
appetizers
Garlic jackfruit on 
sticky rice  12
Air-cured young jackfruit, marinated and 
crisp-fried. served with sticky rice. GF

Fresh garden rolls  12
Herb salad wrapped in rice paper. 
Served with tamarind dipping 
sauce. Contains tofu. GF

Angel wings  11
Crispy fried oyster mushrooms in sesame 
batter, fried to a golden brown.

Devil wings    12

Angel wings’ dark side: dusted with Kati 
Vegan Thai’s own hot & spicy seasoning.

Cauliflower bombs    13

Fried cauliflower florets with a hot & spicy 
crust served on a bed of crispy rice noodles.

House-made 
pot stickers  12
Pan-fried dumplings with a tender filling 
of diced cabbage, carrots, mushroom, 
ginger, and sesame oil. Made entirely 
by hand, served with dipping sauce.

Kati satay  13
Grilled marinated tofu cubes on 
skewers, served with house-made 
roasted peanut sauce. GF   

Portobello lover  12
Grilled portobello mushrooms and 
a side of stir-fried broccoli with 
garlic and lime sauce. GF

salad
Som tum  15

The quintessential papaya salad of 
the isaan region of thailand. crushed 
raw papaya slivers tossed in lime, 
palm sugar and peanuts. GF

Larb makua  15
Eggplant salad with mushrooms, toasted 
rice, diced green onions & cilantro. GF

Sunny mango salad  16
Mango tossed with shallots and cashew 
nuts in a sweet and sour dressing 
made from lime and palm sugar. GF

specials
Unique recipes featuring plantbased meat

Kati pho  20
Rice noodles in a clear vegetable broth, 
with plantbased meat and sautéed garlic 
imparting a rich umami taste. Basil, lime, 
and bean sprouts add fresh crunch. GF

Kra-pao with rice    20

A classic spicy stir-fry made with Holy 
Basil and plantbased meat, with string 
beans, bamboo shoots, bell peppers, 
mushrooms and sweet onion. GF

soup
Add extras 
+ Organic purple jasmine rice  4 
+ Organic jasmine rice  3

Tom yum    16

The classic sour and spicy herbal 
soup. Perfect for cold rainy 
days. contains tofu. GF   

Tom kha with artichoke 
hearts  18
Fragrant coconut milk-based herbal 
soup with galangal root, lemongrass, 
kaffir lime leaves, shallots, artichoke 
hearts, and mushrooms. GF

Veggie noodles  GF 16
Napa cabbage, carrot, celery, 
mushrooms & glass noodles in a clear 
vegetable broth. Contains tofu. GF

rice 
Replace tofu 

 Garlic jackfruit  3 
 Soft jackfruit  3

Hot basil fried rice    17
Fried rice stir-fried with hot basil, crimini 
mushrooms, bell peppers, fried tofu, diced 
string beans & slivers of bamboo shoot. GF

Curry fried rice    16
Southern curry-style fried jasmine rice 
topped with caramelized shallots. GF

Classic fried rice  16
Fried jasmine rice with tofu egg 
& mixed veggies. GF

Pineapple fried rice  17
Fried curry rice with pineapple, raisins, 
cashew nuts & fried tofu. GF

stir frys
Add extras 
+ Organic purple jasmine rice  4 
+ Organic jasmine rice  3 
+ Garlic jackfruit on top  5 
 
Replace tofu 

 Garlic jackfruit  3 
 Soft jackfruit  3

Chuchi artichoke 
with rice    18

Crisp batter-fried artichoke hearts 
drizzled with mild red chilli sauce. 
Served with steamed jasmine rice.

Sweet & sour cashew  16
Pineapple, bell pepper, tomato, 
cucumber, sweet onion, and crunchy 
roasted cashew nuts, stir-fried in sweet 
and sour sauce. Contains tofu. GF

Pad pak (fried mixed 
vegetables)  16
Broccoli, cauliflower, napa cabbage, 
carrots stir-fried in mild garlic 
sauce. Contains tofu. GF

Pad makua  16
Stir-fried eggplant slices with bell 
peppers and crispy fried basil 
leaves. Contains tofu. GF

Coastal curry with 
artichoke hearts    18
Crisp fried artichoke hearts, onions, and our 
in-house curry blend. Contains tofu. GF

curry
Contains tofu

Add extras 
+ Organic purple jasmine rice  4 
+ Organic jasmine rice  3 
+ Garlic jackfruit on top  5 
 
Replace tofu 

 Garlic jackfruit  3 
 Soft jackfruit  3

Green curry    17

Green chili curry with broccoli, 
eggplant, and bell peppers. GF

Red curry    17

Red chili curry with bamboo shoots, basil, 
broccoli, pineapple, and bell peppers. GF

Yellow curry    17
Tumeric-based curry with potato, 
tofu, and carrots. topped with 
diced green onions. GF

Pumpkin curry    18
Hearty chunks of pumpkin simmered 
in red coconut milk curry, with basil, 
broccoli and bell peppers. GF

Massaman    18
Potato cubes, tofu and sliced carrots 
in a herbal curry of coconut milk, bay 
leaves, cardamom, cinnamon, cloves, 
and mace. topped with peanuts 
and caramelized shallots. GF

noodles
Contains tofu

Add extras 
+ Organic purple jasmine rice  4 
+ Organic jasmine rice  3 
+ Garlic jackfruit on top  5 
 
Replace tofu 

 Garlic jackfruit  3 
 Soft jackfruit  3

Old-style pad thai  17
We stay true to traditional cooking 
methods for our unique Pad Thai. All 
ingredients made from scratch. Found 
only at Kati. Contains peanuts. GF

Replace clear bean thread noodles  +2

Khao soi    18
A northern thai favorite, featuring 
rice noodles in a rich curry broth. 
Toppings include pickled cabbage, 
fried tofu and red onions. GF

Pad see-ew  17

Wide rice noodles marinated in savory soy 
sauce. Stir fried with local collard greens, 
broccoli, carrots and tofu cubes. GF

Kuay tiew kua gai  17
A popular street food consisting of flat 
noodles stir-fried to a toasty brown, with 
kati’s signature tofu eggs, napa leaves & 
pickled radish, served with chili sauce.  

Pad keemao  18   
‘Drunken’ noodles stir fried with 
basil, bell peppers, onions, fried 
tofu, and portobello mushrooms.

sweets 

Mango & 
sweet sticky rice  11
Slices of ripe mango served with sweet 
sticky rice steamed in coconut milk. GF

Coconut fancy  12
Crispy rolls of banana and coconut 
filling served with coconut ice cream 
and homemade kati caramel.

Mango delight  12
Coconut ice cream with fresh slices of 
mango on a bed of sweet sticky rice. GF

Coconut ice cream  8

Homemade with coconut cream and 
just the right amount of sweetness. 
Topped with crushed peanuts 
and homemade caramel. GF

sides
Organic purple jasmine 
rice ‘riceberry’  4
Organic jasmine rice  3
Sticky rice  5
Roti  4
Extra noodles  4 
Fried garlic jackfruit  8
Extra tofu, soft or fried  5
Extra peanut sauce  2
Cucumber vinaigrette salad  5
Steamed veggies  4

beverages 
Thai iced tea  6
Thai iced coffee  6
Organic loose leaf hot tea  5
• Oolong tea 
• Genmaicha green tea w/ roasted rice 
• Jasmine green tea 
• Chai spiced black tea 
• Ginger herbal tea 
• Lemongrass herbal tea

Communitea kombucha  8
Seattle’s Kombucha: A refreshing, 
sparkling beverage brewed from 
biodynamic green tea. Contains alcohol.

Timber city ginger beer  7 
San Pellegrino 
sparkling water  5
Soft drinks  4
Available only at Seattle location

cocktails 
Remedy  15
SEASONAL

A complex and restorative blend 
of spiced rum, cranberry, brown 
sugar, and angostura bitters.

Thairish tea  15
Thai iced tea with coconut cream 
and a shot of Bourbon whiskey.

Pomegranate brut  15
Red pomegranate purée with 
sparkling white wine.

Mango tango  15
The tropical taste of mango, orange, 
curaçao, & reposado tequila.

Blood orange margarita  15
Sweet-tart blood orange with 
Blanco Tequila and lime.

Cucumber gimlet  15
Smooth and chilled muddled 
cucumber, lime and vodka.

Kati mai tai  15
Pineapple, triple sec, light & dark 
rum, fresh muddled mint.

Gardener’s secret  15
Pineapple crushed with Hawaii-farmed 
basil, amsterdam gin, fresh lime.

wine
RED

Goose ridge g3 red blend 
columbia valley vintage  13/48
2018 · RED BLEND · WA

Supple ripe flavors of plum and blackberry 
accented with notes of spice, vanilla, hints 
of black currant and Bing cherry. Exquisitely 
balanced, this blend has a lush, round 
mouthfeel and long, lingering finish.

Browne family vineyards 
‘heritage’  15/49
2019 · CABERNET SAUVIGNON 
COLUMBIA VALLEY, WA

Toasty sweet oak aromatics lead to flavors 
of blackberry preserves, milk chocolate 
and black pepper. Medium bodied & 
well-balanced, finishing with savory 
green tea mixed with marionberry.

Underwood  12/45
2020 · PINOT NOIR · CA   

Black cherry, currant, mocha 
and cedar spice.

ROSÉ

Chateau ste. michelle  12/45
2019 · ROSÉ · WA

Bright, crisp & elegant. Notes of watermelon, 
strawberry candy and whiffs of kiwi.

WHITE

14 hands  12/45
2018 · PINOT GRIS · WA

Crisp, refreshing. aromas of fresh 
melon and green apple followed by 
flavors of pear and honeysuckle.

Columbia crest  12/45
2016 · CHARDONNAY · WA

Rich and buttery, complemented by soft 
notes of oak and flavors of tropical fruit.

Cline north coast  12/45
2019 · SAUVINGON BLANC · CA

Full-bodied, with earth aromas followed by 
peach-skin and peach-flesh flavors on a 
juicy, appetizing texture. Lively and flavorful.

SPARKLING

Domaine ste michelle  11/40
BRUT · WA

Delicate aromas of green apple, 
bright citrus notes with a persistent 
bubble and balanced acidity.

beer & cider
PINTS ON TAP

Subject to availability.

Crikey ipa  7
REUBEN’S BREWS, BALLARD, 
WA · 6.8% ABV

Hop profile led by notes of citrus, pine, 
and tropical fruit with a malt backbone 
providing balance to every sip.

Aslan organic coastal pilsner  7
ASLAN BREWING, BELLINGHAM, 
WA · ORGANIC · 4.8% ABV

Light body, zesty bitterness and crisp, 
mineral finish. Pairs well with spicy foods.

Singha premium lager  7
BOON RAWD BREWERY, THAILAND

Thailand’s original beer since 1933. Crisp and 
refreshing, it’s the perfect accompaniment 
to spicy food on a warm day.

Wild washington cider  7
TIETON CIDERWORKS, 
YAKIMA, WA · 6.9% ABV

Fresh pineapple aroma, pronounced 
mineral qualities. Notes of green apple and 
savory lemon with a round mouth feel.

BOTTLE

Singha premium lager  7
12 OZ BOTTLE · THAILAND

20% gratuity is applied 
for parties of 5 or more, 
and is distributed directly 
to employee benefits.

Please note we cannot 
guarantee 100% non-
exposure to allergens as 
certain ingredients from 
outside suppliers may 
be prepared on shared 
equipment with nuts, wheat, 
soy, and other allergens.

See more photos at 
store.kativeganthai.com
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