AerETizER
THAI ROLLS §5
Crispy spring rolls filled with vegetables, with tangy
pincapple sance
GOLDEN BAGS §8

Minced chicken in Indian spices bapged with wonton skin
served with wngy pincapple sauce

Trar HoUSE

SPICY GOLDEN TRIANGLE® SA
Thas spacy chicken wrapped with wanton skin served with
sweet chili sauce

SHRIMP CAKE §7
Thin House specialty shrimp cakes rolled i bread
erimbs served with sweet plum sauce

Soves and SAcaos

TOM YUM GOONG** 35
Authentic That spicy & saur shimp soup with lemongrass,
4177 galangal, straw mushrooms and kefirs ime leaves

MONTGOMERY HWY. SUITE 10
DOTHAN, AL 36303

(334) 699-2064

TOM KHA GAL® 55
Mild coconut and galangal soup with tender ¢hicken
becast strps, straw mushrooms

RICE SOUP S3
Light & clear broth with Jasmine rice, diced chicken,
oo, seallions, carrots and green peas

LUNCH
MONDAY —~ FRIDAY
. ] THALHOUSE SALAD 55
1130 AM = 2:30 PM Tossed preens, nﬂa= seasonal froits snd veggies with
Than House dressing

Noodles & Fried Rice

PAD THAI 58
feontaing nuts)
Stir fried Thas nice noodles with fed tofi, gz,
around peanuts, bean sprouts and scallions

DUINNER
MONDAY - FRIDAY
3:00 PM - @-00PM

SATURDAY
3:00 PM - 9:30PM

PAD THAI GLASS NOODLE S8
fonntining nuis)
Stir fred glass noodies with fried tofu, egg, ground
peanuts, bean sprouts and scalllons

HOUSE FRIED RICE 57
Traditional Thai fried rice with ega. snow peds, carros,
onion, Logmstoes md pincapple

+ add a complement
Vepmies $1 Chucken / Tofu 52
Beef$3 Shrimp $4

Fromsd Cror 0175 NN

ENTRELS

(Served with a xide of Thal Jasmine Rice)

CHICKEN FEVER * §14

Souteed sheed chicken breast in roasted chili paste with cashew nuts,

omions, red peppers, dried hot chilics and scallions

THAISPICY CHICKEN"" §14
(Larb Gai)
Minced chicken with limejuice, scallions, cilintro, mint leaves,
crushed roasted rice, dned chilies and red onion served on bed of
omane letiuce

SPICY GRILLED BEEF WITH GRAPES ** S13
Cirilled tender beef with red chilies, limejuice, scallions, red ontons,
mint leaves, grounded lemongrass, grapes and Granny Smith apples

wedges served on bed of romaine lettuce

LEMONGRASS CHICKEN WITH SPICY SALAD * 315
Gk Yang Takra)
Grilled chicken brenst marinated with fresh lemongrass, garlic and
black pepper served with sweet chili sauce, sticky rice and tradinional
Thai sprey salad

THAT BASIL CHICKEX ** $14
Sautded sliced chicken breast with fresh basil leaves, onjons,
red peppers, and scallions
{ Add 51 for beef}

SALMON CHUCHI ** $17
Char gnlled fresh salmon filet, i spiey curry sauce with red & green
bell peppers and fresh basil leaves

THREE FLAVORS TILAFIA ** $14
(Pl Sam Rod)

d tilapia with Authentic Thai
spicy sweel & sour fzmarnd sauce with onion, red & green peppers
and deied hot chilies
o Audd 82 for shrimp )

SHRIMP GARLIC S16
Sautéed shrimp with sieamed asparagus in garlic sanee

BEEF & VEGETABLES WITH OYSTER SAUCE S13
Stir-fried tendér shices of beef with mushrooms, broccolis. red &
preen peppers and scallions m black oyster sauce

SWEET & SOUR STIR-FRIED 314
(Pad Preaw Warm)
Sautéed chicken with pmeapple, tomato, anion and cucumber
swect and sour sauce
{ Add 82 for shrimp }

" Mitd Spiecy  ** Spley *** Very Spicy  **** Thai Spicy

CURRIES
(Served with g side of Thai Jasmine Rice)

RED CURRY ** $12
With grapes, pincapples, and tomatoes in red curmy sauce
and eoconut milk

PANANG CURRY ** $12
Stightly thicker Panang curry paste and coconut milk with
red & green peppers, crushed roasted peannts and kefir lime leaves

YELLOW CURRY =* §12
Yellow curry and coconut milk with onons, potatoes,
red & green peppers and crispy shallots

GREEN CURRY *** 512
With cgaplant, bamboo shoots, red & green peppers and
sweet basil leaves
+ add a complement
VeggicsS | Chicken/ Tofu $2
Beef 83 Sheamp / Salmon $4
(Satmon for Ked or Green Curry ONLY)

GRILLED CHEESE 52 50

CHICKEN FINGER & FRIED RICE $5.00
Preqmum chicken tenderiom fiter with plam fried rice served with
sweel chil ssuce

(DESSERTS
HONEY BANANA S6

Banana ina crispy fed shell topped witlt o honey glaze
and Vanilla iee cream

ICE CREAM WITH STICKY RICE 85

foe crvam on sweet covavitd atichy rice

MANGO WITH STICKY RICE $6

Tradittonsl That dessert, mango with sweet cocont sticky rice
BEVERAGES
* Thal tee Tea 8230
*fee Tea w. Milk- Bangkok snfe 8250

e Green Tea $2.30
ruif Juice: $2.30
(Coconut. Lychee or Mangoesteen)

Soder $2.00
Botele Water 3200

Lunch Speciale - set for $9.95
1 30am = 3:30pm

{Served with appeiizer of the day and vwhise rice or frjed rice)

CHICKEN FEVER *
Sautéed sliced of chicken breast in roasted chill paste with
cashew nuts, ontons, red peppers, dred hot chilics and scallions

RED CURRY **
(Gaeng Ped)
Tender picces of meat with grapes, pincapples, and tomatoes in
red curry sauce and coconut milk
(Choice of Chicken or Bef)

THAI BASIL STIR-FRIED **
Suutéed tender preces of meat with basil leaves, onione, red

peppers and scallions
(Choice of Chicken or Beef)

SHRIMP GARLIC
Sauteed shrmp with steamed asparagus wn garlic sauce

PANANG CURRY **

Tender preces of meat in slightty thicker Panang qurry paste
and cocomul milk with red peppers, crushed peanuts
and kefir hme Jeaves
(Choloe of Chivken, Beef)

YELLOW CURRY **
(Gaeng Ka Ree)
Tender meces of meat i yellow curry and coconut nuilk with
onions, potatoes red & green peppers and crispy shallots
(Chatce of Chicken. Beef)

GREEN CURRY ***
(Gaeng Khiew Waan)
Tender preces of meat in green curry and coconut milk,
epgplant, bamboo shoots, red & green peppers
and sweet basil leaves
(Chosce of Chichin. Beef)

BEEF & VEGETABLES WITH OYSTER SAUCE
Stir-fried tender slices of beel with mushrooms, broccolis, red
& gicen peppers and scallions in black oyster sauce

SWEET & SOUR STIR-FRIED
(Pad Priave Waan)
Sautéed chicken with pineapple, tomato, onion and cucumber
msweeh and sour sauce
{ Add 32 for shrimp )



