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Best Thai Kitchen
Thai food is globally popular due to its tasty combination of sweet, sour, and salty
flavors, appetizingly enhanced by tanginess from an assortment of chilies used in
typical dishes. This flavorful blend which has become characteristic of traditional
Thai food remains distinctive in local fare until present days.

Chef’s Signature Selections
THAI PRIME RIB
Succulent choice cut prime rib marinated for 48 hours
in our secret family blend of Thai herbs and seasonings.
Served with vegetables and our home made dipping sauce. 32
Crispy Duck
Duck is marinated in our unique mix of herbs and seasonings,
then steamed, cooked, and deboned. Served with genuine Thai Jasmine rice,
deep fried Thai basil and our own house dipping sauce. 29
Crispy Fish
Delicious fried tilapia (or salmon) served with fresh vegetables,
Jasmine rice from Thailand, and seasoned with our sweet chili fish sauce. 22
Add Salmon +3

w Pad Cha
Shrimp, scallops and squid mixed with garlic, basil, red pepper,
ginger, and peppercorns mixed with our home made Pad Cha sauce.
Served with Thai Jasmine rice. 22
Thai Sweet Basil Duck
Succulent chunks of marinated and deboned duck prepared with
crunchy Thai basil on top and mixed with bell peppers, green peppers
and Thai chilies. Served with Thai Jasmine rice. 19
Boo Pad Pong Curry (Curry with Soft Shell Crab)
Soft shell crab prepared in the wok then mixed with our home made yellow curry
that includes egg, celery, green onions, sweet onions and bell peppers. 16
Thai Lemongrass Delight
Delicious classic prepared with lemongrass, bell peppers, green peppers,
bamboo, peppercorns and green beans served with Thai Jasmine rice. 16

w Pad Jungle
Spicy and distinctive, this dish consists of cherry tomatoes, Thai eggplant,
bamboo, mushrooms, Krachai (lesser ginger), and peppercorn. 17
Chushi Salmon
Home made red curry sauce with coconut milk, red peppers,
Kafir Lime leaf, and deep fried or steamed salmon. 23

Appetizers
Steamed Dumplings
Chicken and pork dumplings served with our house special sweet soy sauce. 9
Ma Haw
Pork, Shallots and Peanuts served on
thinly sliced pieces of pineapple, orange or kiwi. 12
Crispy Rice with Dipping Sauce
Rice Crackers served with ground pork, red pepper, coconut milk
and our own Thai Kitchen herb blended dipping sauce. 11
Vegetarian Spring Rolls With Taro
Fried spring rolls with finely shredded mixed vegetables,
vermicelli, and taro, served with our home made plum sauce. 8
Fish Cakes
Ground fish with green beans and Kaffir lime leaves marinated in red curry paste.
Deep fried and served with a sweet chili sauce, crushed peanuts and cucumber. 9
Fresh Roll
Sliced cucumber, avocado, apple chunks, shrimp, coriander, and green beans
wrapped in tapioca paper and served with our house special tamarind sauce. 9
Chicken +1 Shrimp +3
Tempura
Shrimp, broccoli, onions, potatoes, green beans, carrots, and cauliflower
fried and served with our house plum sauce. 13
Chicken Satay
A Thai classic, we marinate and then grill the chicken and
serve with our very own peanut and cucumber sauce. 9
Thai Chicken Wings
Fried and served with sweet and sour sauce. 12
Crunchy Shrimp Roll
Fried shrimp thinly wrapped in a spring roll and deep fried.
Thai comfort food! Served with plum sauce. 10
Curry Puffs
Yummy fried curry puffs vegetarian style or get them with a little chicken. 7
Chicken +1
Sunset Beef
Fried strips of crispy beef with our house spicy dipping sauce 11
Fresh Rolls
Lettuce, mango, bean sprouts, Thai basil and other mixed veggies wrapped in
clear rice paper. Delicious and healthy! Served with our sweet peanut sauce 9
Chicken +1 Shrimp +2
Fried Shrimp With Dipping Sauce
Crunchy shrimp served with our house sweet & sour dipping sauce 10

Soups
Tom Yum and Tom Kha soups are available with
Chicken +1, Pork +2, Beef +3, Shrimp +3 or Seafood +4.

w Tom Yum
A Thai classic, usually prepared spicy. A delicious blend of Thai herbs, chili
paste, lemongrass, mushrooms, tomatos and green onions (a.k.a. the red one). 8
Tom Kha
Thai herbs including galangal and lemongrass, fresh lime leaves, coconut milk,
cilantro, chili paste, mushrooms and other ingredients (a.k.a. the white one). 8
Thai Wonton
Marinated chicken wrapped in wonton skins and prepared with bean sprouts. 7

Salads
Papaya salad is the favorite food of many Thai people. In Isan, which is the
area in the northeastern part of the country that borders Laos, it is called
som tum, som meaning sour and tum referring to the pounding sound made
when crushing the ingredients together. It can be made mild or spicy,
and can include shrimp to make it a more hearty meal.

w Som Tum (Papaya Salad)
Shredded papaya, lime, garlic, salt, peanuts, chilies and
a little palm sugar mixed and ground together. 7
w Yum Woon Sen (Vermicelli Salad with Shrimp)
Shrimp, ground chicken, mushrooms, celery, onion, tomatoes,
and shallots mixed with clear noodles. 17

w Nom Tok (Crying Tiger)
Beef marinated and thinly sliced, served with cucumber and mint dipping sauce.
Thai’s love this prepared very rare or rare. 18
Larb Gai
Fresh vegetables sliced and served with seasoned ground chicken. 16
Corn Salad
Sweet corn, chilies, cherry tomatoes, green beans, carrots
mixed with our home made sweet and sour sauce. 9
Shrimp +3
House Salad
House salad with lettuce, tomatoes, cucumber, red onions, carrots and
other mixed veggies. Served with our home made Thai dressing. 7
Crispy Rice & Sour Pork Salad
Crispy rice and pork seasoned with Thai herbs, mixed with red onions,
green onions, cilantro, peanuts and ginger, topped with crispy Thai chilies,
and served with our house lime dressing. 17

Fried Rice
Fried Rice available with
Chicken +1, Pork +2, Beef +3, Shrimp +4, Soft Shell Crab +4 or Seafood +5
Add Fried Egg +2

w Ka Praw Fried Rice
Ka Praw (when in season) or Thai basil, garlic, spring onions, chilies
and ground white pepper fried and mixed with genuine Thai Jasmine rice.
Add an egg and eat it like they do in Thailand. 15
Thai Kitchen Fried Rice
An Asian classic! Fresh, genuine Thai Jasmine rice fried and mixed with peas,
green onions, spring onions, egg, and your choice of meat or seafood.
Served with fresh cucumber and lime. 14

w Green Curry Fried Rice
Thai Jasmine rice fried and mixed with our home made green curry
that includes green beans, bamboo and Thai basil. 16
Pineapple Fried Rice
Fried rice, pineapple, chopped garlic, sliced onions, carrots and peas. 18
Crab Fried Rice
Delicious Jasmine Thai rice fried and mixed with soft shell crab. 19
Tom Yum Fried Rice
Combination of our home made Tom Yum soup and our fried Thai Jasmine rice.
Thai herbs, lemongrass, mushrooms, tomatoes, and green onions. 15

Entrees
All Entrees available with
Chicken +1, Pork +2, Beef +3, Shrimp +4, Soft Shell Crab +4 or Seafood +5
Pad Thai (Thai Noodle)
Our House Specialty! Delicious noodles prepared using our chef’s family recipe.
Noodles with eggs, green onions, bean sprouts and ground peanuts.
The secret is in our homemade pad thai sauce. 15
Pad See Ew (Big Noodle)
Stir fried wide noodles prepared to perfection with
your selection of meats and assorted mixed veggies. 15

w Pad Kee Maw (Drunken Noodle)
Spicy drunken noodles, prepared with crisp, seasonal mixed vegetables,
Thai chilies and Thai basil. 15
Substitute Spaghetti Noodles +1
Lad Na
Fresh and flavorful noodles and vegetables, served with your
choice of meats and mixed with our chef’s special Lad Na sauce. 16

Kuaytiaw (Thai Noodle Soup)
A North Eastern Thai favorite, made from long thin rice noodles and a mix
of thinly sliced vegetables prepared in a peppery chicken bone broth. 15
Thai Kitchen Broccoli
Steamed broccoli sauteed in our house Thai oyster sauce and
mixed with garlic. Served with your choice of meats. 15

w Ka Prow
A Thai favorite! Make sure to try it with a fried egg.
Any choice of meat mixed with Thai Basil, garlic, onions, and of course
our delicious blend of ka prow and other herbs and seasonings.
Served with fresh and authentic Thai Jasmine rice. 15
Add Fried Egg +2
w Middleburg Crispy Noodles
Egg noodles, fried to crispy perfection, then served with your
choice of meats and our spicy house chili sauce. 16
w House Eggplant
Unique dish, prepared with ground chicken, then sauteed with Thai basil,
chili, and garlic and mixed to perfection with our house bean sauce.
A delicious and healthy choice! 15
Stir Fry Chicken With Cashew Nuts
Thai Kitchen’s version of a popular dish. Tender chicken with pineapple,
spring onions, minced garlic, finely chopped chilies, red peppers,
and cashew nuts mixed with our own unique sauce. 16
Thai Ginger Delight
Enjoy this dish veggie style or add a meat. We prepare it with mushrooms,
fresh red peppers, thinly sliced ginger, spring onions and a combination
of delicious sauces and seasonings. 16
Crispy Fish With Tamarind Sauce
Small pieces of deep fried white fish topped with fried red onions and cilantro.
Served with Thai Jasmine rice. 19
Salmon +3
Steamed Fish With Lime Chili Sauce
Tilapia steamed with our home made sauce that is a little sweet, sour and salty!
Delicious & healthy. 19
Salmon +3
Pad Prik Khing
Green beans, chili peppers, garlic, shallots, lemongrass, and galangal.
Served with Thai Jasmine rice. 16
Sweet & Sour
Pineapples, white and green onions, cucumbers, cherry tomatoes,
and mixed assortments of peppers and veggies, mixed with
our homemade sweet & sour sauce. 15

Kau Man Gai (Chicken & Rice)
A Thai classic! Specially prepared herbal Thai Jasmine rice, our house ginger
sauce, and slices of chicken steamed with herbs, and a small cup of clear soup. 17
Egg Noodle Soup With Wontons & Red Pork
Classic Thai street food! Egg noodles with wontons and red pork,
mixed with crunchy garlic and bok choy. 17
Kuitiaw Tom Yum
Combination of the Kuitiaw noodles (rice noodles), ground peanuts,
and our delicious and healthy Tom Yum soup - Thai herbs, chili paste,
lemongrass, mushrooms, tomatoes and green onions. 17

Thai Curry
Thai Curry styles include Green, Red, Massaman and Panang. Authentic Thai food
incorporates curry in dishes served with rice or nearly any noodle. All curry options can be
prepared not spicy to very spicy. Our red curry is only served with duck, but for the other
selections we suggest a choice of meat. Feel free to substitute anything you like or try it vegetarian!
Green curry is made with chilli peppers, garlic, fingerroot, shallots, lemongrass,
sweet basil, lime, and a touch of sugar. It is seasoned with coriander seeds,
pepper, cumin, and traces of other spices.
Red curry is made with dried red chili peppers, garlic, shallots, salt,
lemongrass, galangal and a variety of other spices.
Massaman curry is made from garlic, sugar, dried red chilies, tamarind juice,
shallots, salt, lemongrass and a blend of spices and other seasonings.
Panang Curry is similar to red curry but has larger amounts of cumin
and coriander seed giving it a more distinctive, stronger flavor.
Curry selection with
Chicken +1, Pork +2, Beef +3, Shrimp +4, Soft Shell Crab +4 or Seafood +5
Gang Keow Wan (Green Curry)
A very traditional Thai dish, usually made with chicken but delicious with any
choice of meat or seafood. Small Thai eggplant, Thai basil, coconut milk, chilies
and kaffir lime leaves served with Thai Jasmine rice. 15
Red Curry With Roasted Duck
Our chef prepares this dish with duck, deboned and cut into succulent chunks,
then prepared with lime, cherry tomatoes, pineapple and lychee. 19
Massaman
Best with chicken, also good with beef or pork, prepared with our delicious
Massaman curry, coconut milk, hearty chunks of potato, and our tamarind sauce. 15
Panang
More distinctive then red curry, Panang is often prepared with beef,
but is also delicious with seafood or shrimp. We mix the Panang with
coconut milk, your choice of meats and cook to perfection! 14
Red Curry
Delicious red curry prepared with lime, cherry tomatoes, pineapple and lychee. 15

Dessert
Mango & Sticky Rice
Fresh mango, sliced and drizzled with sweet coconut milk
and topped with sesame seeds. 7
Fried Banana
Deep fried banana served hot with a scoop of vanilla ice cream
and topped with honey. 7
Coconut Ice Cream 6

Drinks
Thai Ice Tea
Thai tea sweated and topped off with a light cream.
Perfect with a spicy meal! 3.95
Thai Ice Coffee
Delicious Thai coffee, served over ice. 3.95
Hot Green Tea
Fresh brewed, unsweetened green tea. 2.95
Pellegrino 5.95
Coke, Diet Coke, Sprite,
Gingerale, Lemonade 1.95
Ice tea
Fresh brewed, unsweetened ice tea. 1.95
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