
 

SALAD 
 

SPECIAL   THAI 
lettuce, cucumbers, tomatoes, onions, fried tofu, hard-boiled egg,  

tangy peanut dressing / 8.95 
 

HOUSE 
lettuce, cucumbers, tomatoes, onions, raw bean sprouts,  

light peanut dressing / 7.95 
 

 
 
 

SOUP 
 

* VOLCANIC   TOM   YUM * 
thai hot and spicy soup 

red lemongrass broth, kaffir lime leaves, galangal, mushrooms 

 
 

 VEGETABLES  / TOFU / CHICKEN / PORK / 16.95 
SHRIMP / FISH / 18.95 

MIXED SEAFOOD  21.95 /  PRAWN  22.95 

 
 

* COCONUT   TOM   KHA * 
warm coconut milk,  

lemongrass, scallion, kaffir lime leaves, mushrooms 
 
 

ROASTED   GARLIC   RICE   SOUP 
 

CHICKEN / PORK / 10.95 
SHRIMP / FISH / 11.95 

bangkok style clear rice soup 
topped with scallion, cilantro, dried garlic  

 
 

GROUND   PORK   SOUP 
 

GLASS NOODLES / 12.95 
clear broth, chopped pork shoulder 
 cilantro, white pepper, garlic oil  

 
 

 
 

PLEASE NOTE: PRICES ARE SUBJECT TO CHANGE WITHOUT NOTICE 
 

PLEASE LET YOUR SERVER KNOW IF YOU HAVE ANY FOOD ALLERGIES 
 

FOR PARTY OF 5 AND MORE, 20% SERVICE CHARGE IS ADDED TO THE BILL 
 

OUTSIDE DESSERTS: $3.00 SERVING FEE PER GUEST (MINIMUM CHARGE OF $20.00) 
 



 
FROM   THE   WOK 

 
jaiya’s wok selections come with your choice of meats, seafood, tofu or 

vegetables as listed below. 
 
 

VEGETABLES (VEGAN) / TOFU (FRIED OR SOFT // VEGAN) / 16.95   
VEGETARIAN DUCK (VEGAN) / 20.95 

CHICKEN / PORK / 17.95 BEEF / SHRIMP / SQUID / 20.95 
PRAWNS / DUCK / 27.95 FROG LEGS / 27.95 SEAFOOD / DUNGENESS CRAB / MARKET.PRICE    

 
 

* CHILI   AND   BASIL *  
thailand’s authentic, most popular dish. 

sautéed fresh green chili, garlic, and thai basil 
 

* CHILI   AND   ONIONS * 
sautéed fresh green chili, onion, black soy sauce 

 

GINGER   SAUCE  
sautéed ginger herbs, onions, wood ear mushrooms, soy bean paste, scallions, oyster 

sauce 
 

SWEET   AND   SOUR  
sautéed tomatoes, pineapple, cucumber, bell pepper, onion 

 

BLACK   PEPPER   GARLIC  
black pepper, chopped garlic 

 

MUSHROOM   AND   BAMBOO   SHOOTS 
sautéed mushrooms, bamboo shoots, scallions, oyster sauce 

 

PAD   KAO   POD 
sautéed baby corn, mushroom, scallion, oyster sauce 

 
CASHEW   NUTS 

sautéed thai roasted chilies, scallions, oyster sauce 
 

KANA (add $ 2) 
asian broccoli, thai style oyster sauce 

 

* EGGPLANT   PRAD   PRIK * (add $ 2) 
sautéed japanese eggplant, jaiya’s black bean sauce, fresh chili, thai basil 

 

* JAIYA   SPECIAL   SAUCE * (add $ 3)    EXTRA SAUCE $ 6.00 
jaiya’s chili paste, wok seared scallions, egg 

 

 
PLEASE NOTE: ENTREES ARE NOT SERVED WITH RICE 

JASMINE RICE / 1.50        BROWN RICE / 2        STICKY RICE / 3 

 
 
 



CURRY   BAR 
 

VEGETABLES (VEGAN) / TOFU (FRIED OR SOFT) / 17.95  VEGETARIAN DUCK (VEGAN) /21.95 
CHICKEN / PORK / 18.95 BEEF / SHRIMP / SQUID / 21.95 

PRAWNS / DUCK / 27.95 FROG LEGS / 27.95 SEAFOOD / DUNGENESS CRAB / MARKET.PRICE    
 

* RED * 
jaiya’s secret recipe of spices, bamboo shoots, coconut milk, thai basil 

 

* INDIAN   CURRY * 
 onion, scallion, fresh chilies, milk 

 

* GREEN * 
eggplant, fresh chilies, thai basil, coconut milk 

 

* PANANG * 
creamy red curry, smooth and mellow, kaffir lime leaves, coconut milk 

 

MUSSAMAN 
(STEW BEEF RECOMMENDED) 
a southern thai blend  

sweet, mild, tangy, onions, potatoes, roasted peanuts, coconut milk 
 

* JUNGLE * 
robust and fiery  

long green beans, baby corn, bamboo shoots, thai basil, finger root herbs  (no dairy) 
 

* PRIK   KHING * 
curry paste, kaffir lime leaves, long green beans 

 

* PAD   PAED *  
finger root curry paste, fresh chilies, thai basil, bamboo shoots 

 
 

EXTRA CURRY SAUCE $ 6.00 

 

DUCK   WALK 
 

* DUCK   CURRY * 
crispy roast duck, red curry coconut milk, 

eggplant, green chilies, thai basil, pineapples, tomatoes / 27.95 

 

DUCK   TAMARIND 
crispy roast duck, jaiya tamarind marmalade, 

onions, shitake mushrooms, asian broccoli / 27.95 

 
* DUCK   SALAD * 

crispy roast duck, mint leaves, chopped red onions                                                                                                                                                                                         
thai dried chilies, toasted rice powder, fresh lime / 27.95 

 
 

PLEASE NOTE: ENTREES ARE NOT SERVED WITH RICE 
JASMINE RICE / 1.50        BROWN RICE / 2        STICKY RICE / 3 

 



 
JAIYA   SIGNATURE 

 
 

* DUNGENESS   CRAB   SAVOY *  
asian celery, yellow egg spice curry / MARKET.PRICE 

EXTRA CURRY SAUCE $ 6.00 

 
* FROG   LEGS * 

roasted curry, bamboo, basil / 27.95 

 
* PEPPER SALTED  PRAWN * 

roasted garlic, chili peppers, caramelized scallions / 27.95 

 
JAIYA   SPECIAL   BAKED   SHRIMP 

sizzling glass noodles, ginger, white peppercorn, fennel seeds,  

scallion, oyster sauce / 20.95 

 
* LAVA   BAKED   SHRIMP * 

sizzling glass noodles, garlic, scallion, green chilies, chili paste / 20.95 

 
 

JAIYA’S   WHOLE   FISH   MARKET 
 

WHOLE FISH SELECTION IS SEASONAL AND IS SERVED WOK FRIED WITH YOUR CHOICE OF JAIYA’S 
SELECT SEASONINGS. PLEASE ASK YOUR SERVER FOR DETAILS. 

 
* RED   CHILI * 

chili peppers, chopped garlic / MARKET.PRICE 
 

* TRIPLE   THREE   FLAVOR * 
jaiya’s special blend of sweet, spicy, sour, chili peppers, chopped garlic,  

thai basil / MARKET.PRICE 
 

* JAIYA   SPECIAL   FISH * 
coconut red curry reduction, kaffir lime leaves, green chilies / MARKET. PRICE 

 

SWEET   &   SOUR 
mushrooms, tomatoes, onions / MARKET.PRICE 

 

   GINGER   SAUCE 
fresh ginger, mushrooms, scallions / MARKET.PRICE 

 

EXTRA SAUCE FOR FISH $ 7.00 

 
PLEASE NOTE: ENTREES ARE NOT SERVED WITH RICE 

JASMINE RICE / 1.50        BROWN RICE / 2        STICKY RICE / 3 

 
 



NOODLES   AND   RICE 
 

VEGETABLES (VEGAN) / TOFU (FRIED OR SOFT // VEGAN) / 14.95   
VEGETARIAN DUCK (VEGAN) / 20.95 

CHICKEN / PORK / 15.95 BEEF / SHRIMP / SQUID / 17.95 
PRAWNS / DUCK / 23.95 SEAFOOD / 20.95    

 
 

* PAD   THAI * 
the classic rice noodles 

long thin noodles, stir fried chives, bean sprouts, small tofu,  

eggs, crushed peanuts, sweet radish  

(VEGETARIAN: babycorn, bamboo shoots, mushroom) 

 
 PAD   SEE   EWE  

broad rice noodles, asian broccoli, sweet soy sauce 

(VEGETARIAN: mushroom, asian broccoli) 

 
* DRUNKEN   MAN * 

the classic soothing, distinctively spicy basil sauce 

broad rice noodles, tomatoes,  

bamboo shoots, baby corn, thai chilies 

(VEGETARIAN: mushroom) 

 
RARD   NA 

“pour over the face” wide broad rice noodles 

soy sauce gravy, asian broccoli   

(VEGETARIAN: mushroom, asian broccoli) 

 
KAI   KUA 

broad rice noodles, lightly sautéed lettuce, eggs, roasted crushed peanuts 

 
THAI   FRIED   RICE  

Onions, asian broccoli, tomatoes, egg 

 
THAI   PINEAPPLE   FRIED   RICE (additional $ 3) 
thai fried rice, pineapples, cashew nuts, onion,  

asian broccoli, tomatoes, eggs 

 

* BASIL   FRIED   RICE * 
fried rice, chili peppers, thai basil 

 

 
 JUMBO  LUMP  CRAB   FRIED   RICE  

the original Thai fried rice 

egg, scallions / 21.95 


