Welcome
o

A laste of Thai

Tf‘eggtarians are welcome

Open 6 days a week

Lunch: Nonday-Sat 11:00 - 2:30 pmn.

Dinner: Monday-Thursday 5:00 - 9:30 pm.

Sriday-Sat 5:00-10:00 pm.
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31st £ Certer Street # 100
Jayetteville, AR 72701
Phone (501) 251-1800
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A Taste of Thal

A TASTE OF THAI

We are proud to present you with authentic

Thai cuisine, prepargd-according to original
Thai recipes. ‘Traditfdngﬂy, Thai food consists

of a variety of meats and spices.

We at A Taste-of Thai take pride in using only
quality maat, fresh produce, and fresh herbs,
whiéh-we grind in our kitchen daiy. We wish
to provide you with the best Thai cuisine and
[riendliest service possible. We hope your dining
experience with us is an enjoyable one.

2 =1
N/ ¥
C’éﬁ@? ® «i'!‘?'c‘;-’f"\‘J



APPETILERS

1. Tao, floo Tod (Decp-Iried Tofie) 5435

Deep-fried firm tofu, served with sweet and sour sauee.

2. Satay Kai (Chickene or ‘Beof Satay) 4pes 5 440
Sowr pieces of chicken breast or beef marinaed with eurry sauce powder and Thai spices in cocoruut smulk.
Sliced, bumboo skewered, grilled and served with peaniu sauee arnd cucurmber salad.

3. Poh Pia Tod (Spring Rolls) 4 pes 5 495
Thai style spring rolls deep-fried and stuffed with clear noodies, Mack mushrooms, muxed vegeiables. and
Thai herbs. Served with sweel and sour ground peanud sauec.

4. Poh Pia Sod (Summer Rolls) 2 pes § 275
Thai rice paper wrapped with mived vegetables, mint leaves and shrimp. Served with sweet and sour
ground peanid saiice.

5. Peak Kai Tod (fingel Wings) 2 pes 5475
“I's a treat!” Tweo de-boned ehicken wings swuffed witl carrot silver noodles, kaffir leaves, mushrooms,
lemongrass, green onions, cabbage and waler chestnuts. Served with sweet and sour spicy chili sauce.

6. Mee Krob (Crispy Noodles) $ 475
Deep-fried bean treat noodles wopped with deep-fried firm tofu, green onwns, bean sprows, carrols and
tossed with sweet tamarind sauce.

7. Combination Clate § 875
Two angel wings, o satay chicker and two spring rolls. Servod with pearut sauce anid sweet and sour
cucumber sauce.

SALADS

8. Som Tune Esan (Green Papaya Salacd) § 5.95
Stredded grecn poprgpe nosoeed with garlte, tomatoes and frosh lime juee.

o, Virn Vi 5 Ta0
Chickere and prawns lightly marinated with garlic, chef's special sauve, whole boiled egg,
carrots, celery, lomatoes and roasted ground peanuts served or a bed of lettuce, :
¥ .k
10. flouse Salad with Chicken §6.95
Tossed green salad. tomaitoes, celery, carrots, cucumber, whole boiled egg, cashew nut,
roasted peanits, erispy noodles, topped with grilled chicken breast and served with house
dressing on the side (crearny garlic pepper, egee vinaigretie).

1 1. Yum Nwr (Beef Salad) 5725
Crilled tender sliced beof seasoned with Thai spices, mint leaves, red onions, lemon grass,
green arions and fresh lime juice,

12. Yum Goong or Pla Yluk (Crenene or Calarmari Salad) £ 8,05
Fresh prawen or calamari mived with shallots, mind leaves, levnorn grass and green onions
servedd on a bed of lettuce,

13. Nam Sod (CGround Pork with Lime, Juice) 5 6.9
Ground pork, red onions, peanuts, fresh slices of ginger, green onions and eidardro mived
with lime juiee,
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SOUPS

14. Tom Yum [[Hot and Sour Soup)
Hot and sour spicy soup with exotic Thai herbs. Straw mushrooms, lemon grass, kaffir leaves

and cilaniro in a special broth.
Chicken ctifs § 250 e Denid § 7,225
Sish or Praens (Calfish/Saltion) eup 825 hened § 8.95

15. Tom Kha (Coconut Soup)
Bite-sized chicken, fish or prawns simmered in cocorud milk with lemongrass, kaffir leaves,
Thai ginger (galanga root), straw mushrovms, green onions and ginger.

Chicken UP$ 275 ........ bowl § 8.25
Sish or Crawns cup § 3.50 ......... bowl $ 9.50
16. Poh Taek (Seafood Basil Soup) $10.95

Special broth simmered with seafood, pravens, fish and calamari, Thai herbs, lemongrass,
galanga root, kaffir leaves, green onions, and a last touch of sweet basil.

NOODLES
17. Pad Thai (This is the National dish of Thailand)
! Stir-fried noodles with egg, bean sprouts, green onions, spices and topped

with ground peanus.
Chicken, Beef or Pork $ 6.95
Praiwns 3 795

18. Pad Kee Mao (Drunken Noodles)
Large noodles with red pepper sauce, garlic, onions, carrot, green bell pepper,

sweel basil and topped with cilaruro.
Chicken, Beef or Pork 5 6.95
Prawns 3 850

i
| Seafood (Prawns and Scallops) $10.50
|

19. Pad Woon Sen
Saiued crystal bean noodles with black mushrooms and mived vegeiables, bamboo shouts,
ovions, carrols, cabbage, broceoli and green onions.

I Chickert, Beef or Pork 5 6.95

| Prawns $ 795

| 20 Pad See-éw

: Siresh large size rice noodles, stir-fried Thai soybean sauce, broceoli, egyr and bean sprouts.
Chicken, Beef or Pork ¥ 6.95
Prawns § 825

_ 21. Lad Nar

I Siresh large size rice noodles, stir-fried with egg, broceoli and earrots in a garlic brown sauce.

: Chicken, Beef or Pock S 7.25
Prawns $ 850
Seafood (Prowrs and Scallops) §10.95
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. SIDE ORDERS
Pearust Sauce $ 1.00
Cucumber Salad 3 1.00
RICE AND SRIED RICE
22. Kao Pad (Fried Rice)
With Pegetables and egg 5525
Chicken, Beef or Pork $ 595
Prawns 5 725
dd pineapple or curry 5 S50
Entrees
M&m&%' SERVE K1) SYWS@ RIce.
Tossed green salad with tomat dressing on the side..... $1.75
23. Pad Phet (Red Chili Sauce)
Your choice of meat sautéed with red chili shoots, black mushrooms, green
oruons and sweet basil.
Chicken, Beef or Pork 3 795
24. ?ra_ﬁam (®eanut Sauce)
3 850
§ 795
36 Asparagus %1 Chicken i : $ 850
cmma&mmmmmw{mmmmmmm
and asparagus. _ .
27 House Vegm%ﬁhwm i 'y )
cfnowpeunmbbagf MWW%MM LS $ 750
F' 28 Himmapan (Cashew Nuts) $ 825

mmmwwmmmmmmmmwm ondores and
green onions.

28. Pad Khing Sod (Fresh Ginger) '
yrmrdwmeq{meaimﬁudwﬁgmmbewu,ﬁmhwmund ions and green onions in bean

sauce.
Chicken, Beef or Pork 5 795
Prawns 3 850
30. Prew-Wan (Sweet and Sour)

Tender meat simmered in sweet and sour sauce with onions, cucumbers, 1 pineapple and bell
Ppeppers.

Chicken, Beef or Pork 3 750
Prawns 5 850
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31. Kai Yang (Thai B.8.0). Chicken) s 725
Marinated boneless, skinless chicken thighs grilled with Thai herbs. Served with homemade 8.8.0). sauce.

32. Larb (A very popular dish in Northeastern Thailand)
mmqmmmmmwhmms, lemon juice, red and green onions, chili,
roasted rice powder and served with fresh cabbage.

Chicken, Beef or Pork 3 825

38. Pad Mark Kur Yao
Egpplant marinated and sawéed with Thai spices, green onions and sweet basil in garlic sauce.  § 7.95
With Prawwns 5 895

34. &vil Jungle Prince

Your choice of meats, sauwtded with red curry paste, coconut mulk, basil and barnboo shoots.

Chicken, Beef, or Pork 3 850
Prawns $ 895

35. Kratiem rik Thai (Garlic and Pe
Sautded meal of your choice with garlic, mush

Chicken, Beef or Pork 3 785
Pravens $ 895
36. Snow peas ’

‘chmqnmwfrwdwﬂmmgg green onions in Thai sauce.

Chicken, Beef or Pork $ 825
Fraswns 3 895
37. Broccoli

Your choice of meat sautéed with

Chicken, Beef or Pork e 3725

40 House Combo 3995
41. Gai Pad Prik Paow (Chicken with smoked chili) $ 705
Sautded chickers with smoke chili, shallots, garlic, bell pepper, bamboo sh hini and green onions.
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CURRIES

42. Kang Pa (Jungle Curry-Very popular in Northeastern Thailand)
JYour choice of meat with green beans, eggplant, zucchini, basil, red chili paste, kaffir leaves in dear broth.
Chicken, Beef or Pork 3 795

43. Kang Ga Ree (Yellow Curry)
yourchmq{mm::mmemdmcomnwmilk,pomoe&mandonmmm&ﬁ‘ﬁmyeﬂowmrym

Chicken, Beef or Pork 5 850
Prawns or Sish (Salmon) 3 925
Seafood (Prawns, Scallops, Fish) 31095

44. Kang Phet (Red Curry)
Your choice of meat smuéed in Thai red curry sauce with eggplant, bamboo shoots and sweet basil i
coconut ik

Chicken, Beef, or Pork 5 850
Sravens or Fish (Salmon) 5 925
Seafood (Prawns, Scallops, Fish) 31095

45. Kang Keow Waan (Green Curry)
Your choice of meat smutéed in WWWWMWM bamboo shoots, and sweet basil in
coconu milk.

Chicken, Beef or Pork 3 850
Prawns or Fish (Salmor) $ 9325
Seafood (Prawns, Seallops, Fish) § 1095

146. Kang Pa Nang (Pa-Nang Curry)
Choice of meat sautded with red curry sauce, kaffir leaves, peanuits; sweet basil and green peas
simmnered in coconu mik.

5 8.50
3 925
¥ i09s

3 &50
3 925
51095
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SEAFOOD
ﬂ?ad?ﬁa@y(é‘e@bodé’awé&ﬂ $1295
Prawns, fish, cal 1 with orions, garlic, Thai spices and sweet basil.

49. Kang Phet Sapparod (Red Curry Prawns with Pinapple) 5 995

Prawns and pineapple sautded with red chili paste in coconut milk.

50. Prik sod Pla Muk and Scallops (Scallops and Calamari with Green Chilies) 51095

51. Pad Tha Lay Puk (Seafood Vegetables) 51095

52. Pad Tha Lay Ka-Ree (Seafood Curry Basil) $13.95

Prawns, fish, scallops, crab daw, sautéed with chef's curry sauce, green onions, cream and sweet basd.

ﬁﬂa@d%(ﬁsﬁmﬂté‘p&qm | $11.95
1 $10.95

Deep-fried fresh filet of catfish topped with sweet and sour pegetable sauce.

55. Seafood dAsparagus $1295

Praswns, fish and scallops stir fried with stiow peas and asparagus.

56. Pad Khing Scallops (Scallops with Ginger) 3995

58. Lfemongrass: $10.95

WWMWW!!MM&MW

59. Grilled Salmon $1095
MMWWWWW#MMW

60. Choo-Chee Caﬁ'ish ' T > $1095
Deep-fried crispy calfish topped with dm—dm sauce.

61. Thai Spice Seafood 51295
Mixed greens such as broccoli. snow peas, green beans and asparagus stir-fried with ginger, gartic, basil,
galanga, kaffir leaves with prawns, calamari and scallops.

62. Crispy Catfish Basil 51295
Bite-size catfish deep-fried and sawéed with garlic basil sauce on a bed of broceoli and zucchini.

63. Thai Pasta Seafood 51295
Sautded rice noodles topped with broecoli, zucchini, asparagus and mushrooms in any curried cocornul
mulk sauce.

64. Sresh Red Snapper Market Price
Deep-fried whole fish until golden crispy and topped with hot spicy red or green curry sauce with mixed

vegetables.
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VEGETARIAN CORNER
APPETIZERS

V1. Tao, } loo Tod (Decp Sried Tofi) 55
Tofie deep-fried urniil goldere brow and served with sweet sauwce.
V2. Pho Pia Tod (Spring Rolls) 4pes ' $ 495

Mixed vegetables, clear novdles and Thai spices wrapped with ez roll paper, deep-fried and served with
cucumber and sweet and sour sauce.

P3. Satay Tofu $ 675
Grilled firm lofu lopped with peanu sauce.
SOUPS

V4. Torm Yum Cuk $ 695
Mixed vegetables, lermon grass, kaffir leaves, wmatoes, mushrooms, galanga (Thai ginger)
green onions and cilaniro.

V5. Tom Kha Puk § 725
NMushrooms, lofi, lemon grass, kaffir leaves, Thai ginger and green onions simmered in
limne juice and coconut rmitk.

V6. House Sour Soup $ 695
Pegretable broth simmered with ginger, lemnon grass, tomatoes, musfirooms, green onions
and mixed vegetables. .

(00 y
V7. Cacd Thai Jv‘ ' Q‘&ﬁé

Broceoli and tofie stir-fried with Thai rice stick noodles, green onions and bean m
pped with 1 d ground | -
V8. Pad Kee Mao (Drunken Noodles Tofi) $ 695

Large size novdles enhanced with red chili sauce, garlic, onions, sweet basil and firm tofu
topped with cilantro. :
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9. Pad Woon Sen Puk - 5 6.95
Sawutded cryysial bean noodles with black mushrooms and vegetables.

V10. Pad See-Ew Vegetables $ 695
Large rice novdles stir-fried with broceoli, bean sprowts, cabbage and carrots.

ENTREES

V11. Kang Phet Sapparod Tao, floo (Pineapple Curry Tofu) 5 695
Red curry paste sautéed with fresh tofu and pineapple simmered in cocorud milk.

P12. Pad Phet Puk Tao,[1oo (Vegetable Tofi) $ 695

Onions, zuechini, ofi, bamboo shoots, stir-fried with sweet basil in garlic chili sauce.
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Vi3, Pad Puk Rummit (Mixed Vegetables) 5 6.95
Stir-fried broecoli, cauliflower, carrots, mushrooms, tofu and zucchini in Thai bean sauce.

V14. Thai Spice (Mixed Greens) $ 725
Broceoli, zucchini, snow peas, green beans and asparagus stir-fried with garlic sauce.

P15. Pra-Ram Puk (Princess Delight) $ 7.25
Steamed spinach, green beans and tofu topped with peanut sauce.

P16. Ma Kur Yao (Eggplaru Tofu) $ 695
Sliced eggplant sawéed with tofu, garlic, sweet basil and Thai spices.

V17. Evil Prince Vegetables 5 6.95
Mixed vegetables stir-fried with red curry paste, coconut milk and sweet basil.

V18. Kratiem Prik Thai (Garlic Pepper Tofu) $ 6.95
Mushrooms, zucchini, tofu, garlic and black pepper, sautéed with bean sauce and cilaniro.

P19. Preow-Waan Puk (Sweet and Sour Tofi) $ 6.95
ﬁ:wappfe, bell pepper, tomatoes, onions and cucumbers simunered in sweel and sour sauce.

V20. Yellow Curry Vegetable Tofu 5725
Tofu, potaloes, carrots, broceoli, yellow onions and zucchini simmered in yellow eurry sauce.

V21. Green Curry Vegetable Tofit 5725

Eggplant, tofu, broceoli, bamboo shoots, green beans and basil simmered in green curry sauce
and coconut milk.

V22. Red Curry Vegetable Tofu 5725
Egeplany, tofu, broceoli, bamboo skoaﬂr and basil simmered in red curry sauce and coconut milk.
V23. Panang Curry Vegetable Tt ofu 5725

Tofis, broeeoli, zuechini, kaffir leaves, basil, mushrooms and erushed peanuts simmered in
pa-nang curry sauce and coconut milk.

V24. Mas samun Curry Vegelable Tofu 5725
Potatoes, yellow onions, whole peanuts, cauliflower, broceoli and tofu simmered in rmas-sarnun

V25, Jungle Curry Vegetable Tofu $ 725

Eggplani, galanga, kaffir leaves, garlic, zucchini, tofi, red chili paste and green beans simmered in clear
vegetable broth.

V26, dsparagus Vegetable Delight $ 695
Stir-fried asparagus, mushrooms, bean sprouts and lofu with vegetable soy sauce.
V27. Cashew Nut Vegetables $ 6.95

Reasted cashew nuts, zucchini, broecoli and yellow onions stir-fried in brovwen bean sauce.
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BEVERAGES
Soft drinks (free refills). $1m
leed tea (free refills). 3119
Hot tea free refille $ 119
Caffee, regular or decaffeinated (refills). 3 119
Dk § 1.00
Thai iced tea (sweet). 3 150
Thai iced coffee (sweet). § 150
BEER
Bud Lgh, W,Com&on-ﬁgﬂﬂfﬂar.&gf} 3 2325
LY el fldames, [Heineken, Corona. 3 275
Tsing Tao, Kirin. 5 300
Guinness. § 350
Non-alcoholic Domestic. 3 225
Non-aleoholic Imported. 3 275
Suiter, Horme:
Chardonnay 187 m(, § 250
Meriot. 3 250
Cabernet Sausignon. 5 2s0
White Zinfandel. 5 250
Gekkeikar Sake. $ 300
Gekkeikan Plum Wirie. ¥ 3.50
Chardonnay W s I ) 5 16.00
Cabernet Sauvignor. L $ 16.00
Bonny Doon Pacific Rim Ory Riesling fSpﬁcy) 5 16.00
Schloss Lieser Riesling JKabinett. 5 2000
DESSERTS
Tapioca pudding. s 195
JHomemade coconut ice eream. $ 250
Siweet § Sticky rice with ice cream. 5 385
Swwet mango with sticky rice. 3 385
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