HAPPY HOURS Monday-Sunday 4PM - 7PM
$3 BEERS
Chang Thailand
Tajmahal

India

Yanjing China
Tiger

Singapore

Kirin Light Japan
San Miguel Negra Philippine
Saigon

Vietnam

Stella Artois

Belgium

$5 CHAMPAGNE COCKTAILS
Champagne Julep
Lime juice & mint

Rossini

Chambord & triple sec

Full Moon

Blue Curacao & orange juice

Maya Sunrise

Brandy & pineapple juice

Phuket after Rain

Coconut rum & orange juice

$5 MARTINI’S
X-Rated Cosmo

Vodka, triple sec, cranberry juice, lime juice

Pomatini

Vodka, simple syrup, pomegranate juice

Dragon Eye

Vodka, raspberry puree, Lychee juice, splash of champagne

Mango-tini

Vodka, sweet sour, pineapple juice, mango juice, peach schnapps

French Kiss

Vodka, Chambord and pineapple juice

Filthy Martini (add $1.50)

Vodka, olive juice, dry vermouth, blue cheese olive

Lychee-tini

Vodka, Lychee juice, sweet sour, triple sec, Lychee fruit

Sake-tini

Vodka, sake, triple sec, sugar rim

$6 WELL COCKTAILS
$5 WINE BY GLASS
Selection of the day

Chadaka Thai
HAPPY HOURS Monday-Sunday 4PM - 7PM
$5 APPETIZERS
Pot Stickers

Mixed vegetable in wonton wraps, served with soy dipping sauce

Nam

(add $1.50)

Fermented pork chacuterie that is sweet and sour, salty and
mildly spice taste, served with fresh ginger, cabbage, peanut and
onions on the side

Bangkok Steak

(add $1.50)

North eastern style, sliced charcoaled Flap meat with spicy lime
sauce on the side

Grilled Calamari

(add $1)

Marinated in house sauce, then charcoaled served with Thai
famous spicy lime chili sauce

Fresh Spring Rolls

Yakisoba noodles, carrots, baked tofu, cucumbers, romaine red
leaf and basil with rice paper, served with Hoisen peanut dipping
sauce

Fried Calamari

Lightly battered calamari with garlic-cilantro white wine sauce

Fried Tofu

Served with crushed peanuts in thick sweet chili dipping sauce

Poo Ja

Crispy fried wontons stuffed with cream cheese and immitation
crab, served with Sri-Racha hot sauce

Hot Wings

Fried chicken wings tossed with Sri-Racha hot sauce

Sate

Sliced chicken breasts on skewers, marinated in coconut milk and
spices, served with peanut dipping sauce and cucumber relish

Green Beans

Sautéed at very high heat with Szechuen shredded, preserved
cabbage and crushed dried prawns

Thai Egg Rolls

Stuffed with cabbage, carrots, mushrooms and vermicelli, flash
fried, served with sweet chili sauce

$5 SPECIALLY DRINKS
Famous Mojito

Light rum, muddled mint and sugar, lime, triple sec, splash of soda

Raspberry Mojito

Silver rum, fresh raspberry, mint, lime juice

Mango Mojito

Mango rum, muddled mint and sugar, lime juice, mango juice,
splash of soda

X-Rated Greyhound

Vodka, X-Rated passion fruit fusion liqueur, grape fruit juice

Cucumber

Gin, fresh sliced cucumbers, lime juice, splash of soda
Prices are subject to change without notification.
Dine in only / no take out
18 % Gratuity is added to party of 5 or more
Two credit cards maximum per party / table

