Dessert
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43. Thai lced Tea or Coffee 2.50 ! .-% q::
44, Coconut Juice 2.00 g Z
o
45. Boitled Mineral Water 1.95 = z
46, Soft Drinks 1.25
Coke, Diet Coke, Sprive, Orange, Lemonade, Boot Beer,

Mestea

Authentic Thai

Thai food is internotionally famous; whether spicy or qury-ﬂu‘t
mild, harmony 1s the guiding principle behind each
dish. Thai cuising is o marriage of centuries-old
Eastern and Western influences, combined inta
something uniquely Thal. There must be a harmony 515 Florida Ave. NW
of tastes and textures within individual dishes and Washington, DC 20001
the enfire meal. The ideal Thai meal is a blend of
the spicy, the subtle, the sweet and the sour. It is
meant to be equally satisfying to the eyes, nose and

palate. Phone: 202-332-4322
Fox: 202-332-4401

Thank you far selecting Thal X-ing. We hope you
have o memorable meal and we are locking
forwaord to seeing you bock with us again soon.

T,ﬂ_@s Hours
Aererery - Sunday
..... - P R o —_ L1 .
ARl eam TN Y-lope.
' = B e | T ol .
[ E 5 3 i + B M ? : ‘!:P-:fll-y
. L 2 8 o i feas |
e ¥ (B 3 1 Wit O BAE Crinpus Aticks G N FREE DELIVERY
me R :ﬁl T~ b = g We deliver every day
Lo DA R T e e e B T ;
& e T B ik Wi % Minimum order §15.

f Major credit cards accepted.
Mo checks, please.




Soup

1. Tom Yum Goong
Shrimp or chicken with mushrooms and tomaroes in
hot and sour lemongrazs soup

2. Tom Yum Talay
Mixed seafood with mushrooms and tomatoes in
lemongrass soup

3. Tom Kha Gai
Shrimp or chicken with muzhrooms in coconur milk
ETR

4. Tofu Soup
g'crfl.t with minced pork and spring onion in chicken
ol

3. Woon 5en Soup
INanslucent noodles with minced pork and spring
onion in chicken beoth

Salad and Appetizers

6. Spring Rolls
Three crispy fried rolls filled with translucent noodles
and vegetables with sweet and sour sauce

7. Satay (Thai X-Ing Bar-B-QP
Chicken or pork marinaced and grilled o sticks

8. Larb Gai )
Minced chicken, beet or porl mixed with Thai spices,
Spring onion, cilantro and lemon juice

9. Nam Tek
Grilled slices of beef mixed wicth Thai spices, spring
enion, cilantro and lemon juice

10. Yum Nua
Grilled slices of beel mined with tomatees, cucumber,
scallions, cilantro and lime juice

11. Yum Woon Sen

S]Ji.c ! translucent noodles tossed with shrimp, chicken,
Iy aci?: miushrocms, spring onion and cilanteo in apicy
chili lime sauce

12. Yum Talay
Shrimp, squid and scallops mixed with Thai apices, hot
chili and leman juice

13. Pla Muk Ted
Deepried squid served with sweet and sour zauce
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Entrees

{All entrees served with steamed jasmine rice)

14. Ka Prow
Chicken, beel or park sautéed with bazil leaves, hot chili
and garlic

15. Pad King _
Chicken, beefl or pork sauréed with fresh ginger, onion
and black mushrooms in bean sauce

16. Pad Pik King
Chiclen, beef or pork stirdried wich chili paste and fresh
arring heans

17. Pad Kana _
Beel, potk or shrimp siefried with pepper, garlic and
broceoli

18. Uden Pork
Sticdried sliced pork with young peppercorn, tomatoes
and fresh peppers in red curry sauce

19. Bangkok Chicken

Girilled chicken breast with asparagus in red curry sauce

20. Chicken VigsiHaboot
Chicken and watercress topped with spicy peanut sauce

21, Sweet and Sour
Pork or chicken sauréed wich mixed vegetables in sweet
angd =our zauce

22. Thai X-Ing Stir Fry
Chicken, beef, pork or sheimp sautéed with spring onion
and cilantrg in garlic suce

23. Thai X-Ing Curry

[hai-stvle curey with your choice of;

2. Chicken, beefl or porl in red or green curty
B, Shrimp in red or green curry

c.  Roast duck in red curry

d. Totu and veretahlez in red or green curry

24. Panang :
Thai curry with chicken, beel or pork in coconut milk
and Kaflir lime leaves

25. Salmon with Red Curry
Filer of zalmon with ced curry, egaplant, coconut milk
and Kaffir lime leaves

26. Lobster with Green Curry
Bailed whole lohster in green curey served with mixed
sweet peppers and Kaffir lime leaves

27. Himalai
Stirdried shrimp with cashews, celery and snow peas in
CWETET salce

28. Pork Ribs In Green Curry
Tender park tibs in green curry senved with fresh steing
heans
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12.95
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29. Pla Lad Prik
Crispy whole founder or rockfish wopped with gardic
chili sauce

Noodles and Fried Rice

30. Pad Thai

A Thai favorite of rice noodles sauréed wich shrimp,
chicken or porlk, fresh bean sprouts, eeg, spring onion ,
red tofu and ground peanuts

31. Pad S5ee-Ew
Rice noodles sautéed with chiclken, beet or pork, ege
and broccoli in soy sauce

32. Drunken Noodles

Chicken, beef or pork sautéed with hasil leaves, chili
and garlic served on flat rice noodles

With shrimp or crabmear

33. Fried Rice
Chicken beel or pork in chef's special fried rice with ege
anion scallion and carroes -
With shrimp or crabmeat

e

Vegetarian

34. Pad Thai Pak
Rlice nocdles saurded with fresh bean sprours, epg,
spring onion, red rofu and ground peanuts

35. Panang Tofu :
Ihai curry with fried tofu v coconut mills and Kaffic
lime leayes

36. Pad King Tofu
Fried eofu sautéed with fresh ginger, onion and black
mushrocms in bean sauce

37. Vegelarian Drunken Noodles
Asaorted vegetablea sautéed with basil leaves, chili and
garlic, =erved on flar rice noodles

Lunch Combos

38. Pad Thai Combo
Pad Thai + soup + spring roll

39. Fried Rice Combo

Fried riee + spup + spring rall

40, Stir-Fry Combo
Chicken, beef, pork or tofu stic-fried with vegetables +
Tice ¥ soup ¥ spring ro

Market
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