






Binge Starters 

Millionaire’s Way   12 
Millionaire’s Bacon®, grilled organic asparagus and house-made smoky 

Maple syrup sauce 
As featured on “United States of Bacon” of Discovery Network. Thick, free range 

bacon, baked with brown sugar, cayenne, red and black pepper. Pre-made. 

Spring Rolls   10 
Egg roll skin wrapped, shiitake mushroom, silver noodles, carrot, served with 

plum dipping sauce 

Samosa’s In Town   10 
Red Norland potato, caramelized onion, carrot wrapped in pastry skin,  
served with cilantro spice yogurt dipping sauce, and cucumber salad 

Spicy Beef Rolls   14 
Grilled certified angus beef strips from Morgan Ranch wrapped cucumber,  

mint, carrot, cilantro, spicy beetroot puree 

Crispy Calamari   14 
Red curry battered Monterey squid with spicy pepper, garlic aioli,  

homemade pickle 

Pumpkin Fries   9  
Tempura Kabocha served with chili peanut, cilantro, shallot, sweet & sour  

dipping sauce 

Soup 
Mom’s Coconut Soup   cup 5 / bowl 15 

Coconut soup with organic chicken, galangal, kaffir lime, lemongrass,  
three kinds of mushroom; shiitake, oyster, and champignon 

Dad’s Spicy & Sour Soup   cup 6 / bowl 16 
Spicy and sour soup, tiger prawns, galangal, kaffir lime leaves, lemongrass, 

three kinds of mushroom; shiitake, oyster, and champignon  

Noodle Soup 

Classic Noodle Soup (Choice of Chicken or Tofu)     16 
Rice noodle, spinach, broccolini, bean sprouts, cilantro,  

green onion, fried shallot 

Overnight Short Rib Noodle Soup     20 
Slow cook marinated short rib with bone, Egg noodles, veal broth, broccolini, 

basil, bean sprouts, bok choy cilantro, green onion and garlic chips 
 
 

 




Mom’s Special 

Chu Chee Salmon     23 
 Pan-seared honey ginger Atlantic salmon in spiced lemongrass and kaffir lime 
leaves infused red curry, steamed bok choy, caviar tobiko served with emerald 

jasmine rice 

Castro Sea [Medium Hot]     25 
Combination of Seafood; salmon, tiger prawns, calamari, scallop, red and green 

bell pepper, basil, avocado in Panang curry served with emerald jasmine rice 

Pacific Pad Thai   24 
Wild-caught shrimps, calamari, scallop, and crab meat, pan-fried  

thin rice noodle, cage free egg, bean sprouts, chive, shallot and peanut 

Short Rib Taco     21 

Served with kimchi pico de gallo, mango salsa, crispy tortilla, spicy guacamole 
Add+4 for crispy pork belly  

 Add+4.5 for Millionaire’s bacon® 

Dancing Queen     27 
Grilled American wagyu flank steak from Morgan Ranch, spicy garlic Thai long 

bean, roasted rice tamarind sauce, ginger rice topped with 151 rum 

Holly Crab     29 
Crispy soft shell crab, fresh Dungeness crab fried rice with cage free egg, pea, 
carrot, cilantro, fried egg served with Katsu sauce and homemade pineapple 

lime sauce 

Curry 

Served with Roti Bread or Emerald Jasmine Rice 
Choice of Veg, Tofu, Chicken OR Pork.  

Seafood +5   House Crispy Pork Belly +3    Beef +2   Prawns +3 

Green Curry; eggplant, bell pepper, bamboo, basil, carrot, string bean  15 

Yellow Curry; crispy russet wedges, onion, carrot and crispy shallot  15 
Pumpkin Curry; pumpkin, bell pepper, basil, crispy yam   16 

Thai Street Dishes 
Choice of Tofu, Chicken OR Pork.     Beef +2 

House Crispy Pork Belly +3     Prawns +3     Seafood +5 

Thai Fried Rice   14 
Wok fried with cage free egg, onion, tomato, and cilantro 

Pad Thai   14 
Stir-fried with thin rice noodle, cage free egg, bean sprouts,  

chive, shallot and peanut 

Pad See You   15 
Stir-fried with flat rice noodle, cage free egg, carrot, broccolini 

Spicy Basil   16 
Sautéed with basil, jalapeño, bell pepper 

Spicy String Bean 15 
Sautéed with red curry paste 

Dinner Special Togo Menu 
Operating Hours 4.00 pm - 8.00 pm 

Please inform us your allergies 



 

Side Order 
Emerald jasmine rice 3    Brown rice  3  
Crispy roti              4    Ginger rice    4      
Steamed vegetable   4    Steamed noodle        4 
Peanut sauce             3    Cucumber salad    4 

Coffee 

Brewed Coffee   3.5    
Espresso   3.5  

Americano   4       
Cappuccino   4.5 
       Latte   4.5   

Espresso drinks served double shots.  
Sub Organic soy milk, almond milk or coconut milk for 50 cents 

Add $1 for vanilla, caramel, or chocolate syrup 

Beverages  
Coke, Diet Coke, 7up   3 
Sparkling water (500M.)   4 

Unsweetened passion fruit iced tea   4.5 
Thai Iced tea   4.5 

EYEOPENER Cocktail 
Bottle Mimosa   24 

A bottle of Cava served with 12oz of Orange juice 

Beer   
Singha THAI Lager   6 

KSA Kölsh San Francisco   7 
Trumer Pilsner   Berkeley   7 
Ninkasi Red Ale   Portland   7 

Westfalia Red Ale San Francisco   7 
Lagunitas IPA   Petaluma   7 

Franziskaner Hefe-Weissen   Germany   8 
TW Radder Grapefruit Lager SF   8 

Modern Times Fruitlands “Sour Beer” (16 oz.)   12 
Funky yeast, Hazy, aromas, lemon peel, grapefruit, plum, peach, apricot 

“Everything is thoughtfully prepared from scratch using local organic 
ingredients. Also, we use Mary’s organic chicken, Pacific wild-caught 

seafood, and Wagyu ‘Kobe’ beef from Morgan Ranch.”  

4% will be added for SF employer mandate, including Health Care 
Security Ordinance, sick days, SF Minimum Wage Ordinance. 

“Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of food-borne illness” 

 

Wine By Bottle 

Pink Moscato Opera Prima Spain   38 
Aromas of fresh berries and tropical fruits with hints of flower petals.  

Pleasant sweetness well balanced by crisp, refreshing finish  

************************************************************************************* 
  

Sauvignon Blanc, Rutherford Ranch  Napa Valley, California. 2018    46 
Bright aromas of fresh citrus with tropical guava and passionfruit. Delightful 

flavors of key lime and grapefruit, with a refreshingly crisp finish. 

Sauvignon Blanc, Cakebread  Napa, California. 2014    50 
Bright & Wonderfully Aromatic. Fresh Pink Grapefruit, Gooseberry & Apple. 

Long, Refreshing Finish Reminiscent of a Fine White Bordeaux.  

Chenin Blance, LangeTwins   Clarksburg, California. 2017   54 
Light and refreshing with bright balanced acidity.The aromas and  

flavors of juicy citrus and tart pear shine through with purity. 

Chardonnay, Mer Soleil  Santa Lucia Highlands, California. 2017    50 
Fresh, bright aromas and the taste of white peach, this wine has a vibrant 

acidity balanced by the lush flavors of fully ripe fruit. 

************************************************************************************* 

Pinot Noir, Four Virtues  Monterey County, California. 2017   46 
Dark cherry and toasted oak with subtle strawberry and herbaceous notes of 

rosemary. Earthy notes of dried herbs, plums and dried red fruits. Bright acidity 
focuses the fruit and helps create a long and generous finish. 

Old Vine Zinfandel, Predator  Lodi, California. 2016   54 
An intense, full-bodied wine with red fruit, blackberry, and spice. Lingering 
tannins over a long, smoky finish. Aromas of bright raspberry, blackberry,  

black pepper and smoky oak. 

Syrah, Ryder Estate  Monterey County, California. 2016   50 
Aromas of red fruit and white pepper; on the palate, smooth and textures;  

pretty pomegranate flavors; soft, easy finish. 

Merlot, Rutherford Ranch Napa Valley, California. 2016   50 
Aromas of juicy blueberry, ripe Bing cherry and vanilla from oak aging 

compliment the luscious flavors of Bing cherry, blueberry, and creamy vanilla.   

Cabernet Sauvignon, Joel Gott  California. 2016   46       
Aromas of bright red fruit, black cherry and blackberry with notes of clove,  

vanilla and baking spices. Concentrated fruit flavors. Well-balanced and round 
on the finish. 

Zinfandel ‘The Lust’, Michael David  Lodi, CA 2012    68 
GOLDMedal  San Francisco Chronicle Wine Competition  

Full bodied, dark, rich & fabulous, flavorful layers of ripe berries, caramel, cedar 
and dark chocolate truffle, round tannins with very long velvety finish 

 

Thank you for supporting us during these difficult times 
Stay healthy and be safe out there 


