
 
 
 
  
 
 
 
 
 
 
 

 

 
Chicken Satay  marinated grilled chicken, 

with peanut sauce 14 
 

Crab Rangoon  wild caught crab, carrots, 

scallions, cream cheese, sweet chili sauce 15 
 

Siam’s Tempura  sweet chili sauce 

Gulf Shrimp 15, Fresh Veggies 9, Mixed 
13 

 

Shishito Peppers  Pan fried and tossed 

with ponzu sauce & toasted sesame seeds 9 

 

Fried Tofu  Crispy fried tofu 

accompanied with sweet chili and Thai 

peanut dipping sauces 14 

 

Edamame  steamed, with sea salt 6 
 

Talay’s Dumplings chicken, shallots, 

carrots, garlic, water chestnuts; steamed or 

fried, with ginger soy  13     

 

Thai Curry Samosa  sweet potato, 

carrots, mushrooms, onion, cabbage, curry, 

with sweet chili sauce 9 

 

Siam’s Spring Rolls cabbage, carrots, 

bean threads, with sweet chili sauce   13 
 

House of Siam Platter  includes:  two 

chicken dumplings, two spring rolls, two 

crab rangoon, two chicken satay 18 

Fresh Spinach Salad  Spinach, bacon(*),  

apples, cranberries,  & orange segments, crispy 

wontons with a honey ginger orange blossom 

dressing  18 

 Larb Gai Salad  Traditional Thai salad 

with ground chicken, red onion, lemongrass, 

roasted crushed rice, Thai cilantro, mint, 

chili flakes; tossed in fresh-squeezed lime 

juice dressing and served with crisp romaine 

lettuce  21 

Talay Papaya Salad  Traditional Thai 

Green Papaya salad with papaya, green 

apple, tomato, carrot, peanut, with a garlic 

chili citrus dressing, with seared free range 

chicken breast and sticky rice  28 

 Nam Sod Traditional Thai Salad made of 

ground pork, ginger, red onion, cilantro, 

green onions tossed with a fresh-squeezed 

lime juice dressing and served with crisp 

romaine lettuce  21 

Fresh steamed bun served with house 

cucumber sangchae, & scallions   
 

Wagyu Beef  or  ShiitakeMushroom  7 

                                

Wild Elk  or  Wild Duck  9 

 

ALL COURSES ARE GLUTEN FREE EXCEPT 

THOSE PAIRED WITH TALAY’S CRISPY HALF 

DUCK 

 

ALL INCLUDE A CHOICE OF THE 

FOLLOWING PROTIEN OPTIONS: 
 

Talay’s Crispy Half Duck  41 

Wild Gulf Shrimp  31 

Snake River Farms Wagyu Beef*  29 

Gulf Scallops*  35 

Regal Crest all Natural Chicken  28 

Free Range Pork 28 

Organic Tofu (Steamed or Fried)  25 

Mixed Vegetables  25 

 

Pad Si Ew  stir fried flat rice noodles, 

egg, carrots, broccoli, dark soy sauce 
 

Pad WoonSen  stir fried glass bean 

thread noodles, egg, scallions, celery, snap 

peas, carrots, mushrooms, baby corn 
 

Pad Thai  stir fried thin rice noodles, 
bean sprouts, egg, scallions, peanuts 

 

Pad Kee-Mao (Drunken Noodles)          

stir fried rice noodles, egg, onions, tomatoes, 

red & green peppers, bamboo shoots, Thai 

basil 
 

Pineapple Fried Rice  stir fried rice, egg, 

onions, pineapple, raisins, toasted almonds, 

Thai Basil, curry spice 
 

Thai Fried Rice  stir fried rice, egg, onions, 

tomatoes, snap peas 
 

Basil Fried Rice  stir fried rice, egg, red and 

green bell pepper, onions, Thai basil 
 

 BELOW SELECTIONS  SERVED  

WITH JASMINE OR BROWN RICE 
 

Thai Garden Stir Fry baby corn, 

broccoli, cabbage, carrots, snap peas & 

mushrooms 
 

Pad King Sod sautéed ginger, onions, 

green & red peppers, mushrooms & 

scallions, ginger garlic sauce 
 

Pra Ram (Peanut)  broccoli, snap peas, 

Napa cabbage, red & green peppers, 

mushrooms, tomatoes, carrots, peanut sauce 
 

Red Curry  bamboo shoots, red peppers, 

kaffir lime leaves, Thai basil, coconut milk 
 

Green Curry  green peppers, Thai basil, 

bamboo shoots, snap peas, kaffir lime 

leaves, coconut milk 
 

Yellow Curry  red peppers, sweet and 

russet potatoes, onions,  coconut milk 
 

Massaman Curry  roasted peanuts, 

carrots sweet and Russet potatoes, onions, 

coconut milk 
 

Panang Curry  carrots, green beans, 

coconut milk 

 

Tom Kha coconut galangal soup, 

shiitake mushrooms, scallions 

cup  7     pot  17 

 

Tom Yum  shrimp paste, lemongrass,  

chili flake, cilantro, scallions, mushrooms 

cup  7     pot  17 

 

with your choice of: 

Organic Tofu: cup  +1  pot  +3 

Regal Crest Chicken: cup  +3  pot  +5            

Wild Caught Gulf Shrimp: cup  +4  pot  +6 

 

Khao Soi   A Northern Thailand favorite! 

Egg noodles in coconut curry broth with 

chili and pickled cabbage, topped with 

crispy wontons  

Choice of:  

Tofu or Vegetables  25 

Chicken or Pork   28 

Wagyu Beef or Shrimp  30 

 

Pad Ka Prow  Siam’s crispy half duck, 

basil sauce, broccoli, baby carrots,  

Thai basil, served with rice 41 
 

Panang Braised Beef  Marinated braised 

beef, carrots, snap peas, broccoli, with Thai 

fried rice  34 
 

Scallops  grilled, steamed carrots, broccoli, 

snap peas, five spice on Thai fried rice*  35 

Elk  tamarind marinated elk short loin, 

mixed greens, tomatoes, red onion, cilantro, 

fresh mint in a yum nua sauce with stir fried 

broccoli & carrots.*  43 
 

Drunken Noodles  Stir Fried flat rice 

noodles, egg, free range chicken, red & 

green bell peppers, tomatoes, bamboo 

shoots, Thai basil  13 

 

Pad Thai  stir fried thin rice noodles, 

bean sprouts, egg, scallions, peanuts  13 
 

Thai Fried Rice  Wok fried rice, free range 

chicken, egg, onion, tomatoes, snap peas  13 
 

Chicken Tenders  house panko breaded & 

fried tenders, seasoned waffle cut fries, 

sweet chili dipping sauce  15 

Indicates gluten free. 

          Indicates vegan 

friendly.*Consuming raw or undercooked meats, poultry, 

seafood, shellfish, or eggs may increase your risk of 

foodborne illness, especially if you have certain medical 

conditions* 

Starters 

Salads 

 

Soups 

 

Steamed Buns 

Noodle  Curry  Stir Fry 

 

House Speacialty’s  

Little Siams 


