
31. Stir Fried Broccoli 

Stir-fries 

signature stir-fry 

30. Mixed Vegetables 
(Pad Pak Ruam)  
broccoli, bell pepper, carrot, 
onion, mushroom, baby corn, 
celery, cabbage & bean 
sprouts 13 
 

31. Stir Fried Broccoli  
broccoli, carrot & green  
onion 12 
 

32. Thai Sweet & Sour gf 
(Pad Prew-Wan) 
pineapple, cucumber,  
carrot, tomato, bell pepper &  
onion 13 

 
33. Stir Fried Basil  
(Pad Bai KraPao)  
fresh basil, fresh garlic, 
bell pepper, carrot & onion 12 
 
34. Stir Fried Garlic  
(pad Kratiam Prik-Tai)  
fresh garlic, broccoli & cilantro 
12 
 

35. Stir Fried Ginger  
(Pad Khing)  
fresh ginger, bell pepper,  
celery, onion, carrot & ear  
mushroom 12 
 

36. Stir Fried Cashew  
(Pad Med Ma-Muang)  
cashew nuts, bell pepper,  
onion, baby corn & carrot 13 
 

37. Stir Fried Bamboo  
bamboo shoot, curry paste, bell 
pepper, fresh basil & carrot 12 
  

38. Thai Violet  
(Pad Ma-Khuer)  
eggplant, fresh basil, fresh  
garlic, bell pepper, onion,  
carrot & tomato 13 
 

39. Mai Thai  
onion, bell pepper, carrot & 
tomato 13 
 

40. Stir Fried Glass Noodle 
(Pad Woon Sen)  
egg, baby corn, mushroom, 
carrot, cabbage, onion, bean 
sprouts & celery 14 

Salads + Soup 
Add a House Asian salad +4 
Large entrees are served with steamed rice or sub Egg fried rice +2 

  
 

chicken, pork, fried or fresh tofu 
mixed vegetables (broccoli, baby corn, cabbage, celery, carrot & bean sprouts) 

beef +2 
jumbo shrimp +3 

Pattaya combo (chicken, beef, pork & jumbo shrimp) +3 
Thai BBQ red pork +3 

five spice roast duck filet +4 
seafood medley (shrimp, calamari, scallop, mussels & crab) +7 

salmon or tilapia +7 

MOST MAIN COURSES INCLUDE YOUR CHOICE OF PROTEIN: 

EST.  
2009 

Pattaya is a family owned and operated Thai restaurant that has been  
providing authentic Thai flavors and fresh sushi since 2009. Using only the finest ingredients 
and consistency to prepare every dish, we are able to create a blend of taste sensations that 
we grew up with and love. If this is your first time with us, please be sure to ask your server 

to help with the menu. All dishes are made fresh to order and can be customized to suit your 
needs. Thank you for joining us today! You are now a part of the Pattaya Family! 

 

32. Thai Sweet & Sour 

34. Stir Fried Garlic 

36. Stir Fried Cashew 40. Stir Fried Glass Noodle 

17. Thai Papaya Salad (Som Tum) 
fresh green papaya, carrot, tomato, peanuts, 
lettuce & Thai lime vinaigrette 10 
 

18. hand-breaded crispy Chicken Salad  
lettuce, pineapple, cucumber, tomato, red onion, 
carrot, peanut curry dressing & sesame 15 
 

19. Yum Salad  
grilled protein, cucumber, tomato, carrot, red 
onion, scallion, cilantro, lettuce, Thai lime  
vinaigrette & steamed rice 14 
 

20. Thai Seafood Salad (Yum Talay)  
seafood medley, lettuce, tomato, red onion,  
carrot, cilantro, Thai lime vinaigrette &  
steamed rice 21 
 
 
 

       21. Larb  
      ground chicken, beef 
    or pork, parched rice 
    powder, lettuce,  
    carrot, scallion, red   
      onion, cilantro, tangy 
    lime dressing & 
    steamed rice 12 

signature soup 

  22. Glass Noodle Salad (Yum Woon Sen)  
  ground protein, lettuce, tomato, carrot,  
  red onion, scallion, cilantro & Thai lime  
  vinaigrette  14 

 
23. Spicy & Sour Soup (Tom Yum)  

  galangal, kaffir lime leaf, lemongrass,  
  onion, mushroom, tomato & cilantro 12|6 

 

25. Coconut Soup (Tom Kha)  
  coconut milk, galangal, kaffir lime leaf,    
  lemongrass, onion, mushroom, tomato & 
  cilantro 13|6.5 
 

  26. house-made chicken Wonton Soup  
  chicken broth, cabbage, green pea,  
  carrot, cilantro & crispy garlic 13|6.5 
 

  27. Gang Jued Woon Sen  
  chicken broth, seasoned ground chicken,   
  glass noodle, mixed vegetables, cilantro 12 
 

  28. spicy seafood Soup (Poh Taek)  
  seafood medley, fresh basil, galangal,    
  kaffir lime leaf, lemongrass, onion,  
  tomato,  mushroom, cilantro 20 

signature curry 

STARTERS 
A1. Crispy Spring Rolls (4) 
chicken, glass noodle, mixed vegetables, Pattaya’s house 
sweet & sour sauce 6.5  
 

A2. Fresh Rolls  
rice paper, jumbo shrimp, chicken, lettuce, rice noodle, bean 
sprouts, carrot, clear sweet chili & dark peanut sauce 8 
 

A3. Egg Rolls (4)  
pork, cabbage, onion, carrot, sweet & sour sauce 6.5 
 

A4. hand-folded CRAB WONTONS (4)  
crab, onion, cream cheese, sweet & sour sauce 6.5 
 

A5. TOFU BITES (6) (v) 
sweet & sour sauce 5.5 
 

A6. HOMEADE CHICKEN DUMPLINGS (4) 
bamboo shoot, carrot, garlic & chef Bryan’s special sauce 
steamed or fried 7 
 

A7. CHICKEN SATAY  
grilled marinated chicken tenders, cucumber & peanut curry 
sauce 11 
 

A8. Edamame (v) 5.5  
wok tossed with      Thai Garlic sauce +3 
 

A9. Chicken Teriyaki  
house teriyaki sauce, lettuce & sesame 6.5 
 

A11. Shrimp Tempura (5) 
sweet & sour sauce 9 
 

A13. vegetarian Spring Rolls (4) (v) 
mixed vegetables, glass noodle, sweet & sour sauce 6.5  
 

A15. crispy chicken wonton (Thung Thong) (6) 
marinated chicken wontons, sweet & sour sauce 7 
 

A16. Pattaya Wings  
house-marinated jumbo wings and tossed in sweet chili oil 
sauce 5 pcs – 8.5   8 pcs – 13  12 pcs – 19 add sticky rice +3.5 

 
    A17. signature curry dumplings  
    homemade chicken dumplings with house curry:  
      yellow, green or red and topped with green onion 10 

A2. Fresh Rolls 

A4. Crab Wontons 

A16. Pattaya Wings 

A1. Crispy Spring Rolls 

 

 New A18. holy basil chicken lettuce wrap 
        ground chicken, fresh basil, bell pepper, carrot, onion & served with iceberg lettuce 11 
 

 New A19. house-made yellow curry chicken wontons (6) 
        topped with green onion 10 

rices 

Noodles 

 

47. Thai Fried Rice (Kao Pad)  
egg, carrot, green pea, onion & tomato  12 
 

49. Tropical Pineapple Fried Rice  
jumbo shrimp, chicken, egg, pineapple, green pea,  
carrot, onion, tomato, Garee curry powder,  
& cashew nuts 16 
 
50. Thai Basil Fried Rice (Kao Pad Krapao)  
egg, fresh basil, fresh garlic, bell pepper, onion 
& carrot 13 

Thai Curries  

 
51. Red Curry (Gang Dang) gf 
coconut milk, fresh basil, bamboo shoot,  
bell pepper, carrot, & green pea 13  
add mango +2 
 

52. Green Curry (Gang Keow Wahn) gf 
coconut milk, fresh basil, eggplant, bamboo 
shoot, bell pepper, carrot & green pea 13  
add avocado +2 
 
 

53. Panang Curry gf 
coconut milk, bell pepper, carrot & kaffir lime 
leaf 13 
 

54. Massa-Muhn Curry gf 
coconut milk, potato, onion, carrot & peanuts 
13 
 

  55. Pineapple Curry (Gang Kua-Sapparos) gf 
  red curry paste, coconut milk, pineapple &  
  carrot 13 
 

  56. Roast Duck Curry (Gang Ped Yang) gf 
  red curry, coconut milk, fresh basil,  
  pineapple, bell pepper, tomato & carrot 17 
 

  57. Yellow Curry (Gang Garee) gf 
  coconut milk, onion, potato & carrot 13 
 

  58. Gang Pah gf (no coconut milk)  
  red curry paste, fresh basil, mushroom,  
  bamboo shoot, baby corn, green pea, carrot   
  & bell pepper 13 
 

  59. thai rama gf  
  broccoli, bell pepper, carrot, baby corn, bean    
  sprouts, celery, cabbage, topped with peanut    
  curry sauce & sesame 15 

41. Pad Thai *ask for GF option 
thin rice noodle, egg, bean sprouts, green onion & 
crushed peanuts 12 
 

42. Pad See-Iew  
flat rice noodle, egg, broccoli, cabbage & carrot 12 

 
43. drunken noodle (Pad Kee Mao) 

    flat rice noodle, egg, fresh basil, fresh garlic, bell   
    pepper, bamboo shoot, tomato, onion & carrot 13 
 
 

44. Lad Na  
flat rice noodle, egg, broccoli, carrot, mushroom, 
cabbage & baby corn in gravy sauce 13 
 

45. Noodle Soup (pho) 
pho noodle, chicken broth, onion, cilantro, fresh 
basil, bean sprouts, jalapeño & lime 12 
 

46. Lomain  
egg noodle, egg, onion, celery, carrot, bean sprouts, 
cabbage & baby corn 13 

how spicy do you want your entree:  
Mild      Medium                       Hot 

45. Noodle Soup 

51. Red Curry 52. Green Curry 53. Panang Curry 

There will be an additional charge for extra items ordered. Please make your server aware of any allergies and  
desired spice level. Once you add spice, it cannot be removed. Please ask for chili flake, chili oil or house chili sauce 

if you’d like it spicier. (V) is vegetarian and GF is gluten free. 

Add a House Asian salad +4 
Served with steamed rice or sub egg fried rice +2 

Add a House Asian salad +4 
Served with steamed rice or sub egg fried rice +2 



Kob kun — thank you 

extras 

  

 
 
 

Sides: 
Extra rice 2.5 

Sticky rice, Steamed noodles 3.5 
Egg fried rice, Steamed veggies cup 4.5  

Egg fried noodles 5.5 
 

Extras: 
bean sprouts 1 

fried egg 2 

chicken, beef, pork , tofu, avocado 2 

jumbo Shrimp, broccoli 3 

mixed veggies 4 

1pc spring roll, veggie spring roll,  
egg roll, crab wonton roll 2 

 

sweet & sour sauce 1 

Dark peanut sauce, Clear sauce, Satay  
 peanut curry sauce, teriyaki sauce,  

eel sauce, Spicy mayo sauce 1.5 

All bowls are made with bean sprouts and topped with green onion and cilantro. 

Chef’s specials 
 

60. Pepper Steak 
wok flashed beef, fresh garlic, bell pepper, carrot & 
onion 14 
 

61. Volcano Chicken 
hand-breaded chicken tenders, minced bell pepper, 
onion, lettuce & garlic sauce 14 
 

62. Chicken Tangerine 
hand-breaded chicken tenders, topped with  
pineapple-tangerine sauce & sesame 14 
 

63. Sizzling Beef 
wok flashed beef, cooking wine, fresh basil, fresh garlic, 
bell pepper, carrot & onion 14 
 

64. Deep Sea (Pad Pong Garee) 
seafood medley, egg, bell pepper, celery, onion,  
carrot & Garee curry powder sauce 20 
 
 
 

65. Seafood Paradise (Pad Nam Prik Pao Talay) 
seafood medley, fresh basil, fresh garlic, bell pepper, 
carrot, onion & special sauce 20 
 
 

66. Soft Shell Crab  
chili basil sauce or Garee curry powder sauce 20 
 

67. Pad Ped Seafood 
seafood medley, fresh basil, red curry paste, bell  
pepper, carrot & onion 20 
 

68. Chicken Teriyaki 
house teriyaki sauce, lettuce & sesame 12 
 
69. Pattaya Roast Duck *15 mins 
house-marinated bone-in duck, five Chinese spice,  
fresh garlic, lettuce, green onion & special sauce 20|36 

 

Home of the pad thai 
 

Little pattaya 
K1. chicken beast 
hand-breaded chicken tenders, steamed 
rice & ketchup 8 
 

K2. chicken nuggets (8) 
ketchup 6 

K3. kids egg fried rice 4.5 
Add chicken +2 
 

K4. kids egg fried noodle 5.5 
Add lomain +1 
Add chicken +2 

There will be an additional charge for extra items ordered. Please make your server aware of any allergies and 
desired spice level. All menus and prices are correct at time of advertising. We reserve the right to change the 
menu, ingredients, prices without warning. Consuming raw or under cooked meats, poultry, seafood, shellfish, 

or egg may increase your risk of food-borne illness, especially if you have certain medical conditions. A 20% 
gratuity will be added to a party of 5 or more. 

 

Build your own bowl 10 
 

 
1 

3 

4 

Dry or Chicken Broth 

Pick your noodle: 

Classic or Tom Yum flavor 
classic flavor 
tom yum flavor is more salty and sour 
and served with peanuts +1 

2 
chicken, pork, tofu or mixed veggies 
beef +2 
jumbo shrimp or Pattaya combo +3 
Thai BBQ red pork +3 
five spice roast duck filet +4 
seafood medley, tilapia or salmon +7 

Pick your protein: 

flat rice noodle 
thin rice noodle 

pho noodle 
wai wai rice noodle 

egg noodle +1 
glass noodle +1 

 

dry is served without chicken broth 
and topped with crispy wontons 

Signature thai noodle bowls (Guay tiew) 

N1. Vegetarian Delight bowl (brothless) (V) 
flat rice noodle, fried tofu, broccoli, carrot, crispy wonton, bean sprouts, green onion 
& cilantro 13 
 

N2. Classic Beach bowl (sen lek nam) gf 
thin rice noodle, chicken broth, bean sprouts, green onion & cilantro 12 
  

N3. Classic Island bowl (sen lek hang) (brothless) gf 
thin rice noodle, bean sprouts, green onion, cilantro & crispy wontons 12 
 

N4. Tom Yum Beach bowl (sen lek tom yam nam) gf 
thin rice noodle, chicken broth, bean sprouts, peanuts, green onion & cilantro 13 
 

N5. Tom Yum Island bowl (sen lek tom yam hang) (brothless) gf 
thin rice noodle, bean sprouts, peanuts, green onion, cilantro & crispy wontons 13 
 

N6. Thai Duck Noodle bowl (Ba Mee Ped) gf 
egg noodle, Thai style five spice roast duck filet, bean sprouts, green onion, cilantro 
and your choice of broth, brothless, classic or tom yum 17 
 

 

N7. Thai Red Pork Noodle bowl (Ba Mee Mhoo Dang) gf 
egg noodle, Thai style BBQ red pork, bean sprouts, green onion, cilantro and your  
choice of broth, brothless, classic or tom yum 16  

 

sides: cup of chicken broth +2 / crispy wontons +2 / peanuts +1 

drinks 
Soft drinks 2.5 
Pepsi, Diet Pepsi, Sierra Mist, 
Dr. Pepper, Diet Dr. Pepper, 
Mountain Dew, Lemonade 
 

Fresh brewed tea 2.5 
 

Hot tea or coffee 2.5 
green, jasmine or oolong 
 

bottled lipton ice tea 2.5 
green or peach 
 

bottled water 2 
 

Coconut juice 4 
roasted or young 

 

House brewed Thai Tea 
& Thai Coffee 4 no ice +.50 

Domestic beer 3 
Bud Light, Budweiser,  
Coors Light, Miller Lite 
 

Premium beer 5 
Asahi, Corona Extra, Fat Tire, 
Heineken, Michelob Ultra, 
Negra Modelo, New Castle, 
Singha, Sapporo, Shiner 
Bock, Tsingtao  
 

Sapporo can 7 
Silver or Gold 
 

House wine 6 
Cabernet, Chardonnay,  
Merlot, White Zinfandel, 
Plum +1 
 

Hot sake 6 
 

Cold sake 15 

61. Volcano Chicken  

desserts 
D1. Sweet Sticky Rice with Fresh Mango 
coconut milk + sesame 7 

 
D2. Thai Custard with Sticky Rice  
coconut milk + sesame 7 
 

D3. Fried Banana Crepe 6 
 

D4. Mochi Ice Cream 
strawberry, mango, green tea or vanilla  6 

Sticky Rice with Mango 

Scan to see more  
pictures on our 

website 

flat rice noodle thin rice noodle 

egg noodle glass noodle 

Add a House Asian salad +4 
Served with steamed rice or sub egg fried rice +2 


