Appetizers My Thai Sushi Bar Menu Sashimi

1) Asparagus Salad 5.50 : - 1) Tuna Maguro 3) 5.00
3) Jelly Fish 6.50 1) Hello Happy-Chef Maki (8) 1499  9) Flounder Hirame (3) 5.00
4) Sesame Seaweed Salad 4.85 Spicy tuna, salmon and shrimp with seaweed salad 4) Mackerel Saba ) 4.25
5) Tuna Salad 1095  2) My Thai Maki (8) 1299 9 Surf Clam Hokkiga ()] i
Tuna over fresh greens with special panzu sauce Lobster Salad cooked with avocado 6) White Tuna Escolar ) 5.50
3) Rainbow Maki (8) 12.99 7) Yellow Tail Hamachi (3) 5.50
Nigiri California roll, tuna, salmon, white fish, top avocado 8) Red Snapper ) 5.00
1g1r1 (Fish over Rice % D ; 3 1 y
( ) ‘ ) Green Dragon Maki (8) 0.99 Maki Roll
1) Bean Curd Inari 3.25 Eel cucumber roll with avocado on top
2)  Crabstick Kani 326 5  RedDragon Maki @ oo My N SSREls (6) Al
3) Egg Tamago 3.50 Shrimp Tempura Roll with spicy tuna on top 2 iR (6) e
4) Flounder Hirame 4.25 6) Black Dragon Roll (8) 12.50 5) Ry (6) X
5) Flying Fish Roe Tobiko 4.25 Shrimp Tempura Roll with eel and avocado on top 5 G (6) e
6 ! . s 5) Salmon (6) 4.25
) Fresh Water Eel Unagi 5.40 7) Diamond Maki (8) 11.99 / '
7) Mackerel Saba 3.50 Spicy Yellowtail Roll with tobiko on top &) SaansTiol (8) 4“5
8) Octopus Tako 4.20 8) Crazy Rock-n-Roll Maki (8) 11.99 7 Eel. Cucum.ber e (8 e
9) Salmon Sake 4.50 Spicy Tuna Roll Tempura crunch with cucumber B) kiadciihis Rell (8) 2
10) Salmon Roe Ikura 5.00 inside, avocado and tobiko on top %) Sa]l.non Rkl (8) i
11) Sea Urchin Uni 750 9) Crady Maki () 12.99 10) Shrimp Cucumber Roll ~ (8) 4.50
12) Shrimp Ebi 4.00 Spicy Salmon Roll, Tuna, White Tuna, tobiko on top ] 'I‘u,'na Ry (8) i
13)  Smoked Salmon 4.25 10)  Crystal Maki A I A o (%) 5,20
14) Squid Ika 4.50 Tuna, salmon avocado roll w/ white tuna, tabiko top ) Yellogleghsoallion Roll (8) Y
15)  SurfClam  Hokkigai 425  11)  Maryland Maki BN = e SR g ) [ 2
16) Tuna Maguro 4.75 Spicy lumps of crabmeat with avocado in and out 113 R pylerioanl Red (8) 690
17)  WhiteTuna  Escolar 550  12)  FutomakiRoll {5y Slizinn I ey oo ol RO, Gaai) 72
18) Yellow Tail Hamachi 5.50 Crabstick egg and vegetables T ) (8) §o°
19)  Red Snapper 450  18)  HanaSushi (&) AT Ziot R 5)"e Vel Roll ®) e
Shrimp Tempura, egg, crabstick, vegetables and roe My Thai Party Boats (56 pcs) 59.99
: 14 h ki 3 13.95 !
From the Kitchen L el ? ke ®) Choice A: 4 pieces each of Nigiri Tuna, Salmon, Shrimp,
Crabstick, avocado, shrimp, fresh tuna on top g~ & . ; '
1) Gyoza 5.50 White Fish & Crab Stick / 8 pcs. California Rolls, 6 pcs. Tuna
Fried ponk & seafood dumpling with panzu sauce Rolls, 6 pcs. Salmon Rolls, 8 pcs. Veggie Rolls and 8 pcs. Eel
. ” 77
2) Wasabi Shumai 5.50 Wanna “feel the flavor” at home or work?? Cucumber Rolls
Steamed pork dumpling with wasabi wrap Grab one of our Carry Out Menus and Choice B. 10 pieces each of Sashimi, 9 pieces Nigiri,
order some My Thai flavor to go! remaining in Green Dragon and Rainbow Rolls
Sus hi Bar Entrees (Served w/ Soup or Salad)
1) Chef Sushi Sample 17.99 4) Sushi Deluxe 17.99 7) Hello Happy Boat Deluxe 54.99
10 pieces of Sushi (Chef’s Choice) 7 p of Nigiri and California Rolls 16p Sashmi, 7p Nigiri, Green Dragon & Avocado Rolls
2) Una Don 10.99 5) Sashimi Deluxe 20.99 8) London Bridge Deluxe 59.99
Broiled eel with special sauce over rice 15p chef’s best selected fish 18p Sashimi, 9p Nigiri Tuna, Cucumber & Avocado Rolls
3) Chirashi Sushi 10.99 6) Sushi and Sashimi Combo 21.99 9) London Bridge Regular 49.99
Bowl of seasoned rice with assorted toppings 8pcs Sashimi, 4 pcs Nigiri and Spicy Tuna Rolls 5p Sashimi, 6p Nigiri Eel, Cucumber and Avocado Roll
Wine Selections
(Wines listed from light bodied to full bodied)
White and Blush Wines Glass Bottle Champagne and Sparkling Wines Glass Bottle
Japanese Plum Wine, Crystal Lake, Japan $5 $18 Asti Spumante, Tosti, Italy $21
s : : 3 Domaine St Michelle, Blan Blan lumbia Vall 2
White Zinfandel, Beringer, California $5 $21 & = HLRT gldg G el 2
e - . Taittinger, Brut La Francaise, France 57
Riesling, Chateau St. Michelle, Washington State $6 $24 35 é 3
i Louis Roderer, Brut Premier, France 65
Reisling, Loosen Brothers, Dr. L, Germany $6 $21 : ; $
s . Red Wines
Reisling Kabinett, Karl Erbes, Germany $8 $32 _
o o ot SR b 4 Merlot, Santa Ines, Maipo Valley $5 $19
ite, Folie Deux, “Manage a Trios”, St Helena, ) ! ;
; g ; $ $ Shiraz, Kilda, South Eastern Australia $6 $22
Pinot Grigio, Estancia, Monterey, CA $7 $28 Tempranillo, Red Nobul, Spain $6 $23
Sauvignon Blanc, Covey Run, Washington State $6 $24 Syrah, Benziger, North Coast $6 $24
Sauvignon Blanc, Geyser Peak, California $7 $27 Merlot, Columbia Crest, Washington State $6 $24
Chardonnay, Kilda, South Eastern Australia $5 $19  Pinot Noir, Kenwood, Russian River, CA $34
Chardonnay, Clos du Bois, California $8 $34 Zinfandel, Ravenswood, California $33
Chardonnay, Sonoma Cutrer, Russian River, CA $44 Cabernet Sauvignon, Simi, Alexander Valley, CA $9 $42
Chardonnay, Ferrari Carano, Alexander Valley, CA $56 Cabernet Sauvignon, Robert Mondavi, Oakville, CA $69
Smirnoff Raw Green Tea $5 Ask about our Sake Selections!
A refreshing clean and invigorating malt beverage made from real Have you ever experienced Sake? We have several different
green tea and natural fruit flavors. Packs the Punch! varieties to choose from. Ask your server for details and pricing.

My Thai features the following Bottled Beer
Singha, Singha Light, Heineken, Heineken Light, Amstel Light, Sapporo, Guinness Stout, Corona Extra, Tsingtao, Anchor Steam,
Dogfish 60 Minute IPA, Budweiser, Bud Light, Coors Light, Bass Ale, Kirin, O’Doul’s (NA)
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