THAI SPICE

RESTAURANT

Appetizer

THAI CRISPY SPRING ROLL $8
Crisp fried, cabbage, carrot, glass noodle, honey plum sauce

FRESH MANGO ROLLY $8
Rice paper, vermicelli noodle, mango, lettuce, basil, carrot, honey plum sauce
SATAY * $10
Chicken or Tofu skewered marinated in turmeric, homemade peanut sauce

FRIED CALAMARI $13
Strip-cut calamari, Japanese-style bread crumb, homemade tamarind sauce
HEAVEN BEEF “ CHEWY * * $13
Thai-style marinated fried beef jerky, housemade lime vinaigrette sauce

THAI SPICE ‘S CHICKEN WING $13
Crisp fried, housemade tamarind sauce, top with fried garlic

THAI POTSTICKER $9
Pan seared chicken dumpling, homemade soy vinaigrette sauce

EDAMAME * $8
Steamed, served with kosher salt

CORN PATTIES $8
Battered corn kernel patties, coconut flake, sesame seed, honey plum sauce

DIM SUM $9

Steamed Shrimp, Chicken and Pork dumpling, homemade soy vinaigrette, top
with fried garlic

Entree

Soup

Choice of Spicy scale : #0 not spicy, #1 mild, #2 medium, #3 hot, #4 Thai Spicy
ToMYUM **

Lemongrass, galangal, kaffir lime leaf, tomato, scallion, basil , mushroom, cilantro
TOMKHA * ¥

Coconut milk, lemongrass, galangal, kaffir lime leaf, tomato, scallion, basil ,
mushroom, cilantro

Cup of Chicken  §6
Cup of Shrimp $8

Hot Pot Chicken ~ $18
Hot Pot Shrimp $22

WONTON

Bok choy, cilantro, scallion, chicken broth, dim sum dumpling

Cup of wonton $6 Hot Pot Wonton ~ $18

Salad

Choice of Spicy scale : #0 not spicy, #1 mild, #2 medium, #3 hot, #4 Thai Spicy

PAPAYA SALAD ** $12
Green papaya, fomato, carrot, green bean, peanut, thai lime vinaigrette dressing
THAI CHICKEN WRAP ** S14

Minced chicken, thai lime vinaigrette dressing, cilantro, basil, shallot, toasted
rice powder, lettuce

HOUSE SALAD * $9

Spring mix, lettuce, tomato, choice of peanut or Thai lime vinaigrette dressing *

Served with white rice : Substitute fried rice +$3, Brown rice +$2, Steamed noodle +$2
Choice of Spicy scale : #0 not spicy, #1 mild, #2 medium, #3 hot, #4 Thai Spicy

THAI PEANUT CHICKEN * $17
Broccoli, bean sprout, carrot, home made peanut sauce
PANANG CURRY * $20

Choice of Beef or Chicken, simmering in Panang coconut curry sauce,
broceoli, red bell pepper, kaffir lime leaf “ original made as medium
spicy due to the Panang curry sauce *

BEEF CHILI BASIL * $19
Asparagus, basil, broccoli, red bell pepper, home made Thai basil sauce
CASHEW CHICKEN * $17

cashew nut, white onion, carrot, mushroom, cabbage, red bell pepper, home
made Thai roasted chili paste sauce
ORANGE CHICKEN “ THAI STYLE
Crispy chicken, broccoli, carrot, home made orange sauce

+
THAI CHICKEN BASIL “ PAD KRA POW “ $17
Minced chicken, broccoli, basil, red bell pepper, home made Thai basil sauce,
add fried egg +$3 ‘optional’
PAD PRIK KING BEEF $19
Green bean, mushroom, basil, red bell pepper, white onion, home made red curry
sauce “ original made as medium spicy due to the Red curry sauce "

VEGETABLES STIR-FRY + $15
Broccoli, bok choy, cabbage, red bell pepper, white onion, mushroom, carrot,
home made brown sauce

add Tofu +$2, Chicken +$3, Beef +$4, Shrimp +$5

u+ 817

dJe Led

C ing raw or meats, poultry, seafood, shellfish, or egg
may increase your risk of food borne illness. Most dishes can be prepare

vegetarian upon request.

Parties of 5 or more are subject to 20% gratuity.

Fish

Choice of Spicy scale : #0 not spicy, #1 mild, #2 medium, #3 hot, #4 Thai Spicy

CHILEAN SEA BASS * $39
Grilled Chilean Sea bass, qspa_rfgus, Pad thai noodle, homemade Chilie paste sauce
HERB GINGER SALMON $28

Grilled Atlantic Salmon, ginger, mushroom, broceoli, bok choy, white onion, basil, red
bell pepper

CATFISH THAI SPICE * $24

Crisp fried Catfish, broccoli, basil, red bell pepper, home made tamarind sauce

TILAPIA CHILI BASIL * $24

Crisp fried Tilapia, broccoli, basil, red bell pepper, home made Thai basil sauce

Side

WHITE RICE $2 CURRY SAUCE
BROWN RICE $2 PEANUT SAUCE
FRIED RICE $4 ORANGE SAUCE
STICKY RICE $3 BROWN SAUCE
STEAMED NOODLE $3 STEAMED BROCCOLI

$3
$3
$3
$3
$3

+ These items are either gluten free as prepared or can be modified to be

gluten free. Please notify your server of your intolerance.
* Contains fish sauce
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THAI SPICE

RESTAURANT

Noodle

None-Alcoholic
Drink

Choice of Chicken, Tofu or Vegetable. Choice of Beef +$3 or Shrimp +$4
Choice of Spicy scale : #0 not spicy, #1 mild, #2 medium, #3 hot, #4 Thai Spicy

PAD THAI ¥ $15
Thin rice noodle, egg, bean sprout, scallion, peanut, home made tamarind sauce
PAD KEE MOW $16
Wide rice noodle, egg, basil, tomato, red bell pepper

PAD WOON SEN * $15
Low carb noodle, egg, bok choy, tomato, white onion, bean sprout, cabbage

PAD SEE EW $16
Wide rice noodle, egg, bok choy, broccoli, bean sprout

LO MEIN $17

Lo mein noodle, white onion, carrot, cabbage, mushroom, bean sprout

Fried rice

Choice of Chicken, Tofu or Vegetable. Choice of Beef +$3 or Shrimp +$4
Make it with brown rice +$2
Choice of Spicy scale : #0 not spicy, #1 mild, #2 medium, #3 hot, #4 Thai Spicy

HOUSE FRIED RICE™ $15
White rice, egg, scallion, white onion, tomato

BASIL FRIED RICE + $15
White rice, egg, basil, red bell pepper

YELLOW CURRY FRIED RICEY $15
White rice, egg, scallion, yellow curry powder, top with fried onion

CRAB FRIED RICE * $19
Crab meat, white rice, egg, scallion, white onion, tomato

PINEAPPLE CASHEW FRIED RICE + $19

White rice, egg, scallion, white onion, tomato, cashew nut, pineapple

Curry

“"" We do not recommend if you are sensitive to spicy food “"”

Choice of Chicken, Tofu or Vegetable. Choice of Beef +$3 or Shrimp +$4
Served with white rice : Substitute fried rice +$3, Brown rice +$2, Steamed noodle +$2
Choice of Spicy scale : #2 medium, #3 hot, #4 Thai Spicy

JUNGLE CURRY * $15
Red curry, bamboo shoot, purple eggplant, basil, red bell pepper, zucchini

GREEN CURRY * $15
Coconut milk, bamboo shoot, purple eggplant, basil, red bell pepper, zucchini

RED CURRY * $15

Coconut milk, bamboo shoot, purple eggplant, basil, red bell pepper, zucchini
PINEAPPLE CURRY *

Coconut milk, red curry, pineapple, basil, red bell pepper, tomato

YELLOW CURRY * 15

Coconut milk, potato, carrot, white onion

THAI'ICE TEA $6

MANGO CRANBERRY FIZZ HANDCRAFTED $6
RASPBERRY PINEAPPLE FIZZ HANDCRAFTED $6
SAN PELLEGRINO 500 ML $6
TOPO CHICO 500 ML $6
FIJI NATURAL ARTISAN STILL WATER 500 ML $5
SOFT DRINK / CAN $3.5
UNSWEETENED ICE TEA $3.5
HOT TEA $5

Dessert

MANGO & SWEET STICKY RICE ¥ $10
MANGO CHEESECAKE $10
GOURMET ICE CREAM $6

Happy Hour

MONDAY - FRIDAY : 3 PM - 6 PM
DINE IN ONLY

Drinks

$5 DRAFT BEER / $5 HOT SAKE
MICHELOB ULTRA / KIRIN ICHIBAN

$7 HOUSE WINE BY GLASS
CABERNET / CHARDONNAY

$9 COCKTAIL
MAITAI / LYCHEE MARTINI / MANGO MARTINI / LEMON DROP / MIMOSA

Bites

$5
EDAMAME

$7
DIM SUM / CORN PATTES
$9
CHICKEN WING / CALAMARI / HEAVEN BEEF

J ked

C ing raw or meats, poultry, seafood, shellfish, or egg
may increase your risk of food borne illness. Most dishes can be prepare

vegetarian upon request.

Parties of 5 or more are subject to 20% gratuity.

+ These items are either gluten free as prepared or can be modified to be
gluten free. Please notify your server of your intolerance.

* Contains fish sauce
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