Martin’s OQceanview Kestaurant

LUNCH AND DINNER MENU

APPETIZERS

Chicken Satay (Satay Gai)

Grilled marinated chicken on skewers. Served with peanut sauce and
cucumber salad.

Fish Cake (Todd Mun)

Fish blended with curry paste and green beans, deep-fried to a perfect
golden-brown color. Served with cucumber, red onion, and crushed peanuts
in sweet and sour sauce.

Crispy Tofu
Deep-fried bean cake served with sweet and sour peanut sauce.

Vegetable Tempura

Assorted fresh seasonal vegetables coated with tapioca batter and deep-
fried.

Curry Vegetable Tempura

Thai vegetables and cauliflower mixed in a curry batter with some shredded
kaffir lime leaves in to give it a real kick.

SALADS

Spicy Beef Salad (Yum Nua)

Sliced grilled flank steak tossed with onions, green onions, tomatoes,
cucumbers, carrots, chili oil paste, and lime juice.

Papaya Salad (Som Tum)

A mixture of shredded green papayas, tomatoes, carrots, green beans,
peanuts, dried shrimp, and lime juice.

Seafood Salad

Seasonal seafood mixed with tomato, red onion/scallions, chili sauce,
cilantro, mint, and lime juice.
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Hot and sour soup with lemongrass, galanga, hot chili, mushrooms, kaffir
lime leaves, and lime juice. Served with your choice of tofu, chicken,
shrimp, or seafood.

Coconut milk soup with lemongrass, chili peppers, galanga, straw
mushrooms, kaffir lime leaves, and lime juice. Served with your choice of
tofu, chicken, shrimp, or seafood.

All entrees marked with an (*) are served with your choice of tofu, chicken,
beef, seafood, or shrimp. We only serve fresh food, so not all choices may
be available every day.

Thai fried rice with egg and your choice of tofu, chicken, beef, seafood, or
shrimp.

Stir-fried rice with chili, garlic, tomatoes, bell peppers, carrots, onions, baby
corns, mushrooms, and basil.

Stir-fried rice with pineapple chunks, cashew nuts, peas, and carrots.

Stir-fried rice with pineapple chunks, tomatoes, peas, and carrots served in
half a pineapple.

Stir-fried rice with curry and seasonal vegetables.
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Stir-fried rice noodle with green onions, crushed peanuts, and bean sprouts
in Pad Thai Sauce. Egg optional.

Stir-fried rice noodles with Thai broccoli and sweet soy sauce. Egg optional.

Stir-fried noodles with onions, baby corns, mushrooms, carrots, bamboo
shoots, peanuts, chili, and basil.

Stir-fried rice noodles with broccoli and carrots, topped with peanut sauce.

Stir-fried rice noodle with green beans, mushrooms, bell peppers, and basil
in spicy gravy.

Stir-fried basil, bell peppers, onions, and mushrooms.

Stir-fried shredded ginger, onions, green onions, and fresh mushrooms.
Pineapple optional.

Strips of fresh beef roasted to perfection over hot coals.

Fresh chicken coated with a sauce made from chili, lime juice, green onions,
and cilantro.

Chicken, shrimp, pineapple, tomatoes, shallots/onions, and green or red
pepper (seasonal) on skewers, roasted over the coals with a delicate coating
of Thai sauces. Vegetarian version with tofu instead of chicken and shrimp
also available.
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Your choice of tofu, beef, seafood, chicken, or shrimp stir-fried with garlic
and pepper.

Green beans and basil in an exotic sauce.

Stir-fried pineapple chunks, cucumbers, tomatoes, carrots, onions, and bell
peppers in sweet and sour sauce (recommended with shrimp).

Crunchy cashew nuts stir-fried with chicken, bell peppers, onions, and chili in
chef's special sauce.

Stir-fried bell peppers, green beans, eggplant, and green curry paste.

Long green beans and bell peppers sautéed in red curry sauce with basil and
your choice of tofu, shrimp, or squid (seasonal).

A mild curry made from coconut milk, potatoes, carrots, green peppers, and
onions.

Fresh red curry, coconut milk, tender bamboo shoots, bell peppers, green
beans, Thai eggplant, kaffir [ime leaves, and sweet basil.

Panang curry paste mixed with coconut milk, bell peppers, and basil.

Masaman curry paste mixed with coconut milk, onions, carrots, potatoes,
and peanuts.

Green curry paste mixed with coconut milk, bell peppers, bamboo shoots,
Thai eggplant, and basil.
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Fish selections are seasonal. Please ask your waitperson for the current
selections and prices before ordering.

Fish topped with spicy sweet and sour sauce, basil, mushrooms, and bell
peppers.

Fish topped with choo chee curry sauce.

Whole fish with garlic sauce.

This dish, named after Bupe Srapaengkaew, age 7, is a marvelous mixture
of fresh crab (caught locally, sometimes by Bupe), green onions, cilantro,
and onion. Seasonal.

Fresh crab with coconut milk and yellow curry. Seasonal.

We take fresh shrimp, skewer them, and roast them over coals, regularly
coating them with Thai sauce.

Seafood combination mixed with mushrooms, basil, and bell peppers in spicy
sweet and sour sauce.

Stir-fried seafood combination mixed with chili, bell peppers, and basil.

We mix fresh shrimp with Thai tempura batter and deep fry into Thai
pancakes. Served with Thai sweet dipping sauce with shredded chili.

Seafood combination stir-fried with lemon grass, galanga, kaffir lime leaves,
mushrooms, bell peppers, and lime juice.
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DRINKS (served throughout the day)
Cold Drinks

Juices
Orange (fresh)

Shakes
Banana, Papaya, Apple, Watermelon, Pineapple, Coconut, Mango, Lemon

Water

Soda

Coke

Thai Ice Coffee
Thailce Tea

Beer
Chang, Singha, and Carlsberg

Hot Drinks

Coffee

Tea (Regular)
Thai Tea

Hot Chocolate

Ovaltine



