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Thai cooking is a mix between two Asian cuisines,
Chinese and Indian. The basis of this popular
cuisine is rice and noodles. We serve more fish
and vegetables than meat. But the most important
elements of Thai dishes are spices and herbs,
which make this cuisine uniquely different from
others. The distinctive flavors of Thai cooking are
native ingredients such as: coriander leaf, coconut,
coriander seed, kaffir lime, galangal, ginger, basil,
fish sauce and lemongrass. Traditionally, Thai
families will have their meals together and share
all the dishes, and always accompany with Thai
jasmine rice or sticky rice.

Moon Thai is very proud to give you the best of our
cooking and the warmest welcome.

Jack Punma
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A1 Spring Rolls A5 Winter Shrimp
Special roll of chicken and mixed vegetables, fried until golden _ Fresh shrimp wrapped in wonton skin and deep fried
brown and crispy.Or (VA-1) choice of mixed vegetables only. . . $6 URTIFGOIOEIT DroWm=st o S o o et st S GRS o $8
L

(]

A2° Satei
Thin slices of beef or chicken marinated in coconut sauce, Qﬁ‘spy noodles toasted in honey sauce with shrimp,
then barbecued to perfection. Served with peanut sauce RO DKE AN VEGBIAN]ES s e ot o et T = "y ST Ty $9
and CUCUMBErSalat.. . . . . .=u%. v voe e i A . $10 :

A7 Naem Sod

A3 Pad Thai
Italians call this “Thai Spaghetti”; thin rice noodles sautéed Spicy ground pork with ginger, lime juice, onions
with shrimp, chicken, bean sprouts, scallions, egg and peanuts. and-peanutssl, & R e s SFEe e e A S A $12

“Delicious!” Or (VA-3) choice of mixed vegetables only . . . . . $9

{
|
|
{
|
{

A-4 Drumsticks A-8 Soﬁ Shell Crab
Chicken drumsticks lightly battered, deep fried fill crispy. . . . . $8 One soft shell crab, fried and served with sweet-and-
2 ; , 2SOl SAUERNEE =24 s -« L S T e e $8

v
&

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

L] ?3

L e

Thai Coral Gables_MTG10/19.indd 3 @ 9/27/19 3:10 PM




APPETIZERS

A9 Khanom éeeb

Stuffed pork, mushrooms, bamboo shoots and scallions in =
wonton skin, steamed and served with black soy sauce. . . . . $9

"]

A-10 Tiger Tear A-14 Fresh Spring Rolls
Slices of beef with Thai spices and lime juice served 5 Shrimp, imitation crab, noodles, cucumber, carrots, basil, lettuce
O A TDSh SAlAdDET ain o R v T o i s A L) and mint wrapped in Vietnamese-style rice paper. . . . . .. . . .. $7

A1 La rp A-15 L eHuce Wrap
Beef, pork or chicken with lime juice, Thai herbs and spices. . $12 Chicken, shiitake mushrooms and water chestnuts served with
DB e e T S $9

A-12 Coconut Slqv‘imp ¥ Exs A-16 Fried KrabWonton. . . ... ... .. .. .. $6
Shrimp fried in delicious coconut batter. . . . . . . . . ... $10 :

i
:
i

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illnesg.
2 :
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st TomYum
National Thai soup, spicy and sour with lime juice,
rich with Thai ingredients like, galangal kaffir leaves,
lemon grass and chili peppers.

$1.1 TomVYum Goong . . . . . $4.50
Shrimp with Thai straw mushroom.

$1.2 TomVYumTalay . . .. .. $5.50
Shrimp, imitation crab, mussels,
squid and Thai straw mushroom.

$1.3 TomVum Kai .. ... .. $4.50
Chicken with Thai straw mushroom.

s$2 King ofthe Sea .. ..... .. $18
(Tom Yum Hot Pot For 2-3 Persons)

3 Prawns, 3 pieces of fish, 6 mussels, 6 shrimps, 4 clams.

S3 Vege’rable DOUPry . et e $4
Broccoli, carrots, cauliflower and mushrooms.

= =

-

52 KING OF THE SEA

P

SOouUPrs

:-~w—v-s—‘- .

S4

S5

S6

Tom Kha

This delicious creamy soup reflects the outstanding
flavor of coconut milk, galangal, kaffir leaves, lemon
grass, chili peppers and coconut milk.

841 Tom Kha Kail. .. .. .. $4.50
Chicken with Thai straw mushroom
and coconut milk.

842 Tom Kha C:\oong ....... $5
Shrimp with Thai straw mushroom
and coconut milk.

843 Tom KhaPak . ... .. . $4.50
Vegetable and coconut milk.

Hot & Sour Soup . . .. ... .. $4
Chicken, tofu, bamboo shoot, egg and mushroom.

Tofu T i I o $4.50

Tofu, ground pork, mushroom and clear nood|es.

* Consuming raw or undercooked meats, poultry, seafood, shellfish, ar eggs may increase your risk of food borne illness.
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TYPICAL THAI SALADS

C-1

Cold Dishes

House Salad

Fresh salad with homemade peanut dressing.
VEnLdiffprent ™ 285 aa s SR SR S e R e | $5.50

c-2 Dancing Slf\v‘imp

C-3

v

C-4

C-7

C-8

F-1

F-3

F-4

Grilled shrimp seasoned with chili, lime juice, lemon
grass and onions on a fresh salad bed.

Dancing Squid
Grilled squid seasoned with chili, lime juice, lemon
grass and onions on a fresh salad bed.

l

Noodle Sialaicli A

Glass noodles with pork and shrimp seasoned
with lime juice, chili, onions and salad. . . . . . . . . .. .. $12

Yum Talay

Grilled mixed seafood with onions,
lemon grass, lime juice and chili.

Yum Conch

Conch prepared with chili, lime juice,
lemon grass, onions and cucumber. . . . . ... ... $14

Papaya Salad

Shredded green papaya mixed well with
cooked shrimp, cherry tomato, peanuts,
fish sauce, lime juice and palmsugar. . . . .. ... . ... $12

Mango Salad
Fresh salad with mango and shrimp. . . . . . . . ... ... $13

Vegetable Fried Rice. . ... .. ... .. $8

Chicken, Beef or

Povk Fried Rice . . .. ........ ... .. $8
Moon Thai Fried Rice

Combination fried rice with chicken, :
shrimp, squid, beef and vegetables. . . . . . ... ... .. $10
Basil Fried Rice

Served with chicken, beeforpork. . . .. .. .. .. .. .. $10

-

:
!
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802

803

804

805

806

F-5

NOODLES

Served with brown rice or Thai Jasmine rice

Pad Woon Sen

Sautéed onions, scallions, bean sprouts and tomatoes with
clear noodles.

Chicken, beef Or POrKl e e = i e e T 8 $14
ShHMP =, . . i i e SR s $16
Vegetable plus tofu o i e S e e = $13
Pad See Eiew

Sautéed chicken, beef or pork

with flat rice noodles, Chinese

broccoli-and DeanS a0 L s e $14
SHMMP . e $16
Pad Thai

Thin rice noodles, sautéed with
shrimp, chicken, bean sprouts,
egg; peanuts and.scallions. «. =55 SRR $14

Or mixed vegetables and egg

Thai Suki Soup

Mixed seafood, cooked in a special broth with clear
noodles, mixed vegetables and tofu sauce. . . . . . .. . .. $12

Duck Noodle Soup
Roasted duck with rice noodles, bean sprouts and
DNEERSC DAl e B N TS el e L . $12

Pad Ke Mow (Drunken Noodle)

Sauteed flat rice noodles, basil, Chinese broccoli, bell pepper
and bamboo shoots.

Beef, Pork or Chicken
Shrimp

‘ -

|

|

1 '

pineapple Fried Rice
SHEP-AN A CasHEWHUIS = 5 S 2 e S e Sk .. $14

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illnesg.
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igon ENTREES

Served with Thai jasmine rice, brown rice, or sticky rice

MOON THAI SPeCIALTIES

SR-3 Panang Salmon

Grilled salmon; then curried with red pepper and basil. . . . . $21
Rock ’N Roll SR-4 Pivate Boat (Poe Tak) -
- Shrimp Mixed seafood cooked the old-fashioned way with
ThatispiCes anderhs. . . © Lot aihetg Eronh i $21
w
L
SR-1 Rock 'N Ro" Sl’\l"lmp
Jumbo prawn sauted with homemade sauce, very tasty, ' Moon Thai
served with'sauted vegetables .. . . . . . .. . 00 Lk $22 Lamb
Kong 0 o =
on
Woogn Srt)an SR-5 Moon Thai Lamb
Grilled rack of lamb with portabella, spinach and
_gpney A CaliCE e il oy v oS e AL S $24
SR-2 Kong (-Dp Woon Sen
Casserole of prawns with cellphane noodles, coriander -
roots, ginger, garlic and white peppercorns . . . . . . . . . . $24 .
$P-1 Spring Break Duck
Roasted duck, then fried to crispy, topped with a
variety of vegetables and house sauce.. . . . . ... . ... $21
~ Tiger Prawn
', ¢ Baghdad
I Chicken
sP-4 Tiger Prawn 4
@Grilled giant shrimp with vegetables and very tasty
B L HOTRIERAIE-SAUCE™S .. © -7 s ia% o o Tt Ao S $24
SP-2 Baglf\clacl Chicken SP-5 Volcémo Chicken
Breast-of chicken battered, then sautéed with homemade Chicken breast with red spicy sauce,
sauce, servded with mixed vegetables and cashew nuts. . . . $18 guetsieamed Vegetaples: ™. 2% SN e el T $18
$P-3 Ped Nam Dang ;
Crispy duck topped with red sauce, cashew nuts,

green peas, baby corn, mushrooms and pineapples. . . . . . $21

!
Reis

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
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Duck with gy
| e ¥ e | Wild Basl - A, | Eggplant
cF-1 Duck with Wild Basil cF-4 Chicken ov Pork with eggplanf
Sautéed duck with wild basil, chili and hot pepper. . . . . . . $21 ® Sautéed chicken or pork with eggplant, :
? . - Yﬁ basil, pepgers and Soy SaUCE. &= St $15
)
Gai Him Ma Pad Prik
Parn Khing
: y
CF-2 Gai Him Ma Parn P—
Sautéed chicken with cashew nuts, onion, carrots, % ¢F-5 Pad Prik Khing
AIUSIIEO0MIS AN6seal oS e s Redti RS et s et S “$15 Sautéed green bean and chili paste
3 e ehicken orheef.s - . . . .o d T e e $15
cF-3 Chicken with Asparagus
Stir fried chicken with asparagus, onions, baby corn,
mushrooms, tomatoes, and potatoes.. . . . .. ... .. ..$15
Thai people believe that if your children like to eat fish. . .they will grow up smart.
01  Thai Hurricane
This dish is our “Super Star” fresh fish fried until
outside is crispy and the inside is soft, then bathed
inhomemade chilisauce. . . . ... ... .. ....... $26
0,
%. Volcano Fish
Y 503 Lady in Pink
Fried whole snapper topped with sweet-and-sour sauce . . . $26
e i 504 Qiinger Snapper
502 Volcano Fish : : \ Fried whole snapper topped with ginger, mushrooms,
Fried whole snapper topped with red chili sauce. . . . . . . . $26 : onions, scallions, bell peppers and soy bean sauce.. . . . . . $26
% i ! : - X
ez 505 Gurilled Salmon
. Grilled salmon served with steamed vegetables. . . . . . . . $21

S ’ -

| A
* Consuming raw or undercooked meats, poultry, s‘gafood, shellfish, or eggs may increase your risk of food borne illness.

. - £ & " -
a/ - - - e
5 . = : . -
% = 4 . [ S { .
. - al 2 - S .. 1 A - e ES LOaS _ e
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R ENTREES

Served with Thai jasmine rice, brown rice, or sticky rice

THAI CURRY

6-3 Yellow Curry
Curry with onions and potatoes.

ChiCKER, BEEF OF PORC . Sy bt i o e S et Sk $15
Green Cury SID= T e e s e 3 o N B T $17

w
L
6-1 Gireen Curry Yellow Curry
Definitely green, but rarely sweet, this is one of the basic Thai Pork
curry styles. 7
Chicken, beef or pork with eggplant, bell pepper and basil . . . $15
Lamb-with bell'pepperand basil = . . .+ o wsn v $24
<
6-4 Mussamun Curry
Rovyal style of curry with avocado, potatoes cashew nut
and coconut milk.
gﬁ?cgggry EEken Neerar e, e e A s e Dt $15
: T e R e e s, L0 S R i | $17
Rt . iRan e A et st e, (0 SR e S $24
; e : 6-5 Panang Curry
k ‘ ; Coconut curry with sweet basil, red chilies and kaffir lime leaves. »
ST ] Cuw; 7777777 Pocalle s - Chickehybeefp pork: - 71, % a8 et via i el $15
This is the most popular dish among Thai people. With mixed G-6 3Mn9|e Curry
vegetables alid-homemaeCTally DO iR Curry with baby corn, pepper, mushroom, basil and bamboo
Chicken,.beef oEpatke= =11 .0 i e e e $15 shoots (no coconut milk)
Gang Goong Saparod (Shrimp, pineapple and califlower) . . . $17 . Chicken, beef orpork. . .+ » v %15
Gang Phed Ped Yang (Duck Curry). . . . . . ... ... .. $24

!
Reis

. = Y e ‘
- * Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
= ‘ . \
< p Al A = | i @
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ENTREES L

Served with Thai jasmine rice, brown rice, or sticky rice i

. STIR SAUCe GQGINGER SAUCE

¢ Stir Sauce Ginger
Chicken Chicken
ST-1_Quick wok toss with house sauce broccoli, carrots, : GG-1 Bell peppers, ginger,
napa cabbage and snow peas. . onions, scallions and mushrooms.
, . CHICKEN, beef Or-Pork e, % 1o Lol i e S s $15
ORIGKETRDeEtOF pOrk. .. v . e T $15 S OESqUIC -, . S 7x o S Se $16
Yegetable plustofu.. ... .. 4. ..o oL, $13 Setbloplus tofy . . . o e e $13

CARLIC SAREE
! SWEET & SOUR SAUCE

GL-1 Carrots, napa cabbage and snow peas.
Chicken, beeforpork. .........co i, $15
ST N g 0Tl e NN S PR e S e $16

L e R $16

BASIL SAUCE

BA-1 Bamboo shoots, onions, basil and bell pepper.
Chicken, beefor pork ..........co i $15
ST TR R T e e e e SO e $16

Volcano
Chicken

VN-1 Napa cabbage and snow peas.
PSR OER I DOFK s i v m e e $18

-

|

i
* Consuming raw or undercooked meats, poultry, s?afood, shellfish, or eggs may increase your risk of food borne illness.
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e e ENTREES

Served with Thai jasmine rice, brown rice, or sticky rice

PEANUT SAUCE VEGETABLE »

-
P
>
o
-

e, DINNERS

| Vi Vegetable Curr

f Bod" wreiies o g8 i ot e e $12
r : i T et i = G el e e et $12
. Peanut R AN s T oy g e L o i N e o = o $12
et AR TIERRR ee S il $12
Jurigle (No Coconut MIlK)-%, & 0 as i s e i o $12

V2 Sautéed Mixed Vegefables ...... $11

RIUSHOfl: " (5t o I Qe D S $13

V3 'Cofu Asparagus
Stir fried tofu, asparagus, onion, mushrooms, baby corn,
broccoliscatliflowerand potalo, «=. | e ar i e e . $13

va TPad \/\7014 SenVegetables

Stir fried clear noodles.with vegetables and = SN $11

PluStofUns T2 ok 0 o e g, 3 S T e $13

i)

Vs PadThaiVegetables

?:—Stir fried rice noodles with vegetablesandegg.. . . . . . . . $11
Rlbs tofu. .= .. AR e Wt R MRAE T T SN $13

V6 Sweet and Souv‘\/egefables ) RN &
PUIS I . i Tl s i 7 RS $13

PR SN i = = . . = -

V2 SAUTEED MIXED VEGETABLES

Sa o b

i A A

SIDE ORDERS

Brgnup lidie s amat e ol O $2.50 Peanut Dressing. . ... .. .. .. S 5250
A TR N i, e i - Pl ol $2.50 Ginger Dressing. . . . .. g Nt $259
SteamedVegetables . ... ... ... . ... $6.50 Miso Dressing. . . . . e $2.50 ‘
Steamed Rice. . .. ...... .. L h e $2.00

* Consuming raw or undercooked meats, poultry, seafood, shellfish, ar eggs may increase your risk of food borne illness.
: . ! _
s ‘ : \
S _ : ek AR 1 : @
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