
appetizers
Golden Tofu / $9.50
Deep fried tofu served with peanut sauce.
Thai Spring Rolls / $9.95
Four deep-fried spring rolls stuffed with assorted
vegetables and vermicelli noodles. Served with
sweet and sour sauce.
Crispy Wonton / $9.95
Six deep-fried wontons stuffed with ground pork
marinated in garlic and soy sauce.
Crab Rangoon / $10.95
Six deep-fried wontons stuffed with crab meat,
cream cheese, mayonnaise, carrot and celery.
Chicken Satay / $11.95
Five skewers of grilled chicken marinated in Thai
spices and coconut milk. Served with cucumber
slices and peanut sauce.
Shrimp in a Blanket / $10.95
Six deep-fried marinated shrimp wrapped in an egg
roll shell. Served with sweet and sour sauce.
Thai Chicken Wings / $11.95
Six deep-fried chicken wings sautéed with Thai spicy
sauce.
Dim Sum / $10.95
Six steamed dumplings stuffed with pork, crab and
shrimp. Served with a savory Thai house sauce.
Avocado Rolls / $9.50
Six deep-fried pieces of avocado in an egg roll shell.
Served with creamy, white sauce.
Fried Calamari / $11.95
Deep-fried calamari rings. Served with sriracha
mayo. 
Gyoza / $9.95
Four deep-fried pot sticker chicken dumplings.
Served with a savory Thai house sauce.
Vegetarian Fresh Spring Rolls / $9.95
Chicken Fresh Spring Rolls / $10.95
Shrimp Fresh Spring Rolls / $11.95

soups

salads
Chicken Salad / $10.95

Romaine lettuce, tomato and cucumber topped
with chicken and fried egg noodles. Served with
a Thai sweet house dressing. 

Laab Salad / $11.95

Choose either ground chicken or pork mixed with
lime dressing, onion, cilantro and mint leaf. 

Beef Salad / $12.95

Sautéed sliced beef mixed with spicy lime
dressing, onion, cilantro and mint leaf.

Choices of Meat
Chicken, Pork or Beef / $10.95
Vegetarian (Tofu) / $9.95
Shrimp / $11.95

Tom Yum 
Thai-style spicy and sour soup with mushroom,
onion and tomato.
Tom Kha
Coconut milk broth with galangal, mushroom,
onion and cilantro.
Kang Jerd
Chicken broth with cabbage, spinach, mushroom
and tofu.

Shrimp Salad / $13.95

Grilled shrimp with lemon grass, lime juice,
onion, cilantro and chili.

Lamai Ban Thai Kitchen
entrees

Choices of Meat

Chicken or Pork / $16.95
Vegetarian (Tofu) / $15.95
Beef / $17.95
Shrimp or Calamari / $19.95

Duck / $24.95
Soft Shell Crab / $24.95
Seafood Medley / $27.95
Shrimp, Mussels,
Scallops and
Calamari.

Served with steamed rice.

Pad Kra Pow (Basil)  

Sautéed with chili, garlic, bell pepper, onion,
green bean and sweet basil.

Cashew Nut

Sautéed with cashew nut, onion, bell pepper and
celery.

Spicy Eggplant

Sautéed with eggplant, basil and bell pepper in a
chili garlic sauce. 

Pad Kra Tiam (Garlic) / “Thai Fajitas”

Sauteed with garlic, black pepper, onion and
cilantro.

Spicy Green Bean

Sautéed with green bean, carrot, bell pepper and
sweet basil.

Pad Prik Khing

Sautéed with chili paste, carrot and green bean.

Pad Broccoli

Sautéed with broccoli and carrot in a Thai house
sauce.

Sweet and Sour

Sautéed with pineapple, cucumber, tomato, onion
and bell pepper in sweet and sour sauce.

Pra Ram

Steamed with spinach, broccoli and green bean
topped with peanut sauce.

Pad Pak (Mixed Vegetable)

Sautéed with cabbage, carrot, broccoli, onion and
garlic in a Thai house sauce.

Pad Prik Tai Dom (Black Pepper)

Sautéed with bell pepper, onion and black
pepper.

Pad King Sod (Ginger)

Sautéed with ginger, bell pepper, carrot and
mushroom.

Gluten-Free option available.Vegan option available.

Four rice paper-wrapped rolls with carrots, lettuce,
cabbage, mint, cilantro and basil. Served with sweet
and sour sauce topped with ground peanuts.

spice level
Mild Medium Hot Thai Hot



noodles

curry

Choices of Meat

Chicken or Pork / $16.95
Vegetarian (Tofu) / $15.95
Beef / $17.95
Shrimp or Calamari / $19.95
Duck / $24.95
Soft Shell Crab / $24.95
Seafood Medley / $27.95
Shrimp, Mussels,
Scallops and
Calamari.

Pad Thai 
Sautéed rice noodle with tofu, egg, bean sprout
and green onion topped with ground peanut. 

Pad Kee Mao
Sautéed flat rice noodle with onion, bell pepper,
tomato, basil and chili.

Pad See Eiw
Sautéed flat rice noodle with egg, carrot and
broccoli.

Noodle Soup
Served with rice noodle, bean sprout, green onion
and spinach in a savory chicken-based broth.

Seafood Noodle Soup / $23.95
Shrimp, calamari and scallops with rice noodle in
a light seafood broth.

Choices of Meat

Chicken or Pork / $16.95
Vegetarian (Tofu) / $15.95
Beef / $17.95
Shrimp or Calamari / $19.95

Duck / $24.95
Soft Shell Crab / $24.95
Seafood Medley / $27.95
Shrimp, Mussels,
Scallops and
Calamari.

Red Curry

Red curry paste with bamboo shoot, bell pepper
and sweet basil. Red curry is mild to medium
spiced. 

Green Curry

Green curry paste with bamboo shoot, eggplant,
bell pepper and sweet basil. Green curry is
medium spiced.

Yellow Curry

Yellow curry paste with potato and onion. Yellow
curry is a very mild spice.

Panang Curry

Panang curry paste with green bean, bell pepper,
sweet basil and peanut sauce. Panang curry is
mild spiced.

Massaman Curry

Massaman curry paste with peanut sauce, potato
and onion. Massaman curry is mild spiced.

All curries are coconut milk based and served with steamed rice.

fried rice
Choices of Meat

Chicken, Pork or Vegetarian (Tofu) / $16.95
Beef / $17.95
Shrimp / $19.95

Thai Fried Rice
Thai fried rice with egg, onion, carrot and choice
of meat. Topped with white pepper. 
Basil Fried Rice
Thai fried rice with onion, bell pepper, green
bean, Thai chili, Thai basil leaf and choice of
meat.
Garlic Fried Rice
Thai fried rice with egg, onion, carrot, sautéed
garlic and choice of meat. Topped with white
pepper and crispy garlic.

Pineapple Fried Rice / $19.95
Fried rice with pineapple, shrimp, chicken,
cashew nut, onion, raisin, carrot and curry
powder.
Crab Fried Rice / $24.95
Thai fried rice with egg, onion, carrot and chunks
of crabmeat.

seafood
Spicy Garlic Fish / $22.95

Deep-fried Swai fish filet sautéed with spicy
garlic sauce topped with crispy basil. Served
over a bed of lettuce. 

Pad Ped Ta Ley (Sweet Basil) / $24.95

Sautéed calamari, shrimp and scallops with fresh
chili, garlic, bell pepper, onion and sweet basil. 

Hor-Mak Talay / $27.95

Sautéed calamari, shrimp, scallops and mussel
in coconut milk, egg, curry paste, sweet basil,
bell pepper and peanut sauce. 

sides

spice level
Mild Medium Hot Thai Hot

Gluten-Free option available.Vegan option available.

Served with steamed rice.

Steamed Rice / $3.00
Sticky Rice / $3.50
Brown Rice / $3.50
Fried Rice / $4.50
Cucumber Salad / $4.95
Peanut Sauce Small (2 oz.) / $1.95
Peanut Sauce Large (8 oz.) / $5.50
Extra Sauce / $0.95
Yum Yum, Sweet
and Sour, Chili
Flakes, Fresh Thai
Chilies 



Beverages
Beer

Yuengling
Michelob Ultra

Miller Lite

Singha Thai Beer
Chang Thai Beer
Dos Equis Amber

$5.25 per bottle

Wine
$8.75 / $30

Cork Fee / $20

Reds
Cabernet Sauvignon

Merlot
Pinot Noir

Whites
Chardonnay

Sauvignon Blanc
Pinot Grigio

Sweet Thai Tea / $3.50
Unsweet Thai Tea / $3.50

Traditional Thai Iced Tea / $4.95
Hot Tea / $3.50

TeaCoke Products

Coke
Diet Coke
Coke Zero

Mr. Pibb
Lemonade

Sprite

$2.95

Lamai Ban Thai Kitchen

Sparkling Water
Small / $4.25
Large / $8.50



Dessert

Deep Fried Vanilla Ice Cream / $8.50
Two scoops of deep-fried ice cream served with whipped cream and chocolate sauce.

Lamai Ban Thai Kitchen

Roti / $5.50
Fried flat funnel cake with cocoa powder and condensed milk.

Sweet Sticky Rice with Coconut Milk / $6.50

Sweet Sticky Rice with Mango / $9.95

Fried Thai Banana / $8.50
Served with vanilla ice cream and chocolate sauce. 

Orakunya grew up in Khorat, Thailand which is a small village
located about four hours from Bangkok. She is self-taught and
was inspired early on by watching her mother and
grandmother cook.  Along the way, she has enrolled in
different universities to perfect her craft. She is strong in her
Buddhist faith and believes that every day is a gift. She is
extremely generous when she travels to Thailand and visits as
many Thai orphanages as possible to provide them with much-
needed supplies and food. She is the best friend to any animal;
she has two dogs, Cooper and Bentley, has rescued many
livestock for local villagers, has fish up the wazoo, and four
turtles that she has helped rescue and rehabilitate. She often
spends her days prepping for the night shift ahead, learning
new ways to enhance food presentation, while juggling being a
wife and a mother to a very busy young lady. If you share a
love for golf you may find her on the driving range with her
daughter hitting a slice! She loves a good horror movie, she
owns a karaoke machine, she loves to pump some iron when
she can squeeze in the time and she is a ping pong and bowling
wizard. She is the hardest-working person you will ever meet.

Meet Chef Orakunya


