


SURIN’S   SELECT
SPECIAL  ENTREES 

Roasted Duck with Red Curry                            $15
Roasted Duck; de-boned then marinated overnight in a red curry sauce,  
blended with Kiffir leaf, basil, pineapple, bell pepper, and fresh tomato. 

Ka Proud Lamb $19
Fresh lamb rack split into chops, char-grilled and seasoned with Ka Proud sauce.  

This unique Thai herb similar to basil  provides a distinctively wonderful taste.   
Served with Surin’s spicy basil mushroom  and bell pepper sauce and shrimp fried rice. 

Succulent Catfish            $15
Three boneless catfish filets, fried to a succulent tender and served  

with a Thai ginger soy sauce on Romaine lettuce. 

Spicy Mixed Seafood                  $18
New Zealand mussels, sea scallops, plump shrimp, and  squid   

prepared in Surin’s stir fry  
with a spicy basil sauce, onions, and bell peppers. 

              Shrimp  Masaman                      $19
             Jumbo prawns sautéed in a rich mild peanut masaman curry sauce 

with avocado and cashew nuts

1 Spicy 2 Hot 3 Thai  Hot 

        Thai  Barbecued  Chicken                         $12
Half a chicken marinated overnight in Surin’s BBQ sauce and slow roasted and char-grilled  

to perfection then served with shrimp fried rice. 

Spicy Scallops  in  Garlic  Sauce 
Fresh scallops gently crisped in a spicy black pepper garlic sauce,  

served on a bed of crisp romaine lettuce with steamed baby corn  and broccoli. 

ROASTED  DUCK 
With RED CURRY SPICY  MIXED  SEAFOOD 

 THAI  BBQ   CHICKEN 

SHRIMP  MASAMAN 

                     Tiger Cry   $18
Hand cut boneless 15oz, rib eye marinated in Thai spices and char-grilled,  

served Surin’s special hot sauce and steamed vegetables. 

$19

KA  PROUD  LAMB

indicates item containing raw or undercooked item                    CONSUMER  INFORMATION 
There is some rrisk of Illness if you eat raw or undercooked meat, eggs, fish, poultry or shell fish 

If you have chronic problems with your liver, immune system, or other medical conditions, you could have 
increased risk of serious illness.  If you are unsure of your risk, talk to your physician. 

  NOODLES     or    RICE 

                             Thai  Noodle (The national noodle dish of Thailand)       $10.50
Thai thin rice noodles, pan fried with shrimp, chicken, scallions, and egg; garnished with peanuts and bean sprouts.  

Chicken, Beef, or Pork Fried Rice               $10
Fresh steamed white rice stir-fried with egg, tomatoes, white onions, and scallions. 

         Spicy Spaghetti             $10
Chef Surin’s creation in 1985 prepared to please his friends’ requests.   

Green beans, onion, basil, red bell pepper, leaves, shrimp, and chicken in a Thai based chili sauce with wheat pasta. 

       Spicy Beef Noodle Chicken, Pork, Beef,  Veggie, Tofu      $11
                                  Flat rice noodles stir fried with lean beef, green beans, red bell pepper,                   Shrimp $13

tomato, onion, and Thai basil in Surin’s secret sauce. 

                         Shrimp Fried Rice                         $12
Fresh steamed white rice stir-fried with Shrimp, egg, tomatoes, white onions, and scallions. 

                          Chicken Curry                 $10.50                          
A mild yellow Thai curry typical of central Thailand prepared with potatoes and carrots

                       Chicken Panang                        $11
                 Red curry paste sautéed with coconut milk, bell peppers, chicken breast and basil leaves.           Shrimp $13.50

THAI   CURRIES 

               Shrimp Curry                         $13.50
Prepared in Thailand for special occasions, this hot green Thai curry sauce  

is served with red & green bell peppers, green beans, basil leaves, Chinese cabbage, & zucchini.

                             Pad Woon Sen                 Chicken, Veggie, or Tofu $10
Sautéed  silver ( mung bean) noodles, egg, bean sprouts, green onion, zucchini, carrot, tomato, and cabbage.
                 Shrimp  $13          

                             Pad  See-U                        Chicken, Pork, Beef or Tofu $10
    Flat noodles sautéed with egg, broccoli, garlic, and Thai soy sauce.            Shrimp $13

Chicken Masaman   with  Avocado                                    $11
Lean sliced  chicken breast sautéed in a rich Thai peanut  masaman sauce, 

With avocado and cashew nuts . 

Shrimp $3 

Vegetable $2 

Extra  Curry Sauce $7

Chicken                            $2 

Rice noodles $2 

Sushi  Rice $2 

THAI  TEA CHOCOLATE
BROWNIE 

THAI  COFFEE 

Steamed Rice $1 

BEVERAGES 

Jasmine Tea $2 Coffee or Tea    $1.75

Thai Iced Tea, or Thai Iced Coffee $2

Perrier Water       $2 

Coke, Diet Coke, Sprite, Ginger Ale     $1.75 

Iced Tea                $1.75 

WINE LIST 

CHICKEN CURRY 
BROCCOLLI    SHRIMP 

SUBSTITUTIONS   AND   EXTRAS 

THAI  NOODLE POT STICKERS SURIN  BASKETS CATFISH 

 ICE  CREAM 

CHICKEN    MASAMAN 



     NIGIRI
Fresh  Seafood   
over  Sushi  Rice 

TWO PIECES PER ORDER 
$3.50 

EXTRAS

    Ebi Shrimp 

 Hamachi  Yellowtail 

    Hokkigai  Surf Clam 

 Hotategai  Scallop 

    Idako  Baby Octopus 

 Ika  Squid 

    Kanii Kama  Crab Stick 

    Kunsel Sake Smoked Salmon 

 Masago Smelt Fish Eggs 

 Maguro Tuna

 Saba  Mackeral 

 Sake   Salmon 

 Tai  Red Snapper 

    Tako  Octopus

    Takwon  Pickled Daikon 

    Unagi  Fresh Water Eel 

   Wakame  Seasoned Seaweed 

 Zuwai Gani Snow Crab Salad 

SASHIMI IN THE ABOVE ITEMS 
IS $4 FOR TWO PIECES

     MAKI
Fresh  Seafood  Rolled  

in Rice & Seaweed 
SIX  PIECES PER ORDER 

$3.50

   California Roll
   Avocado, Crab, and Cucumber
    Kappa Maki
   Julienne Cucumber

 Negihama
   Yellow Tail and Scallions
    Rock  and Roll
    Fresh Water Eel and Avocado

 Spicy Hamachi
Yellow Tail, Srirachi Sauce,           

scallions
 Spicy Tuna Roll

   Seasoned Tuna
 Tekka Maki

   Fresh Tuna
    Umeshiso

Plum Sauce, Cucumber, and      
Shiso Leaves

    Yasai Maki
     Mixed Vegetables 

SPECIAL  SET
Fresh  Seafood  over  Sushi  Rice 

Two  PIECES PER ORDER 
$5.50

    Surin’s Special
    Baked Scallop with Masago

 Ikura
   Salmon roe

 Tobiko
   Flying Fish Eggs (red) 

 Masago
   Smelt Fish Eggs      Add $1.50
   Te Maki
   Hand Roll On Nigiri (2 pieces)          
          Add $3 

HOUSE  SPECIALTIES 
   Hiyashi   Wakame   
   Seasoned Seaweed Salad                                 $6
   Edamame
   Fresh Boiled Soybeans               $6 

 Tuna Tataki
   Seared Fresh Tuna with Ponzu Sauce         $8 

 Sushi Appetizer
   Chef’s Selection     $9 

 Sashimi  Appetizer
   Chef’s Selection             $10 

 Sashimi Combination
   Chef’s Selection             $19 

 Sushi Combination
   Chef’s Selection             $17 

 Sushi  Sashimi Combination
   Chef’s Selection             $22 

CALIFORNIA 

TAKO

UNAGI

EBI 

HIYASHI  WAKAME 

VOLCANO  ROLL 

SUSHI  SASHIMI  COMBINATION 

SASHIMI  COMBINATION 

PIECES

2
PIECES

6

indicates item containing raw or undercooked item                    CONSUMER  INFORMATION 
There is some rrisk of Illness if you eat raw or undercooked meat, eggs, fish, poultry or shell fish 

If you have chronic problems with your liver, immune system, or other medical conditions, you could have 
increased risk of serious illness.  If you are unsure of your risk, talk to your physician. 

SUPER  CRUNCH
Tempura, Masago, Japanese 
sauce, and Smoked Salmon 

AND

TOKYO  ROLL
Snow Crab, Avocado, & Masago 

14 pieces  
     total 

SUSHI  SPECIAL  COMBINATIONS 

$15 

Combo 

1

DOUBLE  SHRIMP
Shrimp Tempura, Cucumber, 
Steamed Shrimp. Avocado,  

Kabayaki Sauce, and Sesame Seeds 
AND

SPICY  TUNA  ROLL
Seasoned Tuna Roll 

14 pieces  

  SPICY SHRIMP
Shrimp Tempura, Snow Crab,  

Avocado, Masago, Cucumber,  
& Sriracha  Sauce 

AND

               ROCK & ROLL
Fresh Water Eel and Avocado 

12 pieces  

RAINBOW  ROLL
Inside:  Avocado, Crab, and  

Cucumber
Outside: Fresh Salmon, Tuna,  & 

Red Snapper 
Topped with Tobiko and Sesame Seeds 

AND

          CALIFORNIA  ROLL
Avocado, Crab, and Cucumber 

14 pieces  

Combo 

3

Combo 

2

$12 

      $14 
$14 

Combo 

4

 2 

 4 

                       MAKI  MONO 
     MAKI….Fresh  Seafood  Rolled in Rice & Seaweed 

                        SIX  to EIGHT  PIECES PER ORDER 

                                                denotes  customer favorite                                                

BAGEL KABOOM
WASABI 

indicates item containing raw or undercooked item                    CONSUMER  INFORMATION 
There is some rrisk of Illness if you eat raw or undercooked meat, eggs, fish, poultry or shell fish 

If you have chronic problems with your liver, immune system, or other medical conditions, you could have 
increased risk of serious illness.  If you are unsure of your risk, talk to your physician. 

Alaskan  Maki           $9
   Snow Crab, Daikon Sprouts, Asparagus, Tobiko

Aloha  Maki            $13 
 Snow Crab, Scallop, Cucumber, Fresh Salmon,     
Red Snapper, Avocado, Tobiko, & Kabayaki Sauce

   Bagel  Roll            $8 
   Smoked Salmon, Cream Cheese, and Scallions

Devil’s  Roll           $7
Spicy Salmon
 Double  Shrimp                    $12 
 Shrimp Tempura, Cucumber, Steamed Shrimp,  
Avocado, Kabayaki Sauce, and Sesame Seeds

Dynamite  Maki            $11 
   Spicy Assorted Fish, Asparagus, and Tobiko

Ebi  Ten  Maki           $8
Shrimp Tempura, Masago, and Cucumber

  Kaboom  Maki                  $13 
    Shrimp Tempura, Cucumber, Cream Cheese 
    FLASH FRIED and served with Seaweed Salad &   

Panang Curry Sauce
Rainbow  Roll                         $11 

   Inside:  Avocado, Crab, and Cucumber 
 Outside: Fresh Salmon, Tuna,  & Red Snapper   

with Tobiko and Sesame Seeds 
Salmon  Skin  Roll          $8

   Crispy Salmon Skin. Cucumber, 
   Scallions, & Masago

Seafood  Roll            $11 
   Steamed  Shrimp, Crab, Squid, Avocado, & Kappa

Spicy   Shrimp             $11
   Shrimp Tempura, Cucumber, Snow Crab, 
    Tempura, Avocado, Spicy Sauce and Masago

Spider  Roll              $9 
   Crispy Soft Shell Crab, Cucumber, & Masago

Submarine  Roll             $13 
    Yellow Tail, Avocado, Cucumber,  
    Topped with Fresh Salmon, Tuna,  

Scallions, and Kabayaki Sauce
Super  Crunch                                     $9

   Smoked Salmon, Tempura,  
    Masago, andJapanese Sauce

Tokyo  Roll              $7 
    Snow Crab Salad, Masago, and Avocado

Tuna  Avocado Roll             $7 
   Fresh Tuna and Ripe Avocado
    Vegetable  Tempura Maki           $7 
   Tempura vegetables, Japanese Sauce, & Scallions

Volcano  Roll                         $13        
 Inside: Spicy Tuna, Fresh Cucumber 
     Outside: Fresh Tuna, Avocado, & Eel Sauce 
     Served with Spicy Aioli Dipping Sauce

Wasabi  Maki              $13 
 Inside: Fresh Yellow Tail, Tuna, Cucumber, Crab 
       Outside: Fresh Salmon, Sriracha Sauce 
       Served with Wasabi Tobiko Dipping Sauce

Yummi  Yummi  Roll             $13 
Fresh Salmon, Tuna, Yellow Tail, Cream     
Cheese, Seaweed ALL FLASH FRIED

          Served with Homemade Sauce 



                              Yum Yai Salad          $7
Crisp Romaine, tomatoes, red & green onions, boiled egg, cucumber, carrot,  

shrimp, & chicken with a sweet and sour peanut dressing.  

Spicy Beef Salad          $7
Char-grilled marinated strips of lean beef, tomato, red onion, & cucumber 

 in a spicy  Surin sauce with Romaine lettuce. 

            Pad Prik Pork             $7
This spicy hot dish combines red and green bell peppers, onions, garlic,  

and straw mushrooms in a pepper sauce; with lean pork tenderloin. 

All   Entrees  below  served  with  a  complimentary  
Cup of  Coconut  Tofu  Soup ( dine in only ). 

Roasted Duck with Red Curry $7
Roasted Duck; de-boned then marinated overnight in a red curry sauce,  

blended with Kiffir leaf, basil, pineapple, bell peppers, and fresh tomato. 

             Succulent Catfish       $7
Two boneless catfish filets, fried to a succulent tender and  

served with a Thai ginger soy sauce on Romaine lettuce. 

         Chicken  Warm  Salad     $7
A full boneless chicken breast, marinated; char-grilled served on Romaine lettuce  

with Thai peanut dressing. 

        Chicken  Noodle  Bowl $7
Char-grilled marinated chicken breast, rice noodles, and ginger in a  

Peanut lemon curry sauce, with bean sprouts and crisp Romaine lettuce.

Chicken  Masaman with Avocado    $7
Lean sliced chicken breast sautéed in a rich Thai peanut masaman sauce, 

 with avocado and cashew nuts. 

    Thai Noodle (The national noodle dish of Thailand) $7
Thai thin rice noodles, pan fried with shrimp & chicken, scallions, and egg;  

garnished with peanuts and bean sprouts.  

LUNCH SPECIALS
SERVED UNTIL 2:00 P.M.  DAILY 

              Thai BBQ Chicken                   $7
Half chicken marinated overnight in Surin’s BBQ sauce and slow roasted 
 to perfection then char-grilled Thai style; served with shrimp fried rice.

THAI  BBQ  CHICKEN 

CHICKEN  MASAMAN 
THAI   NOODLE 

SURIN THAILAND

EGG  ROLLS 

DUCK  CURRY 
CHOCOLATE

BROWNIE 

OF 

indicates item containing raw or undercooked item                    CONSUMER  INFORMATION 
There is some rrisk of Illness if you eat raw or undercooked meat, eggs, fish, poultry or shell fish 

If you have chronic problems with your liver, immune system, or other medical conditions, you could have increased 
risk of serious illness.  If you are unsure of your risk, talk to your physician.

To our customers with food allergies, please be aware that during food preparation equipment and utensils  
may have come in contact with a known allergen. If you are  allergic to peanuts, tree nuts, shellfish, fish, milk,  

eggs, wheat, or soy, please ask to see a manager before ordering.

SUPER  CRUNCH
Tempura, Masago, Japanese 
sauce, and Smoked Salmon 

AND

TOKYO  ROLL
Snow Crab, Avocado, & Masago 

14 pieces  
     total 

SUSHI  SPECIAL  COMBINATIONS 

$15 

Combo 

1

DOUBLE  SHRIMP
Shrimp Tempura, Cucumber, 
Steamed Shrimp. Avocado,  

Kabayaki Sauce, and Sesame Seeds 
AND

SPICY  TUNA  ROLL
Seasoned Tuna Roll 

14 pieces  

  SPICY SHRIMP
Shrimp Tempura, Snow Crab,  

Avocado, Masago, Cucumber,  
& Sriracha  Sauce 

AND

               ROCK & ROLL
Fresh Water Eel and Avocado 

12 pieces  

RAINBOW  ROLL
Inside:  Avocado, Crab, and  

Cucumber
Outside: Fresh Salmon, Tuna,  & 

Red Snapper 
Topped with Tobiko and Sesame Seeds 

AND

          CALIFORNIA  ROLL
Avocado, Crab, and Cucumber 

14 pieces  

Combo 

3

Combo 

2

$12 

      $14 
$14 

Combo 

4

 2 

 4 

                       MAKI  MONO 
     MAKI….Fresh  Seafood  Rolled in Rice & Seaweed 

                        SIX  to EIGHT  PIECES PER ORDER   
                                        denotes  customer favorite                                                

BAGEL KABOOM
WASABI 

Complimentary Cup of 
Tofu Coconut Soup served 
with these SUSHI items  for 

Lunch (dine in only)  
until 2:00 P.M. 

indicates item containing raw or undercooked item                    CONSUMER  INFORMATION 
There is some rrisk of Illness if you eat raw or undercooked meat, eggs, fish, poultry or shell fish 

If you have chronic problems with your liver, immune system, or other medical conditions, you could have 
increased risk of serious illness.  If you are unsure of your risk, talk to your physician. 

Alaskan  Maki           $9
   Snow Crab, Daikon Sprouts, Asparagus, Tobiko

Aloha  Maki            $13 
 Snow Crab, Scallop, Cucumber, Fresh Salmon,     
Red Snapper, Avocado, Tobiko, & Kabayaki Sauce

   Bagel  Roll             $8 
   Smoked Salmon, Cream Cheese, and Scallions

Devil’s  Roll            $7
Spicy Salmon
 Double  Shrimp                     $12 
 Shrimp Tempura, Cucumber, Steamed Shrimp,  
Avocado, Kabayaki Sauce, and Sesame Seeds

Dynamite  Maki             $11 
   Spicy Assorted Fish, Asparagus, and Tobiko

Ebi  Ten  Maki            $8
Shrimp Tempura, Masago, and Cucumber

  Kaboom  Maki                   $13 
    Shrimp Tempura, Cucumber, Cream Cheese 
    FLASH FRIED and served with Seaweed Salad &   

Panang Curry Sauce
Rainbow  Roll                          $11 

   Inside:  Avocado, Crab, and Cucumber 
 Outside: Fresh Salmon, Tuna,  & Red Snapper   

with Tobiko and Sesame Seeds 
Salmon  Skin  Roll           $8

   Crispy Salmon Skin. Cucumber, 
   Scallions, & Masago

Seafood  Roll            $11 
   Steamed  Shrimp, Crab, Squid, Avocado, & Kappa

Spicy   Shrimp             $11
   Shrimp Tempura, Cucumber, Snow Crab, 
    Tempura, Avocado, Spicy Sauce and Masago

Spider  Roll              $9 
   Crispy Soft Shell Crab, Cucumber, & Masago

Submarine  Roll             $13 
    Yellow Tail, Avocado, Cucumber,  
    Topped with Fresh Salmon, Tuna,  

Scallions, and Kabayaki Sauce
Super  Crunch                                      $9

   Smoked Salmon, Tempura,  
    Masago, andJapanese Sauce

Tokyo  Roll              $7 
    Snow Crab Salad, Masago, and Avocado

Tuna  Avocado Roll             $7 
   Fresh Tuna and Ripe Avocado
    Vegetable  Tempura Maki           $7 
   Tempura vegetables, Japanese Sauce, & Scallions

Volcano  Roll                         $13        
 Inside: Spicy Tuna, Fresh Cucumber 
     Outside: Fresh Tuna, Avocado, & Eel Sauce 
     Served with Spicy Aioli Dipping Sauce

Wasabi  Maki              $13 
 Inside: Fresh Yellow Tail, Tuna, Cucumber, Crab 
       Outside: Fresh Salmon, Sriracha Sauce 
       Served with Wasabi Tobiko Dipping Sauce

Yummi  Yummi  Roll             $13 
Fresh Salmon, Tuna, Yellow Tail, Cream     
Cheese, Seaweed ALL FLASH FRIED

          Served with Homemade Sauce 


