Chicken Satay

Spring Rolls

Shrimp In The Blanket

Appetizers
Crispy Thai Spring Rolls: (4 pcs) - V
$8.95
Deep fried to perfection. Mixture of bean thread noodle, carrots, cabbage, and celery, wrapped in spring roll wrap; with sweet and sour
dipping sauce. These are so good; you may want to have two orders.
Fresh Basil Rolls: (4 pcs) - V
$11.95
Freshly made each day. Our variety of fresh veggies with Thai fresh
basil leaves, wrapped in rice paper rolls; with Krua’s homemade
peanut and hoisin sauce.
Pot Sticker: (5 pcs)
$9.95
Delicious steamed then grilled pot sticker wrap stuffed with mixed
chicken and veggies; with a side of Krua’s homemade dipping sauce.
Golden Triangle: (8 pcs) - V
$7.95
Crispy deep fried tofu served with our special sweet and sour dipping
sauce and topped with ground peanuts.
Crab Rangoon: (5 pcs)
pcs)
$10.95
Crave-worthy deep fried Crab Rangoon. Wrapped in wonton skin and
stuffed with cream cheese and imitation crab meat; served with our
special sweet and sour sauce.
Chicken Satay: (4 pcs)
$10.95
Savory, grilled white meat chicken skewered and marinated in Thai
spice with Krua’s special peanut sauce and cucumber sauce.
Golden Shrimp: (4 pcs)
$10.95
Sumptuous tempura shrimp breaded with Thai style batter & panko;
with our special sweet chili dipping sauce.

Fresh Basil Rolls

Pot Stickers

Soups - V
With Chicken or Veggies: Small $7.95, Large $15.95
With Shrimp or Ono (Large Only): Small $8.95, Large $18.95
Tome Yum:
We put the “Yum” In Tome Yum! This tasty Thai herb, lemongrass &
galangal base soup, with Kaffir lime leaf, lime juice, straw mushrooms, tomatoes, and onions; topped with green onions and cilantro,
will have you craving for more.
Tome Khaa:
Scrumptious coconut-based soup with the taste of Thai herbs, lemongrass & galangal. Contains Kaffir lime leaf, lime juice, straw mushrooms, tomatoes, onions; topped with green onions and cilantro.
House Soup:
Simple but flavorful, our warm house soup has a variety of mixed
veggies in clear broth; topped with green onions and cilantro.
Wonton Soup:
Small $7.95 Large $14.95
Delicate wonton skin, stuffed with chicken & cilantro. Also Napa
cabbage, carrots, and celery in a tasty clear broth; topped with green
onions and cilantro.
Tome Yum Seafood:
$25.95
The pick of the sea in one bowl! Mixed seafood with tasty Thai herbs,
lemongrass & galangal. Also fresh ginger, Kaffir lime leaf, lime juice,
straw mushrooms, tomatoes and onions; topped with green onions
and cilantro.

Tome Yum Soup

Sweet Potatoes: (6 pcs) - V
$9.95
Fresh chopped sweet potato, coated with Thai style batter, deep fried;
with our special sweet and sour sauce.
Shrimp In The Blanket: (5 pcs)
$10.95
Yummy marinated chicken and shrimp in a spring-roll wrap, deep
fried to golden brown; with our special sweet chili dipping sauce.
Winger: (6 pcs)
$10.95
Our version of a classic, foodie favorite. Marinated chicken wings,
crispy fried with our special sweet chili sauce.
Classic Calamari: (Whole)
$12.95
Crave-worthy, sliced whole squid, coated with Thai style batter, deep
fried to perfection; with our special sweet chili sauce.
Thai Town Wonton: (6 pcs)
$8.95
Crispy fried wontons filled with seasoned chicken; with our special
sweet and sour dipping sauce.

Please specify: No Spice, Mild ( ), Medium ( ), Hot ( ),
Thai Hot (
$1 Add), Thai Extra Hot (
$2 Add)
Extra meat or vegatables: (Ask Server)
V - Vegan/Vegetarian Option - Please advise server in advance of ordering. Please advise server of any allergies. Many of our selections
contain peanuts or other nuts.
Gratuity added: 6-9 ppl = 18%, 10-14 ppl = 20%, 15+ ppl = 25%
Maximum 3 separate checks per table. Prices subject to change
without notice. Pictures above may vary slightly from actual dishes.

House Green Salad

Grilled Beef Salad

Shrimp Pad Thai

Salads
House Green: - V
$12.95
Crisp red cabbage, romaine, carrots, side cucumbers and tomatoes; with
Krua’s homemade peanut sauce and ranch dressing.
Green Papaya: - V
$13.95
Enjoy a marriage of flavor in our unique and delectable dish. Fresh shredded
papaya, tomatoes, green beans, peanuts, garlic, chili, fish sauce and lime
juice dressing; on a lettuce bed.
Grilled Beef:
$17.95
Grilled beef tenderloin dressed Thai-Style with lime juice, red and green
onions, tomatoes, cilantro, fresh mint leaves; on a lettuce bed.
Grilled Shrimp:
$18.95
Grilled shrimp, cucumbers, red and green onions, tomatoes, cilantro, fresh
mint leaves, lime juice and Thai herbs; on a lettuce bed.
Grilled Fresh Eggplant:
$16.95
Eggplant galore! Grilled eggplant with ground chicken OR pork, cucumbers,
red onions, tomatoes, scallions, cilantro, fresh mint leaves, lime juice and
Thai herbs; on a lettuce bed.
Yum Woon Sen:
$15.95
Mouth-watering, mung bean thread noodles, with ground chicken OR pork,
cucumbers, tomatoes, red onions, scallions, cilantro, fresh mint leaves, lime
juice and Thai herbs; on a lettuce bed.
Krua Larb:
$14.95
Savory ground beef ($ add), chicken OR pork, with red and green onions,
mixed with ground roasted rice, cilantro, fresh mint leaves, lime juice and
Thai herbs; on a lettuce bed.
Crispy Duck Salad:
$19.95
Krua’s very own flavorful crispy duck with cucumbers, tomatoes, red and
green onions, pineapples, green apples, cilantro, fresh mint leaves, lime
juice and Thai herbs; on a lettuce bed.

Green Papaya Salad

Drunken Noodles

Black Noodles

Thai Noodles - V

Stir Fried with Chicken, Pork, or Tofu: $14.95 • With Beef: $16.95
With Shrimp: $19.95 • With Mixed Seafood: $25.95
Pad Thai:
Yup! Satisfy yourself with our popular Thai noodles dish. Stir-fried
rice noodle, eggs, bean sprouts, scallions, smoked paprika; with our
home made light fish sauce, and side ground peanuts.
Drunken Noodles:
Dig into this appetizing stir-fried wide rice noodle dish with eggs,
fresh basil leaves, bell peppers, onions, and bamboo shoots; with
Krua’s home made sauce.
Black Noodles:
A light sweetness to the pallet. Stir-fried wide rice noodles with black
soy sauce, broccoli, Napa cabbage, carrots and eggs; with Krua’s
home made sauce.
Pad Woon Sen:
This tempting dish features tender mung bean thread noodles stir
fried to perfection, plus mixed veggies, eggs, and dried black mushrooms; with Krua’s home made sauce.
Lard Nar:
Our delectable flat rice noodles, topped with our tasty Thai gravy,
broccoli and carrots; with Krua’s homemade sauce.
Chow Mein:
A favorite of adults and Kieki’s. Thai Instant noodles, mixed vegetables, dried black mushrooms, eggs; with homemade sauce.
Kai-Krua:
Simple but mouth-watering. Wide rice noodles with chicken, eggs,
onions and bean sprouts; bedded on Napa cabbage.

Please specify: No Spice, Mild ( ), Medium ( ), Hot ( ),
Thai Hot (
$1 Add), Thai Extra Hot (
$2 Add)
Extra meat or vegatables: (Ask Server)
V - Vegan/Vegetarian Option - Please advise server in advance of ordering. Please advise server of any allergies. Many of our selections
contain peanuts or other nuts.
Gratuity added: 6-9 ppl = 18%, 10-14 ppl = 20%, 15+ ppl = 25%
Maximum 3 separate checks per table. Prices subject to change
without notice. Pictures above may vary slightly from actual dishes.

Green Curry

Red Curry

Beef Noodle soup

Noodle Soup - V
Thai Style Chicken Noodle:
$14.95
Thin sliced chicken with rice noodles, bean sprouts, Napa cabbage, celery;
topped with cilantro and scallions.
Beef Noodle:
$16.95
Thin sliced beef with rice noodles, bean sprouts, Napa cabbage, celery;
topped with cilantro and scallions.
Tome Yum Noodle:
$15.95
Choice of Chicken, Pork OR Beef ($1 add). Rice noodles, bean sprouts, Napa
cabbage, celery, lemongrass & galangal base soup; topped with cilantro and
scallions.
Duck Noodle:
$19.95
Chopped duck with rice noodles, bean sprouts, Napa cabbage, celery; topped
with scallions and cilantro.

Thai Curries - V
Served with Jasmine Rice • With Chicken, Pork or Tofu: $15.95
With Beef: $16.95 • With Shrimp or Ono: $19.95
With Duck: $21.95 • With Mixed Seafood: $25.95
Green Curry:
A delicious, mild green chili paste with creamy coconut milk, bamboo shoots,
fresh basil leaves, bell peppers, and eggplant.

Thai Fried Rice

Shrimp Fried Rice

Thai Fried Rice - V
With Chicken, Pork or Tofu: $14.95 • With Beef: $16.95
With Shrimp: $19.95 • With Mixed Seafood: $25.95
Thai Fried Rice:
Always hits the spot! Savor our delicious stir-fried Jasmine rice with
eggs, onions, tomatoes, peas, carrots; with a side of cucumbers.
Spicy Fried Rice:
Savor the flavor! Stir-fried Jasmine rice with fresh basil sauce OR
red curry sauce, eggs, onions, bamboo shoots, bell peppers; with a
side of cucumbers.
Hawaiian Pineapple Fried Rice: ($3 add)
Oh My! This scrumptious tropical dish is amazing! Stir-fried Jasmine rice, fresh pineapples, onions, tomatoes, peas, carrots, raisins
and baked cashew nuts; with a side of cucumbers.
Combination Fried Rice:
$16.95
For all the meat lovers out there! Try our stir-fried Jasmine rice
with mixed meats of pork, beef, and chicken, plus eggs, tomatoes,
onions, peas and carrots; with a side of cucumbers.

Massaman Curry

Red Curry:
Spice up your taste buds. Mild to medium red chili paste, with creamy coconut milk, bamboo shoots, fresh basil leaves, bell peppers and eggplant.
Yellow Curry:
Smooth to the taste. Our simple dish of yellow chili paste with creamy
coconut milk, potatoes, onions and carrots.
Massaman Curry:
Love peanuts in a curry? Then this is the dish! Massaman chili paste with
creamy coconut milk, potatoes, onions; topped with our homemade baked
peanuts and fried onions.
Panang Curry:
What an aroma! Yummy panang chili paste with creamy coconut milk, bell
peppers; topped with our fresh chopped Kaffir lime leaves.
Big Island Mango Curry: ($3 add - seasonal)
Delicious tropical and fruity curry consisting of mild to medium red curry
paste, bell peppers, freshy picked local mango and creamy coconut milk.
Maui Pineapple Curry: ($2 add)
Another tropical dish. Freshly cut sweet pineapples with mild to medium red
curry sauce, bell peppers and fresh basil leaves; with creamy coconut milk.

Please specify: No Spice, Mild ( ), Medium ( ), Hot ( ),
Thai Hot (
$1 Add), Thai Extra Hot (
$2 Add)
Extra meat or vegatables: (Ask Server)
V - Vegan/Vegetarian Option - Please advise server in advance of ordering. Please advise server of any allergies. Many of our selections
contain peanuts or other nuts.
Gratuity added: 6-9 ppl = 18%, 10-14 ppl = 20%, 15+ ppl = 25%
Maximum 3 separate checks per table. Prices subject to change
without notice. Pictures above may vary slightly from actual dishes.

Garden Delight

Queen of Siam Basil

Oyster Sauce Brocolli

Eggplant Lover Basil

Krua Ginger

Sautéed Dishes - V
Served with Jasmine Rice • With Chicken, Pork or Tofu: $14.95
With Beef: $16.95 • With Shrimp or Ono: $19.95
With Mixed Seafood: $25.95
Queen of Siam Basil:
Our unique blend of stir-fried straw mushrooms, bell peppers, sliced
onions, bamboo shoots, carrots and fresh basil leaves; with Krua’s
homemade sauce.
Siam’s Cashew Nut: ($2 add)
Mouth-watering home baked cashews nuts stir-fried with onions, bell
peppers, pineapple, green onions, and carrots, with Krua’s homemade sauce.
Sweet & Sour Deluxe:
A flavorful assortment of onions, cucumbers, tomatoes, pineapple,
bell peppers and green onions, and carrots; with Krua’s sweet and
sour sauce.
Prig Khing:
Blended with a pleasant aroma. Mild to medium spice stir-fry with
green beans, bell peppers and sliced tiny Kaffir limes leaves; in Prig
Khing curry sauce.
Garden Delight:
A savory blend of our mixed vegetables stir-fried in chef’s special
homemade sauce with meat OR no meat.
Oyster Sauce Broccoli:
Simple and yummy stir-fried broccoli and carrots in our nice blend of
oyster sauce.
Garlic Peppers and Vegetables:
Krua’s very own fresh homemade fried garlic, and stir-fried garlic
pepper sauce strewn over a bed steamed mixed vegetables.
Eggplant Lover Basil: ($2 add)
Love eggplant? Then this is a must! Fresh stir-fried eggplant in fresh
basil leaves, bell peppers, onions, bamboo shoots, and carrots; with
Krua’s homemade sauce.
Krua Ginger:
This delicious delight is so refreshing! Stir-fried fresh chopped ginger,
dried black mushrooms, green and white onions, carrots, celery, and
bell peppers; with Krua’s homemade sauce.
Rama The King:
Peanut lovers, savor yourself with fresh steamed vegetables, and
a choice of any meat neatly battered then deep fried; topped with
Krua’s homemade peanut sauce and sprinkled with ground peanut
and cilantro.

Large groups are always welcome at Krua Thai Cusine.
We offer private buffet parties in the restaurant.
Catering is avaialble for events of any size.
Please specify: No Spice, Mild ( ), Medium ( ), Hot ( ),
Thai Hot (
$1 Add), Thai Extra Hot (
$2 Add)
Extra meat or vegatables: (Ask Server)
V - Vegan/Vegetarian Option - Please advise server in advance of ordering. Please advise server of any allergies. Many of our selections
contain peanuts or other nuts.
Gratuity added: 6-9 ppl = 18%, 10-14 ppl = 20%, 15+ ppl = 25%
Maximum 3 separate checks per table. Prices subject to change
without notice. Pictures above may vary slightly from actual dishes.

Grilled Jumbo Shrimp

Garlic Shrimp and Scallops

Tamarind Fish

Volcanic Duck

Krua’s Signature Dishes
Served with Jasmine Rice.

Duck Dishes • $29.95
Volcanic Duck:
Our locals top favorite! Oh so ono! Deep fried, half de-boned duck, marinated with
Krua’s special herbs, topped with tamarind sweet and sour sauce; served with a
side of steamed mixed veggies.
Curry Duck:
A delightful choice. Our mouthwatering deep fried, half de-boned duck, lathered
with special Panang Curry OR Green Curry sauce; served with a side of steamed
mixed veggies.
Garlic Duck:
Such a succulent dish. Deep fried, half de-boned crispy duck, lathered in Krua’s Thai
homemade garlic sauce; served with a side of steamed mixed veggies.
Lovely Duck: ($2 add)
Tantalizing taste of tropical goodness. This deep fried, half crispy de-boned duck
topped in Krua’s sweet and sour sauce with a tasty variety of fresh pineapples,
white and green onions, cucumbers, tomatoes and bell peppers.

Green Curry Fish

Seafood Dishes

Served with Jasmine Rice.
Number of Shrimp or Scallops may vary depending on size.
Garlic Jumbo Shrimp and Scallops:
$27.95
Seafood lovers, try our grilled jumbo shrimp and scallops. Bedded on
steamed asparagus; smothered with our homemade garlic sauce, and served
with a side of steamed mixed veggies.
Grilled Jumbo Shrimp:
$25.95
Your choice of our yummy flavors of homemade Garlic sauce OR homemade
Tamarind spicy sweet and sour sauce; bedded on steamed asparagus and
served with a side of steamed mixed veggies.
Grilled Jumbo Scallops:
$27.95
Your choice of our yummy flavors of homemade Garlic sauce OR homemade
Tamarind spicy sweet and sour sauce; bedded on steamed asparagus and
served with a side of steamed mixed veggies.

Panang Curry Fish

Basil Duck: ($2 add)
Basil lovers, you will be delighted with our deep fried, half crispy de-boned duck
with straw mushrooms, bell peppers, carrots, onions, bamboo shoots and fresh
yummy basil leaves.

Fish Dishes

With Ono: $19.95, With Mahi $20.95, or Salmon: $21.95
Ginger Fish:
Delightful grilled fillet fish, bedded on steamed asparagus, topped with fresh ginger, bell peppers, dried black mushrooms, carrots, celery, green and white onions;
with Krua’s homemade sauce and served with a side of steamed mixed veggies.
Garlic Pepper Fish:
Grilled fillet fish, bedded on steamed asparagus; smothered with Krua’s mouth-watering homemade garlic sauce and served with a side of steamed mixed veggies.
Green or Panang Curry Fish:
Grilled fillet fish, bedded on steamed asparagus, topped with your choice of our
popular yummy curries and served with a side of steamed mixed veggies.
Salmon Cashew Nuts: ($2 Additional)
Grilled salmon fillet bedded on steamed asparagus, smothered with a tasty variety
of fresh pineapples, carrots, white and green onions, bell peppers, and baked
cashew nut; with Krua’s homemade sauce and served with a side of steamed
mixed veggies.
Tamarind Fish:
Succulent grilled fillet fish bedded on steamed asparagus; topped with Krua’s
homemade Tamarind sweet and sour sauce and served with a side of steamed
mixed veggies.

Please specify: No Spice, Mild ( ), Medium ( ), Hot ( ),
Thai Hot (
$1 Add), Thai Extra Hot (
$2 Add)
Extra meat or vegatables: (Ask Server)
V - Vegan/Vegetarian Option - Please advise server in advance of ordering. Please advise server of any allergies. Many of our selections
contain peanuts or other nuts.
Gratuity added: 6-9 ppl = 18%, 10-14 ppl = 20%, 15+ ppl = 25%
Maximum 3 separate checks per table. Prices subject to change
without notice. Pictures above may vary slightly from actual dishes.

Brown/Jasmine/Sticky Rice

Keiki Chicken Satay

Thai Tea & Thai Coffee

Side Orders
Steamed Tofu (Small Bowl)
Steamed Jasmine Rice:
Steamed Brown Jasmine Rice:
Sticky Rice:
Steamed Rice Noodles:
Steamed Vegatables:
Krua’s Homemade Peanut Sauce:
All Other Sauces:

Sticky Rice w/ Mango

Fried Banana

Krua Thai Keiki Menu

$2.95
$3.25
$3.95
$3.95
$3.25
$4.95
Small $1.25 Large $7.50
Small $.75

Desserts

Tapioca Pearl Pudding:
$7.95
Minced sweet yam potatoes and tapioca pearls; with creamy coconut
milk, lychee fruit and a cherry on top.
Sweet Sticky Rice with Mango: (Seasonal)
$13.95
A most popular treat. Local fresh cut mango with a side of sweet
sticky rice; topped in creamy coconut milk and sprinkled with mixed
sesame seeds.
Fried Banana with Ice Cream: (3 pcs)
$11.95
Fresh banana, in spring roll wrap. Deep fried and sprinkled with honey, chocolate and strawberry syrup; with a side of vanilla ice-cream
that’s nicely smothered with whip cream and a cherry on top.
Fried Ice Cream: (2 pcs)
$10.95
One of a kind vanilla ice-cream, wrapped with our very own local
Punalu’u bread then deep fried, sprinkled with honey, chocolate and
strawberry syrup; nicely smothered with whip cream and cherry on top.

(Age 10 or under)
Served with steamed vegatables, Jasmine rice
and choice of (9oz) OJ or POG.
Chicken Satay (3 pcs):
$12.95
Savory, grilled white meat chicken, skewered and marinated in Thai
spice; served with Krua’s special peanut sauce and ranch dressing.
Winger (4 pcs):
$11.95
Our version of a classic, foodie favorite. Marinated chicken wings
crispy fried; served with our special sweet chili sauce and ranch
dressing.
Golden Shrimp (4 pcs):
$13.95
Sumptuous tempura shrimp breaded with Thai style batter & panko;
served with our special sweet chili sauce and ranch dressing.
Chicken Katsu:
$12.95
White meat chicken, breaded with Thai style batter and panko then
deep fried; served with our sweet chili and ranch dressing.

Keiki Chicken Katsu

Tapioca Pearl Pudding

Beverages

BYOB: No alcoholic beverages are served. Setups are available for
$2.50 per glass/service fee.
Thai Tea:
$3.95/$4.50
Topped with Half-n-Half, served cold OR with Coconut Milk
Thai Coffee:
$3.95/$4.50
Topped with Half-n-Half, served cold OR with Coconut Milk
Soda:
Coke, Diet coke, Sprite, Root Beer

$2.95

Juice:
OJ or POG (Passion/Orange/Guava)

$2.95

Hot Tea:
Jasmine tea or green tea (Individual cup).

$2.75

Iced Tea:
Lipton unsweetened or green tea. (Up to 2 refills)

$3.25

Please specify: No Spice, Mild ( ), Medium ( ), Hot ( ),
Thai Hot (
$1 Add), Thai Extra Hot (
$2 Add)
Extra meat or vegatables: (Ask Server)
V - Vegan/Vegetarian Option - Please advise server in advance of
ordering. Please advise server of any allergies. Many of our selections
contain peanuts or other nuts.
Gratuity added: 6-9 ppl = 18%, 10-14 ppl = 20%, 15+ ppl = 25%
Maximum 3 separate checks per table. Prices subject to change without notice. Pictures above may vary slightly from actual dishes.

Drunken Noodles

Red Curry

Sweet & Sour Shrimp

Eggplant Basil

Phad Thai Shrimp

Krua Thai Lunch Specials • 11:00 am – 3:00 pm (Monday - Friday) • $12.95

Choice of: chicken, pork, beef*, shrimp**, or tofu. Served with tossed salad. Entrees and Curries served with tossed salad & white jasmine rice.

Entrees - V

Siam’s Cashew Nut: ($2 add)
Mouth-watering home baked cashew nuts stir-fried with onions, bell peppers, pineapple, green onions, and carrots; with Krua’s homemade sauce.
Queen of Siam Basil:
Our unique blend of stir-fried straw mushrooms, bell peppers, sliced onions,
bamboo shoots, carrots and fresh basil leaves; with Krua’s homemade sauce
makes you want to order more.
Sweet and Sour Deluxe:
A flavorful assortment of onions, cucumbers, tomatoes, pineapple, bell
peppers, green onions, carrots; with Krua’s sweet and sour sauce.
Oyster Sauce Broccoli:
Simple and yummy stir-fried broccoli and carrots in our nice blend of oyster
sauce.
Garden Delight:
A savory blend of our mixed vegetables stir-fried in chef’s special homemade sauce with meat OR no meat.
Garlic Peppers & Vegetables:
Krua’s very own fresh homemade fried garlic, stir-fried garlic pepper sauce;
strewn over a bed steamed mixed vegetables.
Thai Ginger:
This delicious delight is so refreshing! Stir-fried fresh chopped ginger,
dried black mushrooms, celery, bell peppers and green onions; with Krua’s
homemade sauce.
Eggplant Basil: ($2 add)
Love eggplant? Then this is a must! Fresh stir-fried eggplant in fresh basil
leaves, bell peppers, onions, bamboo shoots, carrots; with Krua’s homemade sauce.

Noodles - V

Phad Thai Noodles:
Yup! Satisfy yourself with our popular Thai noodle dish. Stir-fried rice
noodle, eggs, bean sprouts, green onions, smoked paprika; with our home
made light fish sauce, and side ground peanuts.
Drunken Noodles:
Dig into our appetizing stir-fried wide rice noodles with eggs, fresh basil
leaves, bell peppers, onions, and bamboo shoots; with Krua’s home made
sauce.
Phad Woon Sen:
This tempting dish features tender mung bean thread noodles stir fried
to perfection with mixed veggies, eggs, and dried black mushrooms; with
Krua’s home made sauce.
Black Noodle:
A light sweetness to the pallet. Stir-fried wide rice noodles, black soy sauce,
broccoli, Napa cabbage, carrots and eggs; with Krua’s home made sauce.

Curries - V

Green Curry:
A delicious mild green chili paste with creamy coconut milk, bamboo shoots,
fresh basil leaves, bell peppers and eggplant.
Red Curry:
Spice up your taste buds. Mild to medium with red chili paste, creamy coconut milk, bamboo shoots, fresh basil leaves, bell peppers and eggplant.
Yellow Curry:
Smooth to the taste. Our simple dish of yellow chili paste with creamy
coconut milk, potatoes, onions and carrots.
Massaman Curry:
Love Peanuts in a curry? Then this is the dish with massaman chili paste,
creamy coconut milk, potatoes, and onions; topped with our baked peanuts
and fried onions.
Panang Curry:
What an aroma! Yummy panang chili paste with creamy coconut milk, bell
peppers; topped with our fresh chopped Kaffir lime leaves.

Fried Rice - V

Thai Fried Rice:
Always hits the spot! Savor our delicious stir-fried jasmine rice with eggs,
onions, tomatoes, peas, carrots; with a side of cucumbers.
Spicy Fried Rice:
Savor the flavor! Stir-fried jasmine rice with fresh basil sauce OR red curry
sauce, eggs, onions, bamboo shoots, and bell peppers; with a side of
cucumbers.

Extras
Brown Rice/Sticky Rice: $1.00 additional,
*Beef: $1.00 additional,**Shrimp: $2.00 additional
Please specify: No Spice, Mild ( ), Medium ( ), Hot ( ),
Thai Hot (
$1 Add), Thai Extra Hot (
$2 Add)
Extra meat or vegatables: (Ask Server)
V - Vegan/Vegetarian Option - Please advise server in advance of ordering. Please advise server of any allergies. Many of our selections
contain peanuts or other nuts.
Gratuity added: 6-9 ppl = 18%, 10-14 ppl = 20%, 15+ ppl = 25%
Maximum 3 separate checks per table. Prices subject to change
without notice. Pictures above may vary slightly from actual dishes.
Discounts or promotions not valid on Krua Thai Lunch Specials

