Curry Puff

Dumpling

Fresh Roll

Fried Dumpling

Crab Ragoon

Chicken Satay

Spring Roll

- APPETIZERS No.1 Triple Mushroom Spring Roll (3 pcs)

$5.00

Crispy spring rolls stuffed with wood ear mushrooms, shitake mushrooms,
oyster mushrooms, vermicelli and minced vegetables. Served with Asian plum sauce.

No.2 Dumpling (4 pcs)

$8.00

No.3 Crab Rangoon (5 pcs)

$8.00

No.4 Chicken Wings (5 pcs)

$7.50

No.5 Curry Puff (3 pcs)

$9.00

No.6 Chicken Satay (4 pcs)

$7.50

Homemade steamed dumplings stuffed with pork, shrimp, water chestnuts, shitake
mushrooms, cilantro, scallions and a touch of sesame oil. Served with spicy soy vinaigrette.
Crispy fried kani & cream cheese wontons, Served with sweet chili dipping sauce.
Crispy marinated chicken wings, Served with sweet chili dipping sauce.
Siamese pastry stuffed with minced chicken, potatoes, onions
and yellow curry powder, Served with cucumber vinaigrette.
Grilled marinated chicken with lemongrass and coriander,
served with homemade peanut sauce and cucumber vinaigrette.

No.7 Fresh Roll (2 pcs)
Shrimp or Chicken

Veggie

Fresh basil, cilantro, lettuce, carrots and mint leaves.
Rolled in clear rice paper, Served with homemade sweet chili sauce.

$6.50
$7.50

No.8 Platter (No substitution, No steam)

$15.00

No.9 Grilled Pork or Beef

$16.00

Combination of Spring rolls, Fried Dumplings, Chicken Wings, Crab Rangoon
served with Asian plum sauce and sweet chili sauce.
Grilled pork or beef marinated with our Thai Kitchen seasoning sauce,
Served with homemade tamarind dipping sauce.
please let us know if you have any food allergies.
Gluten Free

Vegan

Mild

Medium

Thai Hot

Papaya Salad

Tom Yum

House Salad

Tom Kha

Tea Leaves Salad

Wonton Soup
Larb

- SALAD No.10 House Salad

$6.50

A variety of fresh garden greens with tomatoes, cucumbers, red onions
and carrots, Served with homemade peanut dressing.

No.11 Tea Leaves Salad

$11.00

Laphet citrus tea leaves, mixed nuts, sesame seeds, fried garlic, fried shallots,
green onions, cilantro and lettuce, Served with chili lime dressing and a touch of sesame oil.

No.12 Papaya Salad (Som Tum)

$13.00

Shredded green papaya, green beans, tomatoes, carrots, peanuts in exotic Thai spicy lime dressing.

No.13 Larb (chicken, pork, beef or tofu)

$14.00

Seasoned ground meat with chili powder, roasted rice powder, red onions,
mint, green onions, cilantro and Thai chili-lime dressing.

No.14 Vermicelli Noodles Salad (Yum Woonsen)

$16.00

Steamed vermicelli noodles, minced chicken, shrimp, squid, chili,
red onions, green onions, cilantro, with chili-lime dressing.

- SOUP No.15 Thai Kitchen Tom Yum

S 6.00 / L 12.00

(Choice of chicken, shrimp, vegetables, or tofu)
Hot and sour soup in coconut milk with mushrooms, cabbage, cilantro,
green onions, lemongrass, sweet onions, tomatoes and lime juice.

No.16 Tom Kha

S 6.00 / L 12.00

(Choice of chicken, shrimp, vegetables, or tofu)
Creamy coconut milk, lemongrass, galangal broth, mushrooms,
cabbage, cilantro, green onions, sweet onions and lime juice.

No.17 Tom Yum

S 6.00 / L 12.00

(Choice of chicken, shrimp, vegetables, or tofu)
Tom Yum is Thai style hot and sour soup with galangal, lemongrass,
kaffir lime leaves, mushrooms, sweet onions and cilantro.

No.18 Wonton Soup

S 6.00 / L 12.00

Pork and shrimp wonton with napa cabbages, bean sprouts,
cabbage and green onions in clear vegetable broth.

please let us know if you have any food allergies.
Gluten Free

Vegan

Mild

Medium

Thai Hot

Tom Yum Shrimp
Noodle Soup

Gaeng Phed
Ped Yang

Floating Market
Stewed Beef Noodle

Khao Moo Daeng
Phra Ram Tofu

Khao Soi

Chicken Nooodle

Shrimp in Clay Pot
Duck Tamarind

- THAI KITCHEN ATTRACTIONS TK.1 Tom Yum Shrimp Noodle Soup

$16.00

Our Thai Kitchen Tom Yum soup, but elevated coconut milk tom yum. Served with rice
noodles, mushroom, cabbage, bean sprouts, green onions, cilantro and a boiled egg.

TK.2 Khao Soi Chicken Noodle (Thai Northern Curry)

$16.00

The best way to get a taste of Chiang Mai Northern Thai, egg noodle in our
creamy coconut curry broth, garnished with pickled vegetable, red onions,
fried shallots, and crispy egg noodle. Try the authentic way with chicken on the bone.

TK.3 Hung - Lay Curry (Thai Northern Curry)

$18.00

Tender pork belly in Northern style curry with ginger, red onion, pineapple and peanuts.

TK.4 Fiery Pork Turmeric Curry

$16.00

(Thai Southern Curry)
Spiciest Thai curry dish that Cleveland has to offer, this tantalizing curry is inspired by the authentic dish
from the south of Thailand. Dried bird’s eye chili, lemongrass, galangal, shrimp paste, Thai eggplants,
broccoli, cauliflower and bell pepper.

TK.5 Khao Moo Daeng (Thai BBQ Pork)

$16.00

Marinated pork in Thai-style BBQ sauce. Served with rice, a boiled egg,
sliced cucumbers, sliced tomatoes and garnished with cilantro.

TK.6 Gaeng Phed Ped Yang (Duck)

$25.00

Roasted duck, pineapple, tomatoes, bell peppers, Thai basil, carrot, broccoli, cauliflower
and green beans in traditional red chili coconut curry.

TK.7 Floating Market Stewed Beef Noodle

$16.00

Braised beef, with rice noodles Chinese broccoli, bean sprouts, celery, green onions
and cilantro in five-spiced cinnamon brown broth.

TK.8 Ba Mee Moo Deang

$16.00

Wonton noodle soup with barbecue roasted pork, cilantro, bean sprout and green onion.

TK.9 Duck Tamarind

$25.00

Crispy roasted half duck in an aromatic tamarind sauce, string beans, carrots, broccoli,
cauliflower, crispy shallots and cilantro.

TK.10 Shrimp in a Clay Pot (Goong Ob Woonsen)

$19.00

Sauteed shrimp with vermicelli noodles in Thai Herb sauce, celery, cilantro and green onions.

TK.11 Phra Ram Tofu

$15.00

Pan-fried tofu served on a bed of green beans, carrots, broccoli, cauliflower and Thai Kitchen peanut sauce.
please let us know if you have any food allergies.
Gluten Free

Vegan

Mild

Medium

Thai Hot

- NO ODLE -

Can be made vegan and gluten free upon request
CHOICE OF: Chicken / Pork / Vegetables / Tofu
Beef
Shrimp
Combination (Chicken, Pork, Beef and Shrimp)
Crispy Quartered Duck

14.00
15.00
17.00
17.00
18.00

N1. Pad Thai

Traditional Thai dish of stir-fried thin rice noodles, Chinese chives,
bean sprouts, crushed peanuts & egg in sweet and savoury tamarind sauce.

N2. Pad See-ew

Stir-fried rice noodles, Chinese broccoli & egg in light sweet soy sauce.

N3. Pad Kee Mao (Drunken Noodle)

Stir-fried rice noodles with egg, onions, tomatoes, bell peppers,
carrot and Thai basil in spicy chili sauce.

N4. Bangkok Lo-Mein

Stir fried Thai Lo Mein noodles with egg, bell peppers, cabbage, snow peas,
napa cabbage, onions, broccoli, carrots and cauliflower.

Pad Thai

N5. Pad Woon-Sen

Stir fried vermicelli noodles in a light soy sauce with egg, bean sprouts, cabbage,
broccoli, carrots, cauliflower, napa cabbage, onions, snow peas and tomatoes.

N6. Coconut Noodle Soup

Thai Lo-Mein noodle soup in coconut milk broth with Thai spice, cabbage,
snow peas, onion, cilantro, green onion, broccoli, cauliflower and carrot.

- CURRY -

Can be made vegan and gluten free upon request
Served with Jasmine rice.
Substitute brown rice, sticky rice or noodles for $2.00, Extra curry sauce $5.00
CHOICE OF: Chicken / Pork / Vegetables / Tofu
Beef
Shrimp
Combination (Chicken, Pork, Beef and Shrimp)
Crispy Quartered Duck

15.00
16.00
18.00
18.00
18.00

C1. Jungle Curry

Red curry made without coconut milk with basil, wild ginger, Thai eggplants,
bell peppers, green beans, broccoli, cauliflower and carrots.

C2. Panang Curry

Coconut milk with lime leaf, bell peppers, green beans, broccoli, cauliflower and carrots.

C3. Avocado Massaman Curry

Basil Fried Rice

Coconut milk with potatoes, peanuts, onions, broccoli, cauliflower and carrots.

C4. Red Curry

Coconut milk with basil, Thai eggplants, bell peppers, green beans,
bamboo, broccoli, cauliflower and carrots.

C5. Green Curry

Coconut milk with basil, Thai eggplants, bell peppers, green beans,
bamboo, broccoli, cauliflower and carrots.

- FRIED RICE -

Can be made vegan and gluten free upon request
Substitute brown rice for $2.00
CHOICE OF: Chicken / Pork / Vegetables / Tofu
Beef
Shrimp
Combination (Chicken, Pork, Beef and Shrimp)
Crispy Quartered Duck

14.00
15.00
17.00
17.00
18.00

R1. Siamese Fried Rice

Traditional Thai style fried rice stir-fried with egg, onions,
green onions, tomatoes and Chinese broccoli.

R2. Pineapple Fried Rice

Jasmine rice stir-fried with egg, pineapple, curry powder, onions,
green onions, tomatoes, carrots and cashew nuts.

R3. Basil Fried Rice

Spicy Thai fried rice stir-fried with egg, onions, bell peppers, basil,
Chinese broccoli and homemade chili paste.

ry
Avocado Massaman Cur

- SAUTEED DISHES -

Can be made vegan and gluten free upon request
Served with Jasmine rice.
Substitute brown rice, sticky rice or noodles for $2.00, Extra curry sauce $5.00

Spicy Holy Basil

CHOICE OF: Chicken / Pork / Vegetables / Tofu
Beef
Shrimp
Combination (Chicken, Pork, Beef and Shrimp)
Crispy Quartered Duck

15.00
16.00
18.00
18.00
18.00

S1. Spicy Holy Basil
Sauteed with fresh basil, bell peppers, green beans, onions,
broccoli, cauliflower and carrot with homemade chili paste.

Ginger Joy

S2. Ginger Joy
Sauteed with fresh ginger, bell peppers, onions, green onions,
cabbage, snow peas, broccoli, carrots and cauliflower.

S3. Garlic
Sauteed with garlic brown sauce, served with steamed napa cabbage,
snow peas, cabbage, green onions, broccoli, carrots and cauliflower.

S4. Cashew King
Sauteed with roasted cashew nuts, onions, green onions, pineapple, carrots,
bell peppers, snow peas, broccoli, cauliflower in sweet chili jam sauce.

Cashew King

S5. Pad Prik Khing
Sauteed with homemade curry paste with kaffir lime, bell peppers and green beans.

- SIDE DISHES JASMINE RICE

Garlic

-

3.50

BROWN RICE

3.50

STICKY RICE

3.50

RICE NOODLE OR EGG NOODLE

4.00

STEAMED VEGETABLES

4.00

EXTRA PROTEIN (CHICKEN, PORK, BEFF, TOFU, VEGETABLE)

5.00

EXTRA SHRIMP

6.00

EXTRA SAUCE (appetizer sauce only)

1.50

DES SERTS -

Mango Sticky Rice - Seasonal

$8.00

Black Rice Pudding with Taro

$8.00

Ice Cream with Sweet Sticky Rice

$7.00

Fresh sweet mango, Served with homemade sticky rice and topped with coconut milk.
Black sticky rice with taro topped with coconut milk.

Vanilla ice cream served over homemade sweet sticky rice topped with coconut milk.

Mango Sticky Rice
Black Rice Pudding with Taro

Ice Cream with Sweet Sticky Rice

BUBBLE SMOOTHIES,
BUBBLE TEAS

Bubble Smoothies $5
with Tapioca Pearls

Bubble Drink
$5
with Tapioca Pearls

Thai Tea
Thai Coffee
Taro
Mango
Honeydew
Strawberry
Watermelon,
Milo (Thai chocolate malt)
Pink Milk (Sala fruit)
Green Milk
Matcha Green Tea
-

Thai Tea from Thailand brewed here at Thai Kitchen,
Thai Coffee from Thailand brewed here at Thai Kitchen,

Butterfly peach
Pink Milk (Sala Fruit)
Green Milk
Matcha Green Tea
Ruby Lime Soda
Emerald Lime Soda

COLD DRINK -

Thai Iced Tea.
Thai Ice Coffee.
Lipton Unsweetened Ice Tea (free refill)
Soda – Coke, Diet Coke, Sprite, Ginger Ale
Bottled Water

$4
$4
$3
$2
$1.5

HOT DRINKS -

Hot Tea
$4
Ginger or Lemongrass or Chrysanthemum
(Made with real herbs, caffeine free)
Hot Tea
Green, Jasmine, or Oolong
(Loose leaf Chinese style tea)

$4

