
SIDE ORDER
House Salad 4.95 
Curry Sauce 5.95 
Peanut Sauce 2.50 
Cucumber Salad  2 
Apple Chutney 2
Steamed Vegetable  2 

EXTRA MEAT 
Chicken, Beef, Pork or Tofu  2.00   Prawn (three) 2.00 

DESSERT
Sorbet 3.95 
Black Rice Pudding 4 
Ice Cream (Coconut or Green Tea) 4
Hot Ice Cream with Chocolate Sauce 4 
Fried Banana with Vanilla Ice cream 5.95
Sweet Sticky Rice with Mango (when in season)     6.95
 

Steamed Noodle           2
Steamed / Fried Tofu           2 
Sticky Rice          1.50
Brown Rice (per person)     2 
Jasmine Rice (per person)  1

Khao Pad (Fried Rice) Prawns 11.95   
Wok-fried jasmine with tomatoes, 
egg, onion, carrots, broccoli, served 
with fresh cucumber slices. 
Chicken, pork or beef 9.95. 

Spicy Basil Fried Rice
Stir-fried jasmine rice with fresh 
Thai chili, garlic, onions, mushrooms, 
bell peppers, carrots and basil. 
Chicken, Pork, Beef or Tofu 9.95. 
Prawns 11.95 

LUNCH MENU  Spicy level: 

Include Steamed White Jasmine 
Rice. Extra $0.50 for Brown Rice.

Garlic Chicken or Pork     7.95
Boneless chicken or pork sauteed with 
garlic and black pepper, served 
with steamed carrots and brocolli.

Rama Rong Song   7.95
Sautéed chicken on a bed of spinach 
then topped with chili-peanut sauce.

Pad Ka Prao     7.95
Stir-fried beef, pork or chicken 
with fresh chili garlic sauce, Ka Prao 
(Basil)leaves, onions,and  mushrooms.

Pad Pak Ruam Mit     7.95
Sautéed chicken with assorted 
vegetables in light brown sauce. 

Chicken Cashew Nuts     8.95
Chicken marinated with light soy 
sauce, then stir-fried with roasted red 
chili, onion, snow peas, bell peppers,  
carrots, and cashew nuts. 

Garlic Chicken or Pork   10.95
Boneless pork or chicken sauteed
with garlic and black pepper, served 
with steamed broccoli and carrot. 

Rama Rong Song      9.95
Sautéed chicken on a bed 
of spinach, topped with house 
special peanut sauce.

Popeye Delight (Chicken) 9.95
Stir-fried chicken, slices of jalapeno
with light brown sauce and red wine
on a bed of sateed spinich then 
garnished with sesame seeds.

Ginger Chicken 9.95 
Chicken, fresh ginger, straw 
mushrooms bell peppers and 
onions stir-fried with our chef's 
special sauce with a touch of white 
wine.

Lemongrass Beef      10.95
Marinated beef stir-fried with 
lemongrass and garlic on a bed of 
fresh lettuce.

Prig King Gai (Thai Style)     9.95
Chicken stir-fried with green beans, 
lime leaves, carrots, bell peppers,
basil with a touch of Thai red curry 
paste.

Pad Ka-Naa               Beef  10.95
Stir-fried chinese broccoli and bell
pepper in light brown sauce.
(well known Thai vegetable dish)

  
 

Chicken Sate'      5.95
Lean strip of chicken marinated in 
coconut milk and house special 
spices on bamboo skewers. 
Served with peanut sauce and 
cucumber salads. 

Fresh Rolls      
Tofu 4.95     Shrimp 5.95
Sauteed noodles with mixed 
vegetables wrapped in fresh rice 
paper rolls. 

Giew Grob     6.50
Wonton stuffed with Philadelphia 
cream cheese and Dungeness 
crab meat, deep fried to perfection, 
served with chili plum sauce. 

Vegetable Rolls      4.95
Assortment of vegetables and 
bean thread noodles crispy fried  
in fine pastry roll. Served with  
delicious plum sauce.

Yum Nua 
(Rare Beef Salad) 7.95
Grilled beef mixed with fresh 
greens, onions, cucumber, 
and tomatoes, tossed with 
an exquisite lime and chili 
dressing.

Royal Palm Salad 7.95
A tasty layered salad with 
sautéed chicken, pistachios, 
rice noodles, cucumber and 
carrots. Served with Oriental 
pineapple ginger dressing.

Salad Talay 
(Seafood Salad)          8.95
Prawns, mussels, clams and squid 
marinated in sake, sautéed in 
butter and squeeze of lemon 
served on fresh greens with 
our house dressing.
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Gang Kiew Wan Gai      
(Green Curry with Chicken)  9.95
Chicken, eggplant, bamboo shoots, 
straw mushrooms, zucchini, basil, 
bell peppers in spicy coconut green 
curry sauce. 

Gang Gai     9.95
Red curry chicken, straw mushrooms, 
bamboo shoots, bell pepper and basil 
in coconut sauce. 

Pa-Nang      9.95
Beef or chicken sautéed in thick 
red curry and coconut sauce with 
fresh basil and lime leaves.

Gang Ka-ree    10.95
Chicken, tomato and potatoes 
seasoned with fine Thai yellow curry
 served with our perfect combination 
of cucumber relish and house special 
organic apple chutney.

Pineapple Prawns Curry  12.95
Pineapple, prawns, tomato and bell 
peppers in red curry coconut sauce..  
Mixed Seafood 15.95 

______________________________
Pineapple Fried Rice   12.95
Wok-fried jasmine rice with pineapple
prawns, onions, snowpeas, tomatoes,
eggs, rasins and a touch of yellow
curry  powder.

Royal Palm Special Noodles
Stir-fried wide rice noodles, 
seasoned with Thai soy sauce on 
a bed of sautéed spinach, topped 
with house peanut sauce. 
Chicken, beef, pork or tofu 10.95 
Prawns, squid or scallops 12.95

Pad Thai
Stir-fried rice noodle and egg with 
our special tamarind sauce,garnish 
with ground peanuts and green 
onion.                     Prawns  11.95
Chicken, beef, pork or tofu 9.95 

Pad See Ewe
Stir-fried wide rice noodles with 
broccoli and carrot and a touch of 
oyster-black bean sauce. 
Chicken, beef, pork or tofu 9.95  
Prawns 11.95

Rad-Nah
Wok-fried rice noodles, topped with 
delicious house thick gravy. 
Chicken, beef, pork or tofu 9.95
Prawns 11.95

Golden Crisp Royal Palm Noodles 
Stir-fried chef's choice of vegetables 
in delightful thick sauce over crispy  
fried gold noodles.     Prawns 12.95
Chicken, beef, pork or tofu   10.95 

Prig-Pow Noodles     13.95
Combinations seafood stir-fried with 
wide rice noodle, Thai special chili 
paste, garlic, basil and vegetables. 

Kee-Mao Noodles     
Stir-fried wide rice noodles with basil, 
bamboo shoot, mushrooms, tomatoes, 
onion, cabbage and bell pepper. 
Chicken, beef, pork or tofu  9.95. 
Prawns 11.95

Orange Beef       10.95
Marinated beef sauteed with sun-dried 
orange skins, thick soy sauce, topped 

 
with sesame seeds and cilantro.

Pad Gra-Pao     9.95 
Stir-fried beef, pork or chicken with 
fresh chili-garlic paste, basil, onions
bell peppers and str aw mushrooms.

Pad Ruam-Mit     9.95 
Tender chicken sautéed with assorted 
vegetables in house brown sauce. 

Chicken with Cashew Nuts 10.95
Chicken marinated with light soy 
sauce,then stir-fried with roasted 
red chilies, onion, snow peas, 
bell peppers, and cashew nuts.

Chicken with Walnuts     9.95
Chicken sautéed with California 
walnuts, chili sauce, snow peas
carotts and a hint of orange zest.

Beef with Oyster Sauce     10.95
Tender beef sautéed in light oyster 
sauce with straw mushroom, onion 
and bell peppers.

Ped Yang 
(Grilled Marinated Duck)     15.95
Young duckling marinated in garlic, 
and Thai herbs then smoke-grilled, 
served with sweet and sour plum 
sauce.

 
 

Tom Ka Gai 
(Coconut Chicken Soup)     5.95
Tender chicken and straw 
mushrooms and Thai spices in coconut
soup.

Tom Yum Koong 
(Sour shrimp soup)     6.50
Prawns, tomatoes, onion and straw
mushrooms in our special stock with 
a touch of lemongrass, exotic spices 
and lime juice.

NOODLES CURRIES

MEAT AND POULTRY

RICE DISHES

APPETIZER SOUPS (One Serving) 

SALADS 

LUNCHEON 

Priew Wan Goong 
(Sweet and Sour Prawns)     12.95
Prawns sautéed with pineapple, bell 
peppers, baby corn, straw mushrooms, 
cucumbers, onions, celery and 
tomatoes in our special sauce. 

Prawns and Squid 
with Chili Sauce     12.95
Marinated prawns and squid in sake 
sautéed with curry paste, fresh basil 
leaves, bamboo shoots, straw 
mushrooms and bell peppers.  

Prawns with Asparagus     13.95
A superb combination of asparagus 
wok-fried with prawns and tofu in light 
brown sauce. (When in season)

Pistachio Prawns     13.95
Stir-fried roasted pistachio and prawns 
with orange zest bell pepper, carotts
and spice chili sauce.  

Garlic Prawns or Squid     15.95
Prawns or squid sautéed in garlic and 
black pepper, served with steamed 
broccoli and carrots.

Po-Tuen   15.95
A combination of prawns, scallop, 
clams, mussels, and squids sautéed 
with bell pepper, baby corn, straw 
mushrooms and fresh basil in our
house chili paste.

SEAFOOD



4

Chicken Sate     7.95
Grill lean strips of chicken on 
bamboo sticks marinated in 
coconut milk and spice. Served 
with crisp cucumber relish and 
peanut sauce. 

Lamb Sate          8.95
New Zealand lamb marinated in
curry and Thai herbs, served with 
cucumber relish and peanut sauce 

Royal Palm Duck Rolls     7.95
    

Duck meat, baby corn, shiitake 
mushrooms and cellophane 
noodles, crispy fried in pastry roll.  
Served with delicious chili plum 
sauce

Fresh Rolls  
Prawns     7.95,    Fried Tofu     6.95
Steamed noodles with mixed 
vegetables wrapped in fresh rice 
paper rolls. 

Tod Mun              7.95 
Curry fish cakes deep-fried to 
a golden brown, served with fresh 
cucumber chili plum sauce.

Giew Grob     6.95
Wontons stuffed with Philadelphia 
cream cheese and Dungeness crab, 
deep-fried to perfection, served with 
plum sauce.  

Goong-Hom-Pa     8.95 
Marinated prawns in sesame oil 
wrapped with rice paper and deep
fried to golden brown, served 
with house plum sauce. 

Fried Tofu     6.95
Golden fried tofu, served with 
sweet and sour plum sauce.

Vegetable Rolls     6.95
Sautéed assorted vegetables 
with clear noodles wrapped in 
pastry roll, crispy fried to perfection,  
served with delicious plum sauce. 

 

DINNER MENU  Spicy level: 
Include Steamed White Jasmine 
Rice. Extra $0.50 for Brown Rice

Pa-Nang     7.95
Beef or chicken sauteed in thick 
red curry sauce with fresh basil 
and wild lime leaves on a bed of 
crisp cabbage.

Gang Karee 
(Chicken with Yellow Curry)   8.95
Chicken, tomato and cube potatoes
in fine Thai yellow curry coconut 
sauce s erved with cucumber relish
and apple chutney. 

Gang Kiew Wan Gai 
(Green Curry with Chicken)   7.95
Chicken, eggplant, bamboo shoots, 
zucchini, basil and bell pepper 
in spicy coconut green curry sauce. 

Gang Gai 
(Chicken with Red Curry)     7.95 
Chicken, straw mushrooms, bamboo
shoots, bell peppers and basil in 
red curry sauce.

Pineapple Curry                  9.95
Pineapple, prawns, cherry tomato,
and bell peppers in red curry 
sauce.    Mixed Seafood     11.95

  
 Khao Pad (Fried Rice)  
Jasmine rice wok-fried with carrot, 
 broccoli, tomatoes, eggs and onions. 
 Chicken or pork 7.95  Prawns 8.95

Pineapple Fried Rice           9.95
Rice, prawns, fresh pineapple, 
raisins, snow peas, tomatoes and
onions wok-fried with a touch of 
yellow curry powder. 

Royal Palm Special Noodles 
Stir-fried wide rice noodles, 
seasoned with Thai soy sauce, on a 
bed of sautéed spinach and topped 
with peanut sauce. 
Chicken, beef, pork or tofu  8.95 
Prawns, Squid or scallops   9.95

Pad Thai
Stir-fried rice noodles with our house 
special tamarind sauce, egg and 
bean sprouts, garnished with ground 
peanuts and green onions. 
Chicken, beef, pork or tofu  7.95 
                                 Prawns  8.95

Pad See Ew
Stir-fried wide rice noodles with 
carrots  broccoli and brown sauce. 
Chicken, beef, pork or tofu  7.95 
                                Prawns   8.95

Kee Mao Noodles
Stir-fried wide rice noodles with 
basil, bamboo shoots, mushrooms, 
tomatoes, onion, and bell pepper. 
Chicken, Pork, or Beef         7.95 
                                Prawns   8.95
 
Noodle Soup                         8.95
Rice noodles with ground chicken, 
prawns, squids, green onions and   
bean sprouts in chicken broth. 

Royal Palm Fried Rice        11.95
Stir-fried Thai jasmine brown rice, 
mixed seafood, egg, onions, peas,
tomatoes and carrot.

Spicy Basil Fried Rice
Stir-fried jasmine rice with fresh 
chili-garlic, onions, mushrooms, 
carrot, and basil leaves.  
Beef or Tofu 8.95

LUNCH SPECIAL
Include Steamed White Jasmine Rice. Extra $0.50 for Brown Rice

Special 1 : Phad Thai & Chicken Satay (2 sticks)     8.95

Special 2 : Heavenly Beef & Vegetable Roll     8.95
(Lean beef sautéed, garnished with chef's vegetable selection)

Special 3 : Authentic Prik-Khing With Tofu (or Chicken)     8.95
(Stir-fried green beans, lime leaves, basil with Thai red curry paste)

Special 4 : Prawns Pud-Pong-Karee     9.95 
(Stir-fried prawns with eggs and yellow curry powder)

Special 5 : Pa-nang Salmon     10.95

______________________________
Tom Ka Gai  
(Coconut Chicken Soup)
Chicken, mushrooms and Thai 
spices in coconut soup. 
Small 5.95, Large 8.95

Tom Yum Goong 
(Sour Prawns Soup)
Prawns, tomatoes, onion, and straw 
mushrooms in our special stock with
a touch of lemongrass, exotic spices 
and lime juice. 
Small 6.50,     Large 9.25 

Po-Tak  (Fisherman's Soup)     12.95
Seafood soup (prawns, clams, squid, 
scallops and mussels) with lime and
lemongrass soup.

Fresh Tofu Soup
Fresh tofu, cabbage, green onion, 
in tasty house broth. 
Small  5.95,      Large  8.95
 

  

Popeye Delight (Tofu)     9.25
Quick wok-fried spinach in sesame 
oil . Topped with Tofu, garnished 
with sliced jalapeno in Thai
seasoning, red wine and sesame 
seeds. 

Rama Tofu     9.25
Golden fried tofu on a bed of 
spinach topped with our house 
peanut sauce.  

Chefs Vegetarian Special     9.25
Snow peas, zucchini, celery, 
baby corn, broccoli, carrots, 
shiitake mushrooms, cabbage, 
bell pepper, spinich and bamboo 
shoots  sautéed in lightly seasoned
sauce.  

Eggplant with Tofu     9.25
Sautéed eggplant, tofu and basil 
leaves in black bean sauce. 

Royal Palm Salad with Tofu     9.25
A tasty layered salad topped 
with sautéed thinly fired tofu, 
rice noodles, cucumber, pineapple, 
carrots and pistachios, served 
with an Oriental pineapple dressing. 

Garlic Green Beans     9.25
Fresh green beans sautéed with 
garlic and pepper.

Vegetarian Fried Rice     9.25
Wok-fried jasmine rice, tomatoes, 
onions, raisins, and fresh pineapple 
with a touch of curry powder. 
Served with fresh cucumber slices. 

Pineapple Tofu Curry     10.95
Pineapple, tofu, tomatoes, basil and 
bell pepper in  red curry sauce.

*Steamed tofu may be 
substituted as requested.*

    Garlic Tofu    9.25
    Golden fried tofu sauteed with frest
    garlic, soy sauce and pepper, served
    on steamed broccoli and carrots.

  
Papaya Salad (Som Tam)     7.95
Green papaya, tomatoes, green 
beans, slices carrots tossed with 
shrimp in lime juice and palm sugar. 

Thai Salad     8.25
A combination vegetable salad with 
fried tofu, tomatoes, cucumbers and 
topped with peanut sauce

Larb Gai      8.95
Ground chicken marinated with 
Thai spices,mint  and special lime
dressing on a bed of fresh greens. 

Yum Nua (Rare Beef Salad)     9.95
Fine slices of beef, fresh greens and
red onions cucumber and tomatoes, 
tossed with an exquisite lime and chili 
dressing. 

Royal Palm Salad     9.95
A tasty layered salad topped  with 
sautéed chicken, rice noodles, 
cucumber, carrots and pistachios, 
served with home made oriental
pineapple ginger dressing. 

 Salad Talay (Seafood Salad)    12.95
 Prawns, mussels, clams and squid 
 marinated in sake, then sautéed in 
 butter and squeeze of lemon served 
 on fresh greens with our homemade 
dressing. 

Heavenly Beef     10.95
Lean beef sautéed in our special 
house coriander glaze, on a bed 
of chef's vegetable selection.

Orange Prawns     12.95
Sautéed prawns marinated with 
garlic, cilantro, soy sauce, 
Worcestershire and our house 
special orange sauce, served in 
fresh orange shell. 

Coconut Chicken     11.95 
Boneless chicken breast marinated 
in our secret spices and herbs then 
char-broiled to perfection, served 
with chef special sauce. 

Massaman Lamb     13.95
Cubed lamb cooked with potatoes, 
onion, carrots, bell peppers, bay
leaves and Thai spices in 
Massaman curry sauce.

Pra Ya River Curry     15.95 
Steamed prawns & scallops 
in wontons wrap, topped with 
our thick green curry sauce. 

CHEF’S SPECIAL SELECTION
Halibut with Tamarind Sauce    16.95
Perfection grilled halibut topped
with our house special tamarind 
chili sauce. 

Pla Sam-Rod (Three-Flavor Fish)
Whole rainbow trout pan-fried to 
perfection,topped with ginger 
tamarind sauce and assorted 
vegetables. 14.95 
Choice of grilled Halibut. 16.95

Shoo Shee Salmon     16.95
Grilled delicate Northern salmon 
topped with shoo shee (thick red 
curry and coconut) sauce and a 
hint of lime to reveal a delicious 
result.

Special Sea Bass     17.95
Grilled Chilean Sea Bass topped 
with delicious curry and pineapple 
sauce.

Crispy Duck in Ginger Sauce 16.95
Crispy, tenderly center duck served
on a sizzling hot plate, garnished with
spinich, pineapple and peach. 
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