
APPETIZERS
A1. THAI EGG ROLLS  $5.50
Bean thread vermicelli, cabbage, ground pork, eggs, onions and carrots. Served with our house sweet sauce.

A2. VEGETABLE EGG ROLLS $5.00
Bean thread vermicelli, cabbage, eggs, onions and carrots. Served with our house sweet sauce.

A3. FRESH THAI SPRING ROLLS $5.50
Rice paper, guilin rice noodles, bbq pork, shrimp, lettuce, cilantro and carrots. Served with our house sweet sauce and crushed peanuts. 

A4. FRESH VEGETABLE SPRING ROLLS $5.00
Rice paper, guilin rice noodles, lettuce, cilantro and carrots. Served with our house sweet sauce and crushed peanuts. 

A5. CHICKEN SATAY (4 SKEWERS) $7.00 
Marinated chicken with yellow curry. Served with our house peanut sauce and cucumber vinaigrette.  

A6. CREAM CHEESE WONTONS (4 PCS) $5.00
Fried wontons stuffed with cream cheese. Served with our house sweet sauce.

A7. FRIED CASHEWS $5.00
Lightly salted, deep fried cashews.   

A8. ROYAL THAI FISH CAKES (8 PCS) $7.95
Fried fish cakes made of cod fillet, lime leaves, curry paste and green beans. Served with cucumber relish.

A9. SOBER WINGS (6 WINGS) $6.50
Lightly breaded fried chicken wings seasoned with salt and black pepper. Served with our house sweet sauce.

A10. DRUNKEN WINGS (6 WINGS) $6.50
Lightly breaded fried chicken wings seasoned with our Soberfish spicy sauce. 

A11. TERRIFIC FRIED TOFU $4.50
Deep fried tofu served with our house sweet sauce and crushed peanuts.

A12. GYOZA (6 PCS) $5.25
Deep fried pork dumplings served with gyoza sauce.

A13. GREEN MUSSELS (6 PCS) $7.00
Half shell oven baked green mussels with creamy masago sauce on top.  

A15. OYSTER (5 PCS)* $10.00 
Fresh oysters served with Ponzu sauce and herbs. Made spicy upon request.

A16. SOFT SHELL CRAB $10.00
Jumbo soft shell crab flash-fried to perfection. Served with Ponzu sauce. 

A17. EDAMAME $4.75 
Soy beans boiled in the shell and lightly salted.

A18. VEGETABLE TEMPURA (4 PCS) $6.00
A variety of vegetables deep fried in a light tempura batter. Served with tempura dipping sauce.

A19. SHRIMP TEMPURA (3 PCS) $7.95
Shrimp deep fried in a light tempura batter accompanied by kakiage. Served with tempura dipping sauce.

A20. CHICKEN TEMPURA (3PCS) $6.00
Chicken deep fried in a light tempura batter accompanied by kakiage. Served with tempura dipping sauce.

A21. HAMACHI KAMA $11.00
Grilled Yellow Tail cheek. Served with Ponzu sauce. 

A22. TATAKI* $10.00
Your choice of beef or tuna seared to perfection topped with kaiware, purple mint and scallions. Served with Ponzu sauce.  

A23. SALMON HEAD $10.00
A tender, succulent grilled salmon head served with spicy Ponzu sauce.

A24. TAKO SENSAI $6.75
Marinated mountain vegetables and cooked Octopus with sesame dressing.

A25. WASABI SHUMAI $5.00
Steamed dumplings with delicate hourseradish falovring.

A26. CALAMARI  TEMPURA $6.50
Squid lightly fried in out tempura batter, served with tempura sauce.

+

* ITEMS ARE SERVED RAW OR UNDERCOOKED, OR CONTAIN (OR MAY CONTAIN) RAW OR UNDERCOOKED INGREDIENTS.
* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD

BORN ILLNESS.



SOUP
SO1. MISO SOUP      $2.00
A traditional full flavor broth with tofu, wakame and green onions.

SO2. LEMON CHICKEN SOUP      $10.95 
This aromatic soup is rich with coconut milk and flavored with lemon grass, galangal and kaffir lime leaves. Served with steamed Jasmine rice.

SO3. TOM YUM SOUP
Thailand’s classic soup! Served in a flaming hot soup pot. This tangy soup is sure to warm you up from the inside out. The soup base is filled with 
lime juice, lemon grass, kaffir lime leaves, straw mushrooms, fresh galangal and roasted chili paste. 

 TOFU  $9.95
 CHICKEN OR PORK $10.95 
 SHRIMP $12.95

SO4. POTAK COMBINATION SEAFOOD SOUP      $15.95  
A fiery holy basil, lemon grass and lime based soup with fresh ocean fish, mussels, shrimp and calamari. 

SO5. SOBER SOUP
Japanese Udon, Soba or Ramen Noodle Soup served hot in our original dashi broth with sliced green onions and vegetables.

 CHICKEN, PORK OR BEEF $10.95 
 VEGETABLE $9.95
 SHRIMP $12.95 

SALAD
SA1. GREEN PAPAYA SALAD        $7.50
Crisp green papaya, tomatoes, roasted peanuts and spices mixed in lime juice and fish sauce. 

SA2. THAI SEAFOOD SALAD        $13.00
Shrimp, Squid, onion, lime juice, fish sauce, sweet onion and cilantro all tossed in a tasty salad.

SA3. LAAB (GOOD LUCK SALAD)
Your choice of protein mixed with healthy portions of lime juice, roasted rice powder, coriander, shallots and hot chili peppers. Served with green 
leaf lettuce and sticky rice.

 TOFU OR MOCK DUCK  $9.95
 CHICKEN, BEEF OR PORK  $10.95
 SEAFOOD (RAW)*  $18.00 

SA4. FIERY BEEF SALAD*        $13.95 
Sliced grilled beef, lemon grass, mint, chili peppers lime juice and, cilantro. Served with green leaf lettuce and sticky rice.

SA5. HOUSE SALAD        $3.50
Fresh romaine lettuce topped with tomatoes, cucumbers and shredded carrots. Served with our house dressing.

SA6. SEAWEED SALAD        $5.95
Healthy and refreshing seaweed served on a bed of sliced cucumbers and drizzled with a touch of sesame oil and sweet vinaigrette. 

SA7. SUNOMONO 
Marinated sliced cucumbers with sweet vinaigrette:

 KAPPA SU (CUCUMBER)   $3.50 
 EBI SU (SHRIMP)   $6.50 
 TAKO SU (OCTOPUS)   $6.75 
 KANI SU (CRAB)   $7.95 
 MORIAWAISE (COMBINATION)   $9.00
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SIDE DISH / EXTRA SAUCE
 
 SPICY MAYO  $0.50
 GINGER $0.50
 WASABI $0.50
 EEL SAUCE  $0.50
 SPICY PONZU  $0.50
 SWEET AND SOUR  $0.50
 PEANUT SAUCE  $1.50
 FRESH THAI PEPPERS  $0.50
 THAI PEPPER SAUCE  $1.50
 BOWL OF RICE  $1.50

* ITEMS ARE SERVED RAW OR UNDERCOOKED, OR CONTAIN (OR MAY CONTAIN) RAW OR UNDERCOOKED INGREDIENTS.
* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD

BORN ILLNESS.



CURRY DISHES
  Your choice of protein served with steamed Jasmine rice.
  TOFU OR MOCK DUCK  $10.95
  CHICKEN, BEEF OR PORK  $12.95
  SHRIMP  $13.95 

C1. RED CURRY
This Thai Red Curry recipe is fragrant and sumptuous. Made of coconut milk, bamboo shoots, bell peppers, basil, lime leaves and Thai eggplant.

C2. MAGNIFICENT MASSAMAN CURRY
This slow-cooked, melt in your mouth beef or chicken dish is combined with potatoes, coconut milk, cinnamon, tamarind, fish sauce and sprinkled 
with crunchy roasted peanuts - it’s curry heaven!

C3. PANANG CURRY
This sensuous curry contains thick coconut milk, lime leaves and basil herbs which make a flavorful dish. 

C4. SWEET GREEN CURRY 
The queen of all curry made with Thai eggplant, basil, bamboo shoots, sweet bell pepper in coconut milk and green chili paste.

C5. PINEAPPLE CURRY
This sweet and sour dish is a combination of red curry in coconut milk, lime leaves and is loaded with pineapple. 

C6. RAMA SPINACH CURRY WITH ROASTED PEANUTS
A mild golden peanut curry sauce served on a bed of steamed young spinach.

C7. CHOO CHEE CURRY 
This unique wok-fried curry is delicious and is made in our homemade coconut milk sauce with your choice of fish or seafood.

  SHRIMP OR TILAPIA FILET $13.95
  SCALLOPS $14.95

 
WOK STIR FRY

  Your choice of protein served with steamed Jasmine rice.
  VEGETABLE $8.95
  TOFU OR MOCK DUCK $9.95
  CHICKEN, BEEF OR PORK  $10.95
  SHRIMP OR CALAMARI  $12.95

W1. THAI HOLY BASIL
A Thai delight with heat and the perfect combination of holy basil, jalapeños, red chili peppers, onions and garlic in our special sauce.

W2. CASHEWS IN OYSTER SAUCE
This classic partnership of slightly sweet cashews, dry chili peppers, onions, green onions, bell peppers and oyster sauce is immensely popular in 
both Thailand and Minnesota. 

W3. VEGETABLE RAINBOW MEDLEY 
A healthy medley of fresh vegetables tossed in a wok and seasoned with light oyster and soy sauce. 

W4. SUPERIOR SWEET & SOUR
Soberfish’s most wanted dish! Pineapples, cucumbers, tomatoes, onions and sweet bell peppers in our homemade soberlicious sweet and sour 
sauce.

W5. FRESH YOUNG GINGER
Energizing! Boost! This is the dish your body needs. Fresh sliced young ginger, onions, scallions, wood ear mushrooms and straw mushrooms stir 
fried in light soy and oyster garlic sauce.

W6. GARLIC & CRUSHED BLACK PEPPER 
Your choice of protein sautéed with soy sauce, black pepper and fresh garlic served on a bed of crisp lettuce topped with sliced cucumbers and 
tomatoes. 

W7. ASPARAGUS 
A simple sauté with tender asparagus and carrots seasoned with hints of garlic, oyster sauce and sesame oil. 

W8. BROCCOLI (CHINESE OR AMERICAN)
This Thai influenced recipe of broccoli stir fry is complimented with onions and carrots. It’s simple, yet has a lot of flavor. 

W9. POTAK COMBINATION SEAFOOD   $16.95
This favorite is sure to please seafood lovers! This tasty dish is brimming with calamari, mussels, shrimp and ocean fish and is sautéed with 
galangal, lemongrass, lime leaves, chopped garlic, basil and hot chili pepper sauce. 
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NOODLE DISHES
 VEGETABLE  $8.95
 TOFU OR MOCK DUCK  $9.95
 CHICKEN, BEEF OR PORK  $10.95
 SHRIMP OR CALAMARI  $12.95

N1. PAD THAI
The most remarkable rice noodle dish! Noodles stir fried with bean sprouts, eggs and crushed peanuts. Combined with your choice of protein.

N2. DRUNKARD’S NOODLES
This intensely spicy dish will wake up your taste buds! Wide rice noodles stir fried with chili peppers, garlic, onions, basil
and seasoned with fish and soy sauce.

N3. PAD SEE YEW
A popular meal amongst Thais, this is prepared with soft, wide rice noodles fried with Chinese broccoli, eggs,
and sprinkled with black pepper.

N4. RAD NA DELIGHT
Soberfish’s interpretation of this national Thai dish! Stir fried Chinese broccoli covered in savory gravy on a bed of soft,
wide rice noodles.

N5. SOBERFISH NOODLES
Soberfish’s exclusive recipe! Our signature stir fry ramen noodle feast with Thai holy basil, chopped garlic, jalapeños and our Soberfish house 
sauce. Only ser ved here!

FRIED RICE
 VEGETABLE  $8.95
 TOFU OR MOCK DUCK $9.95
 CHICKEN, BEEF OR PORK $10.95
 SHRIMP OR CALAMARI $12.95

R1. CLASSIC THAI FRIED RICE
Comfort food! Thai style with carrots, onions, eggs, cilantro and green onions.

R2. SRIRACHA FRIED RICE
A spin on our Classic fried rice. Infused with the most popular hot sauce, Sriracha! 

R3. PINEAPPLE FRIED RICE
A colorful exotic mix of flavors that works surprisingly well with Jasmine rice. Made with juicy chunks of sweet pineapple, raisins and cashews.

R4. HOLY BASIL FRIED RICE
Fragrant with the stimulating aroma of basil! Prepared with diced or ground protein of your choice and blended with garlic, hot chili peppers and 
holy basil.

DESSERT
ICE CREAM   $4.00
Vanilla, Green Tea, Coconut

TEMPURA ICE CREAM  $4.75
Vanilla, Green Tea, Coconut

SWEET STICKY RICE WITH MANGOS 
AND COCONUT CREAM   $5.00

FRIED BANANAS WITH COCONUT
ICE CREAM   $6.50

DRINKS
GREEN TEA OR JASMINE TEA   $2.50

FRESH BREWED COFFEE   $2.50

THAI ICE TEA   $3.00

THAI ICE COFFEE   $3.00

GINGER ALE   $2.00

LEMONADE OR ICE TEA   $2.00

JUICE   $2.25
Pineapple juice, Orange juice, Tomato juice, Grapefruit juice, 
Cranberry juice

SODA  $2.25
Coke, Diet Coke, Coke Zero, Cherry Coke, Sprite, Orange Fanta, 
Root Beer
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GRATUITY WILL BE ADDED TO GROUPS OF 5 OR MORE

Pepper indicates level of spicyness “+ “ your choice to add more pepper


