L
STREET KITCHEN

Natural § Organic ngredients. Welcome to Our Kitchen!

what wmakes us different?

We use only the best ingredients,

FREE of artificial colors and flavors,

ALL-NATURAL meats with NO added hormones or antibiotics,
Organic non-GMO tofu, non-GMO rice bran oil, and NO MSG ever!
vegetarian vegan Gluten Free dishes

APPETIZLERS

Homemade Spring Rolls (2 rolls)

Cabbage, carrots, and transparent noodles wrapped in rice paper,
served with our delicious sweet & sour sauce.

3.75

crispg Rolls (4 rolls)

Ground chicken, bean sprouts, black mushrooms, green onions,
cilantro, and transparent noodles flash fried.

5.95

Fresh Rolls (2rolls)

Organic greens, cilantro, green onions, bean sprouts, and carrots
wrapped in rice paper.

5.95 Chicken or Tofu add 1.00; Shrimp add 1.50

Crab Rangoon (4 pes)

Crab sticks, onions, cream cheese, flash fried in a wonton shell.

5.50

Stbtffed SMYLVWP (4 pcs)
Fried jumbo shrimp stuffed with chicken wrapped in an egg roll
shell and served with plum sauce. You’re gonna love it!!

6.95

Chicken Sata Y (@ pes)

Grilled marinated chicken, served with pickled vegetables and
organic peanut sauce.

6.95

Lettuce Wraps

Minced chicken and green onion stir-fried in a light sauce served
with fresh lettuce.
7.50

SOUPS § SALADS

Tom wa Soup

Lemon grass, straw mushrooms, green onions, lime leaves, and
chili paste.
3.50 Chicken add 1.00; Shrimp add 1.50

Towm Ka (Chicken Coconit)

Chicken breast cooked in coconut milk with galanga roots, lime
leaves, lemon grass, button mushrooms, cilantro, and scallions.

4.50

Hot and Sour Soup

Chicken, bamboo shoots, water chestnuts, and egg topped with
fresh green onions.

3.50

Thal Street Salad

Chopped kale, spinach, cucumbers, red onions, cherry tomatoes,
shredded carrots, and quinoa topped with a calamansi emulsion.

7.95 Chicken or Tofu add 2.00; Shrimp add 2.50; Avocado add 1.95

Apple sSalad

Shredded green apples, chicken, toasted coconut flakes, red onions,
mint, and toasted cashews.

7.95

Mixed Green Salad

Organic greens, cherry tomatoes, cacumbers, and shredded carrots,
with your choice of ginger dressing or organic peanut dressing.
7.95 Chicken or Tofu add 2.00; Shrimp add 2.50; Avocado add 1.95

ORGANIC TEAS

All teas are USDA Certified Organic and served in an 180z infuser for 2.75.

Jasming Green Tea*
Mateha Green Tea Bnergy*
Detox Tea

Spearmint, holy basil, rose hips, lemon verbena, linden leaf, flower

lmmuwf,‘cg Blend

rooibos, echinacea, elderberry, hibiscus, peppermint

Slreim,wg Blend (Oolong, cinnamon, ginger)*
earl GreyY Black Tea with grapefruit & bergamot*
Yerba Mate Mint Cocon*

That teed Tea*

*Contains Caffeine



ENTREES

Lunch 1s served with Hot and Sour Soup (11-3 M-F).
All entrees are served with a side of while rice (except for the noodle dishes).
Choice of Chicken, Organic Tofu, or Vegetables. Beef and Shrimp add 1.95.
Small 8.95 Large 12.50

NOODLES

Paol Thal (Most famous dish of Thatland)

Rice noodles or transparent noodles stir-fried with eggs, bean
sprouts, and green onions, topped with crushed peanuts, a lemon
wedge and raw bean sprouts.

Pad See-Bw

Thick rice noodles stir-fried with eggs and broccoli topped with
raw bean sprouts.

Drunken Noodle

Thick rice noodles stir-fried with fresh basil leaves and green
peppers, topped with raw bean sprouts.

Curry Noodle

Rice noodles stir-fried in red curry and coconut milk with
mushrooms, green peppers, and bamboo shoots.

CURRIES
qang bang

Red curry, coconut milk, bamboo shoots, mushrooms, and green
peppers.

Pad Ped

Red curry, coconut milk, eggplant, onions, green peppers, and
mushrooms.

Masamawn

Masaman curry, coconut milk, peanuts, onions, and potatoes.

qreew Curry

Green curry, coconut milk, basil leaves, peas, and green peppers.

YeLLow Curry

Yellow curry, coconut milk, and potatoes.

Peanut CMYY5

Steamed broccoli topped with homemade organic peanut sauce.

vegetable Curry

Red curry and coconut milk with broccoli, celery, mushrooms,
cabbage, peapods, water chestnuts, carrots, baby corn, and

eggplant.

FRIED RICE

Fried Rice

Fried rice with egg, onions, peas, and carrots.

Basil

Fried rice with fresh basil leaves, string beans, and green peppers.

CIAYYH

Fried rice with egg, onions, peas, and curry.

Garlic
Fried rice with egg and garlic.

Plneapple

Fried rice with egg, pineapples, tomatoes, and onions.

SPECIALTIES
Bangkok Chicken

Lightly breaded chicken stir-fried with our house sweet and sour
sauce and topped with green onions.

Bggplant

Minced chicken, eggplant, and fresh basil leaves in garlic sauce.

Basil

Minced chicken, fresh basil leaves, and green peppers stir-fried in
our house sauce.

Pad Prik

Green peppers, onions, bamboo shoots, and mushrooms stir-fried
in our house sauce.

Pao Pak

Peapods, water chestnuts, cabbage, carrots, celery, broccoli, and
mushrooms stir-fried in our house sauce.

cashew

Cashew nuts, white onions, bamboo shoots, and green onions stir-
fried in our house sauce.

vegan Veggle

Fresh vegetables stir-fried in our homemade vegan sauce.

’
Garlic
Garlic, black pepper, green onions, and water chestnuts stir-fried
in our house sauce.

Sweet § Sour

Pineapples, cucumbers, tomatoes, green peppers and onions stir-
fried in our house sweet and sour sauce (Fish add 1.95)

Fried catfish

Crispy catfish stir-fried with green peppers, eggplant, red curry,
and fresh basil. 13.95

Seafood Combo

Shrimp, crab, broccoli, bamboo shoots, celery, mushrooms,
cabbage, peapods, water chestnuts, carrots, and baby corn stir-
fried in our house sauce. Small 10.45 Large 14.95

SIDES § EXTRA

Plekled vegetables 1.95
Organic Peanut Sauce 2.50
organic Ruinoa 2.95
white Rice 1.50
Brown Rice 1.95
Shrimp Chips 2.50
Add Organic Flaxseed to any dish or salad 1.95
Extra Chicken or Tofu (40z) 2.25
Extra Beef or Shrimp (40z) 3.95

SPICE LEVELS...
/ MEDIUM / HOT / MAKE ME CRY



