THAT MENU

THAI & JAPANESE




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 Bunma




nixed v Qgtables:-.frieq_ untl _go_fﬁen Uy = Fresh shrimp wrapped in ygontgn skin and deeq_fried
t’ e of mixed vegetables only. . ~ until golden brown. . . ...

y

A2 Sateil - - 128 o i. :

- Thinslices of beef or chicken marinated in coconut sauce,

~then barbecued to perfection. Served with peanut sau
 and-cucurmber salad. <. . S SRR
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A-3 Pad Thai - vy B oh
Italians call this “Thai Spaghetti”; thin rice nood
with shrimp, chicken, bean sprouts, scallions, egg ar
“Delicious!” Or (VA-3) choice of mixed vegetables only
Ca = - — : = "'J‘
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A12 Fresh Spm’_

- Shrimp, imitation crab, noodl

lettuce and mint wrapped in Vietr
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S2

S3

Tom Yum

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

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

King ofthe Sea . ... ... .. $24
(Tom Yum Hot Pot For 2-3 Persons)

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

Vege’rable SonPy-. i wiha d $4
Broccoli, carrots, cauliflower and mushrooms.

R —
_ S2 KING OF THE SEA
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sours

s 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.

$5 Hot & Sour Soup . ... ... .. $4
Chicken, tofu, bamboo shoot, egg and mushroom.

H s s e s 2

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



TVYPICAL THAI SALADS

C-1

Cold Dishes

House Salad

Fresh salad with homemade peanut dressing.
RVEDCAITRront” m g o ™ o e B TR $7.50

c-2 Dancing Slf\v‘imp

C-3

C-4

C-5

C-6

F-1

F-2

F-4

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

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

]\)oocl_l—e Salaa -

Glass noodles with pork and shrimp seasoned
with lime juice, chili, onions and salad. . . . . . ... . ... $14

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. . . . ... $16

Papaya Salad

Shredded green papaya mixed well with
cooked shrimp, cherry tomato, peanuts,
fish sauce, lime juice and paimsugar. . . . . . ... . ... $14

Vegefable FriedRice . . | vimod $10
Chicken, Beef or
Povk Fried Rice . . ......... .. ... $10

Moon Thai Fried Rice

Combination fried rice with chicken,
shrimp, squid, beef and vegetables. . . . . . ... ... .. $12

Basil Fried Rice
Served with chicken, beeforpork. . . . . .. .. .. .. .. $12

801
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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 pork’ .22 = Sacs e e s e b o8 $16
Shrimp . . . . L e e T e $18
Vegetable plus t1ofu s N e e T s ER i $16

Pad See Eiew

Sautéed chicken, beef or pork
with flat rice noodles, Chinese

Droccoli and Dean SOl SR $16
SHhHAMIP o s e e T $18
Pad Thai

Thin rice noodles, sautéed with
shrimp, chicken, bean sprouts,

eg0;-peanuts and scallions. ,<5-. ¥ . =R SRS SR $16
SEEIDN: . . . . . e e PR R $18
Mixed vegetablesandegg . . . . . .. ... ... ... .. $16
Mixed vegetables plus tofuandegg . . . . ... ... ... $16

84 Duck Noodle Soup (no vice)

Roasted duck with rice noodles, bean sprouts and
B RGOl . . .. ... $16

806 Pad Ke Mow (Drunken Noodle)

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

e e T I $16
S T R R = v S $18
Mixed vegetablesandegg . . . . . . . .. ... ... $16
Mixed vegetables plustofu. . . ... ... ... ... ... $16

F-5 pineapple FV;(;I Ricé

SIMP-ANAEaShEWANUES " S o - o 2SR e i S $16

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
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- «__: - Grilled salfmon; then curtied vi h red pepper and bas1|. i SOy
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Oé'i(\Tl'\Ul Lamb ¥ R o

E Tt _ot Iﬁfm poﬁa%%"mnachﬂnd

SR-2 Gang Pl'\ecl Ped Yang =

o | EDuekoUmy ™ . v e R

- SP1 Spring ':Bre'ak Duck

‘Roasted duck, then fried to crispy, topped’ W|t
variety of vegetables and house sauce.. . .
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CAS UbZ\L T‘;Z\VORI
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Duck with
Wild Basil

vith Wild Basil : | cl

'E;-(-lﬁck,wuhbamboo!zhots W||d basn g, ' téed chi o.cporkwﬂhéé'gﬂ
il dnd__ﬁo?pepper T : s § " ba IS ¢

WItﬁ gbrk"cbleke

téé‘cF‘gre:eh-Q r?n and chili paste
0

Fbegi:: ol 8 e L $17




G-1

G-2

e ENTREES

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

THAlI CURRY

All curry entrees are cooked with fish sauce, a required ingredient

i E 6-3 Yellow Curry
' Curry with onions and potatoes.
. Chicken, T1ggf or pork. s~ 0 =5, . TR e S Ll 5e $17
. Green Cury ST T vty Ll & D ==y = $19
Beef Pramn == ... . (8 . e B i o v $26
| -
| ¢
l
Green Curry Yellow Curry
Definitely green, but rarely sweet, this is one of the basic Thai Pork
curry styles.
Chicken, beef or pork with eggplant, bell pepper and basil . . . $17
Lamb with bell pepperand basil . . . . ... ... ... .. $26
! 6-4 Mussamun Curry
‘ | Royal style of curry with avocado, potatoes cashew nut
‘ _.-and coconut milk.
! gﬁ?cggr:ry gl R 31 S R - CORL ) 0 $17
} ' T e R R e . ey S T W $19
et e CHEE S [ e R N T e A e $26
| | 6-5 Panang Curry
\ l . Coconut curry with sweet basil, red chilies and kaffir lime leaves.
Red Cuwy n Chicken; BEETOL POTKT m - b o b e AL ) e A g $17

This is the most popular dish among Thai people. With mixed
vegetables and homemade curry paste...“hot, hot”.

Chicken, beef oFparke= . 1 o . o R e $17
Gang Goong Saparod (Shrimp, pineapple and cauliflower) . . $19 .

- -
G-3 YELLOW CURRY PRAWN

S

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

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

STIR SAUCe GQGINGER SAUCE

w | \

ks Stir Sauce Ginger
g Chicken Chicken

L

GG-1 Bell peppers, ginger,
onions, scallions and mushrooms.

& — —

ST-1 Quick wok toss with house sauce, broccoli, carrots,
napa cabbage and snow peas.

, . CHieken, beef or pork,. = . it R g e $17
Ohickensbeerorpork. = . v . . e $17 SHAMP OF SQUIA » . » .+ + o o o e oo $18
el ey TS AN L $17 GEblonus ofy . . .o SR e $17

GARLIC SAUCE
S, SWEET & SOUR SAUCE

|
|
|
|
|

Garlic
Squid
Sweet & Sour
! Chicken
i
GL-1 Carrots, napa cabbage and snow peas. -
B8 LA e T e, 1 NP R $17 , | i
Shrimp or squid $18 SS-1 Bell peppers, onions, scallions, zucchini, pineapple and tomatoes.
o el '[(;le """"""""""""" $17 ST e O A T LT P $17
g = I A T S RS i et o e e $18
e T T T $17

BASIL SAUCE

BA-1 Bamboo shoots, onions, basil and bell pepper.

VOLCANO SAUCe

G CKER :DEERBAEPOTK- T ... F. 285 b ol s $17
Ln R T e e e I $18
VegelabiRaiWS o oo = ey L L $17
Volcano
Chicken
VN-1 Napa cabbage and snow peas.
e T e S N $20
| SHREI= ot (1 N . el e e $22
VEUSLATIC NS TOMR SN = el ey $17

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

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

PEANUT SAUCE VEGETABLE

l (not vegetarian)
: } Vi Vegetable Curty
[ Contains fish sauce and chicken stock
Peanut ROt A R B S $17
e S Iy N R L Rl e $17
PAHANG, = © .= % R iy R o A Pt $17
Massambifs, ... . 0 R B S T e $17
. + V2 Sautéed Mixed Vegefables ...... $16
o e T S ST S S $17 Contains chicken stock and oyster sauce
STIVIRRNR G == L, 5 S S $19 RIS oMl Tsuto= . o o Rl e $17
BN, T e oot i e R R~ 2~ ¢ $26 .

V3 Tofu Asparagus
Contains chicken stock and oyster sauce
Stir fried tofu, asparagus, onion, mushrooms, baby corn,

broccoli, cauliflower and potato. . . . . .. . ... L. $17
Vi Sweet and SourVegetables $16 °
Animal free — no oyster, chicken. or fish
P LTI i . M e e . 1 $17
:’:"

V2 SAUTEED MIXED VEGETABLES

— — T E— u—— =y T = =,

SIDeE ORDERS

i ire RISt s TN $3 Peanut Dressing. . ... ..o, SN gD
SHCRY-RO S ot T2 - e $3 Ginger Dressing. . . . . . O o $3
Steamed Vegetables . ... ... ... .. ... $7 Miso Dressing. . ..o A $3
Steamed Rice. ... ........ e $3

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