Chef's ﬂe@ﬁf - Seafood, ?ouﬁ‘r;u, Reef. Pork, Vegetarian

C4. Crispy Tamarind Fish (Fillet) $15.95 (Whole) $19.95
Deep fried cod fillet or whole bass with tamarind sauce and steamed vegetables.
C5. Pad Khi Mao Goong $19.95
Stir fried shrimp and scallops with holy basil, shallots, chili, red and green peppers & garlic.
C 6. Seafood Madness $19.95
Shrimp, scallop, squid, stir fried in hot chili sauce with basil and vegetables.
C7. ( Soft SheFl rab Special Swith choo chee) (3) $19.95
Deep fried crab with sauce and mixed vegetable topping.
C 8. « Massaman $12.95
Chicken simmered in massaman curry with vegetable,
C 9. » Pad Phrik Khing (String Bean) $14.95 «
Chicken stir fried with phirk khing curry paste and sliced string beans.
C 10.~ Pad Ka Prow $13.95 ~
Stir fried chicken with holy basils, onion and bell pepper in spicy chili garlic sauce.
C 1 l.x Spicy Basil Chicken $13.95 «
Stir fried chicken with Thai basil, onion and bell pepper in spicy chili garlic sauce.
C 12. Pad Cashew Nut Chicken $15.95
Stir fried chicken with cashew nut, pineapple and roasted dry chili pepper
C 13. Chicken Rama $15.95
Crispy chicken with steamed broccoli and special peanut sauce on the top.
C 14.~ Choo Chee Duck $16.95
Boneless half duck simmered in Choo Chee curry sauce with basil, pineapple, green peas, red and
green pepper, onion, tomato, basil and mushroom.

C 15. « Eggplant Basil $13.95
Stir fried beef with eggplant and vegetables in special basil sauce.
C 16.~ Pad Ka Prow $13.95 «
Stir fried beef with holy basils, enions, and scallios in chili garfic sauce.
C 17. % Panang Curry $13.95
Panang Curry with beef, coconut milk, vegetable topped with sliced kafirr lime leaves.
C 18. «. Massaman Curry $14.95
Beefl simmered in massaman curry with vegetable.
C 19. « Spicy Basil Pork $13.95 «
Stir fried pork with Thai basil, onion and bell pepper in spicy chili garlic sauce
C 20. Phat Phrik Khing Pork $13.95
Dried chilies, garlic, galangal, lemon grass, pepper, cons, coriander, kaffir fime rind.
C21. Sweet & Sour Pork $13.95
Stir fried pork with sweet and sour sauce and tomato, pineapple, cucumber, zucchini, scallion, mushroom and onions.
C 22. Wild Boar Basil $15.95
Tender pork stir fried with mushroom, pepper, string beans and basil, hot chili pepper in a spicy curry sauce.

C 23. Tofu Garden $8.95
Steamed tofu & veetables served w/ peanut sauce.
C 24. Vegetarian Lover $9.95

Stir fried mixed vegetables w/ light oyster sauce or choice of soy sauce. in - Uailahlot
C 25. ~ Eggplant Tofu $10.95 S Gift Certificate Available

Stir fried mixed eggplant w/ tofu and vegetables in special basil sauce. Group Party is Available
C 26. « Mango Curry Tofu $12.95 Contact Us For Details

Light curry sauce simmered tofu w/ mango & vegetables.

C 27. « Massaman Tofu $11.95
Tofu simmered in Massaman curry w/ vegetables.
C 28. Tofu Basil $10.95

Sauteed tofu w/ onion in a basil sauce. BUSINESS HOURS:
C29. Sweet & SourVegetable $10.95 Flom . Tuesday - Thursday | 1AM - 3PM. 4:30PM - 9PM
Mixed vegetable in a sweet & sour sauce, Friday - Saturday | |AM - 3PM, 4:30PM - 9:30PM
C 30. Mango Garden $12.95 Sunday | 1AM - 3PM, 4:30PM - 9:00PM
ST

Pan fried mango w/ tofu and mixed vegetable in a curry sauce.

Weleome
THAI SPICE

“Tastes of Thai”

Mo M.5.G. - Traditional Thai Cuisine, made to order, using fresh authentic
Thai ingredients; created for you by Thai Chef's. Please Enjoy

209 N. Main Street - Webb City, MO 64870 - Tel: 417.673.4785 - Fax: 417.673.4785
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Wonder Tofu (4) $3.95

Home-style fried tofu served with sweet and sour sauce mixed ground peanuts.

Thai Spring Rolls Vegetable (5) $4.95

Crispy fried Thai-style spring rolls with dipping sweet & sour sauce.

Veggies Dumplings (6) 54.;5

Steamed or pan fried with ginger sauce.

Angel Wings (5) $4.95

Deep fried chicken wings with sweet chili sauce.

Crab Rangoon (5) $5.95

Fried wonton skin filled with cheese, onion, chestnut and crab meat, served with dipping sweet & sour sauce.
Stay Chicken or Beef (5) $6.95

Marinated ender chicken or beef on charcoal griled to perfection & served with authentic Thai peanut sauce.
Todd Munn (Fish Cake) (8) $6.95

Minced fish cake with Thai spices served with cucumber sauce topped with ground peanuts.

Goong Gra Bog (6) $7.95

Crispy fried Thai style spring rolls wrap around shrimp with dipping sweet & sour sauce.

Steamed Mussels $8.95

With Asian exotic herbs served with chili sauce.

Combo Platter $12.95

The combination of deep Fied squid, Thai spring rolk, dhiden wing, Goong Gra Bog, Todd Mum, Shumai, beef & chiden satay.
Fresh Rolls $4.95

Rice paper roll up fresh vegetable, noodle, shrimp, chicken.

Soup

So I.
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Tom Yum Shrimp or Chicken $4.95 .

The most famous, traditional Thai hot and sour soup, spiced with lemon grass and mushroom.

Tom Kha Chicken or Vegetable $4.95

Sliced white meat chicken in coconut soup with galanga and lime juice.

Wonton Soup Shrimp (4) $4.95

Thai spice with wonton filled with vegetable or chicken, bean sprout, bok choy, scallion and cilantro topped
with fried garlic.



Salod

§1.  Plain Salad $6.95
Mixed green salad served with Thai house dressing (carrot-ginger, fruits) or your choice dressing.
S2. - Sontum (Papaya Salad) $6.95
Thai style salad green papaya, hot chik pepper, garfk, tomatoes, shrimp & peanuts tossed in fime dresting
$ 3. Mango Salad $6.95
Thai-style salad with shredded raw mango, hot chili pepper, garlic, red onion, mint with spicy fime
dressing and roasted peanut.
S$4.  Larb Gai $7.95
™ Minced chicken, ground roasted rice, red onion, scallion, basil and mint with spicy lime dressing.
S$5.  Yum Neur (Thai Beef Salad) $10.95
% Spicy Thai lemon dressing with grilled beef and mixed green salad.

Noodles

N1. PadThai $11.95
Most famous stir-fried noodies with shrimp, chidken, eggs, turnips, bean sprouts and ground peanuts.
N 2. Chiang Mai Noodle (khao Soi-signature dish up north) $11.95
Red curry, curry powder and chicken simmer in coconut milk served on top of egg noodle and topping
with sliced pickled mustard greens.
N 3. Radna - Large fresh rice noodle stir-fried with broccolis in delicious brown gravy.
Chicken or Beef or Tofu $11.95 - Shrimp or Scallop or Calamari $12.95
N 4. Pad SeeYou - Large fresh rice noodle stir-fried with eggs and vegetables in special dark sauce,
Chicken or Beef or Tofu $11.95 - Shrimp or Scallop or Calamari $12.95
N 5. Drunken Noodies - Large fresh rice noodle stir-fried with eggs and vegetables in hot basil sauce.
Chicken or Beef or Tofu $11.95 - Shrimp or Scallop or Calamari $12.95
Note: Add $1.00 for Mixed Seafood.

Fried Rice

RIl.  Thai Fried Rice With - Vegetable $8.95 - Chicken $9.95 - Shrimp $10.95
Special house fried rice with egg and mixed vegetables served with fresh curumber and tomato shices.
R 2. ', Basil Fried Rice With - Chicken $9.95 - Shrimp $11.95
Exotic taste of spicy fried rice with eggs, fresh basil and mixed vegetables.
R3. Mango Fried Rice - Chicken $10.95 - Shrimp $11.95
Our unique fried rice with tropical juicy mango, 2ggs and and assorted vegetables.
R4. Pineapple Fried Rice - Chicken $10.95 - Shrimp $11.95
Fried Rice with pineapple and assorted

Curry Dishes

Cooked with assorted vegetables and served with jasmine or brown rice.

« & Green - (Basil, Green Bean, Red & Green Bell Pepper, Bamboo Shoots, Eggplants)
« Red - (Basil, Red & Green Bell Pepper, Eggplants, Bamboo Shoots, Green Bean)
~ Yellow - (Pie - Tomato,White Onion, Potato, Red Bell Pepper)
Tofu $8.95
Chicken, Pork, Beff $11.95
Shrimp, Scallop or Calamari $12.95
Mixed Seafood $13.95

Lunch Special $7.95

11 a.m. - 3 p.m. - Monday to Friday

Soup of the Day or Plain Salad - Choice of Main Course
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Lunch Platter

Our most famous starters. Appetizer menu as 2 main course, besf stay, chicken stay, thai spring rofl, vegetable
dumpling and chicken wings.

Pad Ka Prow Beef With Rice

Stir fried chicken or beef with basils, onions and scallions in garlic sauce.

Curry (Chicken Choice of Red, Green,Yellow) With Rice

Coaked with assorted vegetables and with jasmine, brown rice or steamed neodie.

Pad Khing (Ginger - Choice of Pork or Chicken) With Rice

Chicken or pork stir fried with sliced ginger, onions and scallions in a soy bean ginger sauce.

Pad Thai

$tir fried rice noudles with shrimp, chicken, eggs. bean sprout tofu and ground peanuts.

Fried Rice (Choice of Pork, Chicken or Vegetarian)

Special house fried vice with egg and mixed vegetables served with fresh cucumber and tomate shices.
Vegetarian Tofu Lover

Stir fried tofy, mized vegetables (broccoli, cabbage, carrot, red pepper and rucchini withlight oyster sauce ar choice
of soy sauce. Hot & Spicy.

House Special
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Crispy Duck Salad $11.95

Thai style salad with shredded raw mango, bot i pepper garic, red onion, camrot, tomato, scalion & dlantro
Tamarind Duck $16.95

Crispy boneless half duck topped with tamarind sauce.

Basil Duck $16.95

A flavorful dish of crispy duck with hot basit sauce,

Choo Chee Duck $16.95

Slices of half duck with red coconut curry sauce,

Crispy Whole Fish - Fillet $15.95 - Whole Fish $19.95

With choice of sauce: Tamarind Sauce, Hot Basil Sauce, Ginger Sauce, Red Coconut Curry Sauce, Pia Rad Prik Sauce.
Salmon Tamarind $15.95

Seared salmon fillet topped with tamarind sauce.

Char-Gritled Salmon $15.95

Served with tamarind sauce and a side of mixed vegetables,

Hot Pot Mix $19.95

Seafood in 2 hot & sour soup with lemon grass, lime juice, fresh mushrooms, tomato & basil Jead.
Seafood Ginger $19.95

Stir-Fried mixed seafood with fresh ginger, bell pepper, onion and mushroom.

Wildboar Basil $15.95

Tender pork stic fried with mushroom, pepper, string beans and basil, hot chill pepper in 2 spicy curry sauce.

Chef’s ﬂe@ﬁf - Seafood

C I. < Mango Curry $14.95

C2.

Light curry sauce simmered shrimp with mango and vegetables.

Mussels Pad Phrik Pow Sd$il $13.95
Stir fried half shell mussels with sweet chili sauce, onions, red & green bell peppers and basils.

C 3. "¢, Choo Chee Salmon §$15.95

“%rif salificn Mmered in Choo Chee curry sauce with basil, pineapple, green peas, red and green pepper,

sinen, tomato, basil and mushroom.



