E5. CURRY DUCK 6.95/10.95
Boneless roasted duck, flavored with red chili paste, tossed in
with tomatoes and pineapple chunks, sprinkled with basil leaves.

E6. THAI DISH SPECIAL » 6.95/11.95
Scallops and shrimp in red curry with red peppers,
served on a bed of fresh spinach.

E7. VEGETARIAN CURRY =
Assorted vegetables in your choice of curries
(Red, Green, Yellow, Panaeng or Matsaman)

6.25/8.50

Create }our own dish ﬁ om a selectlon of meats w zth the ﬁeshest possz ihle

vegelables we can offer.

Chicken, Pork or Tofu covevevienrvecrirninnnns e 6.50/8.95
Beef, Shrimp or Duck ..ovvvereviiiiienrinennnneenns 6.95/10.95

F1. BROCCOLX

Sautéed with well-blended oyster and garlic sauce.
¥2. CASHEW NUTS &

Roasted and sautéed with onions, carrots, and seallions.
F3. GINGER »

Sautéed with sweer red peppers, scallions,
and onions in black bean sauce.

F4, GREEN BEAN PRIK KHING &
Sauiéed green beans and sweet red peppers with chili sauce.

F5. BASIL LEAVES &
Sautéed with sweet red peppers in chili-garlic sauce.

F6. SWEET AND SOUR
Sautéed onions, tomatoes, pineapple chunks,
assorted peppers and scallions.

F7. HOT PEPPER AND GARLIC »

Minced garlic and hot peppers sautéed and served on bed of lettuce.

F8. BELL PEPPER .+
Sautéed with assorted peppers. onions, mushrooms, and scallions.

F9. BABY CORN
Sautéed with maushrooms, carrots, sweet red peppers, and scallions.

F10. RAMA GARDEN
Sautéed in peanut sauce and served on bed of steamed assorted
vegetables.

P VEGETALBE LOVERS = Lineh/Dinier €
G1. SECRET GARDEN 6.25/8.50
Assorted vegetables sautéed in well-blended garlic sauce.

G2. SPICY TOFU » 6.25/8.50
Slightly fried bean curd sautéed in chili sauce with onion, carrots,
scallions, and assorted peppers.

G3. BROCCOLI AND BEAN SPROUTS 6.25/8.50
Sautéed with minced garlic and soy sauce.
G4. TOFU WITH BEAN SPROUTS 6.25/8.50

Sautéed fried tofirwith bean sprouts in soy sauce and minced garlic.

Thai Dish Restaurant

1@ Boston, MA ® Auburn, ME '@ &5

P NOODLES & FRIED RICE

H1. PAD SEE-EW

Chicken, Pork or TofUl vuvevveeienirenirenvseonnens 6.50/8.50
Beef, Shrimp or DUCK cvvvcvevnvnrniiinneenncennnnns 6.95/10.95
Soft flat rice noodles sautéed with eggs. broccoli in

black bean sauce and minced garlic.

112. PAD KHEE-MAO »
Chicken, Porkt or Toft cocvvvuiinvinninnieinrennnn 6.50/8.50
Beef, Shrimp or DUcK «c.ccvviivivicicnnninninnennan 6.95/10.95
Saoft flat rice noodles sautéed in chili-garlic sauce with red/green
peppers, onions, and basil leaves, flavored with oyster sauce.

H3. PAD THA1l
Chicken. Pork or Toftteeeceseervveevninecnnennnn, 6.50/8.50
Beef, Shrimp or Seafood. 6.95/10.95
Rice noodles, stir-firied with your choice of meats and eggs,
sprinkled with ground-roasted peanuts, scallion and bear: sprouts.

H4. PAD WOONSEN 6.75/8.95
Mung bean noodles, stir-fried with shrimp, chicken,
eggs, and assorted vegetables.

H5. CHICKEN NOODLES 6.50/8.50
Soft flat rice noodles, stir-fried with chicken. eggs, tomatoes, and
onions, sprinkled with ground-roasted peanuts and bean sprouts.

Hé6. VEGGIE NOODLES 6.25/7.95
Egg noodles, stir-fried with assorted vegetables.
H7. PINEAPPLE FRIED RICE 6.95/9.95

Fried rice with shrimp, chicken, pimeapple chunks, cashew nuts,
eggs, scallions and raisins, (served in pineapple shell for dinner).

HS8. CHICKEN OR PORK FRIED RICE 6.50/8.50
Thai style fried rice with eggs, tomatoes, onion, and scallions.

H9. BEEF OR SHRIMP FRIED RICE 6.95/10.95
Thai style fried rice with eggs, tomatoes, onion, and scallions

H10. FRIED RICE WITH CRABMEAT 6.95/9.95
Thai style fried rice with crabmear, eggs, snow peas,
carrots and scallions.

H11. VEGETABLE FRIED RICE 6.25/7.95

Thai style fried rice with a variety of fresh vegetables of the season,

H12. CURRY FRIED RICE 6.95/9.95
Fried rice with eggs, shrimp, chicken, snow peas, carrots, onion,
scallions and tomatoes with a touch of Indian curry powder.

H13. THAI DISH FRIED RICE »
Chicken, Pork or Tofu 6.50/8.50
Beef, Shrimp or Duck 6.95/10.95
Fried rice with red/green peppers, onions, and basil leaves
in chili-garlic sauce, flavored with oyster sauce.

H14. STEAMED RICE

1.25/1.25
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P IN ADﬁD‘lfnoNi: e

11. VEGETABLE 0.50/1.00
12. CHICKEN, PORK, BEEF OR TOFU 0.50/1.00
I3. SQUIDS, SCALLOPS OR SHRIMP 2.00/2.00
I14. EXTRA SAUCE 0.50/0.50

(Sweet and sour sauce, Peanut sauce, cucumber sauce, hot sauce
or soy sauce)

We offer authentic cuisine
from various regions of Thailand.

Avuthentic Cuisine

- 220 Court St.
Auburn, ME 04210
Tel. (207) 777-3499

* Fax. (207) 777-3507

Lunch Hours
Monday-Friday ~ 11.00 a.m. - 3.00 p.m.

Dinner Hours
Sunday-Thursday 5.00 p.m. - 9.30 p.m.
Friday-Saturday  5.00 p.m. ~10.00 p.m.

Tha: food is internationally famous. Whether
chili-hot or mild, harmony is the guiding principle
behind each dish. Alone among all countries in
Southeast Asia, Thailand has never been colonized by
any European of Asian power. Consequently, Thai
cuisine is unique.

The impression that Thai food is very sweet is
misleading. In general, we do add a little bit of sugar in
~ | our dishes to enhance the flavor in place of MS@. There

is an exception for some dishes, such as curries,
especially Green Curry. These curry dishes do requile a
llttle bit more sugar because of stronger spices we put in.

Th'u Dishes you are going to. experience at our
restaurant are authentic which are less sweet. However,
we are pleased to sweeten your dishes upon request.
Each dish is prepared individually to your order.

2 =

% We-don’t use MSG. %
% All dishes are sautéed with 100% vegetable oil, %

All prices subject to 7% ME meal tax.
Minimum charge for credit card is $10,00
We do not accept personal check.

We will offer party and catering service.
Please feel free to ask us for more mformarwn

WE HAVE DELIVERY.

Delivery Charge is:$3.00.




( * Al Lunch dishes served with steamed rice }

(except noodles and fried rice dishes).

Lo l,unéh/l)ix‘mct 4
4.50/5.75

D> APPETIZERS
Al. SATAY (CHICKEN OR BEEF)

Skewered chicken or beef, marinated in Thai herbs
and slowly grilled, served with peanut sauce and cucumber sauce.

A2, SPRING ROLLS (VEGETARIAN) 3.75/4.50
Fried Thai rolls with specially prepared filling (bean thread, carrots,
cabbage and celery), served with sweet and sour fruity sauce.

A3. FRESH SPRING ROLLS (VEGETARIAN)  4.50/4.50
(SHRIMP) 4.95/4.95
Fresh Spring Rolls. Cucumber, shredded lettuce, Mint, carrot and
rice vermicelli combined with shrimp and then wrapped into a
softened rice paper. A low fat favorite served with thick spicy sweet
and sour sauce topped with lots of ground-roasted peanut

A4. KRA-TONG THONG 4.95/4.95
Crispy flour cups filled with sautéed chicken, onion, snow peas and
corns with a slight touch of black pepper and garlic, served with
cucumber salads.

AS5. STEAMED DUMPLING 3.95/4.95
Thai style dumpling with chicken, cabbage, Asian black mushrooms,
potato starch, and sesame oil.

A6. ANGEL WINGS - /1525
Boneless chicken wings filled with special stuffing (bean thread and
chicken) and deep-fried in pure vegetable oil, served with sweet and
sour fiuity sauce.

A7. BUTTERFLIES 3.95/4.95
Crispy wonton with special filling, ground chicken breasts sautéed
with herbs, ground roasted peanuts and turnips, served with spicy
sweet and sour fruity sauce.

A8. STEAMED BUTTERFLIES 3.95/4.95
Steamed wonton with special filling, ground chicken breast sautéed
with herbs, ground roasted peanuts and turnips, served with soy
sauce.

A9. THAI DISH BEAN CURD TRIANGLES 3.75/4.50
Bean curd (Tofu), triangle-shaped, slightly browned in vegetable oil,
served with thick spicy sweet and sour sauce topped with lots of
ground-roasted peanuts.

A10. STEAMED MUSSELS - /5.95

Flavored with herbs (basil leaves, lemon grass and kaffir lime),
served with spicy lime sauce.

»SOU l’S s .,l;ullcll/l)illllcli 4

Bl. TOM YAM KOONG »

2.95/3.25
Hot and sour shrimp soup with mushrooms
in lemon grass-flavored chicken broth,
B.2 TOM KHA KAI # 2.75/2.95

Slices of chicken breasts with mushrooms in light coconut milk,
flavored with galanga, chilies and lime.

B3. VEGETABLE SOUP 2.50/2.75
Assorted vegetables in specially flavored chicken broth.

B4. PO-TAK .+ 3.75/3.95
Combination of scallops, shrimp, squid and mussels
in hot and sour soup with basil flavor.

PO AL DS o e I_.unlﬁh/l)i‘nh’cr‘
C1. THAI DISH SALAD

5.95/5.95
Mixed greens, chicken, and shrimp served with
homemade mustard dressing.
C2. HOUSE SALAD 5.95/5.95

Green vegetables and chicken, served with peanut dressing.

C3. TOPLESS SHRIMP SALAD s - /10.95
Blushing fresh shrimp in spicy lime sauce.
C4. BEEF SALAD (YUM NUA) »~ - /995

Slices of charcoal-broiled tender beef, on bed of greens,
topped with spicy lime sauce.
C5. DUCK SALAD - /1095
Boneless roasted duck and mixed greens in spicy lime sauce and
basil leaves.

C6. NAEM SOD » - A958
Minced chicken breast, slowly cooked (without oil), flavored with
lime, fish sauce, shredded ginger and roasted peanuts.

D SPECIALTIES & SEAFOOD  Lunc/binner 4

D1. TAMARIND DUCK - /13.95
Crispy roasted half duck ropped with tantalizing blend tamarind
sauce with steamed broccoli.

D2. DUCK CHOO-CHI & - /13.95
Crispy roasted half duck topped with Choo-Chi curry
(red curry additionally flavored with kaffir lime)
with green beans and red peppers.

D3. CAVE MAN CHICKEN
Half chicken, marinated with our special recipe,
barbecued and served with tangy chili sauce.

D4. B.B.Q.RIBS - /1095
Pork ribs marinated in spices with minced garlic and soy sauce,
barbecued and served with fiesh cucumber slices.

DS. DRUNKEN CHICKEN » 6.95/9.95

Stir-fried ground chicken breasts, green beans and
basil leaves in spicy sauce.

D6. THAI DISH SCALLOPS 6.95/12.95
Scallops sautéed with assorted vegetables in garlic sauce.

D7. SHRIMP IN THE POT - /1195
Casserole of shrimp, bean thread, onions, ginger and celery,
Savored with white pepper, served with steamed broccoli.

- /995

D8. SHRIMP CHOO-CHI & - /13.95
Grilled jumbo shrimp, served in Choo-Chi curry
(red curry additionally flavored with kaffir lime)
with green beans and red peppers..

D9. MUSSEL-MANIA » - /1095

Fresh mussels sautéed in garlic oil, pickled soybean sauce,
chilies, red peppers and flavored with basil leaves.

. SPICY FISH » - /14.95
Tender slices of slightly browned fried Flounder in vegetable oil,
topped with garlic chili sauce.

D1

]

( 4 Hot & Spicy (some dishes can be ordered mild = very hot) ]

D11. PLA PAT-PET » 7.25/14.95
Tender slices of slightly browned fried Flounder, sautéed with
red chili sauce, garnished with red peppers and basil leaves.

D12. FISH’N HERBS - /14,95
Tender slices of slightly browned fried Flounder, slightly browned,
topped with assorted sautéed vegetables in well-blended ginger
sauce.

D13. THREE-FLAVORED FISH & 7.25/14.95
Tender slices of slightly browned fried Flounder, slightly browned,
topped with spicy tamarind sauce. (Fillet for lunch)

D14. FISH’N CELERY SAUCE » 7.25/14.95
Fillet of Flounder, slightly browned, topped with well-blended
garlic and cracked pepper sauce, garnished with celery.

D15. FISH CHOO-CHI .+ - /14.95
Grilled skinless salmon steak or tuna steak, served in Choo-Chi
curry (red curry additionally flavored with kaffir lime)
with green beans and red peppers.

D16. VOLCANIC ERUPTION # 6.95/13.95
Combination of scallops, shrimp, squids, and mussels,
sautéed with chilies, onions, sweet red peppers and basil leaves.

D17. SEAFOOD ORGY .# 6.95/13.95
Combination of scallops, shrimp, squids, and mussels, sautéed
with onions, sweet red peppers, scallions and a touch of curry
powder.

D18. PRIK PAO SEAFOOD # 6.95/13.95
Combination of scallops, shrimp, squids, and mussels, sautéed in
chili sauce with mushrooms, carrots, red peppers, scallions, and

baby corns.

D19. KAENG TA-LEY » 6.95/14.95
Combination of shrimp, scallops, squids, and mussels,
sautéed in red curry, garnished with red peppers, snow peas,
carrots and basil leaves

;}GURRVI:E‘S; - Lunet/Dinner €

Curries are varieties of basic Thai dishes, consisting of any kind of meat
with/without vegetables cooked in coconut milk that is flavored with chili
paste(well-blended mixture of more than 10 kinds of spices with different
kinds of chili)Most curries have a slight sweet taste from coconut milk.
Chicken, Pork or Toft c..cvvvvveeerneerncinninnenee. 6.50/8.95
Beef, Shrimp or Duck ....ccvvvveirnnnienienennnnnn. 6.95/10.95

El. RED OR GREEN CURRY #
Flavored with red or green chili paste with bamboo shoot,
green beans, sweet red peppers and sprinkled with basil leaves.
Green is slightly sweeler.

E2. YELLOW CURRY »
Flavored with red chili paste with addition of yellow curry powder,
with potato cubes and onion slices.

E3. PANAENG CURRY »
Flavored with red chili paste with additional flavor of coriander
and cumin, with sweet red peppers and sprinkled with basil leaves.
Panaeng is rather sweet type of curry.

E4. MATSAMAN CURRY &
Flavored with red chili paste with an addition of Persian spices,

with potato cubes, onion slices and roasted peanuts. This curry
has a slight tangy sour taste.




