
Every order served with rice. Your choices of meat are beef, chicken, pork 
or subtitute meat with tofu for delicious vegetarian meal. Shrimps add $2  
Kra Praw    $8
Stir-fried choice of meat with fresh chili pepper, onion and basil leaves.
Pad Khing Sod   $8 
Stir-fried choice of meat with fresh ginger, bell pepper, onion.
Pad Katiem   $8 
Stir-fried choice of meat with garlic-oyster sauce.
Cashew Nut    $8
Stir-fired choice of meat with roasted chilli paste, bell pepper, onion and 
cashew nut.
Prik Khing   $8
Stir-fried choice of meat with curry paste, bell pepper and green beans.
Tofu Praram Long-Song   $8
Golden tofu, green beans and spinach topped with home made peanut 
sauce.
Fried Rice   $8
Pan fried rice with choice of meat, egg and scallion.
Pineapple Fried Rice   $9
Pan fried rice with choice of meat, egg, scallion , pineapple, cashew nut 
and curry powder. 
Kaeng Keaw Warn   $9 
A choice of meat in green coconut curry, bamboo shoots, eggplants, 
green beans, bell peppers, kaffir lime and basil leaves.
Kaeng Karee   $9
A choice of meat in with aromatic yellow curry, potato, carrot, onion 
topped with crispy shallot.
Kaeng Daeng   $9
A choice of meat in red coconut curry, green beans, bell peppers, kaffir 
lime and basil leaves.
Kaeng Panaeng   $9 
A choice of meat in panaeng peanut coconut curry, green beans, bell 
peppers, kaffir lime leaves.
Masmun Lamb Curry   $12         
A typical Southern Thai mild and slightly sweet curry with New Zealand 
lamb, potatoes peanuts and onions.
Japanese Curry   $9
Slow-cooked Japanese curry paste with choice of meat potatoes, carrot, 
onion topped with Nori-ko seaweed and scallion.
BBQ Pork  Loin   $9
Marinated pork loin with garlic and black pepper served with sweet & sour 
sauce.        
Volcano Chicken   $10
Marinated chicken with Thai spices served flambé style with sweet & sour 
sauce.
Honey Roasted Duck   $10
Marinated roasted duck with honey served with spinach special home-
made sauce and pickled chili.

   

          

Every order served with rice.
Seabass Edamame Ginger Sauce   $15      
Seared fresh Pacific Rim sea bass topped with edamame ginger sauce 
served with spinach and green beans. 
Black Cod with Miso   $16
Seared marinated black cod with miso.
Sea Scallop Panaeng Curry   $12       
Seared giant sea scallops topped with homemade panang coconut 
peanut  curry, kaffir lime leaves.
Salmon Filet with Red Pineapple Curry   $10
Grilled Atlantic salmon filet topped with pineapples, tomatoes. and red 
coconut curry.
Unaju   $12
Grilled eel with sweet soy sauce topped with kizami nori, sesame and 
pickles ginger.        
Soft Shell Crab Yellow Curry   $12
Soft shell crab with aromatic yellow curry spiced.
Prawns and Vegetable Tempura   $12
A classic Japanese dish of deep fried lightly-battered prawns and 
vegetables. 
Mango Tango Prawns   $12
Stir-fried prawns with fresh mango, asparagus, snap peas, tomatoes and 
zesty mango sauce.
Pad Talay   $14
Stir-fried combo seafood with fresh chili pepper, onion and basil leaves. 

1.50      Fountain soda 
2.50      Thai Ice Tea
2.50      Lychee Ice Tea
2.50      Sparkling Water
2.50      Pink Lemonade
2.50      Ginger Lemonade
2.50      Guava Juice
2.50      Cranberry Juice
2.50      Orange Juice
2.50      Mango Juice

4.00      Fried Banana with Ice Cream
4.50      Belgian Waffle with Ice Cream
4.50      Brownie a la Mode
4.50      Sweet Sticky Rice with Mango

  Dishes are prepared medium spicy. Please let our staff  know if you 
would like to make it hotter or milder.

Land

418 Beach st
San Francisco

94133
415.922.6663
moodsf.com

Take out

Free Deliver Daily with $15 min
From 11.00 am - 9.45 pm

THAI SUSHI & MORE


