Thal Cuisine

Appetizer

Fresh Basil Roll ) +25

Shrimp, Vermicelli Noodle, Bean Sprout, Lettuce & Fresh Basil
Leave Wrapped In Tender Rice Paper Shell & Served With Peanut
Sauce

Satay Chicken (¢) 525

Tender White Meat On Skewer, Marinated With Spices & Char
Grilled. Served With Malaysian Peanut Sauce, Red Onion &
Cucumber

Cheese Roll 225

Asparagus, Cream Cheese & Crab Stick In Crispy Spring Roll Shell.
Served With Sweet & Sour Chili Sauce

Calamari Tempura With Spicy Mayo o.50
Crispy Tofu 495
Crispy Tofu Served With Sweet & Sour Chili Sauce

Golden Shrimp 5) .95

Marinated Shrimp & Chicken Wrapped In Crispy Rice Paper. Served
With Spicy Mayo

Soup & Salad

§ Seafood Tom Yum Soup 72 7.95
A Famous Thai Spicy Sour Soup Seasoned With Lemon Grass,
Lime Juice & Thai chili Paste
§ Tom Kha/ Coconut Soup Crickern 295 Hhrinp
3.95
§ Nua Nam Tok «.95
Grilled Beef, Seasoned With Shallot, Scallion Rice & Thai Chili.
Served With Fresh Cabbage
§ Naem Sod ¢.95

Mince Pork, Ginger, Onion, Peanut & Thai Spice. Served With
Fresh Cabbage

Noodle & Fried Rice

Pad Thai &5
Thin Rice Noodle With Shrimp, Chicken, Egg & Onion. Served
With Slice Of Lime, Bean Sprout & Ground Peanut

i Singapore Rice Noodle /025
Rice Vermicelli Stir Fried With Shrimp & Chicken With Curry
Powder & Spices

Pad See U (Choose Ingredient Below)
Wide Flat Rice Stir Fried With Broccoli, Carrot, Egg In Sweet
Soy Sauce

§ Spicy Basil Fried Rice (choose Ingredient Below)
Fried Rice With Snow Pea, Onion, Bell Pepper & Basil Leaves
With Touch Of The Taste Of Thai Basil

Thai Fried Rice (Choose Ingredient Below)
Fried Rice With Egg, Onion, Green Pea, Carrot & Tomato

Ingredients:
Chicen 8,95 Olegetatle 895 T .95

Beof 0.50 Sirke 9.50 hrimp 10.95 eallip 10.95

Thai Entrée
Select Your Dish & Pair With Your Ingredient Below:

§ Massaman Curry
A Mild Curry Comes With, Onion, Bell Pepper, Thai Eggplant &
Cashew Nuts

§ Panang Curry
Prepared With Bell Pepper, Potato, Onion, Basil Leave & Thai
Eggplant in Coconut Milk

§ Green Curry
Spicy, Creamy Green Curry With Bamboo shoot, Potato, Thai
Eggplant, Bell Pepper & Onion

§ Red Curry
Mild Red Curry With A Touch Of Rich Coconut Milk, Cooked
With Bamboo Shoots, Pineapple, Potato & Fresh Basil Leaves

§ Rama
Red Curry & Crushed Peanut With A Touch Of Coconut Milk.
Served On Bed Of String Beans Or Seasonal Vegetable

i Spicy Basil
Cooked With Bell Pepper & Onion Sauteed In Spicy Basil Sauce
(No Coconut milk)

Ingredients:
To 9.95 Mo Vegetables 9.95 Chicken 9.95 DBef
10.25 Gork 1025 Ghrmp 11.95 Qhoallp 11.95

Thai Chef’s Specials

§ Roasted Duck With Pineapple In Red
Curry 10.95
Roasted Boneless Duck In Red Curry With Pineapple, Bamboo
Shoot, Potato. Hot Pepper & Basil Leaves

§ Soft Shell Crab With Spicy Basil /595
Specially Selected Soft Shell Crab Topped With Onion & Bell
Pepper In Spicy Basil Sauce

§ Jumbo Shrimp With Fresh Mango /<95
Jumbo Shrimp & Fresh Mango Stir Fried With Onion & Bell
Pepper In Chili Paste

§ Ching Mai Shrimp In Roasted Chili Curry

14.95
Jumbo Shrimp With Baby Corn & Green Bean, Topped With
Cashew Nuts

§ Rendang Beef /295
Marinated Tender Beef Chunks & Potato Slow Cooked In Rich
Dry Curry. Served On Fresh Banana Leave
Tamarind Sea Bass i
Steamed Chilean Sea Bass With Ginger, Onion & Coriander Root
In Special Tamarind Sauce
Tamarind Duck /0.95
Tender Boneless Duck With Ginger, Onion & Coriander Root In
Special Tamarind Sauce

§ Grilled Salmon With Panang Curry /595
Grilled Salmon With String Bean & Cabbage in Penang Curry



Lunch Special

Thai Cuisine
Served With Steamed Rice & Egg Roll. Dine-In Get Free Soup

§ Pad Thai i Red Curry
§ Massaman Curry § Spicy Basil
§ Panang Curry § Rama
§ Green Curry § Spicy Basil Fried Rice

Select Your Ingredients:

Tifie 0.25 Wi Oegetattes 0.25 Chichen 6.50 DBeof 0.95 Sk 6.95 hrimp 7.50 hoallyp 7.50

§ Indicate spicy



