
 
 
BRUNCH , BRUNCH , BABY  

 
 
Thai Street Waffles and Chicken l $15 
Coconut waffles, Kao Fried Chicken, Palm Sugar Caramel Sauce - served with fresh fruit 
 
Ham and Cheese Roti Breakfast ‘Quesadilla’ l $14 
Country ham, Swiss cheese, Thai omelette, pickled onions, sweet n’ spicy mustard - served with fresh fruit. 
 
Garlic Shrimp and Grits l $16 
Sweet onions, char sui pork belly, red curry gravy and smoked gouda grits - served with fresh fruit. 
 
Yellow Curry and Toast l $15 
Golden potatoes, carrots, and onions in savory coconut milk and yellow curry with crusty bread to dunk. Choice of 
chicken, beef, pork, shrimp or tofu.- served with fresh fruit. 
 
Pineapple Fried Rice l $16 
Jasmine rice with a touch of madras curry powder, stir fried with egg, chicken and shrimp, pineapple, onions, 
carrots, cashews and golden raisins. 
 
Pad Kapow l $16 
Ground white meat chicken in our signature basil garlic sauce with fresh Thai basil leaves, white onion, bell 
peppers and topped with two sunny side eggs 
 
Tuna Tataki l $10 
Black pepper seared rare tuna, served with our homemade papaya salad, molasses soy and wasabi mayo. 
 
Eggs Benedict – Tokyo Style l $16 
Pan-fried rice cakes, smoked salmon, soft poached eggs, yuzu hollandaise, garlic chives - served with fresh fruit. 
 
Kai Grata - Pan Eggs l $15 
Chinese sausage, American ham, and spicy ground chicken with two eggs cooked in a cast iron skillet. Topped 
with scallions and cilantro. Served with fresh fruit and hawiian roll. 
 
Classic Pad Thai l $16 
A Thai Classic! Chicken, shrimp, and thin rice noodles, egg, bean sprouts, green onions and ground peanuts stir 
fried in Gai’s secret sauce. Garnished with a lime wedge. 
 
Bottoms Up! 
 
Mimosa - Classic or Mango $4 | Bottomless $15 
Tiki Sangria - Classic Red or Tropical White $8 | try it with a brandy spike $10 
Kao Thai Bloody Mary $8 - our special Kao Thai recipe 
Ching Shih $8 - Cognac, crème de cacao, Shipwreck coconut rum crème, nutmeg 


