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l = Mild     ll = Medium     lll = Hot     llll = Thai Hot 

APPETIZERS 

A1.    VEGETARIAN SPRING ROLLS                         $4.95 
Three homemade crisp, fried vegetarian rolls served with Thai 54’s sweet and sour sauce. 
A2.    PORK AND SHRIMP SPRING ROLL                                           $5.95 
Three homemade crisp, fried pork and shrimp rolls served with Thai 54’s sweet and sour 
sauce. 
A3.    CRISPY FRIED TOFU                            $4.95 
Delicious tofu fried to a golden brown served with sweet and sour peanut sauce. 
A4.    CRAB ANGELS   $6.95                                                                                                                                                                                                           
Four fried wontons filled with crabmeat, cream cheese, onion, carrot, and scallion served 
with Thai 54’s sweet and sour sauce. 
A5.    SUMMER ROLL       $5.95 
Two rolls filled with green leaf lettuce, fresh basil, cucumber, and shrimp accompanied with 
Thai 54’s sweet and spicy plum sauce. 
A6.    SHRIMP IN BLANKET    $7.95                                                                                 
Five shrimps with ground chicken stuffing, wrapped in spring roll skin, deep fried and 
served with Thai 54’s sweet and sour sauce. 
A7.    SATAY CHICKEN       $7.95 
Five skewers with sliced lean filets marinated in Thai spices, char-grilled, served with 
peanut sauce and cucumber salad. 
A8.    POT STICKERS  l       $7.95 
Delicate dumplings filled with chicken and vegetables, steamed then pan seared, and 
topped with red curry sauce. 
A9.  SPICY PAPAYA SALAD  l      $10.95 
Shredded green papaya, green beans, and tomatoes mixed with fresh garlic, fish sauce, 
lime juice, fresh chilies and topped with peanuts. Served with sticky rice and beef jerky. 
A10.  NAM SOD  l          $9.95 
Ground pork, blended hot peppers, ginger, fish sauce, lime juice, red onions, and peanuts. 
A11.  NAM TOK BEEF  l            $10.95 
Tender sliced rib eye, char-grilled, and seasoned with seasoned with perfect blend of 
chilies, basil leaves, fish sauce, and red onions served with fresh cabbage. 
A12.  THAI DUMPLINGS              $6.95 
Ground pork and shrimp mixed with chopped water chestnuts, mushrooms, bamboo, and 
garlic served with chef’s special sauce. 
A13.  THAI ANGEL WING             $6.95 
Chicken wing stuffed with ground pork mixed with glass noodle, mushroom, carrot, and 
onion. Golden fried to perfection, served with Thai 54’s sweet chili sauce. 

SOUPS 
                                                                                        Small               Large 
S1.     TOM KHA SOUP WITH CHICKEN OR TOFU      $3.95                     $8.95  
S2.     TOM KHA SOUP WITH SHRIMP l            $4.95                     $9.95 
S3.     TOM YUM SOUP WITH CHICKEN OR TOFU l $3.95                     $8.95 
S4.     TOM YUM SOUP WITH SHRIMP l            $4.95                     $9.95 
S5.     TOM YUM SEAFOOD SOUP l                N/A                       $11.95 
          (squid, shrimp, mussels, scallops)              
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SPECIAL ENTREES 
CURRY SPECIAL 

SE1.     ROASTED DUCK WITH RED CURRY   l   $19.95 
Boneless Roasted Duck, slow cooked overnight in a red curry sauce, combined with the 
perfect combination of pineapples, tomatoes, bell peppers, and basil leaves. 
SE2.     SEAFOOD PANANG   l          $19.95 
Our Favorite Seafood Mix: Shrimp, Scallop, Mussels, and Squid in a red curry sauce. 
SE3.     SOFT SHELL CRAB WITH GREEN CURRY SAUCE  l   $21.95 
Two Soft Shell Crabs fried to a moist flakeness, topped with shrimp in a light green, curry 
sauce with bell peppers, Zucchini, and basil leaves. 

STIR  FRY AND NOODLE SPECIAL

SE4.    VOLCANO CHICKEN OR TOFU  l                                $15.95 
Chicken Breast or Tofu Fingers stir fried crispy with Thai chili sweet garlic sauce, served on 
a bed of steamed vegetables. 
SE5.    KA PROUD CHICKEN  l                                      $15.95 
Well known as Thai street food, stir-fried ground chicken, green beans, bell peppers, 
jalapeños, and basil in our spicy basil sauce saved with a fried egg over rice. 
SE6.    THAI BASIL FRIED RICE WITH SHRIMP  l                 $16.95 
Combination of green beans, tomatoes, basil, egg, onions, chili sauce, red and green bell 
peppers with Thai Jasmine rice. 
SE7.    THAI BBQ CHICKEN      $18.95 
Half Chicken marinated overnight in our homemade BBQ sauce, then char-grilled and 
served with shrimp fried rice and sweet and sour sauce. 
SE8.    THAI 54 CRISPY CATFISH     $18.95 
Boneless Catfish Filets fried to a perfect tenderness, topped with a Thai ginger soy sauce, 
and scallions. 
SE9.    SPICY CATFISH l     $18.95 
Boneless Catfish Filets fried to a perfect tenderness, topped with a Thai spicy basil, wild 
ginger, and fresh peppercorn sauce. 
SE10.  KA PROUD LAMB **   l       $20.95 
Four Fresh Lamb chops char-grilled and seasoned in Thai basil sauce with chopped bell  
pepper, onions, mushroom and fresh basil leaves, Very flavorful. 
SE11.  SPICY BASIL DUCK   l     $19.95 
Thai crispy Duck in Thai basil sauce with chopped bell pepper, onions, mushroom and 
fresh basil leaves, served on bed of broccoli and topped with crispy basil. 
SE12.  PINEAPPLE FRIED RICE    $18.95 
Served in a Pineapple Shell with chunks of pineapple, shrimp, onions, scallion, raisins, 
cashew, curry powder, and peas. 
SE13.  SEAFOOD PAD THAI  $19.95 
Combination of Shrimp, Green Mussels, Scallops, and Squid with thin rice noodles pan 
fried with scallions, bean sprouts, eggs and peanut in Pad Thai sauce. 

**  This item may be cooked to order.  Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness. 
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CHOICE OF CHICKEN, PORK, TOFU, OR  VEGETABLES                        $13.95 
                                                               BEEF                                $14.95 
                                                               SHRIMP                              $15.95

CURRY ENTREES 
C1.     YELLOW CURRY  l 
A popular curry dish with potatoes and carrots with choice of your favorite meat. 
C2.     GREEN CURRY  l 
Zucchini, green beans, napa cabbage, and bell peppers cooked in green curry sauce. 
C3.     RED CURRY l 
Our popular curry dish, red curry mixed with kiffir lime leaves, bell peppers, zucchini, and 
basil leaves. 
C4.     MASSAMAN 
Sautéed in a massaman mild curry sauce with potatoes and cashew nuts. 

STIR FRY ENTREES 
E1.     BROCCOLI LOVERS 
Fresh broccoli and shitake mushrooms in a mild brown sauce. 
E2.     VEGGIE MEDLEY 
A medley of broccoli, carrots, onion, baby corn, cabbage, and zucchini. 
E3.     GINGER & MUSHROOM 
White onions, scallions, zucchini, and carrots in a ginger sauce. 
E4.     SPICY EGGPLANT  l                    
Eggplant stir fried with Thai chilies, garlic, basil, and bell peppers in a peppercorn sauce. 
E5.     SPICY CASHEW NUT  l 
Bell peppers, garlic, onions, and cashew nuts stir fried in a spicy pepper sauce. 
E6.     SPICY BASIL LEAVES  l 
Fresh basil leaves with bell pepper and green beans in a hot sauce. 
E7.     GARLIC AND BLACK PEPPER   
Special garlic, sauce with black and white pepper served on a bed of crisp romaine lettuce. 
E8.     PAD PRIK  l 
Recommended with Pork, this spicy hot dish has a delicious combination of red and green 
bell peppers, onions, garlic, and straw mushrooms in a pepper sauce. 
E9.     SWEET AND SOUR 
Thai sweet and sour sauce with onions, bell peppers, tomatoes, and pineapple chunks 
battered and deep fried.

NOODLES OR RICE ENTREES 
N1.     PAD THAI 
Known for being most popular noodle dish of Thailand, this entree uses thin rice noodles 
pan fried with scallions, bean sprouts, eggs and peanut.
N2.     PAD SEE EW 
Thai flat rice noodles sautéed with egg, broccoli, garlic, and Thai soy sauce. 
N3.     PAD WOON SEN 
Mungbean noodles sautéed with egg, tomatoes, cabbage, onions, and scallions in our 
brown sauce. (Recommended with beef or shrimp 
N6.     DRUNKEN NOODLE  l 
Combination of green beans, tomatoes, basil, egg, onions, chili sauce, red and green bell  
N7.     FRIED RICE  
Egg, white onions, peas, carrot, scallion, and your choice of meat stir fried with Thai Jasmine rice.
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APPETIZERS FROM SUSHI BAR 
 

A1. MISO SOUP- Tofu, seaweeds and scallion in soybean base soup.       $3 
 
A2. GINGER SALAD - Lettuce, mixed green, cucumber, and tomatoes. Served with ginger dressing.    $4                              
 
A3. EDAMAME - Steamed soybeans and salt.                                                                      $4 
 
A4. SEAWEED SALAD - Served with carrot, cucumber, and rice vinegar.                          $5   
 
A5. SPICY CRAB SALAD - Spicy crab, avocado, mixed green, and tempura crunch.                                 $8 
         
A6. CUCUMBER SPECIAL - Crab, avocado, and masago wrap in cucumber, Served with rice vinegar.          $8 
 
A7. TUNA. TARTAR- Tuna, avocado, spicy mayo, masago, tempura flake, scallion and masago.                 $9 
      
A8. TUNA TATAKI - Seared tuna served with cucumber, scallion, chili powder and ponzu sauce.                 $12 
 
A9. SPICY OCTOPUS SALAD- Thin slice octopus, cucumber, seaweed salad, and kimchee sauce.  $12 
 
A10. SASHIMI APPETIZER- Tuna, salmon, and white tuna.                                                                                   $13 
 
         
                                                                       CLASSIC ROLL 
 
C1. TUNA & AVOCADO ROLL- Tuna, avocado and sesame seeds.                                                   $7   
 
C2. SALMON & CUCUMBER ROLL- Salmon, cucumber and sesame seeds.              $7            
        
C3. SPICY CRAB ROLL- Crab salad, cucumber, and sesame seed.                                                                           $8 
 
C4. CALIFORNIA ROLL - Crab, avocado, cucumber, masago, and sesame seeds.          $8 
     
C5. SPICY TUNA ROLL - Spicy tuna, avocado and sesame seeds.                     $8 
 
C6. PHILLY ROLL - Salmon, cream cheese, cucumber and sesame seeds.         $8 
       
C7. CRUNCHY ROLL - Tempura crunch, masago, and crab salad, topped with shrimp and spicy mayo.        $9 
.        
C8. SHRIMP TEMPURA ROLL -  Shrimp tempura, cucumber, avocado, masago, and eel sauce.                      $9 
    
C9. JAPANESE BAGEL ROLL - Salmon, cream cheese, scallion and avocado deep fried, topped    $10 
       with eel sauce.                   
      .         
C10. RAINBOW ROLL- California roll topped with tuna, salmon, white tuna, white fish and avocado.        $11 
 
             



 

 

VEGETARIAN ROLLS 
 

V1. VEGETABLE ROLL - Cucumber, avocado, carrot and asparagus.                        $7 
 
V2. SOUKSAN ROLL- Asparagus, cucumber, takuan (pickle radish), kanyo, and gobo roots.          $8 
                              
V3. POPEYE  ROLL-  Spinach, cucumber and inari topped with  Seaweed salad.                  $8 
                            
V4. VEGETABLE TEMPURA ROLL- Tempura fried onion, carrot, zucchini.             $8 
            
 
                                                         SPECIALTY  ROLLS 
   
 
S1. CRAB RAGOON ROLL -Tempura crab stick, cream cheese and avocado, top with tempura eel,        $9 
       spicy mayo and eel sauce. 
 
S2. SPIDER ROLL- Soft shell crab, cucumber, avocado and masago top with eel sauce.           $10 
       
S3. DEEP OCEAN ROLL - Spicy tuna, jalapeno and avocado, tempura fried. Served with eel                      $10 
       sauce, spicy mayo,  masago and scallion.      
 
S4. RED DRAGON- Spicy tuna, asparagus, cucumber and scallion topped with tuna and sriracha.          $10 
 
S5. FLAMING SALMON ROLL- Shrimp tempura, asparagus and cucumber top with sear salmon            $11 
      and Jalapeno, spicy mayo and eel sauce. 
            
S6. SUNSHINE. ROLL- Spicy crab, cucumber, and tempura crunch topped with salmon, lemon         $11 
       and sriracha  hot sauce.           
 
S7. PANKO ROLL- Spicy tuna, crab stick, cream cheese, avocado and jalapeno then tempura                 $11 
        fried with bread crumb. Served with eel sauce and Japanese mayo.    
 
S8. TUNA CRUNCH ROLL - Spicy tuna, avocado and tempura crunch, top with seared tuna,                    $11 
        spicy mayo, eel sauce, scallion and masago. 
 
S9. CALIFORNIA ON FIRE ROLL- Crab, cream cheese, and avocado, topped bake spicy crab.             $12 
 
S10. THAI 54 ROLL – blue crab , shrimp tempura, avocado and masago, wrap in egg crepe.                $13 
         
S11. DRAGON ROLL- Shrimp tempura, asparagus and avocado, top with eel, avocado,                       $13 
        spicy mayo, and eel sauce.                 
 
S12. VOLCANO ROLL - California roll topped with baked spicy seafood  mixed.                              $13 
 
S13. LOBSTER ROLL- Tempura lobster, crab,  cucumber, avocado, masasgo and spicy mayo.         $13                                                                
              



 

 

                                               NIGIRI SUSHI (2pcs per order) 
 
 
INARI  (BEAN CURD)          $3      EBI (SHRIMP)                  $3 
 
KANI (CRAB STICK)                      $4                 TAI (WHITE FISH)                              $4 
 
WHITE TUNA                       $4     TAKO (OCTUPUS)                             $4 
 
IKA (SQUID)           $4       TOBIKO (FLYING FISH ROE)           $4 
                 
UNAGI (BBQ EEL )                            $5      MASAGO (SMELT ROE)                   $5            
       
 IKURA (SALMON ROE)        $5       MAGURU (TUNA)                        $5     
 
 SAKE (SALMON)           $5     SPICY TUNA             $5                  
 
HAMACHI (YELLOWTAI)          $5                 HOTATWGAI (SCALLOP)                 $6 
 
 
                                              SUSHI PLATTER  
 
                                  (SERVED WITH SOUP OR SALAD) 
 

SP1. SUSHI PLATTER                $18 
       7pcs nigiri and 1 shrimp tempura roll.                    
 

SP2. CHIRACHI                 $20 
       Chef’s choice fresh cut sashimi over bowl of rice.           
 

SP2. SASHIMI DINNER                         $30 
       18pcs chef’s choice fillets of sashimi.                 
 

SP4. SUSHI & SASHIMI                                          $30 
       8pcs nigiri, 9pcs sashimi, 1 spicy tuna roll.       
 
SP5. SUSHI & SASHIMI FOR 2               $55 
      16 nigiri, 18 sashimi, 2 classic roll.    
 
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may incease your 
risk of foodborne illness. May be served raw or under-cooked. 


