
APPETIZERS 
 

 
A1  SPRING ROLL (2)……………….….……………………………………...........….........................................................….…...4.25 
ROLLS SPECIALLY PREPARED, STUFFED WITH GLASS NOODLE, CABBAGE, CARROT, AND CELERY WRAPPED WITH DELICATE RICE PAPER AND SERVED WITH SWEET SAUCE.  
(DEEP-FRIED) 
 

A2  THAI ROLL (2)  (Fresh Roll)……………………………………...……...……...………........................................................……7.25 
SHRIMP, CUCUMBER, TOFU, GREEN ONION, BEAN SPROUT, CILANTRO, AND PORK SAUSAGE SERVED WITH PEANUT SAUCE ON TOP. (CAN BE MADE VEGETARIAN)  
 

A3  THAI STYLE CRAB RANGOON (5)…………………………………………………………………….……........……………6.95 
DEEP-FRIED IMITATED CRAB MEAT WITH CREAM CHEESE WRAPPED IN WONTON SKIN. 
 

A4 THAI TOAST (6)…………..………………………………………………………………………………….………….........….5.95 
SMALL SLICE OF TOASTED BREAD TOPPED WITH CHICKEN. 
 

A5  CHICKEN OR PORK SATAY (4)…………………………………………………………………………………….........…….7.45 
CURRY-GRILLED CHICKEN OR PORK SKEWERS MARINATED IN THAI SPICES, SERVED WITH OUR FAMOUS PEANUT SAUCE AND SOUR CUCUMBER DIP. 
 

A6  FRIED FISH DUMPLINGS (6)………....……….……………………………………………………….………………........…. 6.95 
DEEP-FRIED SPICY FISH CAKE SERVED WITH CHEF’S SPECIAL SAUCE. 
 

A7  GULF SHRIMP (6)………….....………………………………………………………………………………………….………6.95 
GULF SHRIMP MARINATED WITH THAI SPICES THAT HAS A RICH FLAVOUR YOU’LL LONG REMEMBER TO ORDER AGAIN AND AGAIN. 
 

A8  TIGER BEEF…………………..…..……………………………………………………………………………………….….…...6.45 
THINLY SLICED GRILLED MARINATED BEEF SERVED WITH TASTY HOT SAUCE. 
 

A9  SAHLA THAI SALAD…………………….....…………………………………………………………….……………………...5.95 
ASSORTMENT OF FRESH VEGETABLE SERVED WITH OUR SPECIAL DRESSING. 
 

A10 GLASS NOODLE SALAD……………….……………………………………………………………………………………….7.45 
A FANTASY OF CLEAR VERMICELLI NOODLES WITH STEAMED SHRIMP, CHICKEN AND TANGY LIME JUICE WITH FRESH VEGETABLES.  
 

A11 SNOWSHRIMP………………..………………………………………………………………….……………...…………….…8.45 
LETTUCE, DEEP-FRIED POTATO, AND SHRIMPS TOP WITH DELICIOUS SAHLA THAI SAUCE. 
 

A12 FRIED TOFU   ………………..…………………………………………………………...……………….……………………..5.95 
GOLDEN DEEP FRIED TOFU SERVES WITH SAHLA THAI SPECIAL SAUCE. 
 

A13 COMBINATION PLATTER   (SPRING ROLL, CRAB RANGOON, THAI TOAST, FISH DUMPLINGS, GULF SHRIMP).............….......…………….......SMALL  10.95 
LARGE  15.95 

 
 
 
 

SOUP 
 
S1  TOME YUM KROONG   DELICIOUS THAI STLYE HOT AND SOUR SHRIMP SOUP, FLAVOURED WITH FRESH LIME JUICES, LEMON GRASS AND MUSHROOM. 
 

SMALL ………..4.95   MEDIUM……….9.95   LARGE……….14.95 
 

S2  TOME KHA GAI       HOT AND SOUR CHICKEN SOUP FLAVOURED WITH GALANGA, LEMON GRASS AND MUSHROOM IN COCONUT MILK. 
 

SMALL ………..4.95   MEDIUM……….9.95   LARGE……….14.95 
 

S3  SAHLA THAI SPECIAL         EXCITING HOT AND SOUR SOUP WITH ALL KINDS OF SEAFOOD, MUSHROOMS, LEMON GRASS AND FRESH LIME JUICE. 
 

SMALL ……….5.95   MEDIUM……….11.95   LARGE……….15.95 
 

S4  THREE KINGS SOUP       DELICIOUS SOUP WITH SHRIMPS, IMITATED CRAB MEAT, CHICKEN, MUSHROOM, AND MIXED VEGETABLES. 
 

SMALL ………..4.95   MEDIUM……….9.95   LARGE……….15.95 
 

      SMALL SERVE ONE             MEDIUM SERVE TWO                     LARGE SERVE FOUR TO FIVE 
 

 
 
 
 
 

 



COLD DISH  
 

C1  YUM SALAD SALAD TOPPED WITH CHOICE OF SEAFOOD MIXED WITH ONION, MINT LEAVES, LIME JUICE, AND PEPPERS. 

                                                                                          SHRIMP OR SQUID……………...........………………………....….11.95 
C2  LAAB  TYPICAL NORTHEASTERN THAI MINT FLAVOURED SALAD      CHICKEN OR BEEF……………..………………………...........….10.95 

                                                                                            SHRIMP....................................................................................12.95 
C3  YUM NEUR………..…………………………………………………….….........……….....................................................…..10.95 
SLICES OF BEEF TENDERLOIN, MIXED IN WITH MINT LEAVES, TOASTED CHILLIES AND DRESSED WITH A TANGYFLAVOUR OF A LIME. 
 

C4  YUM TALAY   HOT AND SOUR COMBINATION SEAFOOD SALAD WITH MIXED HERBS................................................................….........…………..…..…12.95 
 

C5  MANGO SALAD  SLICES OF MANGOES, DRIED SHRIMPS MIXED WITH HERBS AND SPICES.........................…………………………………….....…8.95 
 

C6  PAPAYA SALAD……………………………………...................................................…………………...…...……..…….....…8.95 
SLICES OF PAPAYA MIXED IN WITH DRIED SHRIMPS, PEANUTS, HERBS, SPICES, AND DRESSED WITH A TANGY FLAVOUR OF LIME. 
 
 
 

RICE AND NOODLES 
 

RN1  PINEAPPLE FRIED RICE   FAMOUS PINEAPPLE FRIED RICE WITH SHRIMPS, CHICKEN, CASHEW NUTS, AND FRESH PINEAPPLE.………….……..13.95 
 

RN2 THAI FRIED  RICE  (WITH EGG, ONION, AND GREEN ONION)    CHICKEN, BEEF, OR PORK………………………………...10.95 
      SHRIMP or  IMITATED CRAB MEAT……………...…..……12.95 

           
RN3  SPICY FRIED RICE  (NO EGG, WITH JALAPINO, AND GREEN ONION)    CHICKEN, BEEF, OR PORK…………………………10.95 

     SHRIMP or  IMITATED CRAB MEAT……....…..……12.95 
 

RN4 SAHLA THAI FRIED RICE   FRIED RICE WITH CHICKEN, PORK, SHRIMP, IMMETATED CRAB MEAT AND ONION….……………….……..…...12.95 
 

RN5 PAD THAI (A POPULAR DISH) …..……...……….…………………………………………………………………………10.95 
RICE NOODLES STIR-FRIED WITH SHRIMP, CHICKEN, EGG, BEAN SPROUTS, AND GREEN ONIONS TOPPED WITH FINELY CHOPPED PEANUTS. 
 

RN6  RAD-NAR  STIR-FRIED RICE NOODLES WITH EGG, BROCCOLI AND A CHOICE OF MEAT       CHICKEN OR BEEF …………………..….…..11.95 
 

RN7 PAD KI-MOW  STIR-FRIED NOODLE WITH EGG, GREEN AND RED PEPPER, ONIONS, AND CHOICE OF MEAT.  CHICKEN OR BEEF…..……….11.95 
 

RN8 KAO PAD GARPAO   CHICKEN OR BEEF………………………………………………….…..………………………...10.95 
STIR-FRIED RICE WITH BAMBOO SHOOTS, GREEN ONIONS, ONIONS, GARPAO (THAI BASIL) PASTE AND YOUR CHOICE OF MEAT. 
 

RN9  THAI CRAB FRIED RICE (REAL CRAB MEAT)...........................................................................………………...………….11.95 
 

RN10  PAD SI EW  FRESH THINK RICE NOODLES STIR FIRED WITH EGG, CHINESE BROCCOLI   CHICKEN OR PORK...…………….....………….11.95 
 

RN11 RICE……………………………...…………………….……………….................................……SMALL   2.00     LARGE  4.00  
                                                                      
 

 

FISHES 
 

F1   PLA JIAN   CRISPY PAN FRIED FISH IN A TRIPLED FLAVOURED SAUCE AND MINCED CHICKEN.…………..………………………………....…15.95 
 

F2   PLA RAD PRIG   A TENDER DELICACY OF THE SEA WITH OUR HOUSE SPECIALTY SAUCE MIX WITH PEPPERS, ONIONS AND CELERY…………………...…15.95 
 

F3   PLA PREO WARN…….……..………..……………………………………………………………………………....……..….15.95 
CRISPY FRIED IN A RICH SWEET AND SOUR SAUCE LACED WITH TOMATOES, PINEAPPLES, ONIONS, CUCUMBERS, CARROTS AND GREEN PEPPERS. 
 

F4  CHU-CHI PHRA (SALMON)..………………................................................………………………………….……………..15.95 
CRISPY FISH TOP WITH SAHLATHAI SAUCE (COCONUT MILK, CURRY PASTE, BASIL, LIME LEAVE, GREEN PEPPER, RED PEPPER, ONION) 
 
 
 
 
 



SAHLA THAI SPECIALTIES 
 

SP1  SAHLA THAI’S SPECIAL CHICKEN…………………………………………………………………………………………...12.95 
SLICES OF CHICKEN BREAST WITH CASHEW NUTS, MIXED VEGETABLES, LIGHTLY SAUTEED WITH A RICH BUT DELICATE SAHLA THAI SPECIAL SAUCE. 
 

SP2  MAMMOTH SHRIMP……………………………………....……..…...………………………………………………………15.95 
A BURNING SENSATIONAL TASTES OF GIANT SHRIMPS LIGHTLY SAUTEED IN SAHLA THAI SAUCE, SERVED WITH SAUTEED VEGETABLES. 
 

SP3  SAHLA THAI’S SPECIAL COMBO……..………………………………………………………………………………..…......16.95 
AN INCREDIBLE STIR-FRIED COMBINATION OF CHICKEN, BEEF, AND JUMBO SHRIMPS WITH MIX VEGETABLES. THE FLAVOUR WILL SURPASS ANY OTHER DINNING 
EXPERIENCES  
 

SP4  MAGIC SHRIMP…….….…………………………………………………...……………………………………..……...……17.95 
YOU’VE NEVER TASTED SHRIMP LIKE THIS! GIANT SHRIMPS GRILLED TO PERFECTION, COVERED WITH A SWEET & SOUR SAUCE SERVED WITH SAUTEED VEGETABLES ON 
THE SIDE. 
 

SP5  LOVELY CHICKEN     STIR FRIED CHICKEN AND BROCCOLI TOPPED WITH A SPECIAL THAI PEANUT SAUCE. …………………………....….....12.95 
 

SP6  PARADISE BEEF   SAHLA THAI SPECIAL GOURMET BEEF COOKED IN OUR HOUSE SAUCE BY OUR CHEF’S SPECIAL TOUCH…..……..……………..12.95 
 

SP7  PORK SCRUMPTIONS   GOURMET PORK IN A SAHLA THAI SPECIAL SAUCE SERVED WITH SAUTEED VEGETABLES.…...………………………..12.95 
 

SP8  SAHLA THAI’S CRISPY CHICKEN…..……………………………………………………………………………………..….12.95 
SLICE ROASTED CHICKEN WITH CUCUMBERS, ONION, GREEN PAPPERS, CARROTS, PINEAPPLES, AND TOPPED OF SWEET & SOUR SAUCE. 

 

 

CURRIES 

 

G1 GANG PED YANG THAI RED CURRY WITH ROASTED DUCK, TOMATO AND PINEAPPLE AND BASIL LEAVE…...…………………….………..…12.95 
 

G2   GANG DANG                                                    CHICKEN, BEEF, OR PORK…………..………….…………………...…....10.95 
         SHRIMP…….………………….…………………..………………..…...….12.95 

THIS IS THE MOST FAMOUS CURRY - - SAUTEED WITH BAMBOO SHOOTS, BASIL LEAVE AND GREEN PEAS IN A GOLDEN COCONUT SAUCE. 
 

G3   GANG KHIEW WHAN                    CHICKEN, BEEF OR PORK …………………...………..….…....…………10.95 
          SHRIMP…………..………..……………………………….………..…..….12.95 

GREEN CURRY WITH BAMBOO SHOOTS, GREEN PEAS AND BASIL LEAVES IN COCONUT SAUCE. 
 

G4   GANG TALAY……………………………………….…………………....……………………………………………...….….14.95 
A COMBINATION OF SEAFOOD (IMITATED CRAB MEAT, SQUID, SHRIMP, SCALLOP AND FILLET FISH) MIXED IN A SPICY GOLDEN COCONUT SAUCE. 
 

G5  PANNAENG  STEW IN A CREAMY PANNAENG CURRY AND COCONUT MILK (CONTAIN PEANUT)    CHICKEN OR BEEF…..………...….…11.95 
SHRIMP………………………..…...….13.95 

 
 

SEAFOOD 
 

SE1 BURNING SHRIMP JUMBO SHRIMPS STIR FRIED WITHGREEN ONION, ONIONS, BELL PEPPERS AND CELERY…………………………………………………...13.95 
 
SE2 SWEET AND SOUR SHRIMP SAUTEED SHRIMPS WITH TOMATO, ONIONS, CUCUMBERS, CARROTS, AND PINEAPPLE IN SWEET & SOUR SAUCE.......12.95 

 
SE3  SHRIMP LOST IN WOODS SAUTEED SHRIMPS WITH BROCCOLI, MUSHROOM, CELERY, CAULIFLOWER, ONION AND CARROTS IN A THAI SAUCE…..12.95 
 
SE4  BURNING SQUID STIR FRIED SQUID WITH FRESH PEPPERS, BAMBOO SHOOTS, GREEN ONION AND ONIONS…………………………………..…..…….12.95 
 

SE5  SPICY MUSSELS LARGE GREEN MUSSELS ON HALF SHELLED SAUTEED IN SPICY SAUCE WITH CELERY, GREEN PEPPER, GREEN ONION, AND ONION..…13.95 
 

SE6  SEAFOOD MISTING SAUTEED SHRIMPS, SCALLOPS, SQUID, IMITATED CRAB MEAT AND FISH FILLET IN A THAI SPICE SAUCE….………………..…14.95 
 

SE7  SHRIMP IN TAMERIND SAUCE………………………………………………...……………………………………….........13.95 
JUMBO SHRIMPS STIR FRIED IN TAMERIND (SWEET & SOUR THAI FRUIT) SAUCE WITH TOMATO, CUCUMBER, ONIONS, CARROT, GREEN PAPPER AND GINGER. 
 

SE8  HAW-MOK (VERY AUTHENTIC) COMBINATION OF SEAFOOD STEAMED WITH CURRY ON MINT LEAVES AND NAPA……..…………...…..14.95 



BARBECUE 

 

B1   ROBIN HOOD RIBS    SAHLA THAI’S BARBECUE BABY BACK RIBS SERVED WITH SPECIAL FRIED RICE…………………………………….…......16.95 
 

B2   CRAZY CHICKEN CHICKEN BREAST BARBECUE WITH SPECIAL HOUSE SAUCE TILL IT’S TENDER, SERVED WITH SIDE OF STIR FRIED VEGETABLES..…….....14.95 
 
 
 

DUCK 

 
 

D1   ROASTED DUCK……...……………..…...…………………………………………………………………………………..…14.95 
SLICE ROASTED DUCK WITH CUCUMBERS, ONIONS, GREEN PEPPERS, CARROTS, PINEAPPLES, TOMATO AND TOPPED OF WITH SWEET & SOUR SAUCE. 

 
 

STIR-FRY DISHES 
 

SF1  CASHEW CHICKEN……………………………………………………………………………………………………..……...11.95 
A TASTES AND TEXTURES COMBINE TO SURPRISE AND DELIGHT, SAUTEED CHICKEN WITH CASHEW NUTS, ONION, MUSHROOM, GREEN PEPPER AND CARROTS. 
 

SF2  SWEET & SOUR   CHICKEN OR PORK…..…………………………………………………....…………………..…10.95 
ENJOY THIS OUTSTANDING PLATTER OF SWEET AND SOUR SAUTEED PORK OR CHICKEN WITH TOMATOES, CUCUMBERS, ONIONS, CARROT AND PINEAPPLES. 
 

SF3  GARLIC    CHICKEN OR PORK…………………………………….……….…………………......……...….10.95 
    SQUID OR SHRIMP………………………......................................…………………...….…….…12.95 
STIR-FRIED GARLIC WITH A CHOICE OF MEAT. 
 

SF4  PAD GARPAO    CHICKEN, PORK, OR BEEF……………….……………………………………………...……….10.95 
STIR-FRIED CHICKEN, PORK, OR BEEF WITH GARPAO LEAVES (THAI BASIL), BAMBOO SHOOTS, ONION AND GREEN PEPPERS. 
 

SF5  SWEET GINGER   CHICKEN OR PORK………………….……………………………………….………………......10.95 
STIR-FRIED GINGER, ONION, GREEN PEPPERS, AND MIUSHROOMS COMBINED IN A MIXTURE OF TANGY FLAVOURS. 
 

SF6  VEGETABLE COMBINATION CHICKEN OR PORK………….…………………………………………………………..…10.95 
STIR-FRIED CHOICE OF MEAT MIX WITH MUSHROOM, NAPA, BROCCOLI, CAULIFLOWER, AND CELERY. 
 

SF7  SPICY HOT BEEF………..…………………………………………………………………………………………..…...….…...11.95 
STIR-FIRED BEEF IN GREEN PEPPER, MUSHROOM , ONION AND GREEN ONION. 
 

SF8  BROCCOLI IN OYSTER SAUCE………………………………………………………………………………………………..10.95 
STIR-FRIED SAUTE BEEF WITH BROCCOLI IN OYSTER SAUCE. 
 

SF9 MUSHROOM LOVERS…….……………………………………………………………………………….…..……..…….......12.95 
THREE KINDS OF MUSHROOM (ABALONE, STRAW, AND SHATAKI) STIR FRIED WITH BROCCOLI CHICKEN AND SHRIMP. 

 
 
 
 

VEGETARIAN DISHES 
 
V1   PAD THAI  RICE STICK NOODLES STIR-FRIED WITH TOFU, BROCCOLI, BEAN SPROUTS, CAULIFLOWER, AND CARROT…………………………………………..10.95 
 

V2   FRIED RICE WITH VEGETABLES  FRIED RICE WITH FRIED TOFU, CARROTS, BROCCOLI, CAULIFLOWER, AND CELERY…………..………..…..10.95 
 

V3   WHERE’S THE BEEF……….………..……………………………………………………………………………....….………10.95 
SAUTEED VEGETABLES WITH CHEF’S SPECIAL SAUCE. (BROCCOLI, CAULIFLOWER, BEAN SPROUT, CARROT, CELERY, TOFU, AND MUSHROOM) 
 

V4   RED CURRY  THAI RED CURRY WITH VEGETABLES, BAMBOO AND TOFU……………….…………………..…….…………………….….10.95 
 

V5   CASHEWS WITH VEGETABLES……………………………………………………..….…………………………………...…10.95 
STIR-FRIED CASHEW NUTS WITH FRIED TOFU, NAPA, CARROTS, BROCCOLI, CAULIFLOWER, MUSHROOMS, AND CELERIES. 
 

V6   GREEN CURRY  THAI GREEN CURRY WITH VEGETABLES, BAMBOO SHOOT AND TOFU…..…….………………….…………………….….10.95 
 

 
 



DESSERTS 

 

STICKY RICE WITH MANGO   (Seasonal)……………………………..………………………………………..…………………..6.95 
 

STICKY RICE WITH SANG-KA-YA………………………………………………………………………………………………….6.95 
 

SANG-KA-YA PUMPKIN……………………………………………………………….….………………………………………..6.95 
 

FIRED BANANA WITH ICE CREAM…………………………………………………………………………………………..……6.95 
(VANILLA, CHOCOLATE, GREEN TEA, MANGO, COCONUT) 

 
HOME MADE ICE CREAM……………………………………………………………………..……………………………………5.95 
(VANILLA, CHOCOLATE, GREEN TEA, MANGO, COCONUT) 

 
FRUITS COCKTAIL…………………………………………………………………...……………………………………………….5.95 
(RUMBUTAN, LOONGAN, JACKFRUIT, PALM SEED) 
 
 

 
 
 
 
 
 
 
 
 

ALL DISHES CAN BE PREPARED TO YOUR LEVEL OF SPICE 
 
 * MILDLY SPICY WITH LITTLE OR NO STING “NOT SPICY” 
 

** STILL MILD, BUT WILL IMPART A STIMULATING “KICK” TO THE  
              LIPS AND TONGUE 
 

*** WILL SET TONGUE AND LIPS TINGLING: THE SENSATION LINGERS  
AND SPREADS A HEARTY GLOW 

 
**** THE TINGLY GLOW IS TRANSFORMED TO A RAGING FIRE BUT 

  THE EXOTIC FLAVOURS OF SOUTHEAST ASIA COMES THROUGH 
 

***** CAN YOU TAKE IT? THIS LEVEL IS FOR ADDICTS, MACOHISTS AND 
THAI NATIONALS 

 
 
 

 
*prices are subjected to change without notice* 

 


