
Hat Yai Fried Chicken 
brined and fried extra crispy chicken topped 
with fried shallots 
2 Piece - one thigh and one drum .  .   .   .   .  13 
4 Piece - two thighs and two drums.  .  .  .  21

Maine Oysters* (gf) .  .  .  .  .  .  .  .  .  .  .  .  .  .              18 
nam jim seafood, fried shallot, half dozen

Kanom Gui Chai (v/gf) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .              9 
chive cakes, dumpling sauce

Rangoon Spring Rolls .  .   .   .   .   .   .   .   .   .   .   .   15 
Maine crab, cream cheese, sweet chili sauce

Cabbage Salad (v) .  .   .   .   .   .   .   .   .   .   .   .   .   .   11 
bird’s eye chili, peanut, nam jim khao man gai

Som Tum (gf) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                13 
green papaya, peanut, long bean, dried shrimp

Crispy Waterfall Salad (v) .  .   .   .   .   .   .   .   .   .   17 
fried chicken or mushroom, nam jim jaew, cilantro

Pad Pok Brussels Sprouts (v) .  .  .  .  .  .  .  .        15 
bird’s eye chili, pad pok sauce, fried garlic

Fried Rice.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                     15 
Chinese sausage, egg (add 4oz Maine crab +16)

Moo Ping .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                     13 
grilled pork skewers, peanut sauce

Crying Tiger (gf) .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   16 
7oz grilled steak, nam jim jaew

Salmon Collars (gf).  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                25 
crispy salmon collars · sahm sauce ·  Thai basil

Pad Krapow Gai .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                18 
ground chicken, basil, long bean, rice, fried egg*

Khao Soi Gai .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                19 
chicken curry, egg noodle, mustard greens

Pad See Ew (v) .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   21 
pork or mushroom, egg, flat rice noodle, basil

 contains shellfish      (v) vegetarian      (gf) gluten free
A 5% SERVICE CHARGE WILL BE ADDED TO EACH CHECK AND DISTRIBUTED AMONG OUR KITCHEN TEAM

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
FOR PARTIES OF SIX OR MORE AN AUTOMATIC 18% GRATUITY WILL BE APPLIED

Hat Yai Wings.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                16 
extra crispy wings with fried shallots

Gaeng Pèt Wings.  .  .  .  .  .  .  .  .  .  .  .  .  .  .              16 
red curry wings with makrut lime leaf

Sichuan Wings .  .   .   .   .   .   .   .   .   .   .   .   .   .  16 
Thai-Chinese style with numbing spice

Wet Wings .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                 16 
tamarind fish sauce caramel with fried garlic

Sauce
$2 ea.

Nam Jim Khao Man Gai
ginger, soy (v)

Nam Jim Jaew 
spicy, fish sauce (gf)

Nam Jim Seafood 
spicy, garlic, sour (gf)

Nam Jim Gai
sweet chili (v/gf)

NJS Ranch 
garlic, chili, buttermilk (gf)Sauce Par

ty
$8

Mango Sticky Rice (v/gf).  .  .  .  .  .  .  .  .  .  .  .  .  .             9 
fresh mango, warm coconut sticky rice, mung bean

Ice Cream Sandwich (v/gf) .  .   .   .   .   .   .   .   .   .   10 
Fruity Pebbles cookie, lemongrass ice cream

Coconut Ice Cream (v/gf).  .  .  .  .  .  .  .  .  .  .  .  .  9 
toddy palm, peanut, jackfruit

Sticky Rice (v/gf)
Jasmine Rice (gf)

$3

$1 FOR EACH ITEM SOLD 
WILL BE DONATED TO A 
MONTHLY COMMUNITY 

ORGANIZATION



ORIGINALS
Disco's Not Dead................................................. 14 

�vodka, fino sherry, lychee, elderflower, lime,  
Thai basil

Bermuda Love Triangle....................................... 15 
�coconut gin, guava, lemongrass-y lime cordial, lime

Same Same But Different.................................... 14 
�rum, coconut milk, ginger, makrut lime leaf, lime, 
pineapple, tom kha tincture

Mangolorian......................................................... 16 
tequila reposado, mezcal, chili, mango, lime, 
coconut foam

Don't Touch Punch.............................................. 16 
toasted rice, Cognac, mango, pineapple, coconut, 
yogurt

Blessed With Venom ........................................... 16 
bourbon, rum, macadamia nut falernum,  
jackfruit, pandan, allspice dram, citrus

Orange You Glad ................................................. 16 
rum + rye banana justino, white sesame,  
Thai tea, bitters

Mai Pen Rye......................................................... 15 
Jamacian rum, rye, sesame orgeat, lime, 
strawberry, bitter red aperitif

Now or Later Alligator......................................... 14 
�tequila, Handshake Amaro, Thai chili, pineapple, 
soursop, lime

Bird in Paradise (serves two)............................... 26 
cachaça, house lime rum, Aperol, dry curaçao, 
pineapple, soursop, lime

N/A After Dark........................................................... 7� 
pineapple + Thai chili shrub, vanilla, passionfruit, 

	 non-alcoholic sparkling wine

Fly in Any Weather ................................................ 10� 
red bitter, pineapple, hot tamarind, lime

Thai Herb Tonic......................................................... 9�
	 Thai basil, mint, coriander, ginger, tonic

Gucci Gai.................................................................. 7� 
roselle, red date, lemon, lime, Thai basil, carbonation

Nada Colada ............................................................. 7� 
coconut milk, pineapple, lime, nutmeg 

Lemongrass Rickey ................................................. 6� 
lemongrass-y lime cordial, carbonation, mint

Thai Iced Tea............................................................. 4
	 Hand Brand Thai tea, sweetened condensed milk

Casamara Club Botanical Soda............................... 6 
rotating selection, ask your server!

Maine Root Sodas .................................................... 4 
ginger beer, root beer

Other......................................................................... 3 
Coke, Diet Coke, ginger ale, club soda

OUR TAKES
Gin and Tonic....................................................... 13 

local gin, house-made lemongrass and Sichuan 
peppercorn tonic, on draft

Martini.................................................................. 14 
Japanese gin, house vermouth blend, coconut 
water, falernum, orange bitters, from the freezer 
make it an Ajaad Gibson!

Tum Collins.......................................................... 15 
tomato gin, green papaya, lime, bitters, 
carbonation, sesame + peanut brittle

Painkiller.............................................................. 14 
Jamaican rum, more rum, amaro, coconut cream, 
hot tamarind, ginger, pineapple, orange, nutmeg

11 Tigers Penicillin ............................................. 14 
Ya Dong, ginger, lemon, Maine dulse

Roselle Gimlet..................................................... 15 
gin, roselle, red date, lime

Kingston Negroni................................................ 15 
Jamaican rum, bitter apertivos, sweet vermouth, 
coconut, pineapple

Espresso Martini.................................................. 16 
reposado tequila, rum, Bard coffee, Thai tea foam

Pineapple DTO  5 
a �snack sized daiquiri 

with pineapple and lime 
leaf

Ya Dong 8 
Thai herbal infused spirit
make it a Crispy Combo by 

adding a Singha + $2

Cartoons & Cereal  6 
Fruity Pebble pisco,  

pineapple fino sherry, 
strawberry, yogurt

BEER
PACKAGED

Singha
Thai lager   5

Miller · High Life
Champagne of beers!   3

Allagash · White  
Belgian-style wheat beer   6

Freedom’s Edge · Semi-Dry 
Maine cider   7

Sacred Profane · 
Dark Lager   6

Kit · local rotating  
non-alcoholic   5

DRAFT
Oxbow · Luppolo

pilsner  8 

Goodfire · Prime
 IPA  8

Bissell · Lux
rye pale ale  8


