Favorite Lunch Dishes 11:00am-2:30pm
Mixed Vegetables
Chicken, Pork, Beef or Tofu
Shrimp
Red Curry BB

Your choice of meat, sautéed with
bamboo shoots, bell peppers, and
fresh sweet basil, in a Thai red
curry coconut cream sauce.

Green Curry BB

Your choice of meat, sautéed with
string beans, bell peppers, and
fresh sweet basil, in a Thai green
curry coconut cream sauce.

Yellow Curry BB

Your choice of meat, sautéed with
diced potatoes, bell peppers, and
onions, in a Thai style yellow
curry coconut cream sauce.

Panang Curry BB

Your choice of meat, sautéed with
medium herbs, panang curry
coconut cream sauce, bell
peppers, snow peas, and ground
peanuts.

Masaman Curry BB

Your choice of meat, sautéed with
Southern Thai-style curry, with
potatoes, carrots, roasted peanuts,
and onions, in masaman curry
coconut cream sauce.

7.95
7.95
8.95

Stir-Fried Mixed Vegetables

Your choice of meat, sautéed with
garden vegetables, served in a light
soy sauce.

Pad Thai

Stir-fried rice noodles with your
choice of meat, egg, ground peanuts,
tofu, and bean sprouts.

Chicken Spring Rolls

3.95

Marinated chicken, vegetables,
silver noodles, served with sweet
and sour dipping sauce. (2 rolls)

Vegetables Spring Rolls 3.95
Seasonal vegetables, tofu, silver
noodles, served with sweet and
sour dipping sauce. (2 rolls)

Fresh Summer Rolls

4.95

Stir-fried rice noodles with your choice
of meat, egg, and green vegetables.

Julienne vegetables, rice noodles,
and chicken, wrapped in rice paper,
served with a house special sauce.

Stir-fried rice noodles with your choice
of meat, sautéed with green
vegetables, in a gravy sauce.

Eight pieces of tofu, fried golden
brown, served with sweet and
sour sauce, and ground peanuts.

Steamed rice noodles with your
choice of meat, with vegetables,
served Dry or With Soup.

Char-grilled, marinated
chicken or beef on skewers.
Served with peanut sauce and
cucumber salad. (5 sticks)

Pad See Ewe
Pad Lad Na

Thai Noodles

Thai Fried Rice

Rice stir-fried with eggs, mixed
vegetables, and your choice of meat,
in a Thai sauce.

Fried Tofu

6.50

Satay Chicken or Beef

7.95

Fish Cake BB

6.95

Six minced chili paste fish cakes,
deep-fried, served with cucumber
salad.

Mee Grob

Signature Lunch Dishes 11:00am-2:30pm
Triple Flavor Salmon BB

Favorite Dishes

Appetizers

6.95

Crispy rice noodles, shrimp, pork,
and tofu, tossed in a tangy sweet
sauce, garnished with bean sprouts.

Steamed Herb Mussels

7.50

Singha’s Calamari

7.95

Fresh Mussels, steamed with Thai
herbs, and served with a chili garlic
sauce.
Crispy deep-fried squid, served
with sweet and sour chili sauce.

Golden Angel Shrimp

7.95

Battered jumbo shrimp, dipped in
coconut flakes, and fried to golden
brown, served with sweet and
sour chili sauce.

Singha Crispy Wings

7.95

Large chicken wings, rubbed with
exotic Thai spices, fried to a crispy
golden brown, and served with
sweet and sour chili sauce.

Singha Beef Jerky

Thai style beef jerky, served
with Thai salsa.

7.95

Krab Rangoon

7.95

Golden Wonton

7.95

Fried wonton, stuffed with
krab and cream cheese.

Wonton wrap, stuffed with marinated
chicken and shrimp.

Combo Platter

11.95

Spring roll, krab rangoon, angel
shrimp, and calamari.

Lamb Loin BB

9.95

Duck Noodle

9.95

Five spices duck served over rice noodle soup.

Yen Ta 4

9.95

Thai style noodles with a seafood medley, fried tofu
and fried wontons, in a tomato chicken broth.

Choice of 2 rolls served with Miso Soup or Ginger Salad
Asparagus
Avocado
Bagel*
California
California w/cc

Chicken Tempura

Cucumber
Eel
Krab
Mackerel*

Philly*
Salmon*

Shrimp Tempura

Shrimp Temp w/cc
Smoked Salmon*

Spicy Tuna*
Tamago
Tuna *
Vegetable
White Fish*
Yellowtail*

Sushi Lunch Special 11:00am-2:30pm
Choice of Miso Soup or Ginger Salad
California roll with Nigiri *

10.95

Shrimp Tempura roll with Nigiri *

10.95

Nigiri Lunch Specials *

10.95

Sashimi Lunch Specials *

10.95

Nigiri & Sashimi Combo *

14.95

4 pieces of nigiri: Tuna, white fish, salmon, and escolar with California roll.
4 pieces of nigiri: Tuna, white fish, salmon, escolar, shrimp tempura roll.
8 pieces of nigiri: Tuna, white fish, salmon, escolar, krab.
8 pieces of sashimi: Yellowtail, tuna, white fish, salmon, krab.

House Salad

Crisp mixed vegetables with
house vinaigrette dressing.

Tofu Salad

10 pieces of sushi and sashimi: Tuna, white fish, salmon, escolar, eel, krab.

4.95
6.50

Strips of fried tofu on a bed of
crisp mixed vegetables, served
with peanut dressing.

Laab Chicken B

Sushi Maki Combo $10.95
11:00am-2:30pm

Green Curry BB

Your choice of meat, sautéed with
string beans, bell peppers, and fresh
sweet basil, in a Thai green curry
coconut cream sauce.

Yellow Curry BB

Your choice of meat, sautéed with
diced potatoes, bell peppers, and
onions, in a Thai style yellow
curry coconut cream sauce.

Panang Curry BB

Your choice of meat, sautéed with
medium herbs,bell peppers, snow
peas, and ground peanuts, tossed in
a Panang curry coconut cream sauce.

Masaman Curry BB

Your choice of meat, sautéed with
Southern Thai-style curry, with
potatoes, carrots, roasted peanuts,
and onions in Masaman curry
coconut cream sauce.

Spicy Bamboo Shoot BB

Soup & Salad

Golden brown salmon fish fillet served with a Thai red curry cream sauce.
Grilled Lamb loin served with a Thai green curry sauce.

Your choice of meat, sautéed with
bamboo shoots, bell peppers, and
fresh sweet basil, in a Thai red curry
coconut cream sauce.

Your choice of meat, sautéed with
vegetables, in sweet and sour sauce.

8.95

8.95

Red Curry BB

Sweet and Sour

Golden brown salmon fish fillet served with a tamarind chili garlic sauce.

Thai Red Curry Salmon BB

Your choice of
Mixed Veggies, Chicken, Pork, Beef or Tofu
Shrimp
Seafood or Combo Meat

8.95

Chicken breast, roasted crushed
rice, fresh herbs, tossed in lime
dressing, garnished with mixed
vegetables.

Beef Salad B

9.95

Sliced char-grilled sirloin steak
tossed with spicy lime dressing, on
a bed of crispy mixed vegetables.

Squid Salad BB

9.95

Squid tossed with red onions,
scallions, and bell peppers in a
medium spicy sweet chili dressing.

Silver Noodle Salad B

9.95

Shrimp and chicken tossed with
silver noodles and fresh herbs in
chili lime dressing.

Papaya Salad B

7.95

Fresh green papaya, dice tomatoes
And shrimp tossed with lime
dressing and sprinkled with
ground peanut

Mixed Vegetable Soup

4.25

Wonton Soup

4.95

Seasonal vegetables in flavorful broth.
Wonton skins, stuffed with chicken
and shrimp, with snow peas and
shrimp in chicken broth.

Chicken Coconut Soup

4.50

Chicken in coconut cream with
exotic spices.

Shrimp Coconut Soup

Bamboo shoots sautéed with your
choice of meat, sweet basil, and
bell peppers.

Kra Prao BB

Fresh sweet basil, chopped garlic,
and chili sauce with your choice
of meat.

Stir-Fried Garden Vegetable

11.50
14.50
16.95

Fried Rice

Rice stir-fried with egg, mixed
vegetables, and your choice of
meat, in a Thai sauce.

Spicy Basil Fried Rice BB

Jasmin rice stir-fried in spicy chili
sauce, with egg, onions, sweet
basil, and bell peppers.

Stir-Fried Snow Pea and
Mushroom

Your choice of meat, stir-fried with
fresh snow peas and mushrooms,
in a light soy sauce.

Pad Thai

11.50

Pla Muk Prik Sod BB

13.50

Crispy Green Beans BB

15.95

Duck with Curry BB

17.95

Spicy Basil Duck BB

17.95

Thai style noodles with a seafood medley, watercress,
fried tofu, and crispy wontons in a tomato chicken broth.

Stir-fried calamari, onion, tomatoes, and bell peppers, with brown sauce.
Crispy green beans, stir-fried with shrimp and chicken in a
medium spicy red curry sauce.
Roasted duck served with pineapple, tomatoes, and basil, in a Thai
curry cream sauce.

17.95

Stir-fried rice noodles with your
choice of meat, bell peppers and
sweet chili paste sauce.

Stir-Fried Silver Noodles

15.95

Cashew Nuts BB

15.95

Volcano Chicken BB

16.95

Thai Peanut Chicken BB

15.95

Chicken and Shrimp Garlic

15.95

Baked Shrimp

14.95

Shellfish BB

16.95

Salmon with Triple Flavor BB

16.95

Salmon with Red Curry BB

16.95

Seafood Curry BB

19.95

Rack of Lamb BB

22.95

Late Night Noodle

Stir-fried rice noodles with your
choice of meat, egg, and green
vegetables in a light soy sauce.

Pad See Ewe

Stir-fried rice noodles with your
choice of meat, egg, and green
vegetables.

Pad Lad Na

Stir-fried rice noodles with your
choice of meat, sautéed with
green vegetables in gravy sauce.

Thai Noodles

Steamed rice noodles with
vegetables and your choice of
meat, served Dry or with Soup.

Roasted duck served with tamarind chili garlic sauce.

Stir-fried silver noodles, with mixed vegetables, chicken and shrimp.

Stir-fried chicken breast and jumbo shrimp, with cashew nuts, and mixed
vegetables, in an exotic Thai sauce.

Chicken finger tempura and mix vegetables, served with a sweet chili sauce.
Chicken stir fired with peanut sauce and broccoli.
Stir-fried chicken breast and jumbo shrimp with vegetables in
Thai style garlic sauce.
Baked shrimp, silver noodles, Napa cabbage, and Chinese herbs,
served in a casserole pot.
Stir-fried combination of shellfish, sweet basil, and bell peppers,
with chili garlic sauce.
Golden brown salmon filet served with tamarind chili garlic sauce.

Vegetarian Dishes

Combination of shellfish and salmon, eggplant, basil, and
julienne lime leaf, with a house special curry sauce.

Sliced chicken with lemongrass in a
spicy broth.
4.50

Vegetable Pad Thai

11.50

Shrimp with lemongrass in a spicy
broth.
4.95

Vegetable Red Curry BB

Sautéed mixed vegetables in Thai red curry cream sauce.

11.50

Steamed Vegetables

11.50

Stir-Fried Mixed Vegetables

11.50

Tofu Garlic

11.50

Consuming raw(*) or under cooked meats poultry, seafood, shellfish or eggs may
increase your risk of food borne illness, especially if you have certain medical conditions

Yen Ta 4 BB

Triple Flavor Duck BB

Drunken Noodle BB

11.50

A Seafood medley in coconut cream
with exotic spices.
6.95

11.95

Five spices duck, served over rice noodle soup.

Sautéed wild mushrooms and sweet basil, with sweet chili paste sauce,
served over sliced boneless duck.

Pineapple Fried Rice

Chef’s Crazy Coconut Soup

Duck Noodles

Stir-fried rice noodles with your
choice of meat, egg, ground
peanuts, tofu, and bean sprouts.

Vegetables blended with lemongrass
in a spicy broth.
4.25

Shrimp Lemongrass Soup BB

11.50

Golden brown salmon filet served with Thai red curry sauce,
basil, and bell peppers.

4.95

Chicken Lemongrass Soup BB

Thai B.B.Q. Chicken

Char-grilled grilled marinated chicken (Thai style), served with
sweet and sour sauce on the side.

Your choice of meat, stir-fried with
garden vegetables, in a light soy

Shrimp in coconut cream with exotic
spices.

Veggie Lemongrass Soup BB

Signature Dinner Dishes

Stir-fried jasmine rice with pineapple, onions, and mixed vegetables
in an exotic Thai sauce.

Stir-fried rice noodles, tofu, and bean sprouts, topped with ground peanuts.

Steam vegetables served with soy sauce.
Combination of stir-fried vegetables with a light soy sauce.
(Add tofu $2.00)
Stir-fried golden brown tofu and vegetables with garlic.

Grilled rack of lamb served with shiitake mushrooms, green
peppercorns, and sweet basil in cognac red curry cream.

Crispy Whole Fish of the Day

(Market price)

Golden brown whole fish of the day, topped with your choice
of sweet and sour, stir-fried ginger sauce, chili basil sauce or
triple flavor sauce.

Nigiri, Sashimi, Temaki, Maki

Japanese Appetizers
Baby Octopus

Marinated baby octopus in
sesame dressing.

Gumbo Kobachi *

5.50
9.95

(Mild, medium or hot)
Diced assorted fish with spicy
sesame oil, masago, scallions,
and Japanese spices.

Tuna Kobachi *

10.50

5.00

Thin cucumber slices, topped
with krab and ponzu dressing.

Tuna Tataki *

10.50

Seared and thin sliced tuna, served
with ponzu sauce, topped with
scallions & masago.

Seaweed Salad

4.50

9.95

Diced tuna, served with wasabi
ponzu dressing, topped with sliced
avocado and masago.

Sushi Appetizer *

Tuna, salmon, white fish, and
California hand roll.

(Mild, medium or hot)
Diced tuna with spicy sesame
oil, masago, scallions, and
Japanese spices.

Sonomono

Tuna Avocado Salad *

8.95

Sashimi Appetizers *

8.95

Mamasan Salad *

9.95

Tuna, salmon, white fish,
escolar, and krab.

Ika Salad

Marinated squid slices mixed
with assorted seaweed and
Japanese vinaigrette.

Usuzu Kuri *

Thin slices of white fish in ponzu
sauce.

Lightly battered, crispy fried
chicken, served with Japanese
tempura sauce.
Shrimp Tempura (4 pcs.) 7.00
Lightly battered, crispy fried
shrimp served with Japanese
tempura sauce.
Vegetable Tempura (5 pcs.)
Lightly battered, crispy fried mixed
vegetables serve with Japanese
tempura sauce.
5.95
Combination Tempura (5 pcs.)
Lightly battered, crispy fried mixed
vegetables, chicken and shrimp,
served with Japanese tempura
sauce.
8.50

Edamame

4.50

Steamed Japanese soy beans.

Spicy Edamame

4.95

Steamed Japanese soy beans with
Japanese spices.
Gyoza (6 pcs.)
6.95
Chicken and vegetable Japanese
style pot stickers with dipping
sauce. (Fried or steamed)

Ika Karage

9.95

Crispy calamari stir-fried with
garlic, onions, and dried peppers.

Soft Shell Crab

7.50

Lightly battered, crispy fried soft shell
crab, served with spicy ponzu sauce.

Steamed Shrimp Dumping

(8 pcs.)
7.95
Minced shrimp with Asian spices,
wrapped with wonton wrappers,
and served with chili garlic soy
sauce.

Asparagus or Avocado
Bagel *

5.95
7.95

California

6.95

Smoked salmon, cucumber,
cream cheese.

Krab, avocado, cucumber, masago.

California w/ Cream Cheese

Krab, avocado, cucumber,
masago, and Cream Cheese. 7 .50

Crab-Krab Salad
Cucumber
Garlic

Avocado, cream cheese,
cucumber, and fried garlic.

8.95
5.95
6.95

Alaskan Roll

9.95

Almond Joy

12.95

Snow crab, cream cheese, and
cucumber, topped with masago.

6.00
6.00

Naruto Maki *

9.95

Scallop Tempura

10.95

Tuna, salmon, krab, avocado, cream
cheese, and masago, rolled inside
thinly sliced cucumber, served with
ponzu sauce.

Emerald

11.95

California roll wrapped with eel
and smoked salmon, glazed with
eel sauce.

11.95

Jumbo tempura shrimp, asparagus,
mayo and scallions inside, topped
with avocado, and tobiko, served
with eel sauce.

Ocean *

14.95

Tuna, salmon, escolar, white fish,
cucumber and avocado roll, crispy
fried, and topped with eel sauce.

11.95

Beauty and The Beast * 11.95

Black Dragon

Tempura white fish, cucumber,
masago, and mayo, topped with
eel sauce.

Tempura jumbo shrimp, scallions,
and cream cheese, topped with
salmon and avocado.

Firecracker *

Krab, asparagus , avocado,
cucumber, masago, and scallions,
half tuna half eel on top.

Fish Tempura *

Tempura shrimp, cream cheese,
topped with eel and eel sauce.

Geisha *

Cajun

11.95
11.95

Spicy crawfish, jalapeño, and
cucumber, topped with scallions
and chili sauce.

Caterpillar

11.95

Tempura soft shell crab, tamago,
masago inside, avocado, and eel
sauce outside.

Chick

8.95

8.95

10.95

Chopped Salmon, tuna, escolar,
tempura flake, spicy mayo, and
eel sauce.

Happy Family *

10.95

Hollywood

10.95

Salmon, cucumber, and avocado roll,
topped with smoked salmon,
salmon eggs, and spicy mayo.

8.95

California roll wrapped with
crab-krab salad.

9.95

Tuna, yellowtail, scallions, wasabi,
and hot sauce.

Tuna, avocado wrapped with tempura
eel, served with spicy teriyaki sauce.
Salmon, cream cheese, and
avocado, topped with escolar.

Python *

10.95

Rainbow *

11.95

Red Dragon *

11.95

California roll, wrapped with
assorted fish.

Shrimp tempura and cream cheese,
topped with tuna.

Escolar, salmon, cream cheese, and
asparagus, individually fried, topped
with scallions and eel sauce.
Tempura jumbo sea scallop and
cream cheese, glazed with eel
sauce on top.

Spicy Duo

9.95

Spicy conch, spicy octopus, and
cucumber.

Spider

11.95

Sumo *

11.95

Tatami *

11.95

U.C.F

11.95

Ultimate Spicy Tuna *

11.95

Volcano Roll

11.95

Soft shell crab, avocado,
asparagus, masago, cream cheese,
and Japanese mayo, served with
eel sauce.
Krab, tuna, salmon, avocado,
cucumber, and cream cheese,
tempura fried, and topped with
spicy mayo and eel sauce.
Eel, salmon, and cream cheese,
individually fried, topped with
scallions and eel sauce.

Tempura shrimp, cream cheese,
and asparagus, topped with
crab-krab salad and masago.

Spicy tuna roll wrapped with tuna.

Thai Cuisine and Sushi

California roll, topped with baked
mixed seafood and spicy mayo.

Dinner Specials
Served with Miso Soup and Salad

Chicken Tempura, cucumber, and
eel sauce.

Hot Mama *

Eel, salmon skin, avocado, scallions,
asparagus, and tobiko on top.

Kazoku

14.95

Chirashi *

18.95

Unagi Don

18.95

Everyday
Lunch 11.00am - 2.30pm

Kirin *

14.95

Nigiri Dinner *

18.95

Sashimi Dinner *

24.95

Sunday - Thursday
Dinner 4.00pm - 9.30pm

Takka Don *

18.95

Sushi and Sashimi *

24.95

Friday - Saturday
Dinner 4.00pm -10.00pm

Cobra

Crunchy Eel

Eel, avocado, masago, cream
cheese, and tempura crunch,
served with eel sauce.

8.95

8.95

Chopped salmon, spicy mayo, and
tempura flakes topped with eel
sauce.

7.95

Salmon Skin

6.95

Shrimp Tempura

8.95

Double Eel

12.95

Spicy Conch
Spicy Tuna *
Vegetable Roll

8.95
8.95
6.95

Double Shrimp

11.95

Crunchy Tuna *

8.95

Chopped tuna, spicy mayo, and
tempura flakes, topped with eel
sauce.

Dancing Eel

10.95

6 pcs of crispy salmon skin, scallions.

Krab, cream cheese, avocado and
masago inside, topped with eel.

Shrimp tempura, with
Japanese mayo.

Eel, cucumber roll, topped with
eel slices and eel sauce.

Consuming raw(*) or under cooked meats poultry, seafood, shellfish or eggs may
increase your risk of food born illness especially if you have certain medical conditions

11.95

Polar Bear *

Philly *

Avocado, cucumber, asparagus,
carrots.

Samurai *

Mackerel, cucumber, scallions,
ginger, and spicy mayo, topped with
lots of hot sauce.

Crispy coconut shrimp, cucumber,
asparagus, and mayo, wrapped with
eel and shrimp, smothered in eel
sauce and almonds.

6.95
6.50

Salmon, scallions, cream cheese.

9.95

Shrimp tempura, cream cheese,
jalapeño, and avocado, drizzled
with spicy mayo.

12.95

Sweet Potato
Kimchee

Korean style pickled cabbage.

Mexican

Piranha *

Crunchy Salmon *

Rolls

6.00
6.00

Signature Rolls

5.50

8.95

Eel, Octopus, Tobiko(ff),
Conch
Tuna*
Scallop*, Yellowtail*
Ikura *
Snow Crab

Ninja *

Assorted fish, tossed in spicy mayo,
masago, cucumber, and scallions.

Appetizers from Kitchen
Chicken Tempura (4 pcs.) 5.95

Krab, Tamago, Shrimp, 5.00
Masago
Escolar*, Mackerel*
5.95
Salmon*, Smoked Salmon*,
White fish*, Shrimp, Squid*

Signature Rolls

Tempura shrimp, cream cheese
inside, wrapped with steam shrimp
and avocado drizzled in spicy mayo.

Emperor *

12.95

Seaweed salad, tempura flakes,
yellowtail, and tuna inside, topped
with avocado, salmon, and chili
sauce.

9.95

Tempura shrimp, avocado, cream
cheese with salmon and ikura.

Tuna, cream cheese, eel, asparagus,
avocado roll, topped with baked
salmon, white fish, avocado, and
spicy mayo.

Kiwi *

9.95

Salmon, cream cheese, topped
with kiwi.

Knights *

9 pcs. assorted fish served over
sushi rice.

7 pcs. assorted nigiri, a salmon roll,
and a California hand roll.
9 pcs. of thinly sliced tuna, served
over a large bowl of sushi rice.

B.B.Q. eel slices, served over
a large bowl of sushi rice.
16 pcs. assorted fish, served
with a bowl of steamed rice.

8 pcs. assorted nigiri and 8 pcs. of
assorted sashimi served with
a bowl of steamed rice.

14.95

Tuna, salmon, yellowtail, escolar,
krab, and asparagus, with seaweed
outside, topped with scallions
and spicy Japanese mayo.

Kyoto *

11.95

L.A.

10.95

Lobster

18.95

Spicy tuna, cucumber, and cream
cheese, wrapped with smoked salmon,
shrimp, and avocado, with spicy mayo
and eel sauce.

Side Orders
Eel Sauce
Hot Sauce
Miso Soup
Rice

1.00
1.00
2.50
2.00

Spicy Mayo
Sushi Rice
Brown Rice
Ginger Salad (small)

1.00
2.50
2.50
2.95

Crab-krab salad, avocado and
cucumber, with masago on top.

Waterford Lakes Town Center
863 N. Alafaya Trail, Orlando, FL 32828

407-382-8201
www.thaisingha.net

Crispy lobster tail, asparagus,
cream cheese, and avocado, topped
with assorted tobiko, and spicy
sweet sauce.

Consuming raw(*) or under cooked meats poultry, seafood, shellfish or eggs may
increase your risk of food born illness especially if you have certain medical conditions

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness, especially if you have certain medical conditions.
-Section 3-603.11, FDA Food Code.

All substitutions, extra requests, or made to order requests will have additional charges.
Not all ingredients are listed in the menu. Please let server know if you have any food allergies.

