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CLASSIC  MENU 

THAI STREET FOOD 

APPETIZERS
CHICKEN SATAY -  6 ♥
5 pieces, Marinated chicken on a stick, Served with peanut sauce 
on the side 

CRAB Wontons - 5
6 pieces, crab meat with cream cheese in wonton paper

Shrimp Tempura - 7
4 pieces, batterd and fried, sweet chili dipping sauce

Chicken Potstickers - 6
6 pieces, Fried wontons stuffed with chicken 

THAI FRESH SPRING ROLLS -  6 ♥
2 pieces, stuffed with rice noodles,  fresh Lettuce, carrots 
,Mint, and cilantro | shrimp +2

SALADS
THAI BEEF SALAD - 15 ♥
Thai dish made with thinly sliced grilled beef tossed with a 
zesty dressing. a perfect balance of flavors, with the tender 
beef complemented by the tangy and spicy dressing, fresh 
herbs, making it a popular choice for a light and flavorful 
meal.

LARB - 15
minced meat, mixed with mint, cilantro, red onion, green onion, 
lime juice, fish sauce, and roasted ground rice, creating a zesty 
and aromatic salad

PAPAYA SALAD - 14 ♥
Thai salad made from shredded green papaya mixed with  car-
rots, green beans, tomatoes, chili peppers, lime juice, and fish 
sauce. The combination of sweet, sour, spicy, and salty flavors 
creates a delicious and often fiery salad that is a popular and 
iconic dish in Thai cuisine.| shirmp + 3 |

thai Fried rice - 14
a simple rice dish that comes with a Choice of meat, with 
onions, carrots, eggs,  and bok choy

spicy Basil fried rice  - 14 
boldly Flavorful fried rice with bell peppers, onions,  
carrots, basil, and your choice of meat

Freid Rice

Tom Yum ( Hot and Sour ) - 15 ♥
made with a broth infused with lemongrass, lime leaves, 
chili peppers, and fish sauce, includes choice of protein, 
mushrooms, onion, and tomaotes, creating a spicy and sour 
soup that’s both aromatic and refreshing.

Tom kra gai ( coconut milk soup )  - 16 
a classic Thai soup known for its rich and creamy coconut 
milk base. It features a fragrant broth made with galanga, 
lemongrass, and kaffir lime leaves, along with chicken, 

Soups 

PHAD-THAI - 15
stir-fry rice noodles, with tamirind, eggs, bean sprouts, green 
onion, carrots and ground peanuts

DRUNKEN NOODLES (PAD KEE MOW)  - 15 
wide rice noodles stir-fried with a spicy and savory sauce, along 
with Thai basil, cabbage, bell peppers, green beans, garlic, chili, 

and a choice of protein

PHAD-SE-EW  - 15
stir-fry rice noodles, eggs, broccoli, carrots and sprouts in 
sweet soy sauce

Stir fry Noodles
choice of chicken, pork, beef, tofu or mixed 

vegetables. Shrimp +3

Currys
choice of chicken, pork, beef, tofu or mixed vegetables

Shrimp +3 Served with Rice

Panang curry - 16
Panang curry is a rich and creamy Thai curry known 
for its bold and slightly sweet flavor. It’s made 
with a thick coconut milk-based sauce with bell 
peppers, carrots, broccoli,  and along with kaffir 
lime leaves

MAsuman Curry - 16
A Mild curry with a peanut sauce base, MAde with 
coconutmilk, carrots, bell peppers, peanuts, onions 
and potatoes. With yoour chouce of meat

RED CURRY - 16
made with a red curry paste that is simmered in 
coconut milk, bamboo shoots, zuchinni, green beans, 
basil, carrots, and bell peppers resulting in a 
flavorful and slightly sweet curry

YELLOW CURRY - 16 ♥
Yellow curry is a mild and creamy Thai curry char-
acterized by its yellow color and subtle flavors. 
It’s made with a yellow curry paste , coconut milk, 
potatoes, carrots, onions, and bell peppers

GREEN CURRY - 16
Green curry is a vibrant and spicy Thai curry known 
for its fresh green color and robust flavors. made 
with green chili paste in coconut milk, bamboo 
shoots, zuchinni, green beans, basil, carrots, and 
bell peppers

Spicy Basil Leaves with Fried Eggs  - 15 ♥
minced meat cooked in a flavorful sauce consisting of garlic, chili, fish sauce, 
and soy sauce. mixed with  fresh Thai basil leaves, carrots, onion and bell pep-
pers. It’s known for its bold, spicy, and savory flavors and is served with jasmine 
rice and a fried egg on top for a satisfying Thai meal.

Spicy Green BEans - 15
Stir-Freid green bean with bell peppers, onoin, and carrots. In a rich bold sauce. 

Served With rice, and your choice of meat.

gai tod na khao ( Thai fried Chicken and Rice ) - 14
tempura fried chicken served atop fragrant rice cooked in chicken broth, 
accompanied by  ginger, chili, garlic sauces, cucumber slices, and chili sauce. 

Moo Ping ( Grilled Pork Skewers )  - 10 ♥
5 Peices, strips of pork, marinated in a mixture of seasonings that include garlic, 
coriander root, soy sauce, and coconut milk, then threaded onto bamboo sticks 
and then grilled to perfection.

Khao Soi ( Curry Noodles ) - 17 ♥
A special variation of the yellow curry, with braised chicken, and egg noodle. 
topped off with more crispy egg noodle, cabbage, carrots, cilantro and green 
onion 

Kho Moo dang ( bbq red pork ) - 15 ♥
succulent slices of marinated and roasted pork over rice, also topped off with a 
freid egg.  The name “Kho Moo Dang” directly translates to “red pork” in Thai. It’s 
a delightful combination of sweet, savory, and smoky flavors 

Crispy garlic wings - 10 
5 Peices, Momma Recipie, 2 day marinated wings with a fresh garlic rub, made ashy and fried

Spicy LadyBoy Wings - 10
5 Peices,  Full of thai bold flavors, with note of chili, lemongrass, garlic and topped off with 
fried basil leaves

Yum MAMA - 13 ♥
Our Beloved mama instant ramen salad, with pork, shrimp, chili, tomatoes, red onion, green 
onion, and cilantro

Bag of sticky rice  - 5
just a Bag of sticky rice, pairs best with papaya salad, any wings, moo ping, and the larb. 

Thai bbq beef - 20
rib eye cut of beef, Marinated with lemongrass, kaffair, ginger and garlic. grilled  perfectly 
and  Served with rice

thai bbq salmon  - 19 ♥ 
Salmon fillet Marinated with lemongrass, Kaffair, ginger, and garlic. Served with rice. 

thai spicy E-san sasuages  - 15 ♥ 
3 spicy Pork sausages, flavorful and spicy pork sausage originating from the northeastern 
region of Thailand, known for their unique blend of herbs and spices. stuffed with Thai chilies, 
lemongrass, garlic, andginger, then grilled to a Perfect char Served with rice

Thai Grilled MEatballs   - 12 ♥ 
Grilled to perfection over a open fire, then glazed with a sweet and spicy chili sauce. with some 
on the side to dip. a perfect appetizer or snack for any occasion.

S p i c y  L e v e l s  :  1 - 5
T h a i  H o t  + . 5 0 

N O  E X C H A N G E S
o n  s p i c e  B e c a u s e  y o u 

c o u l d n ’ t  h a n d l e  i t

ไก่ทอดรา้นเรายืนหน่ึงเรื่องความกรอบ เค้ียวจนหอบก็ยังไม่แตก



Thai street food is a vibrant and diverse culinary experience 
characterized by an array of flavorful dishes served on 

bustling streets and markets. It combines aromatic herbs, 
spices, and fresh ingredients to create a harmonious balance 

of sweet, sour, salty, and spicy flavors. From phad Thai and 
green curry to skewered satay and mango sticky rice, Thai 

street food offers a tantalizing journey for your taste buds.

Follow US on Instagram 
@Salathaiphx

S O D A S  -  3 T E A  O R  C O F F E E  -  5

COKE
DIET COKE

SPRITE
DR. PEPPER

ICE TEA
LEMONADE

THAI ICE TEA
WITH CREAM

THAI ICE COFFEE
WITH CREAM  

ALT. MILK
SOY MILK

COCONUT MILK

REFRESHMENTS
MANGO STICKY RICE      6
COCOUNUT ICE CREAM      5
FRIED BANANA WITH ICE CREAM     8
FRIED BREAD WITH ICE CREAM     8

KA - NOM !


