Sawasdee Thai Cuisine

_ Lunch Specials
éx‘—vmn‘h Dally Appetizer, House Salad and Daily Soup g
i Iced Tea avallable upon requesf (For dnem only) o )

Rice Pla’res

Chicken, Pork, Veggie, or Tofu $11 | Beef or Shrimp $12

01. BBQ Chicken
Thai style BBQ Chicken, served with steamed rice and Thai Papaya Salad

02. Honey Beef or Pork
Choice of beef or pork, marinated in our house sweet glaze and
seasonings, grilled on an open flame and served with steamed rice and
Thai Papaya Salad

03. Pad Kra Praow (Sweet Basil)
Fresh basil leaves, baby corn, mushroom, bamboo shoots, carrots, onions,
bell peppers, and garlic. Served with steamed rice.

04. Pad Gratiem Prik Thai (Garlic)

Stir fried with fresh garlic, a special blend
of Thai seasonings, black pepper and Honey Pork w/ Papaya Salad

broccoli, served with steamed rice.

05. Num Mun Hoy (Oyster Sauce)
Stir fried with onions, carrot, baby corn, mushrooms, and oyster sauce
over steamed broccoli, served with steamed rice.

06. Breow Waan (Thai Sweet & Sour)
Stir fried with fresh cucumber, carrot, baby corn, tomatoes, pineapple,
bell peppers, and onion in our special sweet & sour sauce, served
with steamed rice.

Pad King (Ginger)

07. Pad King (Ginger)
Stir fried with fresh ginger, baby corn, carrotf, mushrooms, bell pepper, and
onions, served with steamed rice.

08. Spicy Bamboo Shoot

Sautéed bamboo shoots, green onion, bell peppers, chili and garlic, served
with steamed rice.

09. Pad Prik Shod
Stir fried with fresh chili, onion, mushrooms, baby corn, carrot, bell
pepper and jalapenos, served with steamed rice.

Pad Kra Praow (Sweet Basil)

10. Spicy Eggplant
Stir fried with eggplant, garlic, chili, bell pepper and sweet basil; served
with steamed rice.

11. Pra-Ram

Sautéed choice of meat served on a bed of spinach and our delicious peanut sauce; served with
steamed rice.




Curry

Chicken, Pork, Veggie, or Tofu $11 | Beef or Shrimp $12

12. Yellow Curry
Yellow curry with potatoes, carrot, onions and coconut milk; served with
steamed rice.

13. Green Curry
Green curry with bamboo shoots, green peas, diced carrots, basil, bell
peppers and coconut milk; served with steamed rice.

14. Red Curry
Red curry with bamboo shoots, basil, bell peppers, and coconut milk;
served with steamed rice

15. Pa-Nang Curry
Pa-Nang curry with bell peppers, basil leaves and coconut milk; served
with steamed rice

16. Mus-Sa-Mun Curry
Mus-Sa-Mun Curry with peanuts, potatoes, carrof, pineapple, onions, and
coconut milk; served with steamed rice

Fried Rice & Noodle

Chicken, Pork, Veggie, or Tofu $11 | Shrimp or
Beef $12

Pa-Nang Curry

17. Thai Fried Rice

Thai style fried rice with tomatoes, onion,
carrot, green peas and egg.

Green Curry

18. Fried Rice with Sweet Basil

Spicy fried rice with fresh basil leaves, chili, baby corn, mushrooms,
bamboo short, carrot, onion, bell peppers, garlic and tomatoes.

19. Red Curry Fried Rice

Pad Woonsen Red curry stir fried with bell peppers, bamboo, basil leaves, and
coconut milk served with cucumbers.

20. Green Curry Fried Rice
Green curry stir fried with bell peppers, green peas, bamboo, diced carrots, fresh
basil leaves, and coconut milk served with cucumbers.

21. Pad Thai

Traditional thin rice noodle with egg, small pieces of tofu, green onions, bean
sprouts, and ground peanuts on the side.

22. Pad Mama

Egg noodle stir fried with eggs, bell peppers, onions, carrots, baby corn,
mushroom, bamboo shoots, and bean sprouts.

23. Spicy Noodle
Stir fried flat rice noodles with tomatoes, carrot, baby corn, bamboo, bell pepper, onion,
chili, and basil leaves.

Pad Thai

24. Pad See Iew

Stir fried flat rice noodles with garlic, broccoli, carrots, and egg.

25. Thai Noodle Soup

Thai soup broth mixed with bean sprouts, onions, carrof, celery and thin rice noodles.

26. Pad Woonsen

Stir fried glass noodles with garlic, tomatoes, mushroom, carrot, onion, baby corn, cabbage, celery, and
egg (optional).



