
   APPETIZERS  

A1A   Garlic Wings        8.50 
Chicken wings marinated in fresh garlic and herbs, 

then deep-fried, served with sweet & spicy sauce. 

A1B   Angel Wings (2)       10.00 
Chicken wings stuffed with pork, shrimp, surimi (imitation crab meat), 

vegetables, and bean thread noodles. It is steamed and deep fried for that special 

taste. It is served with a sweet and spicy dipping sauce. This is a large appetizer, 

You may order (ONE) Angel Wing for     6.00  

A2   Tofu Tod      6.50 
Golden brown tofu, served with plum sauce (contains peanuts). 

A3 A Spring Rolls          or              B  House Rolls   6.50  
Twelve finger sized, golden brown       Deep fried spring rolls spring 

rolls stuffed with vegetables,                (5), filled with pork, mixed   

served with sweet and sour sauce.       vegetable, served S&S sauce.  

A4 Tod Mun Pla   (Fish Cake) 8.50 
Deep-fried fish cake, served with cucumber salad. 

A5    Satay Chicken 8.50 
Marinated in coconut milk, herbs and spices, served with peanut sauce, toast and 

cucumber salad.               

A6    Eggplant Delight       8.50 
Pork Stuffed eggplant, deep-fried served with chili dip. 

A7    Som Tum  (Green Papaya Salad)      8.50 
Shredded green papaya in a limejuice base sauce, garlic, carrot, tomatoes, 

garlic and ground peanuts. 

A8    Por Pia Sod   (Fresh Rolls)      6.50 
A fresh spring roll with bean sprouts, cucumber, tofu in a rice paper wrap with 

chopped green onion on top.  

A9    Crab Wonton (Giow Tawt)  7.50 
Surimi (imitation crab meat) and cream cheese mixture wrapped in won ton and 

then deep fried. Served with sweet plum sauce. 
A10  Mieng Kahm        10.00 
Sliced, toasted, fresh coconut, fresh ginger, red onions, Thai chili, lime, peanuts 

and a palm sugar sauce that you wrap in Bai Cha Plu leaves.  Build your own. 

A11  Sticky Rice    2.00 

A12  Shrimp in a Blanket 8.50 
8 shrimps, individually wrapped in a spring roll sheet, deep fried and served with 

Renoo’s own spring roll sauce. 

A13  Potstickers (10 ) 7.50 
Vegetarian or pork. 

A14  Curry Puffs SEA THAI Style (8) 7.50 
Our delicious yellow curry recipe modified so it can be put in a wonton wrap and 

deep fried.  It is available vegetarian style or with chicken. 

    

SALADS    

7 Chef’s Salad       7.50 
Fresh green leaf lettuce, tomatoes, cucumber, bell pepper, carrot, sprouts and 

red onion served with peanut sauce……….(Add chicken, beef or pork for 1.75) 

*8 Yum Neau or Yum Moo     9.50   
Sliced grilled beef or pork mixed with lemon grass, red & green onion, 
and limejuice served on top of tossed lettuce, tomatoes and cucumber. 

*9 Yum Gai    9.50  
Sliced grilled chicken mixed with lemon grass, red & green onion and  limejuice, 

served on top of tossed lettuce, tomatoes and cucumber. 

10  Moo Nam Tok 9.50 
Sliced grilled pork mixed with limejuice, onion, rice powder, scallions and 

cilantro.  Served with fresh vegetables. 

*11  Squid or Prawn Salad 11.99 
Grilled prawns or squid mixed with spicy limejuice, red & green onion, lemon 

grass, served on a bed of fresh lettuces 

*12  Larb Gai 9.50 
Minced chicken in a tasty mixture of limejuice, onion, rice powder, and 

cilantro. Cabbage on request. 

 

 

SOUPS  

Mixed Vegetables or Tofu can be substituted for meat 

*13 Tom Yum Talay    12.49 
Hot and sour seafood combination soup with lemon grass, mushrooms, 

tomato, lime leaves and limejuice. 

*14 Tom Yum Gai       9.49 

Hot and sour chicken soup, seasoned with chili, lemon grass, lime 

leaves, limejuice, tomato and mushrooms. 
*15 Tom Yum Goong       11.49 
Hot and sour prawn soup seasoned with chili, lemon grass, lime 
leaves, limejuice, tomato, and mushrooms. 

 *16 Tom Kha Gai        9.49 
Chicken in coconut soup with galanga, lime leaves, lemon grass, 

limejuice mushrooms and spices.  

   

  BEEF (Rice not included) 

*17 Num Prik Pao Neau        9.49 
Sautéed beef with hot chili oil, yellow & green onions and bell pepper. 

*18 Pud Prik Neau      9.49 
Sautéed beef in red curry sauce, bamboo shoots, bell pepper, baby 

corn, zucchini, and fresh basil. 

*19 Kee Mao Neau      9.49 
Sautéed beef with fresh basil, onion, bell pepper, mushrooms, baby 

corn and chili sauce. 

20  Oyster Beef      9.49 
Sautéed beef with broccoli and oyster sauce. 

21  Peppered Beef      9.49 
Sautéed beef with coriander seeds and stir-fried mixed vegetables. 

    

 PORK (Rice not included) 

 22  Moo G'ratiem        9.49 
Sautéed pork with fresh garlic, pepper, coriander and onions.  Served 

on lettuce 

23  Moo Tod      9.49 
Ground pork patties marinated in fresh garlic, black pepper, Thai 

spices, then pan-fried.  

*24 Kee Mao Moo      9.49 
Sautéed pork with fresh basil, bell peppers, mushrooms, baby corn, 
onions, and chili sauce. 

*25 Moo Ra Cha      9.49 
Sautéed pork with hot sauce, broccoli and spinach. 

 

SEAFOOD  (Rice not included) 

*26 Shoo Shee Pla (Chefs Specialty)     12.99  
Salmon cooked in creamy red curry sauce with coconut milk, bell 

peppers and basil. 

*27 G'aeng Pla       12.99 
Tender chunks of red snapper cooked in coconut milk, red curry, 

zucchini, bell peppers and basil. 

*28 Pla Rard Prik       12.99 
Deep-fried red snapper topped with chili sauce. 

*29 Pla Pud Pet        12.99  
Sautéed red snapper with red curry, lime leaves, bell peppers and 
basil. 

*30 Jumping Squid      12.99 
Sautéed squid with chili sauce, onions, mushrooms, baby corn, bell 

peppers and basil. 

31 Goong Siam        12.99 
Sautéed prawns with fresh garlic, black pepper and onions on lettuce. 

32 G'oong Pud Pug       12.99 
Stir-fried prawns with snow peas, baby corn, mushroom, broccoli, 

carrot and bell pepper. 

CHICKEN  (rice not included)    

*33 Chicken with Cashew Nuts     9.99 
Sautéed chicken with straw mushroom, baby corn, onions, and cashew 

nuts in a special sauce. 

 34  Chicken Delight     9.49 
Sautéed chicken with mushroom, baby corn, bamboo shoots, bell 
peppers and onion. 

35  Ginger Chicken   Type A or B 9.49 
Sautéed chicken, ginger, mushroom, onions, baby corn, and A 
(pineapple, bell pepper) or B adds (zucchini, carrots, snow peas and 

green onions) for two different taste. 

36  Gai Yang      9.49 
Barbecued chicken (whole Hen) marinated with Thai herbs and spices. 

*37 Kee Mao Gai      9.49 
Sautéed chicken with fresh sweet basil, bell peppers, mushrooms, baby 

corn, onion and chili sauce. 

38  Gai G'ratiem      9.49 
Sautéed chicken with fresh garlic, pepper, herbs and onions on a bed 

of lettuce. 

*39 Gai Pud Pet    9.49 
Sautéed chicken with red curry sauce, bamboo shoots, baby corn, 
zucchini, bell pepper, straw mushrooms and basil. 

40  Gai Pud Sauce    9.49 
Chicken, tofu, egg, broccoli, snow peas sautéed with Pud Thai sauce.  

 

CURRY  (Rice not included) 

*41 Green Curry       9.49 
Chicken, beef or pork (for prawns add  2.50) in green curry with 

coconut milk bamboo shoots, zucchini,  oyster mushrooms, bell pepper 

and sweet basil. 

*42 A Red Curry      B  Gang Koa 9.49 
Choice of chicken, pork or beef (or prawns add 2.50) 

Red curry with coconut milk,     Red curry cooked in coconut milk 

bamboo shoots, oyster mushrooms,          with pineapple  

bell pepper and sweet basil.    

43 A  Yellow Curry                      B  Mussamun 9.49 
 Choice of chicken, pork or beef (or prawns add 2.50) 

Yellow curry, coconut milk,          Mussamun paste, .coconut milk,  
and potatoes  onion, potato and peanuts. 

*44 Panang (Saucy Curry)     9.49  
Chicken, beef or pork (for prawns add 2.50) in panang curry sauce 

with coconut milk, bell peppers and fresh basil. 

*45 Country Curry    8.99 
Mixed fresh vegetables in country curry and fresh basil. Choice of 

chicken, beef or pork. 

 

NOODLE SOUPS, FRIED NOODLES and FRIED RICE  
All noodle and fried rice dishes can be made with your choice of  

chicken, beef, pork, prawns or vegetarian.    Add 2.50 for prawns. 

NS1   Ba Me Noodle Soup with Barbeque Pork  7.50 

Yellow egg noodles, with spinach, bean sprouts.   
NS2  Sukiyaki Talay  12.99 

Won Sen Noodles with homemade Sukiyaki sauce.  Spinach, Napa 

cabbage, cilantro, celery and a combination of seafood.  

NS 3  Wide Noodle Soup     7.50 
Wide rice noodles, chicken or pork, in a chicken broth with bean 

sprouts, green onions and cilantro. 

NS 4  Yenta Four Talay    12.99 
Wide rice noodles in red soup sauce with spinach and a combination of seafood. 

NS 5  Meat Ball Noodle Soup     7.50 
Rice Noodle with meatballs and bean sprouts.   

 

NS 6 Seafood Noodle Soup                    12.99 
Rice noodle with seafood combination served in seafood broth and 
bean sprouts. 

46  Pud Thai     8.99 
Stir-fried Thai rice noodles with tofu, bean sprouts, ground peanuts, 

egg, and green onions. 

47 Sea-Thai Noodles    8.99 
Pan- fried Thai rice noodles with spinach, topped with peanut sauce. 

48 A  Mama Noodles    B  Ba Me Noodles 8.99 
Stir-fried round egg noodles        Egg or wide rice noodles, with  

with mixed fresh vegetable,.     garlic, peanuts, spinach, bean sprouts, 

egg and spices.   onion, cilantro, and salted turnip. 

*49 Kee Mao Noodles aka Drunken Noodles  8.99 
Stir-fried fresh wide rice noodles with chili sauce, bell pepper, mixed 
vegetables and basil. 

50 A  Pud See-iew  or      B Lard Nah   8.99 

Stir-fried fresh wide rice noodles    Stir-fried wide rice noodles 

 with broccoli, egg and       with broccoli, and bok choy, 

sweet soy sauce.                         topped with special gravy 

51 Fried Rice (Kao-Pud)    8.99 
Fried rice with, onion, and egg. 

52 Ginger Fried Rice    8.99 
Fried rice with ginger, egg and onion. 

53 A Curried Fried Rice or  B  Chili Fried Rice  8.99 
Fried rice with curry powder,       Stir-Fried rice garlic, sweet 

 carrots, celery, egg and onions,   basil, chili sauce, egg on top.  

54 Pineapple Fried Rice       8.99 
Fried rice with carrots, pineapple, egg, onions and cashew nuts. 

 

VEGETARIAN  (Rice not included) 

55  Rama Garden       7.99 
Stir-fried mixed vegetables topped with peanut sauce. 

56  Swimming Angel Tofu  or Chicken   8.99 
Deep-fried tofu on a bed of spinach and sprouts topped with peanut 

sauce. 

57  Garlic Tofu    8.49 
Sautéed fresh tofu with fresh garlic, pepper and onion on lettuce. 

58  Ginger Tofu Type A or B   8.49 
Sautéed fresh tofu with ginger, baby corn, mushroom, onions, 

A(bell peppers, pineapple)    or   B adds  (Zucchini carrots, snow peas 

and green onions) for two different taste..  

*59 Siam Curry     8.49 
Mixed vegetables in red curry, coconut milk and fresh basil.  

60  Sweet and Sour Vegetables  8.49 
Sautéed cucumber, tomatoes, zucchini, carrots, pineapples, bell 
peppers with sweet and sour sauce. 

*61 Eggplant Lover   8.49 
Eggplant sautéed with chili sauce, zucchini, carrots, bell pepper and 

fresh basil.  

62  Garlic Green Beans    8.99  
Sautéed green beans with garlic .in oyster sauce. 

*63 Pug Prik Pao     8.49 
Stir-fried mixed vegetables with hot sauce and cashew nuts. 

64  Veggie Lover     7.99 
Stir-fried mixed vegetables with soy bean sauce. 

 

Steamed Rice -White 1.50 / Brown 2.00 per person 

Sticky rice 2.00 (A11)        Mixed Vegetables 2.00 

Request Extra Beef, Chicken, Pork or Tofu 2.00   

Sub. Crab 6.00, Prawns .75 each (21-25 per lb. size)  

Extra Eggs 1.00 each 



 

Sea Thai  Specials (rice not included unless noted) 
S1  Snow Peas with Prawns      11.99 

With sweet soy sauce and garlic. (In Season) 

S2  Prik Khing with Prawns     11.99 

Prawns and green beans in Prik Khing curry, with fish sauce. 

S3  Yum Pet Young (Barbecue Duck Salad)   12.99 

Sliced barbecued duck meat mixed with lemon grass, red onion, 

and lime juice. Served on top of tossed lettuce, tomatoes and 

cucumber.  Topped with barbecued duck skin. 

S4  GoyTeal Lott  (Noodle Roll)    9.99 

Wide rice noodle rolled around pieces of shrimp, chopped pork, 

tofu, salted turnip, bean sprouts in special sauce.  Garnished with 

carrots, zucchini, cauliflower and broccoli. 

S5  Yum Woon Sen     11.99 

Prawns, chopped pork, with bean thread noodles (vermicelli) 

green and red onions mixed with chili oil and fish sauce. 

S6  Pud Woon Sen with Prawns   11.99 

Prawns, pork, tomato, onion, and egg sautéed in soy sauce with a 

touch of white pepper. 

S7  Crab Fried Rice     14.99  

Large portion of King Crab meat cooked in a simple Thai style 

white fried rice.  Don’t order it to spicy and cover the natural 

sweet taste of the crab. 

S8  Kee Mao Talay    12.99 

Sautéed prawns, squid, mussels, snapper, and scallops with fresh 

basil, bell peppers, onions, and chili sauce. 

S9  Hor Mok Talay    14.99 

Steamed curried seafood in a young coconut shell.  Snapper, 

scallops, prawns, squid, and mussels, with basil, bamboo shoots, 

lime leaves, in a coconut milk, egg, and red curry sauce. Very 

Thai, very good and very popular. 

S10  GoyTeal Kee Mao Talay   12.99 

Sautéed prawns, scallops mussels, and squid with fresh sweet 

basil, bell peppers, mixed vegetables, and chili sauce cooked with 

bean thread noodles.  This very special noodle absorbs the 

surrounding flavors for an extra special dish.  I suspect you can’t 

get it at any other restaurant in the Seattle area. 

S 11  Nam Kao Tod     “Crispy Fried Rice”             11.99 

This is a great dish that is not known here very much.  It is sweet, 

sour, crunchy and fun.  Rice, peanuts, pork country sausage, 

ginger, green onion, fish sauce, and lime juice served with greens 

to wrap the fried rice in so you can eat it by hand. “Very Popular” 
Consider ordering 1 or 2 stars less than you would normally 

because of the ginger. 

S 12  Special Supreme Fried Rice      10.99 

Includes prawns, B.B.Q. pork, Chinese sausage, and vegetables.   
 

Specials from our Board  (Rice not included unless noted) 
Many of the items below are things that our valued customers have 

asked for, and we have agreed to make.   
These may change from time to time.  Ask your order taker. 

SB1 KHAO MOO DANG  9.49 

Red BBQ Pork, Chinese Sausage, boiled egg on Rice 

SB2 MEE KROB KOONG 9.99 
Crispy sweet fried caramelized noodle with prawns (to sweet for some).  

SB3 MONGOLIAN BEEF 9.49 

SB4 KAPHAO LARD KHAO    9.49 

Chopped meat with basil & fried egg on rice. 

SB5   Red King Crab with snow pea                      15.99 

 

SB6   Green Curry with Avocado     12.99 

Choice of tofu, beef, chicken or pork. 

 With Rice or Noodles  “Very Popular”. 

SB7   Red Curry with Thai Pumpkin     12.99 

Choice of tofu, beef, chicken or pork.  

With Rice or Noodles.  “Very Popular” 

SB8   BBQ Duck Curry    14.99 

BBQ Duck in Red Curry with grape tomatoes & pineapple.  

SB9   SUNSHINE BEEF with Sticky Rice      9.99 

Thin slices of marinated beef and deep-fried.  

Tear off a small piece & eat with sticky rice. 
 

DO YOU LIKE IT HOT? 

Due to the spiciness of Southern curry.  Please order with caution, 

and be prepared to roll your eyes with pleasure.  This is only 

available to us as a special import, or if we make it from scratch.  

The charge for curry with over 3  
 

DO YOU LIKE IT LESS SWEET OR WITH SPLENDA 
Sweetness is an integral part of the blending of flavors 

that make many Thai dishes so popular. If you want less sweetness 

just tell your waitperson.  We have Spenda available upon request, 

but our pre-made sauces use convention sweeteners. 
 

 

DESSERTS 

Homemade ice cream (Seasonal) 2 / 3 SCOOPS 3.50 / 4.50 

Mango, Coconut or Thai Tea 

Mango and Sweet Sticky Rice   5.99 

The royal fruit’s flavor is highlighted and extended in a wonderful 

way. . (In Season) 

Black Sticky Rice with Coconut Milk  3.50 

Ours is never frozen, which changes the fresh taste 

and texture.  Have your taste buds search for the salt. 

KHAO TOM MUD    4.00 

Sweet sticky rice & black beans stuffed with Taro or Banana 

wrapped in banana leaf.  If it was hot and humid in Seattle, and 

you had this, you would think you were in a village in Thailand. 
 

We make all the desserts ourselves, even the ice cream.  Some 

desserts have seasonal limitations and are not always available.  

Also, sometimes we run out of time to make everything.  If you 

are adventurous, ask the waitperson if there are any other desserts 

in the kitchen that we have made for ourselves or for special order.   
 

Delivery times depend on distance, traffic conditions and kitchen 

load.  Ask for a time estimate.   

The next time you are having a party of any size, keep us in mind.  We 
can deliver party sized serving of any of our dishes, prepared 

especially with certain items or spices on the side to help please the 

varied tastes of a large group.  
 

All the chicken dishes are prepared with white breast meat, with the 

exception of the Garlic Wings & Gai Yang. 

 
 

 

All prices subject to change 

For tables of five or more people, a 18% gratuity is added to the 

guest check.         01-01-11                 Printed in the USA 

 

 

 

 
 

 Lunch Menu available until 3pm WEEKDAYS 
Items in regular Menu are available at all time.    

Lunch Combinations                   Please-No Substitutions  
A. Spring Rolls, Pud Thai, Chicken Yellow Curry, and rice.      7.50 

B. Spring Rolls, Pud Thai, steamed rice, and spinach deluxe    7.50 

C. Satay chicken, steamed rice and Tom Yum G’oong               8.50 

D. Tom Yum Noodle Soup    Rice noodle soup with spinach, bean 
sprouts and peanuts. 6.99 

    Choice of chicken, beef, pork, or tofu. 

E. Sea Thai Noodles   Pan-fried rice noodles with spinach topped with 
peanut sauce.  Choice of chicken, beef, pork, or tofu. 6.99 

    

Lunch Specials (Items 1 – 10 include Rice and Salad)                   

Brown rice substation .50   6.99  except as noted. 

L 1  Pud Thai  Stir-fried Thai rice noodles with tofu, bean sprouts, 

ground peanuts, egg, and green onions.                    
Choice of pork, beef, or chicken.       Sub. Prawns (4) add 2.00 

L 2  Satay (chicken)-3  Skewers marinated in coconut milk, herbs and 

spices, served on skewer with peanut sauce and cucumber salad.  
L 3  Spinach Deluxe   Sautéed spinach and bean sprouts, topped with 

peanut sauce.                 
    Choice of pork, beef or chicken.      Sub. Prawns (4) add 2.00  

L 4  Yellow Curry a.k.a. G’aeng G’aree G’ai   Chicken with yellow 

curry, coconut milk, and potatoes                                            
L 5  G’aeng Pet   Chicken with bamboo shoots and mushrooms 

cooked in red curry and coconut milk. 

L 6  Pud Pet    Sautéed chicken, pork, or beef with vegetables in curry 
sauce. 

L 7  Panang     Chicken, beef or pork, (Sub. Prawns (4) add 2.00) 

 in panang curry, coconut milk, bell peppers, and fresh basil. 
L 8  Kee Mao G’ai    Sautéed chicken with fresh sweet basil, bell 

peppers, onions, baby corn, mushrooms and hot chili sauce. 

L 9  Tom Yum G’ai    Hot and sour soup seasoned with chili, lemon 
grass, lime leaves, lime juice, tomatoes, and mushrooms. 

L 10  Tom Kha Gai Chicken in coconut soup with galanga, lime 

leaves, lemon grass, lime juice, mushrooms and spices.  
   Lunch entrées     6.99  except as noted. 

L 11  Pud See-iew   Stir-fried fresh wide rice noodles with broccoli, 

egg and sweet soy sauce 
     Choice of chicken, beef or pork, (Sub. Prawns (4) add 2.00)   

L 12  Lard Na  Stir-fried wide noodles topped with bok choy and 

broccoli in black bean sauce.   
     Choice of chicken, beef or pork, (Sub. Prawns (4) add 2.00)  

L 13  Kee Mao Noodles    Stir-fried wide rice noodles with chili 

sauce, bell peppers, and mixed vegetables.     Choice of chicken, beef 
or pork, (Sub. Prawns (4) add 2.00)  

L 14  Guay Se Me    Crispy egg noodles in gravy, topped with baby 

corn mushrooms and bok choy. 
      Choice of chicken, beef or pork, (Sub. Prawns (4) add 2.00)  

L 15  Ba Me     Egg or wide rice noodles with garlic, peanuts, 

spinach, bean sprouts, onion, and cilantro.  
      Choice of chicken, beef or pork, (Sub. Prawns (4) add 2.00)   

L 16  Wonton Soup   Pork filled wontons in a clear broth with 

vegetables and slice of BBQ pork.    (Sub. Prawns (4) add 2.00)   
L 17  Kao-Pud   Fried rice with tomato, onion, egg, green onion and 

cilantro.  Choice of chicken, beef or pork, (Sub. Prawns (4) add 2.00)   

L 18  Sweet and Sour Salad (mild)   Fresh green leaf lettuce, 
tomatoes cucumber, and carrot.  Served with special Sweet and Sour 

Sauce and your choice of chicken or pork. 

 

                        

We reserve our right to refuse service to anyone. 

Order on line at eat24hours.com 
 

Free Local Delivery  

Sea Thai 
VOTED BEST THAI by the Audience of 

SEATTLE.CITYSEARCH.COM 2002 & 2007 

VISIT US at WWW.SEATHAI.COM 

 
 

New Price effective on 1st 

January 2011  
2313 N. 45 St., SEATTLE, WA 98103 

(206)-547-1961               Fax 267-9499 

  E-mail: seathai@gmail.com not for orders 

  Business Hours 

Monday-Friday     11:00 - 10:00 PM 

Saturday, Sunday 12:00 - 10:00 PM  

  Lunch Served to 3:00 PM MON-FRI 

Free Delivery from opening to closing ($18 minimum 

includes tax) 

Local Delivery 20
th

 Ave. NE to 1 Ave. NW, Ship Canal 

North to 65
th

 St 

Deliveries out of this local area and orders placed 

after 9:15 pm have a 15% (min. $3) tip required for 

the driver.  This also applies to all UW or UW 

associated housing and all hotel orders.  Hotel 

orders South of the Ship Canal have 20% tip 

(minimum $4) required. 

mailto:seathai@gmail.com

