ENTREES

Lunech / DHnnar

Vegetarian, Chicken, Beof or Pork 12114
Calamarl, Scallop, Prawn or Saleon 141 16
Combination Seafeod 16§16

Frash Ginger
With fresh ginger, garlic, grean onicn and shitake mushrocms

Spicy Basil Leaf
With kresh chill, garic and ball popper

Garlic Pepper Sauce
Fresh garlic and black pepper sauce

Lemongrass Sauce
With l[emongrass coconut milk, bell peppers and groen onions

Cashew Nuts
With dice boll peppar, anlon, garkc and pineappiea

Volcanic Beef
Gailied steak, basil, black papper, bell peppers in lava sauce
with ring of onlon 16/ 18

Graén Pepparcom Pork
Saubbed pork with preen peppereacn, Basil, kafi lime leal
in red curmy Coconu sauce 15116

Osha Sea
Comiinaton sealood saubded with surry pagte, basil, kafir lime lead,
bed poppar and fried eggplant 18

Spley Prawns & Calamari
With onlon, bell pappers ina swael chili garlic sauce 16

Tamarind Prawns aor Scallops
With tamandnd sauvce topped with crispy red onion and bok choy 16

Pad Cha Scallops
Stir- fried spécy chili coconut sauca, basil, galangal, Thai eggpéant,
young green peppar and kaffie fima lead 16417

Spicy Catfish
‘With That eggplant, basll, kalfr hma lead, bell pepper and fed curry
sauce iopped with crispy basll 14715

Honey Roasted Duck
With steamed spinach and bok chioy 16717

Grilled Salmon
Suir-tied spaghetis with iomato, mushmom, bell popper, basll, onlon,
chilli with grilled salmon Gl 118

Prawns Clay Pot
Prawns, Silver noodles. celery and carrot with a shimp paste sauce
i7

Garlic Pepper Lamb
Crispy marinated reck of lamb, rice and mix gresn salad 18

Sea Bass Clay Pot
Bok chay, shilake mushrodms, ganges, anions, lemongrass
with garks honey saLce 18

Drunken Mussel
Steamed in white wine wilh lemongrass., kaffi Bme leal, basl
served wilh gadic dipping Sauce 16

Glazed Sole
Glaped filet of scle, zucchini, shitake mushrooms, eggplant with
sosame chili sauce 16
Salmon Pomegranate
Sabmon Tilel with zuccheni in pomegranale coconut sauce 1B

Pineapple Duck
Crispy maple leal duck confit in pinéapple coconuf sauce 17

Brown Rice Clay Pot Chicken / Prawns
Cooked in an eadthen clay pot, cashew nuls, pudplo yams, onans,
and shiitake mushioom 14116

CURRIES

Lusreniy & D

Vegetarian, Chicken, Beef or Pork 12714
Calamari, Scallap, Prawn or Salman 14/ 16
Combination Seafood 16 /18

Green Curry
Frash gresn chill, coconwd milk, Thal eggpdant, beil peppers, basil, bamibon

Panang Curry
Coeonut ik, basil, bel pepper, garc and bamiboo shoals

Yellow Curry
Coconut milk, potato, bell peppers, gadic and onlons

Pumpkin Curry
Habacha sguash, ball peppers, bambos shoots, sweet basi ina red curry

Beef Staw Curry
Slow oookoed beef stiw, kaffr ime leaf in @ red curry 14118

Roasted Duck Curry
With basll, pinaappile, grapes, tomatoes, bell peppars, garkc

ard bambod shoals in a red ourry 16117

Ying Yang Sea Bass
Baked sea bass with thick swiled red and green cumy sauce 18

Mussamun Chicken or Lamb
Pranuls, kabocha squash and anisa 1820

Lychee Pineapple Prawns
Rad chill, coconut milk, pineappls and lychea 1B

SIDE
Steamed Jasmine Rice
2
Brown, Ginger, Coconut and Sticky Rice
3

Steamed Noodies
3

Cucumber Salad or Peanut Sauce
3

NOODLE SOUPS

Choice of Rice, Egy or Spinach noodles
Larneals / Civrae

Veagetarian Noodlas
Fresh fofu, vegetables in savory booth 11412

Thal Boat Noodles
Beal, beal bals, beel slew, bean sprouts in beef broth 12113

Tom Yum Moodlas
Tobu or Chicken | Prawns spicy & sour soup, lamongrass, galangal,
and bean sprouts 12414 , 13715

Osha Tom Yum Moodles
Spicy & sour soup, shrimp, ground pork, fish cake, fish bads, gatangad,
lemangrass and bean sprow 14115

Tom Kha Moodles
Tofu or Chicken / Prvwns coconul scup, lemongrass, galangal, lime juice,
and bean spoodts 12514 , 13115

Duck Hoodle Soup
Roasted duck with bok chay, bean sproyts in fch herb Broth 14 118

VEGETABLES

Spicy Eggplant or Splcy String Bean
9

Stir-Fried Spinach or Sautéed Mushroom
k]

Stir-Fried Vegetables or Wok Broceoli
B

BEVERAGES

Thal lee Tea or Thai lce Coffea 3

Soda Coke, Diet Coke and Sprite 2

Hot Tea Green, Jasmine, Flower, Ginger or Qolong 3
Hot Coffea 3
Voss  Sparkling or Still smali4/8
Sake Mot Cold or Unfiltered  small 4/ 8
Corkage & Glass Wara 18

Cake Cutting Fee per person 2

HAPPY HOUR
e E-i:-.- o s g
All Beers 25U

Wall Drinks and Wines 5

25% off all Appetizers

Gift Cartificates
18% Gratuity Included for Parties of & or more

O

Thal Restaurant '\.

OPEN EVERYDAY 11 AM TO MIDMIGHT

HAPPY HOUR ZPM- 6PM

FREE DELIVERY FROM & PM TO 10 PM
({ MARINA & PACIFIC HEIGHTS )
MINIMUM OF $25.00

2033 UNION STREET
BETWEEN BUCHANAN & WEBSTER ST.
SANM FRAMNCISCO, CA.594123

PHONE 415.567.6742 FAM 415.567.8064
WWW. OSHATHALCOM

Prices and Menu Selections are subject to changea.



LUMCH MENU
SERVED 11 AM - 5PM

LUNCH COMBINATIONS
Choosa an Appetizer and Entnle fom the list below, served with
thi soug of the day of house calad and cholce of rice
Tofuw, Chicken, Beel or Pork 12.85
Prawns, Calamari, Scallops, Mussals,
Salmon or Duck +1
Seafood Combinathon +2

APPETIZERS
Angel Wings
Thal Samosa or Chicken Satay
Veggie Crispy Rolls or Osha Fresh Spring Rolls

ENTREES

Frash Gingar
Garfic, gresen onon and shitake mushrooms

Spley Sweet Basil Leaf
Stir-fried with red bell pepper, garic and chill sauce

Cashew Nuts
Diced bell peppar, ordon, gadic and pineagple

Spicy String Bean
Stir-fried with red chell paste and gailic ssuee

Prik Paow
Hat chik pasie, onson, garic and red bell pepper

Spicy Eggplant
Stir-fried with basil, ball peppar, gafe and chili sauce

Lemongrass Sauce
Snap peas, lemongrass, red bell pepper and green onlon

Mix Vegetables
Sfirfried with mushroom sauce

Garlle Pepper Sauce
Stir-fried with gariic, pepper, cilantro and grean oron ©

Groan Curry
Frish graen chil paste, Thal eggpdant, red bell papaer, gadic, basil
and bamboo shools

Yellow Curry
Yeliow curry powder, garlc, polaices, onlon and bell pepper

Panang Curry
Theai red chill pastle, gas, red bell papper, Swset basi
and bamboo shoots

Pumpkin Curry
Kabocha squash, red bell pepper, bamboo shoots,
swieed basil, garic in red curry

Piease No Substitution
Some enbress may be ardersd indepandent
Trcem thie lench combinstion Spacial

STARTERS

Lamieh f Difnfnar

Crispy Tofu
Deaep fied with swest & sour dipping sauce crushed peanut BiT

Vegetarian Crispy Rolls
Sitver noodies, cabbage, carrol, shiitake mushooms with
zwpal & sour plum sauce G6i7

Osha Fresh Spring Rolls
Bean sprouls. lethece, casrol, ming, tofu, wrapped n rice noodsa with
Sweat & sour peanct dipping a/4

Prawns Spring Rolls
Bean spiouts, lettuce, carrol, mind, fofu, wrapped in roe noodio with
swirel & Sour paanut Sppeng 1012

Thai Samosa
Stuffed potaln, carry, onlon served with fresh cucumber salad Bio

Beel Wasabi Rolls
Caral, celory and mint wrapped with grilfed slaalk
sereid with wasabl sapce 1081

Satay Chicken /| Lamb
WMMMum&mmmwm 810,91
Ahl Tuna Wasabi
Fan searcd sesame crusted Ahl tuna sarved with daikon and
storgt recipe balsamic sauce 12

Kung Anejo
Grilied thger prawns served wilth spicy me tequila sauce and
mango salss 10111

Mango Prawns
Lighthy crispad prans, chopped mango, red onlon, med ball papper
and peanyts in langy sauce w011

Angel Wings
Crispy chicken wings mmm:ugmuw and criggpy basil
I

Osha Tartare
Al bura with mango. cilaning and garic chips with srirscha sesame sawce
12

Tango Scallops or Prawns
Wit lima, garlic, fresh chill, cilaniro and ginger sauce 10711

Short Ribs
Marinated with a haney gadic papper giaze with basd
and black baan sauce 10
Duck Rolls

Roaszied duck with frsee lettuce, cucumber, clantno, camot, graan oiiah
sennpd with swoat & sour holsin sauce 12

Salmon Sashimi
With Tresh chill B wasabd sauce a1

SOuUPSsS

Wegelarian or Chicken 13 1 half 7
Calamari, Scallopa, Prawns or Balmon 15/ half 8
Combination Seatood 17/ half 9

Tom Kha
Spioy coconul soup, lemongrass, galangal, kafhr lime leaf, meshoom

Tom Yum
Spicy & zour soup, lemongrass, galangal, kaffi kme leal,
mushresm and omaices

SALADS

Lisrsri § CHI e

Crizpy Tofu Salad
Lethuce, cucumbar, lomatoes, red & green cofon, cilanto,
rmink with lime dressing 8/9

Papaya Salad / with Grilled prawns
Fresh gadic, That chill, mmm ; aumru spicy e dressing
w0, 8N

Mango Salad
Grilled prawng, mangg, ted onigns, mind, cilantro, lima leal, cashew nuls
in epicy lBmongrass Shuce 11412

Salmon Sashimi Salad
Frash mango. lemongrass, kalfe bma leal, red onions, cianbm,
Ssusame ofl, Spicy lime drossing 11142

Silvar Noodle Salad
Prawn, ground pork, chili, cashew nul, minf, omate, red and green onion
with spicy lme dresaing 10

Larb
Giround chicken, pork or beel, mnl red & green anions, cilantin
with limie deessing 10N

Grilled Steak Salad
Firesh fanngl, tomatoes, lemongrags, kaffir ime leal, mixed graen
with splcy bma dresaing 11712

Roasted Duck Salad
Fresh minl, anign, gingey, cilantro, cashew nul, grapa, lomalo, ima leal
wilh spicy femongrgs dressing 12713

Grillad Prawns Salad
Chill paste, mint, lomaloes, red & green oniang, keflir lime leaf
Thad ghii and lemongrass dressing 12

Banana Blossom
Zautéed shredded banana biossom and pulled chicken ioszed with mind in
a tamipind coconut dressing 01

Crispy Chicken Salad or Prawns
Batlened and deap Intd $enved with gresn salad and homemade drassing
10712

Soa Bass or Salmon Lettuce Cup

Buaitter lethuce, shoed gingar, lemangrass, peanud lopped wilh
spicy gingar clanire drassing 12§14

PAN FRIED NOODLES

LisreFr § EXlmrar

Vegotarian, Chicken, Beof or Pork 12744
Catarnari, 3callop, Prawn or Salmon 14/ 16
Combination Seafood 16718

Pad Thal
Pan fried riee noodles, oty &g, bean sprouts and crushed peanuts

Pad See Ew
Sitir-fried rice noodias, egq, gatic, broccol and black bean sauce

Pad Khees Mao
Stir-fried rice noodies, garic, chél, tomatoss, shitake mushreom, ondan,
basil, bef pappar, bamboo and broocol

Spley Laht Nah
Rice Moodie or Crgpy Moadle with gravy, shiflake mushsoom, garlic,
fragh chili, lomakoes, onions, basil, bell peppers and broccoll

Thai Sukiyaki
Stir—{fried silver noodles, prawns calarman, garic, egg, spinach
and napa cabbage 14 1 15

Oszha Pan Fried
Eqq moddle, duck, gadie, iomatoes, basil, bell pappers. bamboo, ondons,
shiltake mushroom, brecooli and s1ing bean 18 1 1T

FRIED RICE
Lunoh § Chnnsr

Vegetarian, Chicken, Besf or Pork 12 / 14
Calamari, Scallop, Prawn or Salmon 14 / 16
Combination Seafood 16 [ 18

Thal Fried Rice
Gagen basns, ciirols, 69, I0Matens, Onsans and grasn onions

Grean Curry Fried Rice
Green curmy paste, coconut milk, bambos shoats, basil, bell peppars,
and siring baan

Crab Fried Rice
Green beans, carols, 899, onions and green onions 15116

Pineapple Fried Rice
With bofu or chicken / prawns fresh o
cashew nuts, raising and onkons

. B Imabaes,
13715, 14718

Crispy Chicken or EEQ Chicken
Fereid ovier Bed dog with sweet & sour dipping sauce 13

Crispy Prawns
Sarvad over Med doe with sweel & sour dipping Sauce 15

wam



