
A delicious combination of vegetables rolled in light wonton wrappers. 
Deep-fried to perfection and served with sweet & sour sauce. 

Crispy bites with creamy fillings of imitation crab meat and cream cheese. 
Served with sweet & sour sauce.

Chicken marinated in a mixture of spices, grilled on skewers, served with 
peanut sauce and cucumber salad. 

Shrimp tempura in crispy coconut batter, served with sweet & sour sauce. 

Golden fried calamari served with spicy creamy sauce.

Steamed mussels cooked with our secret lemongrass white wine broth in 
traditional pot, served with Thai chili sauce.

Selections of our 5 favorite appetizers: 2 Coconut Shrimps, 2 Chicken 
Satay, 2 Crazy Crab Puffs, 2 Thai Veggie Rolls, and Sweet Potato.

Mixed greens, cucumber, tomato and tofu, served with house peanut 
vinaigrette.

Crispy fried calamari on a bed of mixed greens, served with spicy creamy 
dressing. 

Green papaya salad with grilled shrimps, tomato, long bean and peanut in 
garlic lime vinaigrette made to order in mortar and pestle.

Sliced grilled beef tossed in spicy lime juice dressing with red and green 
onions, cucumber, tomato, mint, and roasted rice powder.

Traditional spicy and sour soup with  
lemongrass, galangal, kaffir lime  
leaves, mushroom and your  
choice of meat.

Refreshing coconut milk  
soup with lemongrass,  
galangal, kaffir lime  
leaves, mushroom, and  
your choice of meat.

Your choice of meat cooked in thick panang curry sauce with carrot, broccoli, 
zucchini and bell pepper.

Shrimp, pineapple, bell pepper, tomato and sweet basil leaves in red curry sauce.

A fusion of roasted duck and pineapple in red curry sauce along with bell 
pepper, tomato and sweet basil leaves.

Stir-fried eggplant with sweet basil leaves,  
carrot, bell pepper, zucchini, broccoli and 
onion in black soy sauce.

Chicken or Pork sautéed with broccoli,  
bell pepper, carrot, zucchini and onion in  
garlic sauce. 

Sautéed with mixed vegetable, mushroom and fresh ginger in ginger garlic 
sauce.

Stir-fried mixed vegetables in light garlic sauce. 

Stir-fried battered chicken breast, cashew nut, bell pepper, carrot, zucchini 
and onion with homemade chili reduction sauce.

Rice noodles sautéed with tofu, egg, green onion, bean sprouts and 
peanut in tamarind sauce.

Rice noodles sautéed with shrimps, crab, tofu, egg, green onion, bean 
sprouts and peanut in tamarind sauce.

Flat wide rice noodles stir-fried with garlic, chili, baby corn, carrot, bell pepper, 
zucchini, broccoli and sweet basil leaves. 

Wide rice noodles stir-fried with Chinese broccoli and egg in black soy sauce. 

Stir-fried Chinese broccoli in yellow bean sauce, mixed with gravy and 
served over wok-fried wide rice noodle seasoned with Thai soy sauce.

Stir-fried wide rice noodle with sliced chicken breast, bean sprouts, egg 
and onion.

Stir-fried cellophane noodles and mixed vegetables in light pepper soy sauce.

Steamed fish fillet with green onion, bell pepper, cabbage, mint and ginger 
in house lemon ginger sauce.

Crispy-fried catfish, young peppercorn,  
onion, bell pepper and sweet basil leaves,  
stir-fried in red curry chili sauce.

Lightly breaded and fried fish, served on  
a bed of thick panang curry sauce made  
with coconut milk and finely sliced kaffir  
lime leaves.

Lightly breaded and fried shrimps, served on a bed of thick panang curry 
sauce made with coconut milk and finely sliced kaffir lime leaves.

Stir-fried fish, scallops, shrimps, mussels and calamari with carrot and onion 
in chili garlic sauce.

Salmon fillet topped with mango, apple, cashew nut, carrot and green onion 
in sweet lime vinaigrette.

Shitake mushroom in our house special batter, sautéed in garlic sauce with 
tofu, bell pepper, onion, zucchini, broccoli and sweet basil leaves.

Marinated chicken breast, grilled and served with green salad and sweet & 
sour sauce.

Traditional-grilled marinated pork, served with green salad and sticky rice.

Char-grilled scallops, calamari, mussels, fish and shrimps with fresh chili and 
lime dipping sauce.

Grilled white meat chicken and steamed vegetables, topped with peanut sauce.

Your choice of meat cooked in our green curry sauce with eggplant, 
bamboo shoot, carrot, bell pepper, zucchini and broccoli. 

Your choice of meat cooked in our yellow curry sauce with carrot, onion 
and potato.

Your choice of meat cooked in our red curry sauce with zucchini, bell pepper,  
bamboo shoot, mushroom, broccoli and carrot.

Your choice of meat cooked in Massamun curry sauce with peanuts, potato, 
and onion in warming sauce imbued with cinnamon and cloves.

ThaiSpices_ToGo_Color.indd   2 10/27/11   2:10:44 PM



 
(Soup not available for carry-out orders)

(SW corner of Dobson and Main)

Fried rice with onion, egg, broccoli, carrot, cabbage and your choice of meat.

Fried rice with sweet basil leaves, chili, garlic, bell pepper and your choice 
of meat.

Fried rice with combination of chicken, beef, pork, 
shrimps, onion, egg, broccoli, carrot, cabbage 
and zucchini.

Fried rice with pineapple, shrimp, chicken, 
roasted cashew nut, raisins, egg, green onion,
and a hint of curry powder.

Fried rice with shrimp and crab meat, egg, broccoli, carrot, 
cabbage and zuchini.

Price includes choice of Chicken, Beef, Pork or Vegetables & Tofu
Shrimp will be an additional $5.00

Price includes choice of Chicken, Beef, Pork, or Vegetables & Tofu
Shrimp will be an additional $5.00

Rice noodles, stewed beef, meatballs, and 
bean sprouts in rich and complex broth 
flavored with spices, herbs, and dry chili. 

Rice noodles and ground pork in spicy 
tangy broth.

Flat wide rice noodles with chicken and 
muchroom in refreshing coconut milk soup 
fl avored with lemongrass, galangal and 
kaffi r lime leaves.

Vegetarian red curry favorite.

Steamed chicken and “Kaw Man” served 
with fresh cucumber and spicy ginger 
soybean sauce.

Crispy fried chicken with “Kaw Man,” served 
with sweet & sour sauce.

Served with Thai dipping 
sauce.

Green papaya salad with 
black salted crab in lime 
vinaigrette.

Deep fried sweet potato 
served with sweet & 
sour sauce.

Every items only 
$5.95 each

Weekday 11am – 3pm & 4:30pm – 9:30pm (Friday open until 10pm)
Weekend open all day from 11am to 10pm (Sat) and 9:30pm (Sun)
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