresh Strawberry Lemonade, 
M 150 (Thai Energy Drink) 

\lndicole Spicy ( .. t,) Popular 
(GF) Gluten Free (SF) Shell Fish (FS) Fish Sauce (TF) Tofu (VG} Vegan Av~ilable · {0) Duiry {P) Peonul (Soy F) Soy Free 

• Pleose ONLY 4 credit cords max per table • Tobie wilh party ol 6+ is subject lo 18% automatic graluity charge 
"Consuming row or undercooked meals, pouliry, seafood, shellfish or egg, may increase your risk of ioodborne illness, especially if you have certain medical conditions. 


