
 

 

 

  

 

 

 

 

      Indicates Gluten Free                      Please inform us of any food allergies prior to ordering.  We do our best to deliver on dietary restrictions, yet with any kitchen 

facility, there will always be a chance of cross contamination.  We are unable to guarantee that your meal will not contain peanuts, 
as they are a significant ingredient & used in many of our dishes       

 

                         *Consuming raw or undercooked protein selections may increase your risk of foodborne illness, especially if you have certain medical conditions*     

 

Desserts 

 

 Mango Sticky Rice  sweet coconut cream, sticky rice, 

mango, coconut shavings, toasted sesame seeds   7   
 

Cheesecake  with blood orange & strawberry puree, chocolate 

sauce   9 
 

 Frozen Treats   
green tea, toasted coconut, vanilla bean ice creams, &        
passion fruit sorbet      single  5   double  7   triple  10 
 
 
 

 

 Traditional  Thai  

 

Thai Garden Stir Fry  baby corn, broccoli, carrot, green bean, onion, 

& mushrooms   
 

Thai Fried Rice  stir fried rice, egg, onions, tomatoes, string beans 
 

Pad King Sod  sautéed ginger, onions, green & red peppers, 

mushrooms, & scallions in our ginger garlic sauce   
 

Peanut Stir Fry  broccoli, green beans, Napa cabbage, red & green 

peppers, mushrooms, tomatoes, carrots, peanut sauce 
 
Pad Thai  stir fried thin rice noodles, bean sprouts, egg, scallions, 

peanuts   
 

Pad Si Ew  stir fried flat rice noodles, egg, carrots, broccoli, dark soy 

sauce   
 

Drunken Noodles  stir fried flat rice noodles, egg, onions, tomatoes, 

red & green peppers,  bamboo shoots, Thai basil   
 

Red Curry  bamboo shoots, red peppers, kaffir lime leaves, Thai basil, 

coconut milk 
 

Green  Curry  string beans, bamboo shoots,  green peppers, kaffir lime 

leaves, Thai basil, coconut milk 
 

Yellow Curry  sweet & russet potatoes, onions, red peppers, coconut 

milk 
 

Massaman Curry  roasted peanuts, carrots, sweet & russet potatoes, 

onions, coconut milk 
 

Panang Curry  carrots, string beans, coconut milk 
 

Jungle Curry  red & green peppers, string beans, Thai basil, baby corn, 

mushrooms 
 

ALL TRADITIONAL THAI COURSES INCLUDE A CHOICE OF THE 
FOLLOWING: 

Crispy Half Duck  33 
Wild Caught Scallops*  30 

Wild Caught Gulf Shrimp  28 
Snake River Farms Wagyu Beef*  28 
Free Range All Natural Chicken  27 
Organic Tofu (Steamed or Fried)  20 

Old McDonald Pork* 26 
Mixed Vegetables  17 

 
 
 
 
 

 

Tiny Siam 

(12 years & under) 
 

 Fried Rice  Wok fried rice, all natural chicken, egg, onions, 

tomatoes, string beans   12   
 

 Drunken Noodles  stir fried flat rice noodles, egg, natural 

chicken, red & green peppers, tomatoes, bamboo shoots,  
Thai basil   12 
 

Chicken Tenders  breaded & deep fried tenders, seasoned 

waffle fries, sweet & sour dipping sauce  11  
 

 
 
 
 
 

 

 

Starters & Shareables 
House Made For the Table. . . . . . . . . . . . . . .  

       Chicken Satay  marinated grilled chicken skewers with Thai peanut dipping sauce  12 

Crab Ragoon  wild caught crab, carrots, scallions, cream cheese, with sweet chili dipping sauce  13 

Curry Puff  puff pastry with sweet potato, carrot, & curry, lightly fried with sweet chili sauce 12 

         Edamame  steamed, with sea salt  5 

Fried Vegetable Egg Rolls  cabbage, carrot, rice threads,  with sweet & sour sauce   10 

Pork Dumplings  shallots, carrots, garlic, with ginger soy sauce,  steamed or fried  12 

                    Shishito Peppers  pan fried and tossed with furikake & ponzu sauce  9 

Siam Tempura  with sweet chili sauce    Gulf Shrimp  14    Fresh Veggies  10     Mixed   13 

Steamed Buns  warm bun served with house hoisin, cucumber sangchae, scallions  7     

       Choose one:  Wagyu Beef     Grilled Elk     Shiitake Mushroom      
 

 
      
 

 
Contemporary Thai 

 

Pad Ka Prow  crispy half duck, basil sauce, broccoli, carrots, 

Thai basil  33 
 

Panang Braised Beef  marinated braised beef, carrots, 

string beans, Thai fried rice  28 
 

Currey BBQ Burger*  wagyu Beef , tempura onion rings, aged 

white cheddar, brioche bun, with seasoned waffle fries & a choo 
chee curry  20 
 

Scallops*  seared, soy sautéed string beans, carrots, five 

spice, with Thai fried rice  28  
 

Elk*  tamarind marinated elk short loin, mixed greens, tomato, 

red onion, cilantro, fresh mint in a yum nua sauce with stir fried 
broccoli & carrots  39  

 

Soups 

 
 Tom Kah coconut galangal soup, shiitake mushroom, scallion     

cup  7     pot   17  
 

 Tom Yum shrimp paste, lemon grass, chili flake, cilantro, 

scallion, mushroom      cup  7     pot   17 
 
 

With your choice of: 
Organic Tofu    cup +1    pot +3 

Free Range Chicken    cup +3    pot +5 
Wild Caught Gulf Shrimp    cup +4    pot +6 

 
 

Salads 
 

Siam House Salad  mixed greens, tomatoes, red onion, 

cucumbers, crispy wontons, soy sesame vinaigrette  6 
 

 Spinach Salad  spinach, bacon, apples, avocado, tomatoes & 

mandarin segments with Thai house dressing  8  

 
 
   
 


