58. THE CHAR-GRILLED PORK 13
Select between marinated
STEAK 20
tender pork or crying tiger steak, each
char-grilled and thinly sliced, served with
special house sauce and a side of rice.
59. LA JOLLA WHOLE FISH MKT
Your choice of whole fish, deep fried, and
topped with your choice of special house sauce.
Fish Selection: Catfish / Pompano / Striped Bass
/ Halibut Sauce Selection: Mango Salad +5 / Chili
Garlic / Sweet & Sour
60. SUKI HANG SEAFOOD
18
Pan-fried glass noodles with assorted seafood
(shrimp, mussels, calamari, scallops, and fish),
tofu, eggs, cauliflower, napa, celery, baby corn,
green onions, and mushrooms in sukiyaki sauce.
61. SALMON TERIYAKI
18
Grilled salmon with stir-fried in house teriyaki
sauce, served on top of steamed vegetables,
come with steamed rice.
18
62. SALMON CHOO CHEE
Grilled salmon fillet served with broccoli in
choo chee curry, topped with coconut cream.
63. SHRIMP & CRAB
CHOO CHEE
18
Shrimp and crab meat with green beans and
bell peppers in choo chee curry, topped with
coconut cream.
64. ASPARAGUS WITH
SHRIMP & SCALLOPS
18
Stir-fried with fresh garlic and mushrooms
in black pepper sauce.
65. ROASTED DUCK CURRY
18
Roasted duck with Thai chili, tomatoes,
pineapple, bell peppers, basil, and coconut
milk in red curry.
65. CRAZY DUCK
18
Roasted marinated duck breast topped
with honey glaze, served with pickled ginger,
spinach, and house peanut sauce.

SIDE ORDERS

WHITE RICE
CUP 2 / BOWL 4
BROWN RICE
CUP 2 / BOWL 4
EGG FRIED RICE
4
STICKY RICE
3
CUCUMBER SALAD
3
PEANUT SAUCE
2
STEAMED RICE NOODLES
3
STEAMED BROCCOLI
5
OR MIXED VEGETABLE

DESSERTS

HEALTHY FARE
Add Chicken $2, Add Shrimp or Beef $4

MONDAY - FRIDAY 11:00 AM – 2:30 PM

1. MIX VEGETABLE
12
Stir-fried fresh garlic with soy meat,
broccoli, carrot, golden needle mushroom,
bean sprouts, broccoli, and basil Vegan Friendly
2. CAULIFLOWER FRIED RICE
12
Riced cauliflower stir-fried with
peas, red peppers, corn, tamari,
onions, and ginger Vegan Friendly
3. ZUCCHINI NOODLE PAD THAI 12
Spiralized zucchini and carrot noodles
tossed in tamarind sauce with eggs,
peanuts, and bean sprouts
4. PAD KA PAO
Stir-fried fresh garlic and chili with soy
chicken, bell pepper, mushroom and
Thai basil Vegan Friendly

12

5. WILD CAUGHT SALMON BOWL 16
Wild caught salmon fillet, enoki mushrooms,
and assorted seasonal vegetables and brown
rice topped with a light coconut sauce
CAULIFLOWER FRIED RICE

SALMON
TERIYAKI
WILD CAUGHT
SALMON BOWL

ZUCCHINI NOODLE PAD THAI

BEVERAGES
SOFT DRINK
HOT TEA

3

Jasmine Tea / Green Tea / Ginger Tea

3
YOUNG COCONUT
6
BYO JUICE
16OZ. 6 / 24OZ. 8

Select any available fruits and vegetables

THAI ICED TEA OR ICED COFFEE
16OZ. 3 / 24OZ. 4.50
MILK TEA OR GREEN TEA
16OZ. 3 / 24OZ. 4.50

ICE CREAM

SINGLE SCOOP 3
TRIPLE SCOOP 5
(GREEN TEA OR COCONUT)
FRIED BANANAS
8

Served with green tea or coconut
ice cream, topped with honey and
sesame seeds.

MANGO SWEET RICE (SEASONAL)10

Topped with coconut sauce and
mung beans.

BOBA ADD

LUNCH SPECIALS

1.50

$11

Served with soup, salad, egg roll, and steamed rice (brown rice extra $1)
Each dish is prepared with your choice of:

Chicken, Pork, Vegetable, or Tofu
Beef or Shrimp

SOUPS

FROM THE WOK

2. EGG NOODLE SOUP
10
Chicken, steamed wonton, and bok-choy
in chicken broth

2. CASHEW NUT
Cashews, bell peppers, onions, carrots,
dried chili, green onions, mushroom, and
celery stir-fried with your choice of protein

1. TOM YUM (LEMONGRASS SOUP)
Famous Thai hot and sour lemongrass soup
with your choice of meat, mushrooms,
lemongrass, chili, tomatoes, and basil

NOODLES

THAI GULF

$11
$14

1. GARLIC PEPPER
Choice of protein stir-fried in garlic and black
pepper sauce, served on top of broccoli,
cabbage, and carrots

TEL: (858) 203-7474, FAX: (858) 203-7447
1271 PROSPECT ST., LA JOLLA, CA 92037

3. GINGER
1. PAD THAI
Fresh ginger, garlic, mushrooms, onions,
Thin rice noodles pan-fried in tamarind sauce carrots, bell peppers, and green onion
with your choice of protein, bean sprouts, egg,
stir-fried in bean sauce with your choice
Chinese chives, and peanuts
of protein
2.PAD SEE EW
4. ORANGE CHICKEN
Wide rice noodles pan-fried in sweet black
Tempura chicken in house marmalade sauce
sauce with your choice of protein, broccoli,
Chinese broccoli, and egg
served on top of broccoli, cabbage, and carrots
3. CHOW MEIN
Egg noodles pan-fried with your choice of
protein, carrots, baby corn, celery, broccoli,
cabbage, and bean sprouts

5. SPICY BASIL EGGPLANT
Eggplants, bell peppers, fresh garlic, and
sweet basil stir-fried with your choice
of protein

4. SILVER NOODLE (PAD WOON SEN)
Clear bean-thread noodles pan-fried with
your choice of protein, eggs, onions, carrots,
Napa cabbage, celery, mushroom, tomatoes,
baby corn, and scallions

6. SPICY MINT LEAVES
Stir-fried your choice of protein with chili,
bamboo shoots, bell pepper, jalapeno, and
Thai basil (Add fried egg $1.00)

5.PAD KEE MAO
(DRUNKEN NOODLE)
Wide rice noodles pan-fried with your choice
of protein, baby corn, chili, garlic, bell pepper,
onions, mushroom, green bean, and Thai basil

CURRIES

1.RED CURRY
Your choice of meat with bamboo shoots,
bell pepper, basil, broccoli, and coconut
milk in red curry
2. YELLOW CURRY
Your choice of meat with potatoes, carrot,
onion, and coconut milk in yellow curry

7.MIXED VEGETABLES
Stir-fried carrots, baby corn, celery, bamboo
shoots, napa, broccoli, green beans, and bean
sprouts with your choice of protein
8. TERIYAKI
Stir-fried your choice of protein with Teriyaki
sauce on top of steamed vegetables
9. BEEF PEPPER STEAK
Stir-fried beef with yellow bell pepper,
mushroom, yellow onion, and green onion
10 KUNG PAO
Stir-fried your choice of protein with onion,
carrot, celery, straw mushrooms, bell pepper,
green onion and steamed peanuts.

GRILLED

3. GREEN CURRY
Your choice of meat with green beans, eggplant,
basil, bell pepper, broccoli, and coconut milk
1. BBQ. CHICKEN
$13
in green curry
Thai style BBQ. chicken, served with sweet
and sour sauce
4. PANANG CURRY
Your choice of meat with baby corn, broccoli,
2. BBQ PORK SPARE RIB
$14
basil, green bean, and coconut milk in
Grilled marinated pork rib,
panang curry
served with BBQ sauce

OPEN DAILY
Monday – Thursday : 11:00AM – 9:30PM
Friday – Saturday : 11:00AM – 10:00PM
Sunday : 11:00AM – 9:30PM
Follow Us:

@Thai Gulf

online order @ www.ThaiGulfRestaurant.com

We accept

(Minimum $10 Purchase)
Menu and prices are subjected to change without notice.
Please inform your server if you have any food allergies or special dietary restrictions.

APPETIZERS
1. EGG ROLLS
8
Deep fried egg rolls stuffed with vegetables and
glass noodles, served with sweet & sour sauce.
2. GYOZA
8
Pan-fried chicken dumplings served with
soy sauce
3. FRIED TOFU
8
Deep fried tofu, served with sweet and
sour sauce
4. GYOZA STEAMED
8
Steamed chicken dumplings served with
soy sauce
5. FRIED WONTONS
8
Served with sweet and sour sacue and
golden fried wontons
6. CRAB ROLLS
10
Wontons sheet filled imitation crab meat and
cream cheese, served with sweet and sour sauce.
7. SHU MAI
10
Steamed crab, shrimp, and pork dumplings,
stuffed with vegetables and served with
house black sauce
8. CHICKEN WINGS
12
Deep fried chicken wings served with sweet
chili sauce
9. SHRIMP ROLLS
12
Marinated whole shrimp and vegetables
wrapped in egg roll skin, deep fried golden
brown and served with sweet chili sauce
10. FISH CAKE
12
Deep fried fish cake mixed with Thai spices,
served with cucumber sauce
11. CHICKEN SATAY
12
Char-grilled chicken skewers marinated with
curry and coconut, served with house peanut
sauce and cucumber chutney
12. CALAMARI
12
Seasoned calamari lightly battered and fried,
served with sweet chili sauce
13. SHRIMP TEMPURA
14
Fried jumbo shrimps served with sweet and
sour sauce
14. COMBINATION APPETIZERS 18
Egg rolls (2), Shrimp tempura (2), Calamari (2),
Gyoza (3), Fried wonton (3)

SOUPS
Choice of meat: Chicken, Pork, Vegetables,
or Tofu / Beef add $3 / Shrimp add $3

FRIED RICE
GRASS NOODLE SALAD

PAPAYA SALAD

SALADS
Choice of meat: Chicken, Pork, Vegetables, or
Tofu / Beef add $3 / Shrimp add $3
15. PAPAYA SALAD (SOM TUM) 12
Traditional Thai salad with shredded green
papaya, shrimp, carrots, green beans,
tomatoes, and peanuts in spicy lime dressing
(Add sticky rice +2)
16. GREEN MANGO SALAD
12
Sliced green mango with special house sauce,
topped with tiny dried shrimps
17. SALAD LOVER
12
Green salad, tomato, beets, peas, sprouts,
mushroom, carrot, and avocado
18. CHICKEN SALAD
13
Green salad, mix grilled chicken, tomato,
peas, radish, and cucumber
19. THAI GLASS NOODLE SALAD 13
Chicken and shrimp with clear glass noodles,
tossed with onion, tomatoes, celery, and
cilantro in spicy lime dressing
20. BEEF SALAD
13
Char-grilled hanging tender beef (New York Steak)
mixed with onion, tomatoes, cucumber, chili, and
cilantro, tossed with lime dressing. Served with
crisp romaine.
21. YUM SALAD
CHICKEN 12
Your choice of char-grilled
SEAFOOD 17
chicken, beef, or assorted seafood, mixed with
onion, tomatoes, cucumber, chili, and cilantro
tossed with lime dressing and served with
crisp romaine.
22. LARB
CHICKEN 12 / DUCK 18
Thai country style salad with your choice of
protein (grounded), onion, mint leaves, chili,
and cilantro, in spicy lime dressing
23. SALMON SALAD
18
Fresh salmon fillet on a bed of mixed greens with
avocado, tomatoes, purple cabbage, carrots, and
lightly dressed in our house-made vinaigrette.

26. TOM KHA SOUP
SMALL 10
LARGE 13 / SEAFOOD 18
Thai coconut soup with your choice of protein,
galangal, cabbage, mushrooms, lemongrass, and chili.

27. THAI FRIED RICE
Rice stir-fried with your choice of protein,
egg, onion, green onions, and tomatoes.

13

28. SPICY BASIL FRIED RICE
Rice stir-fried with your choice of protein,
Thai basil, chili, green beans, and bell pepper.

13

29. SALTED FISH FRIED RICE
Rice stir-fried with salted fish, onions, and
Chinese broccoli.

13
PINEAPPLE
FRIED RICE

30. PINEAPPLE FRIED RICE
16
Rice stir-fried with chicken and shrimp, pineapple,
cashews nut, onions, raisins, and curry powder.
31. CRAB FRIED RICE
18
Rice stir-fried with crab meat, egg and green onion.

NOODLES

34. PAD KEE MAO
(DRUNKEN NOODLES)
13
Wide rice noodles pan-fried with your choice
of protein, baby corn, chili, garlic, bell pepper,
onions, mushroom, green bean, and Thai basil

Choice of meat: Chicken, Pork, Vegetables,
or Tofu / Beef add $3 / Shrimp add $3 /
Combination add $4 / Seafood add $5

35. CHOW MEIN
13
Egg noodles pan-fried with your choice of
protein, carrots, baby corn, celery, broccoli,
cabbage, and bean sprouts

32. PAD THAI
13
Thin rice noodles pan-fried in tamarind sauce
with your choice of protein, bean sprouts, egg,
Chinese chives and peanuts
36. SILVER NOODLES
13
33. PAD SEE EW
13 Clear bean-thread noodles pan-fried with
your choice of protein, eggs, onions, carrots,
Wide rice noodles pan-fried in sweet black
Napa cabbage, celery, mushroom, tomatoes,
sauce with your choice of protein, broccoli,
baby corn, and scallions
Chinese broccoli, and egg
SILVER NOODLE

CURRIES

All curries come with a side of rice

TOM KHA SOUP

TOM YUM SOUP

13
41. PAD KRA POW
Thai basil, string beans, chili, and bell peppers
stir-fried with your choice of protein
(grounded). (Add fried egg on top +2)

50. KUNG PAO
13
Stir-fried your choice of protein with onion,
carrot, celery, straw mushrooms, bell pepper,
green onion and steamed peanuts.

42. GARLIC PEPPER
13
Choice of protein stir-fried in garlic and
black pepper sauce, served on top of broccoli,
cabbage, and carrots

51. CASHEW NUT
14
Cashews, bell peppers, onions, carrots,
dried chili, green onions, mushroom, and
celery, stir-fried with your choice of protein

43. GINGER
13
Fresh ginger, garlic, mushrooms, onions,
carrots, bell peppers, and green onion
stir-fried in bean sauce with your choice
of protein

52. MONGOLIAN BEEF
15
Sliced beef stir-fried with onions, green
onions, and carrots in a sweet and savory
brown sauce topped with sesame seeds

44. ORANGE CHICKEN
13
Tempura chicken in house marmalade sauce
served on top of broccoli, cabbage, and carrots

PAD KRA POW

45. TERIYAKI CHICKEN
13
Choice of protein stir-fried in house teriyaki
sauce served on top of steamed vegetables
46. SPICY BASIL EGGPLANT
13
Eggplants, bell peppers, fresh garlic, and
sweet basil stir-fried with your choice
of protein
47. MIXED VEGETABLES
13
Stir-fried carrots, baby corn, celery, bamboo
shoots, napa, broccoli, green beans, and bean
sprouts with your choice of protein

SPINACH LOVERS

48. SPINACH LOVERS
13
Spinach stir-fried with chili and garlic sauce,
topped with cashew nuts
49. PAD PRIK KHING
13
Choice of protein stir-fried with green beans,
lime leaves, bell peppers, in red curry paste

PAD KEE MAO

PAD THAI

FROM THE WOK
Choice of meat: Chicken, Pork, Vegetables, or Tofu,
Beef add $3 / Shrimp add $3 / Combination add $4 / Seafood add $5

CRAB FRIED RICE

PAD SEE EW

(substitute brown rice add $2) and Choice of meat:
Chicken, Pork, Vegetables, or Tofu / Beef add $3 /
Shrimp add $3 / Combination add $4 / Seafood add $5 /
Roti add $2

38. YELLOW CURRY
Yellow curry cooked in coconut milk with
potatoes, carrots, and onions

13

39. GREEN CURRY
Green curry cooked in coconut milk with green
beans, eggplant, basil, bell peppers, and broccoli

13

53. THAI GULF BBQ.

CHICKEN 13
PORK RIBS 14
Select between Thai style marinated herb
chicken or marinated honey pork ribs,
served on a sizzling hot iron skillet with
a side of rice.

LA JOLLA
WHOLE FISH

55. AVOCADO CURRY
16
Shrimp and chicken with eggplant, green beans,
bell pepper, avocado, fresh basil, and coconut
milk in green curry.

GREEN CURRY

40. PANANG CURRY
13
Panang curry cooked in coconut milk with baby corn,
broccoli, green beans, and basil

HOUSE SPECIALTY
54. PUMPKIN CURRY
16
Shrimp and chicken with sliced pumpkin,
basil, broccoli, and coconut milk in red curry.

37. RED CURRY
13
Red curry cooked in coconut milk with bamboo
shoots, bell pepper, basil, and broccoli

24. WONTON SOUP (CHICKEN) S10 / L13
(SHRIMP) S12 / L14
Wonton soup with chicken or shrimp, bok-choy,
green onions, and cilantro in chicken broth.
25. TOM YUM SOUP
SMALL 10
LARGE 13 / SEAFOOD 18
Famous Thai hot and sour lemongrass soup with
your choice of meat, mushrooms, lemongrass, chili,
tomatoes, and basil.

Choice of meat: Chicken, Pork, Vegetables, or Tofu /
Beef add $3 / Shrimp add $3 / Combination add $4 /
Seafood add $5

56. MANGO CURRY
16
Shrimp and chicken with eggplant, green beans,
bell pepper, mango, fresh basil, and coconut milk
in red curry.

YELLOW CURRY

16
57. SPICY CATFISH
Deep fried catfish fillet stir-fried with eggplant
and bell peppers in house red curry paste.

THE CHAR GRILLED
All dishes can be made spicy:
Mild, Medium, Spicy or Hot Spicy

