
- Appetizers -

Fresh Basil Rolls	 5.95
Combination of green leaves, basil, carrots, cucumber 
and bean sprouts wrapped in rice paper served with a 
tamarind sauce.

Thai Spring Rolls	 5.95
Crisp vegetarian spring rolls served with a tantalizing 
Thai sweet and sour sauce.

Fried Tofu	 6.95
Deep-fried tofu served with Thai spicy sweet sauce.

Ka Nom Jeeb	 5.95
Thai steamed dumplings stuffed with minced pork, shrimp 
and topped with toasted garlic and cilantro.

Chicken Sa Tay	 7.25
Sliced chicken breast marinated in a mixture of Thai spices, 
barbecued and served with peanut sauce and cucumber salad.

Yin Yang	 5.95
Crisp wontons filled with a cream cheese potato mixture 
served with a tangy sweet and sour dipping sauce.

Crisp Calamari	 6.95
Specially seasoned battered-fried calamari served with 
Thai spicy sauce.

Bamboo Shrimp	 7.25
Marinated shrimp wrapped in crispy wonton sheets served 
with dipping sauce.

- Traditional Salads -

Yum Ped Yang	 9.95
Sliced crispy duck roasted in three spices served on 
green leaves with lime dressing and fresh fruit.

Yum Thai	 5.95
Fresh green salad with tomatoes, onions, carrots, cucumbers 
and tofu topped with warm Thai peanut dressing.

Naem Sohd 	 8.95
Lean ground pork tossed with peanuts, onions, shredded 
ginger and a special blend of Thai spices.

Larb 	 8.95
Minced chicken cooked mix with onions, lime juice, 
chili pepper, mint leaves, special sauce and roasted 
crusted rice.

Yum Neau (Beef Salad) 	 8.95
Slices of charbroiled sirloin steak with lime juice, onion, 
cucumbers, tomatoes and peppers.

- Traditional Soups -

Tom Ka Gai	 4.95
Chicken cooked in coconut milk with lemongrass, galangai, 
mushrooms, lime juice, cilantro and onion

Tom Yum Gai 	 4.95
Spicy chicken soup specially seasoned with lime juice, 
lemongrass, peppers, mushrooms, cilantro and onion

Tom Yum Talay 	 6.95
The delicate taste of shrimp, squid and mussels complemented 
by lemongrass, lime juice, ginger, basil and mushrooms

Tom Yum Goong 	 6.25
Spicy shrimp soup specially seasoned with lime juice, 
lemongrass, mushrooms, cilantro and onion

- Thai Curry -

Green Curry 	 11.95
Choice of chicken, beef or pork in coconut milk with sweet 
basil and bamboo shoots, baby corn and bell peppers.

   Shrimp	 13.95
Panang Curry 	 11.95

Choice of chicken, beef or pork cooked in coconut milk with 
carrots, green peas, bell peppers, broccoli and sweet basil.

Massaman Curry 	 12.95
Choice of chicken or beef sauteed in coconut milk and 
curry  sauce with potatoes, onion and pineapple and 
topped with cashew nuts and avocado.

   Shrimp	 14.95
Duck Curry 	 14.95

Roasted duck sauteed with red curry, tomatoes, green peas, 
pineapple, fresh basil, bamboo shoots and eggplant.

- Noodles & Fried Rice -

Famous Classic Pad Thai	 11.95
Choice of chicken or pork stir-fried with rice noodles, 
egg, bean sprouts and green onions.

   Shrimp	 13.95
Pad See U	 11.95

Choice of chicken, beef or pork stir-fried with broad 
noodles, garlic, egg, broccoli, and carrots.

   Shrimp	 13.95
Pad Kee Mao (Spicy Noodles) 	 11.95

Choice of chicken, beef or pork stir-fried with broad 
noodles, fresh basil, chili, garlic, peppers, green beans, 
carrots and onions.

   Shrimp	 13.95
Thai Fried Rice	 11.95

Choice of chicken, beef or pork stir-fried with jasmine rice, 
carrots, onion, egg, fresh garlic, green onion and tomatoes.

   Shrimp	 13.95
Pineapple Fried Rice	 11.95

Choice of chicken, pork or beef with Jasmine rice stir-fried 
with curry powder, cashew nuts, egg, raisins, green onions, 
tomatoes and pineapple.

Spicy Fried Rice 	 11.95
Choice of chicken, beef or pork stir fried with Thai peppers, 
carrots, fresh basil, egg, red and green bell peppers and onions.

   Shrimp	 13.95

Thai cuisine manages to bring together the most diverse
spices and aromas - fiery and mild, salty and sweet, sour and bitter - 
into perfect harmony. Lemongrass is one of the herbs used in Thai 

cooking among other spices such as basil, galangai, ginger, 
lime leaf, cilantro tumeric and more. 

Enjoy your adventure in our fine Thai Cuisine.

Lemongrass

Mild         Medium         Hot 



Cashew Nut 	 11.95
Choice of chicken, beef or pork sauteed in roasted chili 
sauce with bell peppers, onions, broccoli, carrots and 
mushrooms, topped with cashew nuts.

   Shrimp	 13.95
Spicy Basil 	 11.95

Choice of chicken, beef or pork sauteed with fresh 
basil, chili, garlic, onion and bell peppers.

Ginger Special	 11.95
Choice of chicken, beef or pork sauteed with fresh 
ginger, garlic, onions, bell peppers, mushrooms and
sliced carrots.

Siam Chicken 	 15.95
Grilled marinated chicken breast with chunks of pineapple, 
carrots, bell pepper, cashew nuts and mushrooms mixed in a 
spicy herb sauce.

Pad Preow Wan (Thai Sweet & Sour Sauce)	 11.95
Choice of chicken or pork sauteed with sweet & sour sauce, 
pineapple, cucumber, onions, bell peppers and tomato.

- Chef’s Specials -
Soft Shell Crab 	 19.95

Golden-fried soft shell crabs served with green curry 
sauce, asparagus, carrots, bell peppers, zucchini 
and fresh basil.

Grilled Salmon 	 18.95
Grilled salmon brushed with Thai spices and vegetables 
topped with choo chee curry sauce.

Siam Catfish 	 16.95
Lightly fried filets of catfish sauteed in a special sauce 
with green beans, eggplant, bell peppers, fresh basil 
and peppercorn.

Thai Fireman Seafood 	 19.95
Shrimp, scallops, mussels and calamari stir-fried with hot 
chili pepper, onion, bell pepper, zucchini, corn, carrot, 
eggplant and basil in a roasted chili sauce.

Clay Pot Seafood	 16.95
Shrimp, scallops and fish sauteed with Thai jelly noodles, 
mushrooms, corn, carrots, fresh spinach and zucchini 
in a garlic sauce.

Oriental Roasted Duck	 19.95
Oriental style crispy roasted duck served with sauteed 
mushrooms, spinach, bean sprouts and ginger in port 
red wine sauce.

Orange Roughy with Shrimp	 20.95
Sauteed filet of orange roughy with shrimp, onions, peas, 
carrots, bell pepper and baby corn in a ginger sauce.

Shrimp with Yellow Curry 	 18.95
Large shrimp stir-fried with potato, carrots, onions, 
pineapple and peach in a Thai yellow curry sauce.

Quail with Garlic Sauce	 15.95
Served with mixed steamed vegetables.

Veal Basil 	 20.95
Sauteed Veal scallopini served with shrimp 
in a special spicy basil sauce.

Spicy Garlic 	 12.95
Choice of chicken or pork sauteed in a spicy garlic sauce 
with sauteed mixed vegetables.

   Shrimp	 14.95
Garden Delight	 11.95

Choice of chicken, beef or pork sauteed with a combination 
of mixed vegetables.

Prik King 	 11.95
Choice of chicken or pork sauteed in a spicy chili sauce 
with string beans, red bell pepper, chili and sweet basil.

Sriracha Shrimp 	 15.95
Lightly battered fried shrimp tossed with honey sriracha 
sauce and served with steamed vegetables.

Lemongrass Grilled Chicken	 15.95
Grilled marinated chicken breast served with sauteed 
mixed vegetables and classic grilled chicken sauce.

- Vegetarian - 
Eggplant Basil 	 11.95

Eggplant sauteed with fresh basil, bell peppers, 
onions, carrots and chili garlic sauce.

Vegetarian Delight	 11.95
Stir fried mixed vegetables lightly seasoned.

Vegetarian Panang 	 11.95
Mixed vegetables sauteed in coconut milk and panang curry.

   Tofu	 12.95
Spicy Tofu Basil Leaves 	 11.95

Sauteed fresh basil with chili, garlic, onion and 
bell peppers.

Vegetarian Massaman 	 11.95
Mixed vegetables, potatoes, onions and pineapple 
sauteed in coconut milk with massaman curry, topped
with cashew nuts and avacado.

Siam Vegetable 	 11.95
House vegetables lightly seasoned and stir-fried with 
roasted chili sauce

- Dessert -
Triple Crown	 6.95

Coconut, Green Tea and Vanilla ice cream served with 
fresh fruit.

Fried Ice Cream	 7.95
Topped with raspberry sauce and served with whipped 
cream and fresh fruit.

Fried Banana	 5.95
Topped with honey and ground cinnamon.

Single Scoop	 3.95
Choice of coconut, green tea or vanilla ice cream.

- Bangkok Street Cuisine -

18% service charge will be  added for parties of 6 or more

Operated by Lemongrass Tea Company, Inc.  (864) 241-9988 
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