Gromd Soed

AUGUST 12-25

thiposha

Prix Fixe Menu $19
Choice of one starter, one main dish, and one dessert

Appetizer Noodle * Rice *

Pad Thai Thai Fried Rice
Spring Roll Rice noodle, egg, bean sprouts, scallion, crushed peanut Authentic Thai fried rice, egg, onion, tomatoes, scallion, carrot
Crispy vegetable spring rolls Pad Se:

e Ew # sllicy Basil Fried Rice

Eda e Flat rice noodle, chinese broceli and egg Jasmin rice, egg, chili, garlic, bell peppers,
Japanese edamame with sea. salt # K‘ee Ma.o ) bamboo shoots, bell pepper and basl, carrot

Flet rice noodle bell pepper, Pin

' eapple Fried Rice

Dumpling chili, garlic, string bean, carrot, bamboo, basil leaves Jasmine ‘P(l: g, pineapple. cashew, onions, carrot and seallion
Steamed dumpling with chicken and shrimp 4 Tom Yum Nom . S S S T
Chicken Wings Rice noodle in s Tom Yum broth soup topped

with bean sprouts n, chili pepper, lime

Crispy chicken wings with signature red chilli sauce

Crispy Tofu

Peanut Noodle CU rry... *

Flat noodle, white onion, carrot,

Crispy tof with crushed peanut and sweet chilli s: ground peanut and house special peanut sauce # ile!e'd curry e )
od curry paste, coconut milk, bamboo shoots,
Satay bell preppers, eggplants, besil leaves

Grilled marinated chicken thigh with peanut sauce

~# Green curry

Fried Calamari Chef’s SpECial NOOdle * Green curry paste

Crispy calamari with sweet ch bell preppers, eggpl
‘Thip Osha Noodle Soup

onut milk, bamboo shoots,
asil le , CarTot

Veggie Dumpling Rice noodle, homemade chicken thigh, scallion, ~# Panang curry
Vegeteble dumpling serve with house sweet soy sauce beanspout, chinese broceoli with special chicken broth Panang ste, t milk,
broceaoli, ki
Golden Fritters Khaow Soy
Crispy chicken and shrimp dumpling wi chilli sauce Bgg noodle, marinated chicken thigh, Massamun curry
coconut milk, tumeric, bean sprout, Muassaman curry paste blended with coconut milk,
s red onion, cilatro, topped with crispy noodle anise, cinn , potatoes, onions, carrots and peanuts.
Ol.lp Rouud Duck Noodle Soup =
roasted duck, chinese broceoli, ~# Yellow curry

4 Tom Yum ( chicken / toft Yellow curry paste blended with coconut milk,
chili, gal
antro and lim

'I‘um]{h.- chicken / tofu / shrimp +1 / veggie ) é - -
ey by Sauté * Thip Osha Special

C ss and cilantre # Spicy Basil

Veggie Soup Basil sauce, garlic, chili, bell pepper, onion

Cleared vegetable t 1p, napa, carrot, 7 beans, bamboo shoots, h basil leave

o
Chinese broccoli, broeeoli and seallion topped with fried garlic

bwr. ro with Thai special cinnamon soup

carrots, onion, potatoes, bell pepper

juice

thigh with

elery, carrot,

Cashew ni nions, scallian, bell peppers, d onion,
chilli paste, celery, and pineapple al chilli paste lime sauce
4 l{nly Basil Crispy Duck -s:
t sauce dressing llimed Vege_tlble by duck, basil sauce, red bel T,
¢ i, carrot, string bean, bamboo shoots, onion, hasil leave,

napa, string besn, celery

)mumcuny-x

v duck, signature h made curry paste

Seared beef, rice

cilantro, mint leaves, chili lime

-~ Papaya Salad

Shredded green p

bell pepper and kafli leave

7 Chu-Chee Salmon
~# Eggplant Basil Grilled s hu-Che

Basil sauce, eggplant, chilli paste, fresh basil leave kaffir lime leaves, red ball pep;

Thei style garlic sauce, with broceoli and scallion

House special peanut sauce with fresh steamed broccoli

-~ Cucumber lalad

Cucumber, tc

. Desserts

1, ng tofu / veggie / chicken / pork / erispy pork
¥ mock duck / beef / shrimp / squid - Coconut Custard
duck / seafood / salmon .= Banana Sticky Rice
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