
 

Soups
 Cup    Bowl 

TOM YUM 6 12  ......................................... .............
Hot and sour soup with chicken, shrimp, or tofu 
with mushrooms, lemongrass, lime juice, kaffir lime 
leaves topping with scallions. 
TOM KHA 6 12  ......................................... .............
Creamy coconut soup with chicken, shrimp, or tofu 
with mushroom flavoring of galangal, kaffir lime 
leaves and lemongrass. 
TOM YUM or TOM KHA 8 14  .................... .............
With seafood: shrimp, mussel, scallop, and calamari. 
WOON SEN SOUP 6 12  ............................. .............
Clear noodles with ground pork, and mixed 
vegetables. 
CHICKEN RICE SOUP 5 9  ........................ .............
Sprinkled with roasted garlic, scallions, & cilantro.  
VEGETABLE or TOFU(+$1) SOUP 5 9  ....... .............
Mixed vegetables in clear broth. 
GROUPER SOUP 15 ..............................................
With your choice of Tom Yum, Tom Kha, or 
vegetable soup.

9542 Argyle Forest Blvd. Ste. C18 
Jacksonville, FL 32222 

Tel: (904) 330-0924 
lamaithaijax.com 

Opening Hours: MONDAY - SATURDAY  
Lunch    Dinner  

 11 am - 2:30 pm  5 pm - 8 pm 
Sunday - CLOSED

Appetizers
🥗 SPRING ROLLS (3) 5 ...........................................................
Stuffed with clear noodles, cabbage, carrots, celery, deep fried and 
served with sweet & sour sauce.  
TUPTIM ROLLS (3) 6    ...............................................................
Pork, shrimp, crab, carrots, red onions, clear noodles wrapped in 
rice paper, deep fried. Served with crushed peanuts sweet & sour 
sauce. 
SHRIMP IN A BLANKET (5) 7 ...................................................
Seasoned shrimp in egg roll shell deep fried. Sweet & sour sauce.  
SATAY (4) 8    ..............................................................................
Marinated tender chicken breast with Thai herbs. Served with 
peanut sauce, and cucumber dressing. 
FRIED TOFU 6    .........................................................................
Breaded deep fried tofu. Served with crushed peanuts sweet & sour 
sauce. 
STEAMED DUMPLINGS (5) 7     ...................................................
Pork, shrimp, bamboo shoots, scallions, water chestnuts. Served 
with ginger soy sauce.  
DUMPLING POT FRIED or STEAMED (5) 8 ...............................
Served on bed of lettuce, with Panang curry on top. 
CRAB RANGOON (5) 7    .............................................................
Wonton stuffed with real crab meat, cream cheese, curry powder. 
Served with sweet & sour sauce.  
FRIED CALAMARI 8 .................................................................
Seasoned calamari lightly fried until golden. Served with sweet 
chili sauce. 
HOI PAD PRIK PAO 8 ..............................................................
Mussels sautéed in creamy basil sauce, onion, and bell pepper.  
THE SAMPLER 16 ...................................................................
Spring rolls (2,) Tuptim rolls (2,) Crab Rangoons (2,) Steamed 
Dumplings (2,) and fried Calamari.

Lunch Specials
VOLCANO 14 ......................................................
Fried chicken and shrimp on bed of mixed 
vegetables with sweet chili sauce and roasted garlic. 
SNAPPER LARD PRIK 14 ....................................
Fried Red Snapper filet on mixed vegetables and 
sweet chili sauce and roasted garlic. 
SIAM CHICKEN 13 .............................................
Fried chicken sautéed with chili paste, onion, bell 
pepper, pineapple, and cashew nuts. On bed of 
lettuce.   

Drinks
THAI SWEET ICED TEA WITH CREAM 3 .............
THAI SWEET ICED COFFEE WITH CREAM 3 .......
SWEET or UNSWEETENED ICED TEA 3 ..............
HOT TEA POT JASMINE OR GREEN TEA 3 ..........
MANGO NECTAR 3 ..............................................
MANGOSTEEN NECTAR 3 ...................................
COKE, SPRITE, DIET COKE 2 ..............................

Thai Salads
🥗 SOM TAM (Papaya Salad) 10 ...........................
Fresh green papaya shredded finely and tossed with 
Thai spices, tomato, green beans, carrot, and 
peanuts. 
🥗 SOM TAM LAOS 11 .........................................
Papaya salad flavored with fermented fish sauce, 
and Thai eggplants. 
SOM TAM ON THE BEACH 14 .............................
Papaya salad with shrimp, scallops, mussels, and 
calamari.  
YUM SEAFOOD 12 ..............................................
Shrimp, scallops, mussels, and calamari with 
tomatoes, red onions, celery, scallions, and 
cilantro. 
YUM BEEF 11 .....................................................
Grilled marinated beef mixed with cucumbers, 
tomatoes, red onions, scallions, cilantro. 
YUM NAM TOK 11 ..............................................
Grilled marinated beef with red onions, scallions, 
cilantro, culantro, and roasted rice  powder. 
YUM WOON SEN 12 ...........................................
Tasty bean thread with ground pork, shrimp, red 
onion, scallions, cilantro, and peanuts. 
LARP GAI 11   .......................................................
Ground chicken, red onions, scallions, cilantro, 
culantro, roasted rice powder, and mint. 
THAI CHICKEN SALAD 10     ..................................
Grilled marinated chicken, fresh lettuce, carrots, 
onions, cucumbers,  broccoli, tomatoes. Served 
with peanut sauce, and cucumber dressing.

Desserts
COCONUT ICE-CREAM 5 .....................................
MANGO ICE-CREAM 5 ........................................
CRUNCHY BANANA 6 .........................................
Bite size banana wrapped in egg roll shell deep fried 
topped with honey and chocolate syrup. 
CRUNCHY BANANA WITH ICE-CREAM 8 ............
With a scoop of mango or coconut ice-cream.
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Choice of chicken, beef, pork, 
shrimp, tofu, or vegetables. 

Meat combo (chicken, beef, pork, 
and shrimp.) 

Seafood Combo (shrimp, 
scallops, mussels, and calamari.) 
  

 Lunch Dinner 
 11 15 ......... ............

 13 18 ......... ............

 14 20 ......... ............
+$2 for any curries 

Curries
PANANG 
Cabbage, broccoli, carrots, zucchini, baby corns, celery, and 
red bell peppers. 
RED CURRY 
Eggplants, Thai eggplants, bell peppers, green beans, 
bamboo shoots, pineapple, and Thai basil. 
GREEN CURRY 
Eggplants, Thai eggplants, bell peppers, green beans, 
bamboo shoots, and Thai basil. 
MASSAMAN CURRY 
Slow cooked potatoes, carrots, onions, and cashew nuts. 
GANG GAREE 
Slow cooked potatoes, carrots, bell peppers, and onions. 

Entrées
CASHEW NUTS 
Broccoli, carrots, bell peppers, onions, celery, cashew nuts 
stir-fried with chili paste. 
PAD KHING (Ginger)  
Carrots, mushrooms, bell peppers, onions, and scallions, 
ginger sauce. 
PAD BAI KA PROW   
Carrots, onions, bell peppers, scallions, Thai basil, and 
chili paste stir-fried.  
THAI SWEET & SOUR 
Cucumbers, tomatoes, bell peppers, onions, pineapple and 
scallions sautéed in Thai sweet & sour sauce. 
GARLIC & BLACK PEPPER 
Assorted vegetables, brown garlic & black pepper sauce, 
sprinkled with roasted garlic, and cilantro.  
PAD PRIK KHING 
Prik-khing paste sautéed with green beans, and bell 
peppers. 
PAD PRIK 
Red curry paste sautéed with green beans, bell peppers, 
bamboo shoots, Thai eggplants, onions, and Thai basil. 
GARDEN VEGETABLES 
Assorted vegetables stir-fried in brown sauce. 
PAD BROCCOLI 
Broccoli, carrots, mushrooms stir-fried in brown sauce. 
AMAZING 
Sautéed with peanut sauce, and broccoli. 
PAD EGGPLANT 
Eggplants, carrots, bell peppers, and Thai basil stir-fried 
with chili paste. 

House Specials
VOLCANO SHRIMP 26      .............................................
Grilled jumbo shrimps, steamed mixed vegetables, sweet 
chili sauce. 
CHOO CHEE SHRIMP 26       .........................................
Grilled jumbo shrimps, steamed vegetables, Choo-Chee 
curry.  
JUMBO SHRIMP & SEA SCALLOP 28   ........................
Grilled jumbo shrimps and sea scallops, sweet chili 
sauce, mixed vegetables.   
RED SNAPPER WHOLE or FILET MKP ......................
Fried until golden brown, served with mixed vegetables, 
and sauce of your choice. (Sweet chili, Garlic & Black 
pepper, Basil, Ginger, Prik-khing, or any curry.) 
GROUPER (FILET) 18      ..............................................
Lightly breaded and fried, served with steamed mixed 
vegetables and sauce of your choice. (Sweet chili, Garlic 
& Black pepper, Basil, Ginger, Prik-khing, or any curry.)  
DUCK PANANG 22     ...................................................
Crispy duck with mixed vegetables, pineapple, cashew 
nuts, Panang carry. 
DUCK GINGER 22      ....................................................
Crispy duck with ginger sauce, mixed vegetables, 
pineapple, and cashew nuts.  
SIAM CHICKEN 18      ..................................................
Lightly deep fried chicken sautéed with chili paste, 
onions, carrots, celery, cashew nuts, pineapple, 
mushrooms, bell peppers. 
MOO CHOO CHEE 18    ..............................................
Grilled pork tenderloin with light roasted red curry and 
kaffir lime leaves. 
LAMAI THAI CURRY 18 ...........................................
Golden brown fired shrimps with choice of your favorite 
curry. (Panang, Red, Green, Yellow, or Massaman.) 
CRAB THAI FRIED RICE 18 .....................................
Jasmine rice stir fried with real crab meat, egg, broccoli, 
carrots, peas, and onions. 
LAMAI THAI FRIED RICE 15 ....................................
Fried rice with egg, carrots, peas, and scallions with 
a side of your choice:  
— Fried chicken or pork  with sweet chili sauce. 
— Grilles beef or pork with Thai BBQ sauce. 
GROUPER PHO 15 ...................................................
Filet grouper in Thai style noodle soup.

**CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE 

ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS**

Jasmine rice served with any entrée or curry 
dishes. (Substitutes: mixed vegetables or  
noodles, egg fried-rice(+$3.) 

Noodles
PAD THAI  
Stir-fried rice noodle with egg, bean sprouts, scallions, ground 
peanuts. 
PAD SEE-EW 
Stir-fried flat rice noodles, egg, broccoli, and carrots. 
PAD WOON SEN 
Stir-fried bean thread with egg, broccoli, carrots, bell peppers, 
onions, mushrooms, baby corns, and celery. 
PAD DRUNKEN NOODLE 
Stir-fried flat rice noodles, egg, broccoli, carrots, mushrooms, 
onions, bell peppers, spiced with chili paste, and Thai basil. 
PAD LAD NAH 
Stir-fried flat rice noodles with egg, broccoli, carrots, and baby 
corns in brown gravy. 
THAI SPAGHETTI 
Thai style stir-fried noodles with egg, broccoli, carrots, bell 
peppers, onions, mushrooms, baby corns, and celery spiced 
with chili paste, and Thai basil. 
THAI PHO NOODLE SOUP or STEAMED 
Bean sprouts, scallions, celery, cilantro, scallions, basil, and 
roasted garlic (ground peanuts with steamed.) 

Fried Rice
THAI FRIED RICE  
Stir fried Jasmine rice with egg, broccoli, carrots, peas, and 
onions. 
BASIL FRIED RICE 
Stir fried Jasmine rice with egg, Thai basil, carrots, bell 
peppers, and onions, flavored with chili paste. 
PINEAPPLE FRIED RICE 
Stir fried Jasmine rice with egg, onions, pineapple, carrots, 
peas, cashew nuts, raisins, seasoned with curry powder. 

Sides and Extras
ADD CHICKEN, PORK, BEEF, SHRIMP, or VEGETABLES 3 ..........
SIDE CHICKEN, PORK, BEEF, or SHRIMP 7 ................................
ADD EGG (1,) VEGETABLE, or SAUCE 1 .......................................
EGG FRIED RICE 5 ......................................................................
SALAD with CUCUMBER DRESSING or PEANUT SAUCE  5 ..........
ANY SAUCE (8oz) 4 .....................................................................
JASMINE RICE 3 .........................................................................
STEAMED NOODLES 3    ................................................................
STEAMED MIXED VEGETABLES 3 ...............................................


