AppeThaiZer

SPRING ROLL 7.00

Stuffed with crystal thread noodles and vegetable, then deep fried until golden brown, and served
with our sweet and sour plum sauce

SUMMER ROLL 7.00
Shredded fresh vegetable and tofu wrapped in rice paper, serve with tamarind sauce and peanut sauce
HALF MOON TON 7.00

Crispy wonton skin filled with avocado and cream cheese

FRIED TOFV 7.00
Golden fried pieces of tofu served with our plum sauce topped with crushed peanuts
POTSTICKERS 8.00

Steamed dumpling stuffed with a delicate blend of chicken and vegetable then quickly pan fried
with garlic, and served with 3 mushroom soy sauce

CHICKEN SATAY 8.00

Marinated chicken breast in 3 mixture of herb, spices and coconut milk, served with our traditional
Thai peanut sauce and cucumber chutney

GOLDEN FLOWER 8.00
A flaky flower shaped pastry stuffed with chicken, onions, and potatoes serve with cucumber chutney
GOLDEN FINGER 9.00
Marinated jumbo shrimp, wrapped in wonton paper, deep fried, and served with plum sauce
BAY CALAMARI 9.00
Rings of calamari lightly battered and deep fried. Served with spicy and sour plum sauce
MEE KROP 92.00
Crispy rice noodle, scallion, bean sprout, shrimp stir fried with sweet orange sauce
copen A\ 9.00
Crispy tortilla stuffed with avocado, fish cake, shrimp and served with our “Thai “salsa
MIANG KUM 9.00

Deep-fried diced tofu, roasted coconut, diced ginger, lime and roasted peanuts. Wrap in romaine lettuce
leaves, top with traditional MIANG KUM dressing

BANGKOK BAY BOAT 15.00

A combination of our most popular appetizers chicken satay, golden flower, golden fingers, spring rolls, and
half-moon ton

Party of 6 quests or more subject to 18% service charge
ONE credit card charge per party. No separates checks please!!



Soups

BOWL FIRE POT

WONTON SOUP 7.00 14.00
Wonton stuffed with chicken in clear broth with baby bok choy

TOM YUM (choice of chicken, vegetables, tofu, or shrimps add §1.00)  7.00 14.00
Mushroom, tomato, lemon grass, galanga, and kaffir lime leaves in spicy clears broth

TOM KHA (choice of chicken, vegetables, tofu, or shrimps add §1.00)  7.00 14.00

Mushroom, tomato, lemon grass, galanda, and kaffir lime leaves in coconut milk soup with chili paste

SEAFOOD PO-TAK N/A 18.00

Seafood combination with lemon grass, mushroom, basil, and fresh chili in spicy clears broth

BKB HOUSE SALAD 7.00

Garden green salad topped with fried tofu and crispy wonton skins, and served with our peanut dressing

SOM TOM 8.00
Shredded green papaya, carrot, and tomatoes infused with a spicy lime sauce and topped with crushed peanuts

GREEN APPLE SALAD 9.00
Shredded Green Apple, carrot, onion and tomatoes tossed in spicy lime sauce and topped with
cashew nuts

LARB KAI 10.00
Ground Chicken, roasted rice, mint leaves, and onion stir fried with a spicy lime dressing. Served in
lettuce cups.

SIAM BEEF SALAD 12.00
Grilled — marinated beef tomato, cucumber, carrot and onion tossed in a spicy lime dressing.
SEA SALAD 18.00

Shrimp, scallop, calamari, and mussel tossed in spicy lemon grass dressing

Specially marked salads, soups, and entrées can be made to your level of spiciness. Please tell you server.



Bangkok Bay Specialties

3 THAI BROS 13.00
Baby boy choy, shitake mushroom and tofu covered in a qgarlic brown sauce
ANGEL WINGS 13.00

Three chicken wings carefully de-boned and stuffed with ground chicken, black mushroom, chestnuts
and glass noodles. Served with our tangy plum sauce

BK BUFF WINGS 13.00
Deep fried chicken wings, Sautéed with chef secret sweet and sour chili sauce...Yum!!

GAIl - YANG 13.00
Barbecued Chicken Bangkok Bay style served with steamed sticky rice

CHIANG MAI SPARERIBS 14.00
Northern style fried pork spare ribs marinated and fried up and served with sticky rice and chili sauce
ASPARAGUS (Seasonal) 15.00
Bed of steamed asparagus topped with succulent shrimp stir fried in our garlic and black pepper sauce
HOT POT SHRIMP 16.00
Shrimps, glass noodles, ginger, bacon in black pepper sauce, served in a hot pot

SIAMESE TWINS 16.00
Chicken and shrimp sautéed in sweet and sour sauce with cucumber, onions, pineapple and tomatoes
TWISTED SISTER 16.00

Shrimp & Chicken lightly batter, deep fried, top with our chef three flavor sauce garnished with cashew nuts,
steamed broccoli and carrot

MASSAMAM BEEF 16.00
Top round beef in coconut milk and masaman curry paste with onion, potato & peanut ...

BK BAY RIBS 16.00
Charbroiled baby back ribs marinated in white wine, herbs, and spices

PANANG SALMON 16.00
Grilled salmon topped with panang curry sauce garnished with kaffir lime leaves

CRYING TIGER 16.00
Grilled marinated top sirloin, served with a spicy lime sauce
RED SEA 18.00
Medley of seafood sautéed in our house chili sauce zucchini, bell peppers and onions
ROASTED DUCK CURRY 19.00
Half a golden roasted duck, pineapples, tomatoes, and basil in creamy red curry based coconut milk
HONEY ROASTED DUCK 19.00

Half a golden roasted duck on top of a bed of steamed young spinach, broccoli, and carrots topped
with a honey sauce

3 FLAVOR FISH Market Price
Golden fried whole fish, topped with a sweet garlic and chili sauce garnished with crispy basil leaves



Entrées

$ FOR Choice of the following:

Vegetables or tofu 12.00
Chicken, Pork, Beef, or Mock Duck 13.00
Shrimp or Squid 14.00
Seafood Combo: shrimp, scallop, calamari, and mussel 18.00

Steamed jasmine rice come with all entrées, specials and curries. (One dish per One person)
Brown rice $1.00 extra per person

BROCCOLI

Fresh broccoli stir fried with garlic and oyster sauce

HOT BASIL
Fresh basil, Thai chili, garlic, onion, bell peppers and carrots

CASHEW NUT

Roasted chili, cashew nuts, water chestnuts, onions and bell peppers sautéed in delicate house sauce

SPICY EGGPLANT
Eggplant tossed with fresh basil, garlic, carrots, bell peppers and a fiery sauce

GARLIC & PEPPER
Sautéed in the hearty flavors of crushed garlic and pepper sauce

GREEN BEAN

Green beans, carrots and onions, stir fried with a prik king chili paste and kaffir lime leaves

GINGER

Fresh Ginger, scallions, and black mushrooms in a black bean sauce

TRIPLETS DRAGON
Fresh shitake mushroom, baby corn and snow pea stir fried with garlic sauce

PRA RAM

“A Thai Classic” steamed broccoli, carrots and spinach served with a peanut sauce

VEGETABLE DELIGHT
Medley of seasonal vegetable sautéed with a special blend soy sauce

SPICY SPINACH AND BEANSPROUT
Fresh young spinach and bean sprout stir fried with qarlic and crushed fresh Thai chili in a light soy sauce

YOUNG BOK CHOY WITH GINGER
Tender baby bok choy stir fried with garlic and ginger in a light soy sauce

FIERY PAD PRIK KANG

Start with Kachai strip, Young whole green peppers, Bamboo strips and fresh basil stir fried in a spicy fiery red
curry paste sauce and coconut milk

JUNGLE CURRY

Snow Pea, Fresh shitake mushroom and baby corn sautéed with red curry paste, Kachai strip and kaffir lime
leaves.



Noodles and fried Rice

$ FOR Choice of the following:

Vegetables or tofu 12.00
Chicken, Pork, Beef, or Mock Duck 13.00
Shrimp or Squid 14.00
Seafood Combo: shrimp, scallop, calamari, and mussel 18.00

PAD THAI

Rice noodles stir fried with eqg, bean sprouts, and scallions in a tamarind sauce

DRUNKEN NOODLES
Spicy pan fried thick rice noodles with chili, basil, bell peppers, onions and carrots

PAD SEE EW

Thick rice noodles with egg, broccoli, and carrot in a sweet soy sauce

PAD WOON SEN

Glass noodle pan fried with eqg, carrot, bean sprout and scallion in a house flavor sauce

KUA NOODLES

Rice noodles stir fried with egq, brown sauce, bean sprouts, sprinkled with scallions and crushed peanuts

KOW SOl NOODLES
Egq noodles in a spicy curry broth topped with crunchy noodles. It's a Northern Thai specialty

SIAM NOODLES

Thin rice noodles sautéed with sweet coconut milk sauce, egq, bean sprouts and scallions

BK SPAGHETTI GREEN CURRY

Nice soft Italian Spaghetti topped with our own green curry sauce, baby corn, green bean, bamboo, bell
peppers and basil

BK FRIED RICE

Mixed with egg and soy sauce, garnished with sliced cucumber, tomatoes and scallions

SPICY BAY FRIED RICE
Crushed fresh chili and garlic, stir fried with eqq and basil

PINEAPPLE FRIED RICE 16.00
A combination of shrimp, chicken, pineapple, cashew nuts, mixed with eqq and curry powder
CRAB FRIED RICE 16.00

Crab meat stir fried with eqq, soy sauce garnished with sliced cucumber, tomatoes and scallions

Specially marked salads, soups, and entrées can be made to your level of spiciness. Please tell you server.



Curries

$ FOR Choice of the following:

Vegetables or tofu

Chicken, Pork, Beef, or Mock Duck

Shrimp or Squid

Seafood Combo: shrimp, scallop, calamari, and mussel

12.00
13.00
14.00
18.00

Steamed jasmine rice come with all entrées, specials and curries. (One dish per One person)

Brown rice $1.00 extra per person

KANG KA REE

Thai yellow curry, coconut milk, potatoes, carrots and onions

KANG KHEW WAN
Sweet and Spicy green curry, coconut milk, bamboo shoot, basil, eggplant and bell pepper

KANG PED
Spicy red Curty, coconut milk, bamboo shoot, basil, eggplant and bell pepper

PANANG

Bell Pepper and kaffir lime leaves in a creamy coconut milk panang curry

Desserts

COCONUT ICE CREAM 5.00

A delicious scoop of coconut ice cream topped with crushed peanuts

FRIED BANANA W/ COCONUT ICE CREAM 7.00

Fried banana w/ honey and sesame seeds served with a scoop of coconut ice cream

MANGO W/ SWEET STICKY RICE 7.00

Fresh slices mango and sweet coconut sticky rice

Party of 6 quests or more subject to 18% service charge
ONE credit card charge per party. No separates checks please!!



LUNCH SPECIALS

AVAILABLE MONDAY -FRIDAY 11:00 AM - 3:00 PM (EXCLUDING HOLIDAYS)
SOUP NOT AVAIBLE FOR TAKE OUT, RICE IS NOT AVAILABLE FOR NOODLES DISHES

$ FOR Choice of the fo“owing: Includes: Soup of the day, Sprig roll and rice

Vegetables, tofu, Chicken, Pork, Beef, or Mock Duck 7.95
Shrimp or Squid 8.95
Seafood Combo: shrimp, scallop, calamari, and mussel 10.95

RED CURRY - Spicy red Curty, coconut milk, bamboo shoot, basil, eggplant and bell pepper
YELLOW CURRY - Thai yellow curry, coconut milk, potatoes, carrots and onions
GREEN CURRY - Sweet and Spicy green curry, coconut milk, bamboo shoot, basil, eggplant and bell pepper

PANANG CURRY - Bell Pepper and kaffir lime leaves in a creamy coconut milk panang curry
BROCCOLI - Fresh broccoli stir fried with garlic and oyster sauce

HOT BASIL- Fresh basil, Thai chili, garlic, onion, bell peppers and carrots
CASHEW NUT- Roasted chili, cashew nuts, water chestnuts, onions and bell peppers sautéed in house sauce

SPICY EGGPLANT-Eggplant tossed with fresh basil, garlic, carrots, bell peppers and a fiery sauce

GARLIC & PEPPER-Sautéed in the hearty flavors of crushed garlic and pepper sauce

GREEN BEAN-Green beans, carrots and onions, stir fried with a prik king chili paste and kaffir lime leaves
GINGER- Fresh Ginger, scallions, and black mushrooms in a black bean sauce

VEGETABLE DELIGHT- Medley of seasonal vegetable sautéed with a special blend soy sauce

PAD THAI - Rice noodles stir fried with eqg, bean sprouts, and scallions in a tamarind sauce

DRUNKEN NOODLES - Spicy pan fried thick rice noodles with chili, basil, bell peppers, onions and carrots
PAD SEE EW - Thick rice noodles with eqq, broccoli, and carrot in a sweet soy sauce

PAD WOON SEN - Glass noodle pan fried with eqq, carrot, bean sprout and scallion in a house flavor sauce
KUA NOODLES - Rice noodles stir fried with egg, brown sauce, bean sprouts, scallions and crushed peanuts
SIAM NOODLES - Thin rice noodles sautéed with sweet coconut milk sauce, egq, bean sprouts and scallions
BK SPAGHETTI GREEN CURRY - Nice soft Italian Spaghetti topped with our own green curry sauce,

bamboo, baby corn, green bean, basil and bell peppers
BK F/RICE - Mixed with egq and soy sauce, qarnished with sliced cucumber, tomatoes and scallions

SPICY BAY F/RICE - Crushed fresh chili and garlic, stirs fried with eqq and basil

TOM YUM NOODLE - Rice noodles in tom yum broth with crushed peanuts



