
Thai cuisine is one of the most robust and 
flavorsome of all Asian cuisine, a true delight 

to the senses. Traditionally, Thai cuisine is 
characterized by its blend of hot, sour, sweet 
and salty flavors and it abundant use of fresh 

vegetables, grains, fruits, legumes, nuts and fish.

(541) 637-5697 
764 NW Garden Valley Blvd. Suite 101

Roseburg, Oregon 97471
www.7seventhai.com

Monday - Friday
11:00 am - 3:00 pm

Monday - Friday
3:00 pm - 9:00 pm

Saturday & Sunday
11:00 am - 9:00 pm

54.	 Coconut Bay
	 Coconut noodle soup with bean sprouts, green onion, cilantro 

and your choice of tofu or chicken.  $11   with shrimp  $13
55.	 Wonton Soup
	 Ground chicken wrapped with wonton skin in vegetable soup.  $11
56.	 Shrimp Asparagus with Peanut Sauce
	 Shrimp stir fried with sweet chili sauce with steamed asparagus 

topped with peanut sauce served with jasmine rice.  $17
57.	 Dancing Crispy Chicken
	 Bell peppers, green beans and basil. Sereved with steamed rice.  $11
58.	 Lemongrass Chicken Pad Thai
	 Pad Thai noodles with chicken breast marinated in lemongrass 

sauce, grilled and topped with peanut sauce.  $13
59.	 Salmon Spicy Green Beans
	 Crispy salmon, green beans and bell peppers stir fried with spicy 

garlic-basil sauce served with jasmine rice.  $14
60.	 Spicy Sweet Basil Salmon
	 Grilled salmon topped with  original Thai style stir fried with 

onions, bell peppers, mushrooms, broccoli and basil in a spicy 
sauce served with steamed rice.  $14

61.	 Salmon Panang Curry
	 Grilled salmon topped with panang curry, broccoli, green beans, 

bell peppers and basil served with steamed rice.  $14
62.	 Salmon Ginger
	 Grilled salmon topped with original Thai style stir fried with 

broccoli, onions, bell peppers, mushrooms and ginger served 
with steamed rice.  $14

63.	 Crispy Salmon Pumpkin Curry
	 Deep fried salmon cooked in red curry sauce, broccoli, bell 

peppers, pumpkin and basil served with steamed rice.  $14
64.	 Thai BBQ Chicken
	 Half chicken marinated for 12 hours with herbs then oven baked 

until brown. Served with special BBQ sauce and jasmine rice.  $12
65.	 Mountain Beef
	 Sliced beef stir fried with onion, bell peppers, pineapple and 

tomato in black pepper sauce served with jasmine rice.  $14
66.	 Mango Paradise Shrimp
	 Shrimp stir fried with fresh mango, onions, bell peppers, 

broccoli, basil, cabbages, carrots and cashew nuts in our famous 
sweet chili sauce served with jasmine rice.  $15

Ice Tea  $2	 Thai Ice Tea  $3
Thai Ice Coffee  $3	 Hot Tea  $2
Soft Drinks  $2	 Lemonade  $2

	
Strawberry Lemonade  $3	 Mango Juice  $3
Shirley Temple  $3	 Roy Rogers  $3

• Egg Roll Cheese Cake with Ice Cream  $6
• Homemade Coconut Ice Cream  $6 
• Mango with Sweet Sticky Rice (seasonal)  $6
• Fried Ice Cream  $6 
• Fried Banana with Ice Cream  $6

67.	 Honey Orange Chicken
	 Crispy chicken cooked with gravy honey orange sauce topped 

with sliced green onions and sesame seeds served with 
	 steamed rice.  $11
68.	 Pineapple Shrimp Curry
	 Delicious red curry sauce made with shrimp, pineapple, bell 

peppers, tomatoes, basil and a dollop of coconut milk for 
creaminess. Served with steamed rice.  $13

69.	 Mango Shrimp Curry
	 Fresh mango, bell peppers and basil in our famous red curry 

sauce served with steamed rice.  $15
70.	 Basil Fried Rice with Duck
	 Duck stir fried with jasmine rice, bell peppers, onion, basil and 

ground chili. Topped with cilantro and garnished with cucumber 
and tomato.  $15

71.	 Crispy Chicken Fried Rice
	 Fried rice with eggs, onions, peas & diced carrots topped with 

crispy chicken served with sweet & sour sauce.  $12
72.	 Glass Noodle Stir Fried
	 Stir fried glass noodles with egg, tomatoes, baby corn, broccoli, 

cabbages, onions, carrots and mushrooms.  
	 Tofu, Meat  $11  |  Shrimp, Squid  $12  |  Seafood  $13
73.	 Honey Duck
	 Roasted duck with honey flavor topped with ginger, steamed 

vegetables served with steamed rice.  $17
74.	 Red Curry Peanut Sauce with Avocado
	 Choice of meat in red curry sauce, peanut sauce, bell peppers, 

avocado and basil.  
	 Tofu, Meat  $13  |  Shrimp, Squid  $14  |  Seafood  $15
75.	 Seafood Ravioli
	 Crab, lobster, spinach and ricotta raviolis smothered in rich 

yellow and red curry sauces with diced bell peppers and green 
beans. Topped with crispy kao soi noodles, this Italian inspired 
dish will dance with flavor.  $14

50.	 House Fried Rice
	 Thai fried rice with egg, onions and broccoli.
51.	 Pineapple Fried Rice
	 Fried rice with egg, raisins, cashew nuts, diced carrots, green 

peas, onions and pineapple.
52.	 Spice Basil Fried Rice
	 Fried rice with egg, ground chili, onions, bell peppers and basil.
53.	 Crab Meat Fried Rice
	 Fried rice with egg, fresh crab meat, onions, tomatoes and slice 

green onions.  $15



1.	 Egg Roll (5)	
	 Mixed vegetables & glass noodles, deep fried served with sweet 

and sour sauce.  $5
2.	 Salad Rolls (2)
	 	Mixed vegetables, tofu and rice noodles wrapped in soft rice 

paper serve with peanut sauce.  $5
3.	 Fried Tofu (8)
	 Deep fried tofu served with sweet and sour sauce & ground 

peanut toppings.  $7
4.	 Chicken Stay (4)
	 Marinated chicken in a mixture of coconut milk and Thai spices, 

serves with peanut & cucumber sauce.  $7
5.	 Crab Rangoon (6)
	 Fresh crab meat mixed with Philadelphia Cream Cheese wrapped 

in wonton skin, deep fried and served with sweet & sour sauce.  $7
6.	 Fried Wonton (6)
	 Diced potatoes, carrots wrapped in a wonton skin, deep fried and 

served with sweet & sour sauce.  $7
7.	 Vegetable Tempura
	 Deep fried mixed vegetables in tempura batter, served with black 

sesame tempura sauce.  $8
8.	 Pot Stickers (8)
	 Fried wontons stuffed with meat and vegetables. Deep fried or 

steamed, served with black sesame tempura sauce.  $9
9.	 Golden Calamari
	 Lightly battered and deep fried, served with spicy cream and 

sweet sauce.  $10
10.	 Combination Plate
	 Samples of Appetizers 1, 2, 3 and 6.  $12
11.	 Coconut Shrimp (6 pieces)
	 Butterflied shrimp with coconut shreds fried to a golden brown. 

Served with sweet chili garlic sauce.  $9

17.	 Beef  Salad
	 Grilled beef slices with lettuce, tomato, cucumber, onions, 

cilantro, lime juice & Thai spice.  $10
18.	 Grilled Lemongrass Chicken Salad
	 Marinated chicken in lemongrass sauce, tossed lettuce, tomatoes, 

cucumber, onions, cilantro, lime juice & Thai spices.  $10
19.	 Larb Salad
	 Ground meat or dices of tofu with onions, cilantro, lime juice and 

chili pepper.  $10
20.	 Yum Calamari Salad
	 Squid, lettuce, tomatoes, cucumber, onions, cilantro and lime 

juice.  $12
21.	 Yum Talay Salad
	 Shrimp, squid, scallops mixed with tossed lettuce, tomatoes, 

cucumber, onion, cilantro and lime juice.  $13

12.	 Tom Yum Soup  ...Meat $9  
	 ...Squid  ...Shrimp  ...Seafood  $12
	 Hot and sour soup with mushroom, tomato, onion and cilantro.
13.	 Tom Kha Soup  ...Meat $9  
	 ...Squid  ...Shrimp  ...Seafood  $12
	 Coconut milk soup with mushroom, onion and cilantro.
  14.	Noodle soup ...Meat $9  
	 ...Squid  ...Shrimp  ...Seafood  $12
	 Thai style noodle soup.

	
15. Thai Style Salad
	 Fresh tossed salad with lettuce, tomato, cucumber, onion, 

mushroom, carrots, hard-boiled egg, fried tofu & topped with 
Thai peanut sauce dressing.  $9

16.	 Grilled Chicken  Salad
	 Grilled marinated chicken on a green salad (lettuce, tomato, 

cucumber, onion, mushroom and carrots) served with peanut 
sauce dressing.  $10

22.	 Pad-Ka-Prow
	 Chili sauce, onions, bell peppers, mushrooms and basil with a 

choice of ground meat or veggie.  
23.	 Pepper Steak
	 Beef slice, onions, bell peppers and green onion.
24.	 Pad King
	 Veggie or meat with fresh ginger strips, chili sauce, mushroom and 

bell peppers and onions.
25.	 Pad Prik King
	 Veggie or meat with green beans, bell peppers and chili sauce.
26.	 Pad Eggplant
	 Eggplant, bamboo shoots, onions, bell peppers, basil and chili 

sauce.
27.	 Pad Garlic Pepper
	 Veggie or meat with garlic pepper sauce, mushroom, onions and 

topped with mixed steamed vegetables.
28.	 Cashew Nut
	 Veggie or meat, mild chili jam sauce, cashew nut, onions, bell 

peppers, carrots, cabbage and water chestnuts. 
29.	 Pad Veggies Delight
	 Mixed vegetables with tofu or meat. 
30.	 Pad Sweet & Sour
	 Cucumber, tomatoes, onions, bell peppers, pineapple and sweet & 

sour sauce with tofu or meat. 

43.	 Green Curry
	 Bamboo shoots, eggplant, bell peppers, basil and coconut milk.
44.	 Red Curry
	 Bamboo shoots, eggplant, bell peppers, basil and coconut milk.
45.	 Yellow Curry
	 Potatoes, carrots, white onions, bell peppers and coconut milk.
46.	 Mas-sa-man Curry
	 Potatoes, carrots, onions, peanuts and coconut milk.
47.	 Panang Curry
	 Green beans, bell peppers, basil, kaffir leaves and coconut milk.
48.	 Red Curry Peanut Sauce
	 Choice of meat or tofu cooked lightly in a red curry sauce with 

mixed vegetables, broccoli, carrots, bamboo shoots, bell peppers 
and basil topped with a peanut sauce.

49.	 Roasted Duck Curry
	 Roasted duck, pineapple, tomatoes, bell peppers, basil and 

coconut milk.  $15

35.	 Pad Thai
	 Stir fried rice noodles with eggs, green onions, bean sprouts, 

ground peanuts with our famous Pad Thai Sauce.
36.	 Pad Kee-Mao
	 Stir fried wide rice noodles with eggs, ground chilli, bell 

peppers, onions, broccoli and basil.
37.	 Pad See-Ew
	 Stir fried wide rice noodles with eggs, broccoli, carrots and 

flavored with a light sweet soy sauce.
38.	 Pad Gai
	 Stir fried wide rice noodles with eggs, onions, mushrooms & lettuce.
39.	 Rad Nah
	 Stir fried wide rice noodles topped with broccoli, carrots, 

mushrooms and baby corn in a gravy.
40.	 Pk Yakisoba Noodle
	 Yakisoba noodle stir fried with eggs in Thai medium spicy sauce, 

broccoli, bell peppers, onions and mushrooms.
41.	 Noodle Curry
	 Rice noodle cooked in red curry sauce, topped on a bed of mixed vegetables.
42.	 Tom Yum Noodle Soup  $11
	 Fresh small noodles with shrimp, squid, pork, crispy wonton, bean 

sprouts, sliced green onions, cilantro and topped with ground peanuts.

31.	 Pa Ram
	 Veggie or meat, steamed broccoli, cabbages, carrots served with 

peanut sauce.
32.	 Pad Stir Fried Curry
	 Tofu or meat, broccoli, cabbages, carrots, onions, bell peppers, 

mushrooms and sliced celery.
33.	 Pad Baby Corn
	 Tofu or meat, baby corn, bamboo shoots, onions, bell peppers, 

mushrooms and cashew nuts.
34.	 Crispy Chicken Basil
	 Crispy chicken, bell peppers, carrots and basil.  $11

Your Choices - Items 22 through 52
LUNCH

Available only Monday - Friday 11:00 am - 3:00 pm
• Vegetarian, Chicken, Pork, Beef, Tofu  $8.50

	 • Shrimp, Squid  $12	 • Seafood  $13

DINNER 
• Vegetarian, Chicken, Pork, Beef, Tofu  $10  

	 • Shrimp, Squid  $12	 • Seafood  $13

SIDE ORDERS 
	 • Steamed Rice  $2	 • Brown Rice  $2
	 • Sticky Rice  $3	 • Peanut Sauce  $2
	 • Steamed Noodles  $2	 • Steam Vegetables  $6



1.	 Egg Roll (5)	
	 Mixed vegetables & glass noodles, deep fried served with sweet 

and sour sauce.  $5
2.	 Salad Rolls (2)
	 	Mixed vegetables, tofu and rice noodles wrapped in soft rice 

paper serve with peanut sauce.  $5
3.	 Fried Tofu (8)
	 Deep fried tofu served with sweet and sour sauce & ground 

peanut toppings.  $7
4.	 Chicken Stay (4)
	 Marinated chicken in a mixture of coconut milk and Thai spices, 

serves with peanut & cucumber sauce.  $7
5.	 Crab Rangoon (6)
	 Fresh crab meat mixed with Philadelphia Cream Cheese wrapped 

in wonton skin, deep fried and served with sweet & sour sauce.  $7
6.	 Fried Wonton (6)
	 Diced potatoes, carrots wrapped in a wonton skin, deep fried and 

served with sweet & sour sauce.  $7
7.	 Vegetable Tempura
	 Deep fried mixed vegetables in tempura batter, served with black 

sesame tempura sauce.  $8
8.	 Pot Stickers (8)
	 Fried wontons stuffed with meat and vegetables. Deep fried or 

steamed, served with black sesame tempura sauce.  $9
9.	 Golden Calamari
	 Lightly battered and deep fried, served with spicy cream and 

sweet sauce.  $10
10.	 Combination Plate
	 Samples of Appetizers 1, 2, 3 and 6.  $12
11.	 Coconut Shrimp (6 pieces)
	 Butterflied shrimp with coconut shreds fried to a golden brown. 

Served with sweet chili garlic sauce.  $9

17.	 Beef  Salad
	 Grilled beef slices with lettuce, tomato, cucumber, onions, 

cilantro, lime juice & Thai spice.  $10
18.	 Grilled Lemongrass Chicken Salad
	 Marinated chicken in lemongrass sauce, tossed lettuce, tomatoes, 

cucumber, onions, cilantro, lime juice & Thai spices.  $10
19.	 Larb Salad
	 Ground meat or dices of tofu with onions, cilantro, lime juice and 

chili pepper.  $10
20.	 Yum Calamari Salad
	 Squid, lettuce, tomatoes, cucumber, onions, cilantro and lime 

juice.  $12
21.	 Yum Talay Salad
	 Shrimp, squid, scallops mixed with tossed lettuce, tomatoes, 

cucumber, onion, cilantro and lime juice.  $13

12.	 Tom Yum Soup  ...Meat $9  
	 ...Squid  ...Shrimp  ...Seafood  $12
	 Hot and sour soup with mushroom, tomato, onion and cilantro.
13.	 Tom Kha Soup  ...Meat $9  
	 ...Squid  ...Shrimp  ...Seafood  $12
	 Coconut milk soup with mushroom, onion and cilantro.
  14.	Noodle soup ...Meat $9  
	 ...Squid  ...Shrimp  ...Seafood  $12
	 Thai style noodle soup.

	
15. Thai Style Salad
	 Fresh tossed salad with lettuce, tomato, cucumber, onion, 

mushroom, carrots, hard-boiled egg, fried tofu & topped with 
Thai peanut sauce dressing.  $9

16.	 Grilled Chicken  Salad
	 Grilled marinated chicken on a green salad (lettuce, tomato, 

cucumber, onion, mushroom and carrots) served with peanut 
sauce dressing.  $10

22.	 Pad-Ka-Prow
	 Chili sauce, onions, bell peppers, mushrooms and basil with a 

choice of ground meat or veggie.  
23.	 Pepper Steak
	 Beef slice, onions, bell peppers and green onion.
24.	 Pad King
	 Veggie or meat with fresh ginger strips, chili sauce, mushroom and 

bell peppers and onions.
25.	 Pad Prik King
	 Veggie or meat with green beans, bell peppers and chili sauce.
26.	 Pad Eggplant
	 Eggplant, bamboo shoots, onions, bell peppers, basil and chili 

sauce.
27.	 Pad Garlic Pepper
	 Veggie or meat with garlic pepper sauce, mushroom, onions and 

topped with mixed steamed vegetables.
28.	 Cashew Nut
	 Veggie or meat, mild chili jam sauce, cashew nut, onions, bell 

peppers, carrots, cabbage and water chestnuts. 
29.	 Pad Veggies Delight
	 Mixed vegetables with tofu or meat. 
30.	 Pad Sweet & Sour
	 Cucumber, tomatoes, onions, bell peppers, pineapple and sweet & 

sour sauce with tofu or meat. 

43.	 Green Curry
	 Bamboo shoots, eggplant, bell peppers, basil and coconut milk.
44.	 Red Curry
	 Bamboo shoots, eggplant, bell peppers, basil and coconut milk.
45.	 Yellow Curry
	 Potatoes, carrots, white onions, bell peppers and coconut milk.
46.	 Mas-sa-man Curry
	 Potatoes, carrots, onions, peanuts and coconut milk.
47.	 Panang Curry
	 Green beans, bell peppers, basil, kaffir leaves and coconut milk.
48.	 Red Curry Peanut Sauce
	 Choice of meat or tofu cooked lightly in a red curry sauce with 

mixed vegetables, broccoli, carrots, bamboo shoots, bell peppers 
and basil topped with a peanut sauce.

49.	 Roasted Duck Curry
	 Roasted duck, pineapple, tomatoes, bell peppers, basil and 

coconut milk.  $15

35.	 Pad Thai
	 Stir fried rice noodles with eggs, green onions, bean sprouts, 

ground peanuts with our famous Pad Thai Sauce.
36.	 Pad Kee-Mao
	 Stir fried wide rice noodles with eggs, ground chilli, bell 

peppers, onions, broccoli and basil.
37.	 Pad See-Ew
	 Stir fried wide rice noodles with eggs, broccoli, carrots and 

flavored with a light sweet soy sauce.
38.	 Pad Gai
	 Stir fried wide rice noodles with eggs, onions, mushrooms & lettuce.
39.	 Rad Nah
	 Stir fried wide rice noodles topped with broccoli, carrots, 

mushrooms and baby corn in a gravy.
40.	 Pk Yakisoba Noodle
	 Yakisoba noodle stir fried with eggs in Thai medium spicy sauce, 

broccoli, bell peppers, onions and mushrooms.
41.	 Noodle Curry
	 Rice noodle cooked in red curry sauce, topped on a bed of mixed vegetables.
42.	 Tom Yum Noodle Soup  $11
	 Fresh small noodles with shrimp, squid, pork, crispy wonton, bean 

sprouts, sliced green onions, cilantro and topped with ground peanuts.

31.	 Pa Ram
	 Veggie or meat, steamed broccoli, cabbages, carrots served with 

peanut sauce.
32.	 Pad Stir Fried Curry
	 Tofu or meat, broccoli, cabbages, carrots, onions, bell peppers, 

mushrooms and sliced celery.
33.	 Pad Baby Corn
	 Tofu or meat, baby corn, bamboo shoots, onions, bell peppers, 

mushrooms and cashew nuts.
34.	 Crispy Chicken Basil
	 Crispy chicken, bell peppers, carrots and basil.  $11

Your Choices - Items 22 through 52
LUNCH

Available only Monday - Friday 11:00 am - 3:00 pm
• Vegetarian, Chicken, Pork, Beef, Tofu  $8.50

	 • Shrimp, Squid  $12	 • Seafood  $13

DINNER 
• Vegetarian, Chicken, Pork, Beef, Tofu  $10  

	 • Shrimp, Squid  $12	 • Seafood  $13

SIDE ORDERS 
	 • Steamed Rice  $2	 • Brown Rice  $2
	 • Sticky Rice  $3	 • Peanut Sauce  $2
	 • Steamed Noodles  $2	 • Steam Vegetables  $6



1.	 Egg Roll (5)	
	 Mixed vegetables & glass noodles, deep fried served with sweet 

and sour sauce.  $5
2.	 Salad Rolls (2)
	 	Mixed vegetables, tofu and rice noodles wrapped in soft rice 

paper serve with peanut sauce.  $5
3.	 Fried Tofu (8)
	 Deep fried tofu served with sweet and sour sauce & ground 

peanut toppings.  $7
4.	 Chicken Stay (4)
	 Marinated chicken in a mixture of coconut milk and Thai spices, 

serves with peanut & cucumber sauce.  $7
5.	 Crab Rangoon (6)
	 Fresh crab meat mixed with Philadelphia Cream Cheese wrapped 

in wonton skin, deep fried and served with sweet & sour sauce.  $7
6.	 Fried Wonton (6)
	 Diced potatoes, carrots wrapped in a wonton skin, deep fried and 

served with sweet & sour sauce.  $7
7.	 Vegetable Tempura
	 Deep fried mixed vegetables in tempura batter, served with black 

sesame tempura sauce.  $8
8.	 Pot Stickers (8)
	 Fried wontons stuffed with meat and vegetables. Deep fried or 

steamed, served with black sesame tempura sauce.  $9
9.	 Golden Calamari
	 Lightly battered and deep fried, served with spicy cream and 

sweet sauce.  $10
10.	 Combination Plate
	 Samples of Appetizers 1, 2, 3 and 6.  $12
11.	 Coconut Shrimp (6 pieces)
	 Butterflied shrimp with coconut shreds fried to a golden brown. 

Served with sweet chili garlic sauce.  $9

17.	 Beef  Salad
	 Grilled beef slices with lettuce, tomato, cucumber, onions, 

cilantro, lime juice & Thai spice.  $10
18.	 Grilled Lemongrass Chicken Salad
	 Marinated chicken in lemongrass sauce, tossed lettuce, tomatoes, 

cucumber, onions, cilantro, lime juice & Thai spices.  $10
19.	 Larb Salad
	 Ground meat or dices of tofu with onions, cilantro, lime juice and 

chili pepper.  $10
20.	 Yum Calamari Salad
	 Squid, lettuce, tomatoes, cucumber, onions, cilantro and lime 

juice.  $12
21.	 Yum Talay Salad
	 Shrimp, squid, scallops mixed with tossed lettuce, tomatoes, 

cucumber, onion, cilantro and lime juice.  $13

12.	 Tom Yum Soup  ...Meat $9  
	 ...Squid  ...Shrimp  ...Seafood  $12
	 Hot and sour soup with mushroom, tomato, onion and cilantro.
13.	 Tom Kha Soup  ...Meat $9  
	 ...Squid  ...Shrimp  ...Seafood  $12
	 Coconut milk soup with mushroom, onion and cilantro.
  14.	Noodle soup ...Meat $9  
	 ...Squid  ...Shrimp  ...Seafood  $12
	 Thai style noodle soup.

	
15. Thai Style Salad
	 Fresh tossed salad with lettuce, tomato, cucumber, onion, 

mushroom, carrots, hard-boiled egg, fried tofu & topped with 
Thai peanut sauce dressing.  $9

16.	 Grilled Chicken  Salad
	 Grilled marinated chicken on a green salad (lettuce, tomato, 

cucumber, onion, mushroom and carrots) served with peanut 
sauce dressing.  $10

22.	 Pad-Ka-Prow
	 Chili sauce, onions, bell peppers, mushrooms and basil with a 

choice of ground meat or veggie.  
23.	 Pepper Steak
	 Beef slice, onions, bell peppers and green onion.
24.	 Pad King
	 Veggie or meat with fresh ginger strips, chili sauce, mushroom and 

bell peppers and onions.
25.	 Pad Prik King
	 Veggie or meat with green beans, bell peppers and chili sauce.
26.	 Pad Eggplant
	 Eggplant, bamboo shoots, onions, bell peppers, basil and chili 

sauce.
27.	 Pad Garlic Pepper
	 Veggie or meat with garlic pepper sauce, mushroom, onions and 

topped with mixed steamed vegetables.
28.	 Cashew Nut
	 Veggie or meat, mild chili jam sauce, cashew nut, onions, bell 

peppers, carrots, cabbage and water chestnuts. 
29.	 Pad Veggies Delight
	 Mixed vegetables with tofu or meat. 
30.	 Pad Sweet & Sour
	 Cucumber, tomatoes, onions, bell peppers, pineapple and sweet & 

sour sauce with tofu or meat. 

43.	 Green Curry
	 Bamboo shoots, eggplant, bell peppers, basil and coconut milk.
44.	 Red Curry
	 Bamboo shoots, eggplant, bell peppers, basil and coconut milk.
45.	 Yellow Curry
	 Potatoes, carrots, white onions, bell peppers and coconut milk.
46.	 Mas-sa-man Curry
	 Potatoes, carrots, onions, peanuts and coconut milk.
47.	 Panang Curry
	 Green beans, bell peppers, basil, kaffir leaves and coconut milk.
48.	 Red Curry Peanut Sauce
	 Choice of meat or tofu cooked lightly in a red curry sauce with 

mixed vegetables, broccoli, carrots, bamboo shoots, bell peppers 
and basil topped with a peanut sauce.

49.	 Roasted Duck Curry
	 Roasted duck, pineapple, tomatoes, bell peppers, basil and 

coconut milk.  $15

35.	 Pad Thai
	 Stir fried rice noodles with eggs, green onions, bean sprouts, 

ground peanuts with our famous Pad Thai Sauce.
36.	 Pad Kee-Mao
	 Stir fried wide rice noodles with eggs, ground chilli, bell 

peppers, onions, broccoli and basil.
37.	 Pad See-Ew
	 Stir fried wide rice noodles with eggs, broccoli, carrots and 

flavored with a light sweet soy sauce.
38.	 Pad Gai
	 Stir fried wide rice noodles with eggs, onions, mushrooms & lettuce.
39.	 Rad Nah
	 Stir fried wide rice noodles topped with broccoli, carrots, 

mushrooms and baby corn in a gravy.
40.	 Pk Yakisoba Noodle
	 Yakisoba noodle stir fried with eggs in Thai medium spicy sauce, 

broccoli, bell peppers, onions and mushrooms.
41.	 Noodle Curry
	 Rice noodle cooked in red curry sauce, topped on a bed of mixed vegetables.
42.	 Tom Yum Noodle Soup  $11
	 Fresh small noodles with shrimp, squid, pork, crispy wonton, bean 

sprouts, sliced green onions, cilantro and topped with ground peanuts.

31.	 Pa Ram
	 Veggie or meat, steamed broccoli, cabbages, carrots served with 

peanut sauce.
32.	 Pad Stir Fried Curry
	 Tofu or meat, broccoli, cabbages, carrots, onions, bell peppers, 

mushrooms and sliced celery.
33.	 Pad Baby Corn
	 Tofu or meat, baby corn, bamboo shoots, onions, bell peppers, 

mushrooms and cashew nuts.
34.	 Crispy Chicken Basil
	 Crispy chicken, bell peppers, carrots and basil.  $11

Your Choices - Items 22 through 52
LUNCH

Available only Monday - Friday 11:00 am - 3:00 pm
• Vegetarian, Chicken, Pork, Beef, Tofu  $8.50

	 • Shrimp, Squid  $12	 • Seafood  $13

DINNER 
• Vegetarian, Chicken, Pork, Beef, Tofu  $10  

	 • Shrimp, Squid  $12	 • Seafood  $13

SIDE ORDERS 
	 • Steamed Rice  $2	 • Brown Rice  $2
	 • Sticky Rice  $3	 • Peanut Sauce  $2
	 • Steamed Noodles  $2	 • Steam Vegetables  $6



Thai cuisine is one of the most robust and 
flavorsome of all Asian cuisine, a true delight 

to the senses. Traditionally, Thai cuisine is 
characterized by its blend of hot, sour, sweet 
and salty flavors and it abundant use of fresh 

vegetables, grains, fruits, legumes, nuts and fish.

(541) 637-5697 
764 NW Garden Valley Blvd. Suite 101

Roseburg, Oregon 97471
www.7seventhai.com

Monday - Friday
11:00 am - 3:00 pm

Monday - Friday
3:00 pm - 9:00 pm

Saturday & Sunday
11:00 am - 9:00 pm

54.	 Coconut Bay
	 Coconut noodle soup with bean sprouts, green onion, cilantro 

and your choice of tofu or chicken.  $11   with shrimp  $13
55.	 Wonton Soup
	 Ground chicken wrapped with wonton skin in vegetable soup.  $11
56.	 Shrimp Asparagus with Peanut Sauce
	 Shrimp stir fried with sweet chili sauce with steamed asparagus 

topped with peanut sauce served with jasmine rice.  $17
57.	 Dancing Crispy Chicken
	 Bell peppers, green beans and basil. Sereved with steamed rice.  $11
58.	 Lemongrass Chicken Pad Thai
	 Pad Thai noodles with chicken breast marinated in lemongrass 

sauce, grilled and topped with peanut sauce.  $13
59.	 Salmon Spicy Green Beans
	 Crispy salmon, green beans and bell peppers stir fried with spicy 

garlic-basil sauce served with jasmine rice.  $14
60.	 Spicy Sweet Basil Salmon
	 Grilled salmon topped with  original Thai style stir fried with 

onions, bell peppers, mushrooms, broccoli and basil in a spicy 
sauce served with steamed rice.  $14

61.	 Salmon Panang Curry
	 Grilled salmon topped with panang curry, broccoli, green beans, 

bell peppers and basil served with steamed rice.  $14
62.	 Salmon Ginger
	 Grilled salmon topped with original Thai style stir fried with 

broccoli, onions, bell peppers, mushrooms and ginger served 
with steamed rice.  $14

63.	 Crispy Salmon Pumpkin Curry
	 Deep fried salmon cooked in red curry sauce, broccoli, bell 

peppers, pumpkin and basil served with steamed rice.  $14
64.	 Thai BBQ Chicken
	 Half chicken marinated for 12 hours with herbs then oven baked 

until brown. Served with special BBQ sauce and jasmine rice.  $12
65.	 Mountain Beef
	 Sliced beef stir fried with onion, bell peppers, pineapple and 

tomato in black pepper sauce served with jasmine rice.  $14
66.	 Mango Paradise Shrimp
	 Shrimp stir fried with fresh mango, onions, bell peppers, 

broccoli, basil, cabbages, carrots and cashew nuts in our famous 
sweet chili sauce served with jasmine rice.  $15

Ice Tea  $2	 Thai Ice Tea  $3
Thai Ice Coffee  $3	 Hot Tea  $2
Soft Drinks  $2	 Lemonade  $2

	
Strawberry Lemonade  $3	 Mango Juice  $3
Shirley Temple  $3	 Roy Rogers  $3

• Egg Roll Cheese Cake with Ice Cream  $6
• Homemade Coconut Ice Cream  $6 
• Mango with Sweet Sticky Rice (seasonal)  $6
• Fried Ice Cream  $6 
• Fried Banana with Ice Cream  $6

67.	 Honey Orange Chicken
	 Crispy chicken cooked with gravy honey orange sauce topped 

with sliced green onions and sesame seeds served with 
	 steamed rice.  $11
68.	 Pineapple Shrimp Curry
	 Delicious red curry sauce made with shrimp, pineapple, bell 

peppers, tomatoes, basil and a dollop of coconut milk for 
creaminess. Served with steamed rice.  $13

69.	 Mango Shrimp Curry
	 Fresh mango, bell peppers and basil in our famous red curry 

sauce served with steamed rice.  $15
70.	 Basil Fried Rice with Duck
	 Duck stir fried with jasmine rice, bell peppers, onion, basil and 

ground chili. Topped with cilantro and garnished with cucumber 
and tomato.  $15

71.	 Crispy Chicken Fried Rice
	 Fried rice with eggs, onions, peas & diced carrots topped with 

crispy chicken served with sweet & sour sauce.  $12
72.	 Glass Noodle Stir Fried
	 Stir fried glass noodles with egg, tomatoes, baby corn, broccoli, 

cabbages, onions, carrots and mushrooms.  
	 Tofu, Meat  $11  |  Shrimp, Squid  $12  |  Seafood  $13
73.	 Honey Duck
	 Roasted duck with honey flavor topped with ginger, steamed 

vegetables served with steamed rice.  $17
74.	 Red Curry Peanut Sauce with Avocado
	 Choice of meat in red curry sauce, peanut sauce, bell peppers, 

avocado and basil.  
	 Tofu, Meat  $13  |  Shrimp, Squid  $14  |  Seafood  $15
75.	 Seafood Ravioli
	 Crab, lobster, spinach and ricotta raviolis smothered in rich 

yellow and red curry sauces with diced bell peppers and green 
beans. Topped with crispy kao soi noodles, this Italian inspired 
dish will dance with flavor.  $14

50.	 House Fried Rice
	 Thai fried rice with egg, onions and broccoli.
51.	 Pineapple Fried Rice
	 Fried rice with egg, raisins, cashew nuts, diced carrots, green 

peas, onions and pineapple.
52.	 Spice Basil Fried Rice
	 Fried rice with egg, ground chili, onions, bell peppers and basil.
53.	 Crab Meat Fried Rice
	 Fried rice with egg, fresh crab meat, onions, tomatoes and slice 

green onions.  $15



Thai cuisine is one of the most robust and 
flavorsome of all Asian cuisine, a true delight 

to the senses. Traditionally, Thai cuisine is 
characterized by its blend of hot, sour, sweet 
and salty flavors and it abundant use of fresh 

vegetables, grains, fruits, legumes, nuts and fish.

(541) 637-5697 
764 NW Garden Valley Blvd. Suite 101

Roseburg, Oregon 97471
www.7seventhai.com

Monday - Friday
11:00 am - 3:00 pm

Monday - Friday
3:00 pm - 9:00 pm

Saturday & Sunday
11:00 am - 9:00 pm

54.	 Coconut Bay
	 Coconut noodle soup with bean sprouts, green onion, cilantro 

and your choice of tofu or chicken.  $11   with shrimp  $13
55.	 Wonton Soup
	 Ground chicken wrapped with wonton skin in vegetable soup.  $11
56.	 Shrimp Asparagus with Peanut Sauce
	 Shrimp stir fried with sweet chili sauce with steamed asparagus 

topped with peanut sauce served with jasmine rice.  $17
57.	 Dancing Crispy Chicken
	 Bell peppers, green beans and basil. Sereved with steamed rice.  $11
58.	 Lemongrass Chicken Pad Thai
	 Pad Thai noodles with chicken breast marinated in lemongrass 

sauce, grilled and topped with peanut sauce.  $13
59.	 Salmon Spicy Green Beans
	 Crispy salmon, green beans and bell peppers stir fried with spicy 

garlic-basil sauce served with jasmine rice.  $14
60.	 Spicy Sweet Basil Salmon
	 Grilled salmon topped with  original Thai style stir fried with 

onions, bell peppers, mushrooms, broccoli and basil in a spicy 
sauce served with steamed rice.  $14

61.	 Salmon Panang Curry
	 Grilled salmon topped with panang curry, broccoli, green beans, 

bell peppers and basil served with steamed rice.  $14
62.	 Salmon Ginger
	 Grilled salmon topped with original Thai style stir fried with 

broccoli, onions, bell peppers, mushrooms and ginger served 
with steamed rice.  $14

63.	 Crispy Salmon Pumpkin Curry
	 Deep fried salmon cooked in red curry sauce, broccoli, bell 

peppers, pumpkin and basil served with steamed rice.  $14
64.	 Thai BBQ Chicken
	 Half chicken marinated for 12 hours with herbs then oven baked 

until brown. Served with special BBQ sauce and jasmine rice.  $12
65.	 Mountain Beef
	 Sliced beef stir fried with onion, bell peppers, pineapple and 

tomato in black pepper sauce served with jasmine rice.  $14
66.	 Mango Paradise Shrimp
	 Shrimp stir fried with fresh mango, onions, bell peppers, 

broccoli, basil, cabbages, carrots and cashew nuts in our famous 
sweet chili sauce served with jasmine rice.  $15

Ice Tea  $2	 Thai Ice Tea  $3
Thai Ice Coffee  $3	 Hot Tea  $2
Soft Drinks  $2	 Lemonade  $2

	
Strawberry Lemonade  $3	 Mango Juice  $3
Shirley Temple  $3	 Roy Rogers  $3

• Egg Roll Cheese Cake with Ice Cream  $6
• Homemade Coconut Ice Cream  $6 
• Mango with Sweet Sticky Rice (seasonal)  $6
• Fried Ice Cream  $6 
• Fried Banana with Ice Cream  $6

67.	 Honey Orange Chicken
	 Crispy chicken cooked with gravy honey orange sauce topped 

with sliced green onions and sesame seeds served with 
	 steamed rice.  $11
68.	 Pineapple Shrimp Curry
	 Delicious red curry sauce made with shrimp, pineapple, bell 

peppers, tomatoes, basil and a dollop of coconut milk for 
creaminess. Served with steamed rice.  $13

69.	 Mango Shrimp Curry
	 Fresh mango, bell peppers and basil in our famous red curry 

sauce served with steamed rice.  $15
70.	 Basil Fried Rice with Duck
	 Duck stir fried with jasmine rice, bell peppers, onion, basil and 

ground chili. Topped with cilantro and garnished with cucumber 
and tomato.  $15

71.	 Crispy Chicken Fried Rice
	 Fried rice with eggs, onions, peas & diced carrots topped with 

crispy chicken served with sweet & sour sauce.  $12
72.	 Glass Noodle Stir Fried
	 Stir fried glass noodles with egg, tomatoes, baby corn, broccoli, 

cabbages, onions, carrots and mushrooms.  
	 Tofu, Meat  $11  |  Shrimp, Squid  $12  |  Seafood  $13
73.	 Honey Duck
	 Roasted duck with honey flavor topped with ginger, steamed 

vegetables served with steamed rice.  $17
74.	 Red Curry Peanut Sauce with Avocado
	 Choice of meat in red curry sauce, peanut sauce, bell peppers, 

avocado and basil.  
	 Tofu, Meat  $13  |  Shrimp, Squid  $14  |  Seafood  $15
75.	 Seafood Ravioli
	 Crab, lobster, spinach and ricotta raviolis smothered in rich 

yellow and red curry sauces with diced bell peppers and green 
beans. Topped with crispy kao soi noodles, this Italian inspired 
dish will dance with flavor.  $14

50.	 House Fried Rice
	 Thai fried rice with egg, onions and broccoli.
51.	 Pineapple Fried Rice
	 Fried rice with egg, raisins, cashew nuts, diced carrots, green 

peas, onions and pineapple.
52.	 Spice Basil Fried Rice
	 Fried rice with egg, ground chili, onions, bell peppers and basil.
53.	 Crab Meat Fried Rice
	 Fried rice with egg, fresh crab meat, onions, tomatoes and slice 

green onions.  $15


