


Signature Cocktails

PAD THAI COCKTAIL 
tamarind juice, crown royal,

gingerale
1oz 8.50 

Beer & Highballs

FULL MOON PARTY
cointreau, tequila, orange juice,

lemongrass, basil seeds 
1.5oz 14.00 

MAI THAI
white rum, triple sec, orange &
pineapple juice, coconut syrup

1.5oz 14.00 

PINA COLADA 
malibu rum, pineapple juice,

coconut milk
1.5oz 14.00 

TOM YUM COCKTAIL
vodka, sour puss, limoncello,

lemongrass, fresh chilli
1.25oz 14.00 

LEMONGRASS MOJITO
white rum, lemongrass syrup,

mint, soda
1.5oz 14.00 

IMPORT BEER     
Singha (Thai) 

Chang (Thai)

Heineken

8.50 DOMESTIC BEER     
Big Rock Traditional Ale

Big Rock Honey Brown

7.00 HIGHBALLS 
 

1oz 7.00

LYCHEE TWIST
vodka, lychee liqueur, strawberry

juice, soda, lychee jelly
1.5oz 14.00 

BANGKOK SUNSET
spiced rum, mango malibu,

passionfruit  juice, grenadine
1.5oz 14.00 

CEASAR        8.00

Please ask your server for the wine list. 

Corkage fee $20 per bottle. 



Beverages
THAI ICED TEA
steeped Thai spiced tea sweetened with evaporated milk

6.00

CANNED POP
coke, diet coke, sprite, gingerale, iced tea

PERRIER

FLAVOURED SAN PELLEGRINO
ask for available flavours

HOT TEA
green or jasmine

2.75

3.95

3.95

2.25

MANGO OR STAWBERRY SLUSH
add lychee jelly for 1.00 

JUICE
mango, orange, pineapple, passionfruit, or cranberry

5.00

8.00

VIRGIN COCKTAIL
a non-alcoholic version of the signature cocktails 

8.00

LONGAN ICED TEA
longan fruit steeped in brown sugar

6.00

COCONUT JUICE 6.00



-





Party of six and over, we include
18% gratuity 
 



14.50

11.95

14.95 

14.95

16.50

15.95
Herb crusted Cuttle�sh served 
with Ginger Turmeric Aioli.  
 

Calamari Crunch(6oz)

13.95 

5

19.95 

11.95 

16.95



7.95

7.50

16.50

20.95

22.95

22.95
Jackie Chan’s favorite 
Thai style spicy beef salad. 

Jackie Chan
 



20.95

20.95

20.95

20.95
20.95

22.95
20.95

28.95

24.95

22.95

29.95

Thai Style omelette with crab 
meat and ground shrimp . 

Sa-On Omelette
 

28.95
Lightly battered garlic and pepper prawns 
served on a bed of mixed vegetables. 

Mix vegetable stir fried with 
mushrooms or peanut sauce. 
Choice of chicken or tofu. 

Deep fried whole tilapia served with garlic 
chili lime dressing  

Spicy basil stir fried in a garlic chili 
oil with bell peppers. Choice of ground 
chicken or pork. Thai’s favorite! 
Add crispy fried egg.  5.00 

Ground beef or pork stir fried 
with red chili and turmeric.

Garlic and Pepper Prawns
 

Mixed Vegetables 
 

Pla Sa-On  
 

Pad Kra Pow 
 



Our curries are made with coconut milk. 
They are also gluten free and dairy free! 

All curries are served 
with your choice of chicken, pork, 
beef or tofu.    22.95
Choice of prawns 
 

28.95



Our curries are made with coconut milk. 
They are also gluten free and dairy free! 

All curries are served 
with your choice of chicken, pork, 
beef or tofu.    22.95
Choice of prawns 
 

28.95

3

3.75

3.50

Fresh Chili Sriracha

Fresh Garlic & Chili in Oil

Plain Roti   3.75

Fried Garlic & Chili in Oil

Soy Sauce

Party of six & over we include 18% gratuity

Chili Fish Sauce

Rice and Extras Condiments 75 cents each

Thai Spaghetti Noodles 



20 .95

19.95

20.95

19.95

19.95

19.95

22.95

Rice noodles and chicken stir fried 
in a smoked chili sauce with basil.
   

Fried rice with crab meat, shrimps, 
�sh roe and egg served with chili
�sh sauce.
   

Drunken Noodles 
 

House Special Fried Rice 



4.95

11.95

Roti with Condensed Milk 4.50
Add Milo Chocolate Powder .50

8.50



Sa-On means so pleased 
that one falls in love with.



Have a Sa-On Dining 
Experience!



(403) 264-3526 (403) 800-0567


