
FLAVOR OF TASTY

  TAAN EATERY  
THAI INNOVATIVE FOOD  &  ASIAN FUSION

Nestled in the heart of downtown Denton, Taan Eatery is a
vibrant oasis where culinary innovation meets Thai Tradition.
We specialize in Asian fusion cuisine with an emphasis on
Thai flavors, creating a dining experience where friends and
family can relax and unwind together.

At Taan Eatery, we believe that food should be an adventure,
Chef PJ, co-founder & executive chef at Taan Eatery & Thai
Square, is passionate about pushing the boundaries of
traditional Thai cuisine, infusing each dish with creative
twists and exceptional flavors. Whether it’s a modern
reinterpretation of Spaghetti Kee Mow or Mus-Sa-Mun pot
pie, we ensure a dining experience that is always fresh and
exciting. 

DISCOVER THE UNIQUE FLAVORS AT DOWNTOWN DENTON

Spicy Thai Street Nut Mix  $5
Warmed mixed nut
selection & spicy biscuits
stick seasoning with
seasalt and spring onion

Vietnamese Beef Meatball  $9
Asian-style meatbal l |  red
onion, Homemade spicy
Thai tamarind glazed,
fresh cucumber & salad

Steamed shrimp Potstickers   $9  
Marinated shrimp, cabbage &
onion served with homemade
Sesame Soy and Thai Sri
Racha sauce (5pieces)



Asian Mussel         $18
Black Chilean mussels ,  cherry tomatoes,
roasted red onion, parsley,  garl ic ,  Tom Kha
broth, brioche

Crab Guacamole                   $15
with Crispy  Shrimp Chips      

Japanese Seaweed Salad       $5

( V | VG  ) 
Japanese seaweed marinated 
in sesame oi l  and r ice vinegar
fresh cucumber,  pickled ginger 

Tom Yum Edamame   $6 
Spicy and citrusy Thai Tom
Yum Seasoning  (V | VG | GF)

Edamame sea salt  $5Blistered Shishito peppers  $9 
with roasted Sesame and
Furikake seasoning (V)

Turmeric Roasted             $9
Cauliflower  ( V )
with roasted sesame
dressing, parsley 

(V | VG | GF)

Suggested Pairing
Draught Sapporo

Suggested Pairing :  Sauvignon Blanc (St.Claire Dil lon’s)



Grilled Kai-Yang          $15
Marinated Thai Chicken satay style
served on lettuce bed, Peanut sauce,
cucumber rel ish

S O U P  &  S A L A D

House salad                  $5
Peanut dressing (VG | GF) or 
Thai l ime Vinaigrette (GF)

Miso soup                       $3

Tom Yum Miso soup       $4

Roasted Veggie Soup    $8                           
( French Onion style )  ( V )
Roasted Brussel ,  sprout ,  onion,
shitake mushroom, crouton, cheese 

Mus Sa Mun Pot Pie *   
Choice of Shredded chicken breast or Soft tofu   $17
Choice of slow cook beef stew                            $19
Creamy Mus-Sa-Mun curry,  carrot ,  yukon potato
crispy shallots ,  caramelized onions, brioche

Vegetarian Pot Pie*  $17
Soft tofu creamy, turmeric yel low curry,  carrot ,  yukon
potato, cr ispy shallots ,  caramelized onions, brioche

Duck curry Pot Pie *       $21
Creamy Thai red curry,
fresh basi l ,  carrot ,  sweet
pineapple,  strawberry,
roasted zucchini & 
red bel l  pepper,  brioche

Pot Pie

V: Vegetarian  VG: Vegan GF: Gluten Free  |   Some dishes can be made Gluten Free or Vegan
*Add spice level option* Selected dishes can be made Mild |  Medium | Hot |  Thai Hot (no exchange /refund for Thai Hot)

Our menu descriptions do not include al l  ingredients. I f  you have a food al lergy, please let us know before ordering.

   Suggested Pairing 
Chateauneuf-du-pape

Quintessa



Brocliflower ( V | VG | GF )  $15
Add $3 Plant Based Chicken

                                                     

Roasted broccolini & caulif lower 
in Shitake mushroom garl ic sauce,

crispy shallot ,  spring onion 

Plant Based Chicken  $21
Spaghetti Kee Mow*  ( V|VG )  

Pad Kee Mow sauce, Thai basi l ,  roasted
mixed vegetables,  sun dried tomato, vegan
parmesan cheese, sweet pepper,  spaghetti

Thai Style Beef Soup with Steamed Rice*     $17
(Kao Lao Nuer) 
Beef Stew, meatball ,  beef Gyudon, ci lantro,
Thai basi l ,  beansprout,  garl ic oi l ,  spring
onion

Beef Bowl Thai Sukiyaki*                 $18
Beef Gyudon in Thai spicy sukiyaki
sauce, onions, cabbage, Onsen egg 
sesame oi l ,  spring onion, Furikake,
steamed rice

V: Vegetarian  VG: Vegan GF: Gluten Free  |   Some dishes can be made Gluten Free or Vegan
*Add spice level option* Selected dishes can be made Mild |  Medium | Hot |  Thai Hot (no exchange /refund for Thai Hot)

Our menu descriptions do not include al l  ingredients. I f  you have a food al lergy, please let us know before ordering.

Suggested Pairing 
Pinot Noir :  Lapis Luna



Chicken Ginger Teriyaki  $18
Marinated chicken thigh,
broccol ini ,  alfalfa sprout ,
sesame seed, pickled
ginger

Spaghetti Kee Mow with Duck *     $21 
Roasted duck breast ,  Pad Kee Mow sauce, sun dried tomato, parmesan cheese, 

Thai basi l ,  sweet pepper,  roasted mixed vegetables,  spaghetti

Thai Duck Street Noodle ( Ba-Mee-Haeng Ped)*   $25
Roasted sl iced duck breast over thin Egg noodles in homemade “Palo Sauce” 

(Thai braising sweet soy sauce), bok choy, spring onion, garl ic Oi l ,  
pickled ginger & Jalapeño

  Suggested 
Pairing

Brut
Brut Rose
Prosecco

  Suggested Pairing
CabernetSauvignon

Post & Beam



Creamy Scallop & Shrimp Spaghetti*       $28

U10 scallop, shrimp, red curry pesto,  
broccolini ,  pickled mustard

Broiled Crab Claw                        $28
in Garlic Yellow Curry Sauce*  (GF)        
Lump crabmeat,  roasted onions, cr ispy
shallots ,  spring onion, Onsen egg,
steamed rice, alfalfa sprout Salmon Ginger Teriyaki                        $21

Teriyaki glazed, broccolini ,  steamed rice,
alfalfa sprout ,  sesame seeds, pickled
ginger

Shrimp Tempura Bowl                          $18
crispy Shrimp tempura drizzled with
Homemade thai sweet chi l i  sauce,
Japanese r ice topped with Furikake
seasoning, Japanese Mayo, seaweed
salad, pickled ginger

*Add spice level option* Selected dishes can be made Mild |  Medium | Hot |  Thai Hot (no exchange /refund for Thai Hot)
Our dishes are made fresh to order.  Please al low up to 30 minutes for your order during high volume 

and alert your server to any t ime constraints

Suggested Pairing  
Chardonnay :  Far Niente

Sauvignon Blanc

           

Suggested Pairing  
Cold Sake |  Hot Sake
Pinot Grigio
           

     Suggested Pairing
Chardonnay :  Far Niente
Champagne 
           



Whole Roasted Branzino*  (GF)     $35                                                                    
 Thai l ime garl ic ci lantro with roasted r ice sauce, steamed rice

chilean sea bass tom Kha creamy sauce   $42                                                                 
 King Oyster mushrooms and broccolini ,  sun-dried tomatoes, topped with fresh arugula

     Suggested Pairing 
Chardonnay |  Champagne
           

Suggested Pairing 
Brut |  Brut Rose

Champagne |  Riesling
           



FLAVOR OF TASTY

Toast                                                                        $3

Crispy Shrimp Chips                                              $2       

Steamed rice                                                          $3 

Roasted Mixed Vegetables                                  $5

SIDE

DESSERTS
Icecream                                                                4

Flavors : coconut, green tea, 

raspberry sorbet ( V | VG ) 

Matcha Cheesecake                                             9

With Green Tea Ice cream 
 

Coconut Tapioca Pudding with                         10

Coconut Ice Cream, Fresh Strawberries, 

and Ground Peanut 

DISCOVER THE UNIQUE FLAVORS AT DOWNTOWN DENTON
WWW.TAANEATERY.COM  | 940.514.1310

209 W HICKORY SUITE 101 DENTON TX 76210



 
B Y  T H E  G L A S S  |  7 5 0 M L : B O T T L E

8 O Z :  Q U A R T I N O  |  7 5 0 M L :  B O T T L E

Lamberti                                        12 |  40
Prosecco/ Italy

Lamberti                                        15 |  45
extra Dry Rosé / Italy 

Lucien Albrecht                             15 |  45
crÉmant D’ alsace/brut/ France

Lucien Albrecht Rose                     18|  52
crÉmant d’ alsace/Brut Rose/ France

Moet &  Chandon                           --|25 (187ml )
Champagne Brut / France

8 O Z :  Q U A R T I N O  |  7 5 0 M L :  B O T T L E

Lapis Luna                                      12 |  40
Cabernet Sauvignon / Lodi CA

Post &  Beam                                   -- |  75
Cabernet Sauvignon / Napa Valley CA

Lapis Luna                                      15|  42  
Pinot Noir/ Lodi CA

Coste Dimoro                                15 |  52
Montepulciano d’Abruzzo / Italy

Chateau peymouton                      -- |  60
Saint-Émilion Grand Cru / France 

clos saint jean                             -- |  89
Chateauneuf-du-Pape/France

quintessa 2021                               --|  325
rutherford / napa velley

Italo Cescon                                  15 |  45
Pinot Grigio / Italy

Anabella                                         12 |  32
Chardonnay / Sonoma CA 

Far Niente                                       -- |  85
Chardonnay / Napa Valley CA

St.Claire Dillon’s                           15 |  40
Sauvignon Blanc / New Zealand

Doktor Moscato Strawberry       10 |  35
Moscato wine / Italy

Hot Sake                                  5 (sm )|8 (Lg )
Shimizu-No-Mai (cold )             25 (300ml )
Junmai Daigingo :  Bright pear and green 
apple with a touch of mineral ity.  Fresh notes 
of orange peel and cantaloupe, with a dry,
elegant f inish                   
            

Mimosa  :  Flavors :  Mango, Orange      8       

Sparkling Sangria                                12 
fresh orange,strawberries and pineapples
r                                                                                                                                                                                                                                                                 

Beermosa                                               8
Hefeweizen,fresh orange juice,
Thai chili powder        

Bubbles Red Wine

White & Rose
Sake

Taan’s Special Drink



Sapporo Lager, Japan, 4.9%                     8    

Deep Ellum IPA, Dallas 5%                        6

Bishop Pineapple Cider,Dallas, TX, 5%     6
 

Paulaner Hefeweizen                              8
Wheat beer, German, 5.5%                 

Singha premium pale lager, Thailand, 5%   6

Chang lager, Thailand, 5%                          6
                                               

Kirin Ichiban                                              6
premium pale lager, Japan, 5%
                                      

Kirin Ichiban                                              6
Light premium light pale lager, Japan, 5%
                

Tsingtao Premium Lager, China, 4.7%          6
                                               

Guinness Draught Stout, Ireland, 4.2%      6
                            

Belhaven Scottish Ale,  Scotland, 5.2%      6
                                         

Peroni Italian lager, Italy, 5.1%                6
   

Heineken                                                     6
Premium Malt Lager, Holland, 5%

Samuel Smith                                             6
Nut Brown Ale, England, 5%
 

Chimay Blue                                              11
Belgium Darker Ale,  Belgium, 9%
    

Stella Artois                                             6
Premium Lager, Belgium, 5%
         

Hoegaarden Wheat Beer                            6
Belgium, 4.9%                                           
    

Estrella Jalisco Pilsner, Mexico, 4.5%       6
                                         

Beer Draught

Import Beer

Coffee & Tea

 Flight Special 12
3 Sampler Draught Beer 

 with Spicy Thai Street Nut Mix

Domestic Beer
Ultra-Michelob                              5
light lager, USA, 4.2%
                                      

Nectar Hard Seltzer                       6
Hard seltzer, 5%                         
Flavor: Asian Pear, Lychee,  
Mandarin, Yuzu                             

Athletic Brewing Co IPA,                5
Non Alcoholic Beer                           

Beverage
Soda                                                3
Coke |  Diet Coke |  Sprite |  Dr.pepper
          

Ramune Japanese Soda                    4
(Peach|Strawberry|Melon )   
  

Iced Tea (Refills )                               3

Mango TEA / Peach Tea                     4

Thai Iced Tea                                    6

Thai Iced Tea with Coconut Milk     7

Red Bull                                           5

S.Pellegrino (16.9 fl.oz )                    4

Evian (1L )                                           5

Mango juice / orange juice            4

Nespresso Hot Coffee                     4
   

Iced Latte                                        5
                     

Hot Cappuccino                              5
                     

Hot Latte                                        5
 

Hot Chrysanthemum Tea                 5

Hot Jasmine Tea                              5
 

Hot Japanese Green Tea                  5
 
                            


