
LITTLE THAI KITCHEN If you have a food allergy, please inform
the owner, manager, chef or server

STARTERS

VEGETABLE SPRING ROLLS (2 pcs)  3.95
Crispy vegetable rolls served with sweet plum sauce

TAO HOO TOD     5.95
Crispy tofu with peanut sauce and sweet chili sauce

THAI MINCED CHICKEN   8.95
Minced chicken, cashew nuts, side of lettuce

CHICKEN SATAY OR BEEF SATAY   8.95
Grilled chicken or beef with a side of peanut sauce

PO PIA SOD (Cold rolls)   6.95
Fresh vegetables, mint leaves, wrapped in rice paper

THAI CURRY PUFF    6.95
Pastry puff stuffed with minced chicken, onions, potatoes 
and curry powder

TOD MUN      7.95
Fish cakes served with sweet chili sauce

DUMPLINGS (steamed or pan fried)
Pork   6.95  Vegetable    5.95
Basil Chicken 6.95
SUMMER SHRIMP ROLL   8.95 
Shrimp, vegetables and basil wrapped in rice paper

CHICKEN
Served with rice    Lunch Dinner

CHICKEN PAD PED  a    8.95      14.95
Chicken, string beans, and red chili paste, bamboo shoot, lime leaves

GARLIC CHICKEN   8.95      14.95
Sautéed chicken, snow peas and carrots

BASIL CHICKEN  a   8.95 14.95
Sautéed chicken, peppers, onions, mushroom and basil

CASHEW CHICKEN   8.95      14.95
Chicken, mushroom, onions and cashew nuts

GINGER CHICKEN   8.95      14.95
Chicken, mushrooms, scallions, onions, bell peppers, ginger 

THAI MANGO CHICKEN  a  8.95 14.95
Chicken, red curry onion, bell pepper and mango

PRA RAAM    8.95 14.95
Chicken, spinach and peanut sauce

SAMBAL CHICKEN  a    8.95 14.95
Sautéed chicken, snow pea and celery

SWEET AND SOUR CHICKEN  8.95 14.95
Chicken, pineapple, scallions, cucumber and tomatoes

LEMONGRASS CHICKEN  8.95 14.95
Grilled chicken, onions and lemongrass

SOUPS

WOON SEN     4.95
Clear noodle soup, mushrooms, tofu and vegetables

TOM YUM (shrimp)  a    3.95
Savory sour soup, mushrooms, lemongrass, lime leaves,
tomatoes and chilies

TOM KAR (chicken)    5.95
Southern Thai coconut soup, mushrooms, galangal, tomato and lime

SALAD

PLAR GOONG (Shrimp)  a   9.95
Shrimp, celery, tomato, kaffir lime leaves, scallions and fresh coriander

THAI SALAD     6.95
Lettuce, tofu, eggs, tomatoes, cucumber, carrots, red onions,
with side of peanut dressing

NUA NAM TOK (Beef)  a   8.95
Sliced beef, lettuce, onions, lemongrass, tomatoes, lime, 
red chilies, roasted rice and mint

SOM TUM (Papaya)  a     9.95
Green papaya, carrots, tomatoes, garlic, peanuts, Thai chili peppers

DUCK SALAD                          12.95
Crispy duck, ginger, tomatoes, scallions, onions, 
Thai dressing on top of lettuce

LARB SALAD (Chicken or Beef)  a  9.95
Spiced minced chicken or beef, rice powder, mint and
red chilies, side of crisp lettuce

 

a ** Spicy**Scarsd
ale

massaman curry paste

10 - 12 dried red chilies, roughly chopped
1 1/2 teaspoons of coriander seeds
1 teaspoon of ground cumin
1 teaspoon of ground cinnamon
1 teaspoon of ground cloves
2 star anise
1 teaspoon of ground cardamom
1 teaspoon of freshly cracked peppercorns
4 medium shallots, roughly chopped
2 inch piece of lemon grass, chopped
1/2 inch piece of galangal (or ginger), chopped
3 - 4 kaffir leaves, chopped (or 2 teaspoons of lemon zest)
1 teaspoon of sea salt

Place all ingredients in food processor or blender; 
process until mixture forms dry paste.

Recipe of the Day


