
Tara’s FavoriTes
Bangkok sunseT Colada, mai tai, rum

Fresh FruiT Daiquiri Choice of strawberry, mango, kiwi or lime

Bangkok MargariTa Grant Marnier, cointreau, lime mix, pomegranate

Fresh FruiT MargariTa Choice of strawberry or mango

ocean MargariTa Splash of Blue Curaco

classic MojiTo Bacardi LimÓn, lime mix, soda, fresh mints & sugar cane

long islanD iceD Tea Five white liquors, lemon juice & cola

sex on The Beach Chambord, Midori, vodka, pineapple, cranberry

TahiTian Mai Tai Rum, fresh orange juice, lime juice

Tara colaDa Choice of strawberry, almond, melon or mango

The aByss Chambord, Blue Curacao, vodka, cranberry, lemon

you & Me kaMikaze Choice of blue, melon or berry

zoMBie Three kinds of rum, orange Curacao, fresh tropical

MarTinis
Tara Thai cosMopoliTan Absolut Citron, Cointreau, splash of pomegranate

Fresh FruiT MarTini Seasonal fruit

hypnoTiq MarTini Hypnotiq liquor, Malibu rum, pineapple juice

Melon MarTini Absolut, dry vermouth, splash of Midori

ocean splash Bombay Sapphire, Blue Curacao

sunken ruBy Skyy Vodka, Malibu rum, Blue Curacao, cherry

orange MarTini Absolut Mandarin, Cointreau

chocolaTe MarTini Ketel One, Godiva

vanilla MarTini Absolut Vanilia, light cacao

caraMel MarTini Stoli Vanilla, light cacao, Frangelico, caramel syrup

French MarTini Absolut Raspberri, Absolut Kurant, Chambord

DreaMTini Malibu rum, Midori, sour apple liquor, pineapple juice

appleTini Gin, sour apple liquor, splash of lime mix 

Beer & sake
DraFT (Ask about our seasonal draft selections)

iMporTeD Singha, Heineken, Amstel Lite, Beck’s Lite

preMiuM Sierra-Nevada, Anchor Steam, Yuengling, Corona, Guinness Draught

DoMesTic 3.25 Budweiser, Coors Lite, Miller Lite

non-alcoholic 3.95 Saint Pauli

Tara’s non-TraDiTional  
Beverages

Tropical Treasure Combination of mango, pineapple, orange & lemon 
juice with a splash of soda 3.75

FruiT punch A blend of orange, pineapple, cranberry, lemon & strawberry juice 3.75

coconuT punch Pineapple juice with piña mix & Grenada 3.75

virgin colaDa 3.95 

virgin Daiquiri 3.95

Fresh juice 3.25 

Fresh leMonaDe 2.95

arnolD palMer 3.25 

soDa & iceD Tea 2.50

Thai iceD coFFee 3.00 

Thai iceD Tea 3.00

Mineral WaTer 3.00 Small  5.00 Large

appeTizers
saTay  Tender chunks of skewered chicken, grilled & served with peanut sauce & 
fresh cucumber relish. Lunch 4.99 • Dinner 5.99 

heavenly Wings Chicken wings stuffed with crabmeat, fried & served with 
sweet & sour sauce. Lunch 4.99 • Dinner 5.99 

yuM peD yang  Honey-roasted duck tossed with fresh vegetables and a spicy 
sweet & sour dressing. Lunch 4.99 • Dinner 5.99 

spring rolls Our veggie rolls, deep-fried and served with sweet & sour 
dipping sauce. Lunch 4.29 • Dinner 4.99 

 hoi oBB  Fresh mussels steamed with lemon grass & basil, served with chili 
dipping sauce. Lunch 4.99 • Dinner 5.99 

shriMp cakes Minced shrimp in light batter deep-fried and served with sweet 
& sour dipping sauce & fresh pineapple slices. Lunch 5.99 • Dinner 6.99 

larB gai  Tastes a lot better than it sounds...Minced chicken sprinkled with 
lime juice & exotic spices. Lunch 4.99 • Dinner 5.99 

Mee kroB Sweet crispy noodles tossed with minced pork, shrimp & bean 
sprouts. Lunch 4.99 • Dinner 5.99 

kanoM jeeB Crabmeat, minced pork and water chestnuts wrapped in wonton 
skins, steamed & served  with Thai soy sauce. Lunch 5.99 • Dinner 6.99 

Thai garDen rolls  Grilled chicken salad wrapped in rice paper with green 
leaf lettuce, carrot & bean sprouts, served with spicy roasted peanut dipping sauce.  
Lunch 4.99 • Dinner 5.99 

nua saWan Marinated thin slices of beef oven-dried & fried to perfection, served 
with Thai slaw. Lunch 4.99 • Dinner 5.99 

ToD Mun  Thai curried fish cake served with peanut-cucumber relish.  
Lunch 4.99 • Dinner 5.99 

Moo yang  Marinated pork grilled on skewers, served with spicy herb sauce.  
Lunch 4.99 • Dinner 5.99 

papaya salaD Deluxe  Julienne green papaya, string beans, tomatoes and 
roasted peanuts mixed with spicy lime dressing, served with grilled skewered shrimp.  
Lunch 5.99 • Dinner 6.99 

nuM Tok  Marinated beef grilled, sliced and tossed with red onions, scallions, 
cilantro & spicy lime dressing. Lunch 5.99 • Dinner 6.99 

yuM Woon sen  Warm cellophane noodle salad with shrimp, minced 
chicken, peanuts and crispy dried shrimp seasoned with spicy lime dressing.  
Lunch 5.99 • Dinner 6.99 

yuM Talay  Warm shrimp, scallops, squid, mussels and fresh mixed veggies 
seasoned with spicy lime dressing. Lunch 5.99 • Dinner 6.99 

house salaD Fresh vegetables, mixed veggie chips and crispy tofu served with 
peanut dressing. 4.99 

 soFT ToFu salaD Soft tofu with fresh lettuce, carrots, seaweed & crispy 
noodles served with wasabi dressing. Lunch 5.99 • Dinner 6.99

soups
Typhoon soup  Shrimp, scallops, squid, mussels and mushrooms in a spicy 
broth with a touch of lemon grass & basil leaves. Lunch 4.99 • Dinner 5.99

ToM ka gai  Slices of tender chicken breast cooked in coconut milk, lemon grass 
and Galangal.  Lunch 3.99 • Dinner 4.99

WonTon soup Crabmeat, pork & water chestnut wonton simmered in a light 
consommé with fresh vegetables and roast pork. Lunch 3.99 • Dinner 4.99

ToM klong goong  Black tiger shrimp, fresh shiitake mushrooms & grilled 
onions in a lemon grass-Galanga broth, seasoned with tamarind juice and roasted chili. 4.99

ToM ka heD  Fresh shiitake mushrooms, white mushrooms, cauliflower and 
cabbage cooked in coconut milk with lemon grass and galanga. Lunch 3.99 • Dinner 4.99
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All natural ingredients • No MSG 
The FDA advises consuming raw or undercooked meats, 

poultry, seafood or eggs increases your risk of foodborne illness. 

Ask for our  
gluten-free  

menu offerings
 Indicates Spicy

enTrÉes
Brown rice available

nooDles & FrieD rice

Tara Thai specials

vegeTarian

curries

hoi pik poW Sweet mussels sautéed with hot chili 
paste & fresh basil. Lunch 7.99 • Dinner 9.99

BuaB paD goong Shrimp, shiitake mushrooms and  
zucchini stir-fried in light garlic sauce.  
Lunch 9.99 • Dinner 12.99

casheW chicken Slices of chicken sautéed 
with cashew nuts & scallions in a savory light brown 
gravy. Lunch 7.99 • Dinner 9.99

kapoW Beef, chicken, pork or seafood sautéed in chili 
& garlic sauce with fresh basil leaves.  
Lunch 7.99 • Dinner 9.99  
(With seafood: Lunch 9.99 • Dinner 15.99)

ginger perFecT Beef, chicken or pork sautéed 
with fresh ginger, onion and hu-nu mushrooms in a tasty 
bean sauce. Lunch 7.99 • Dinner 9.99

paD pik king Beef, chicken, pork or shrimp sautéed 
with curry paste & string beans, sprinkled with shredded 
Kaffir lime leaves. Lunch 7.99 • Dinner 9.99 
(With shrimp: Lunch 9.99 • Dinner 15.99)

nua oBB A homestyle dish! Tender slices of beef 
braised with exotic spices, served with vegetables and a 
puree of green onions and chili. 11.99

siaMese BeeF Slices of beef marinated in sesame 
oil & exotic spices, stir fried in a very high heat, sprinkled 
with fresh julienne ginger & served with pickled 
veggies. Lunch 8.99 • Dinner 12.99

honey roasTeD Duck Young duck marinated 
overnight, deboned & served with your choice of crispy 
noodles & sweet soy sauce or watercress & black bean 
sauce. Lunch 11.99 • Dinner 12.99

goong phukeT Grilled black tiger shrimp topped 
with delectable crabmeat & chicken sauce.  
Lunch 9.99 • Dinner 15.99

Deep sea Shrimp, scallops, squid and mussels stir fried  
with celery, onions and scallions in a delicious curry 
sauce. Lunch 9.99 • Dinner 15.99

Whole rockFish - seasonal   
Three Choices: 
1  Grilled in banana leaves with lemon grass, garlic & 

pandan leaves, served with spicy dipping sauce.

2 Steamed in plum sauce, served with chili-peanut dipping sauce.

3 Steamed with fresh chili, garlic & lemon juice.  

pu niM - seasonal  A pair of crispy-fried soft shell 
crabs served with any of the following sauces:  
Chili & garlic , black bean, mushrooms & garlic – 
Celery, onion & curry.

crispy Whole FlounDer - seasonal   
Served with your choice of: Chili & garlic sauce or black 
bean, mushroom & ginger sauce. 

paD Thai Thai traditional noodle dish! Thin rice 
noodles, stir-fried with shrimp, bean curd, crushed peanuts, 
bean sprouts, scallions & egg. Lunch 7.99 • Dinner 9.99

paD Woon sen Cellophane noodles stir-fried with 
shrimp, pork, hu-nu mushrooms, scallions & egg.  
Lunch 7.99 • Dinner 9.99

kao paD Your choice of beef, pork or chicken stir-fried 
with chef’s special fried rice. Lunch 7.99 • Dinner 9.99

seaFooD FrieD rice  A festival of seafood stir-
fried rice, fresh basil leaves & hot chili. Lunch 9.99 • Dinner 12.99

paTTaya nooDles  Shrimp, crabmeat, squid & 
mussels stir-fried with wide rice noodles & string beans in 
a spicy roasted chili sauce. Lunch 9.99 • Dinner 12.99

pikachu nooDles Shrimp & chicken stir-fried 
with wide noodles in scrumptious yellow curry sauce.  
Lunch 9.99 • Dinner 11.99

paD see eaW Beef, chicken & pork (or seafood) stir-
fried with wide noodles, broccoli & Thai Soy.  
Lunch 7.99 (Seafood 9.99) • Dinner 9.99 (Seafood 12.99)

kee Mao goong gai Wide rice noodles topped 
with shrimp & chicken in spicy basil sauce.  
Lunch 8.99 • Dinner 11.99

poo-goong oB Woon sen Black tiger shrimp 
stir-fried with cellophane noodles, fresh ginger, shiitake 
mushrooms, celery, scallions, Napa cabbage & oyster sauce 
topped with crabmeat & served in a clay pot.  
Lunch 9.99 • Dinner 15.99 

 yaoWaraT nooDles Roasted pork, shrimp, 
crabmeat & egg noodles tossed with roasted garlic oil & set 
over steamed watercress. Lunch 8.99 • Dinner 10.99 

 sen-lek ToMyuM Thin rice noodles, shrimp, 
minced chicken & bean sprouts in a spicy lemon grass 
soup. Finished with crushed peanuts & cilantro.  
Lunch 8.99 • Dinner 10.99

hoMeMaDe curry puFFs Thai curry puff 
stuffed with curried chicken & potatoes. Served with fresh 
cucumber relish. 5.99

shriMp & scallops in garlic sauce  
Jumbo shrimp & fresh scallops sautéed in light garlic 
sauce. Served with steamed broccoli and carrots. 17.99

seaFooD MaDness  Crispy filet of tilapia 
and seafood combination sautéed with hot chili paste, 
mushrooms and sprinkled with crispy basil leaves. 20.99

crispy Duck kapoW  Deep-fried deboned 
young duck sautéed with spicy basil sauce & onions. 15.99

 crispy praWn roll Jumbo shrimp 
wrapped with sushi rice, seaweed & crispy wonton skin. 
Served with sesame soy sauce. 6.99 

 peD groB nuM Dang*  Crispy duck 
breast slices, topped with emulsion gravy sauce with napa 
cabbage & scallion. 15.99 

 Drunken nooDles  Wide rice noodles 
stir-fried with shrimp & chicken in spicy basil sauce. 12.99

paD Thai jae Thin rice noodles stir-fried with mixed 
fresh vegetables, bean curd and crushed peanuts (egg 
optional). Lunch 7.99 • Dinner 9.99

 gaeng jae  Mixed fresh vegetables and tofu cooked 
in traditional-style green curry sauce. Lunch 7.99 • Dinner 9.99

veggie FrieD rice An array of colorful vegetables 
stir-fried with chef’s special fried rice (egg optional).  
Lunch 7.99 • Dinner 9.99

paD pak jae Sautéed mixed vegetables, mushrooms 
and tofu in light garlic sauce. Lunch 7.99 • Dinner 9.99

spicy eggplanT  Slices of eggplant stir-fried with 
hot chili garlic and fresh basil. Lunch 7.99 • Dinner 9.99

WaTercress Fi Daeng  Fresh watercress stir-
fried in very high heat with spicy black bean sauce.  
Lunch 7.99 • Dinner 9.99

kapoW jae  Tofu, broccoli, mushrooms & onions 
sautéed in chili and garlic sauce with fresh basil.  
Lunch 7.99 • Dinner 9.99

paD pak karD kao Napa cabbage, shiitake 
mushrooms, tofu and scallions stir-fried in light oyster 
sauce. Lunch 7.99 • Dinner 9.99

paD pik king jae  String beans, squash and 
tofu sautéed with curry paste, sprinkled with Kaffir lime 
leaves. Lunch 7.99 • Dinner 9.99

DesserTs & coFFee
coconuT ice creaM  

With jackfruit & berry sauce 4.25

Thai coFFee ice creaM  
Topped with coffee liqueur 4.25

green Tea ice creaM 4.25 

Mango sorBeT 4.25

3-layereD chocolaTe Mousse 4.95

young coconuT cusTarD pie  
Homemade Thai-style coconut pie 4.25

cheesecake WiTh Berry sauce 4.50

Black sTicky rice puDDing  
With diced taro root & coconut cream 3.95

jasMine & Thai coFFee 4.50

crèMe BrÛlÉe With fresh fruit 4.50 

Mango & sTicky rice seasonal

French press coFFee 3.25

herBal Teas 2.25

green curry  Choice of chicken, beef, pork or 
shrimp cooked in traditional-style green curry sauce with 
bamboo shoots, Thai eggplants & fresh basil leaves.  
Lunch 7.99 • Dinner 9.99 (With shrimp: Lunch 9.99 • Dinner 15.99)

gaeng peD yang  Homemade roasted duck 
cooked in red curry sauce with pineapple, tomatoes and 
grapes. Lunch 8.99 • Dinner 10.99

panang curry  Choice of chicken, beef, pork or 
seafood sautéed with curried peanut sauce & fresh basil 
leaves. Lunch 7.99 • Dinner 9.99 
(With seafood: Lunch 9.99 • Dinner 15.99)

 yelloW curry Traditional yellow curry 
cooked with potatoes, onions and tomatoes.  
Lunch 7.99 • Dinner 9.99 (With seafood 15.99)

CATeRING AVAILABLe

The Perfect Gift for Any Occasion!
Our uniquely and beautifully designed  

gift certificates are available.   
Please ask your server.
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