1019 King Street
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Sam Phao Thai Cuisine °

APPETIZERS
—_—

1. CHICKEN SATAY (4 Skewers) £ 9.75
White Meat Chicken Marinated With Yellow Curry, Coconut
Milk And Thai Spices, Grilled On Skewer Served With
Homemade Peanut Sauce And Cucumber Relish.

2. CRISPY SPRING ROLL (3 Pcs) @ 7.50
Cellophane Clear Noodles, Taro Root Veggies, Carrots, And
Cabbage, Rolled In Crispy Sheets, Served With Sweet And
Sour Sauce.

3. STEAMED THAI DUMPLING (5 Pcs) 9.75
Marinated Mixture Of Pork And Shrimp, Shiitake Mushroom,
And Water Chestnut Wrapped With Wonton Skins —
Steamed And Served With Homemade Dumpling Sauce.

4. CRISPY WONTON (8 Pcs) 6.75
Marinated Minced Chicken With A Touch Of Garlic,
Wrapped With Thai Style Wonton Skins, Crispy Fried,
Served With Sweet And Sour Sauce.

5. FRESH SUMMER ROLL & 8.95
(Fresh and Clear Wrapped)

Clear Fresh Roll Wrapped In Clear Rice Paper With Lettuce,
Basil, Bean Sprouts, Rice Vermicelli Noodle And Shrimp.
Served With Rich Peanut Hoisin Sauce.

6. SLEEPY SHRIMP (5 Pcs) 8.75
Shrimp Seasoned With Thai Spices And Ginger, Wrapped
And Fried With Spring Roll Skin, Served With Sweet And
Sour Sauce.

7. FRIED CALAMARI 9.75
Slices Of Calamari, Light Battered And Fried, Served
With Thai Hot Sauce.

8. HOY-OBB 10.95
steamed New Zealand Mussels And Basil Leaves In Our
Chef’s Special Sauce, Served With Spicy Lime Dressing.

9. CRISPY TOFU ©§Q 6.50
Home Style Tofu, Crispy Fried And Served With Sweet &
Sour Sauce & Sprinkled With Crushed Peanuts.

10. TOD MUN (Fish Cake) 9.75
Finely Minced Fish Meat, Thai Herb & Spices, Deep Fried
Until Golden Brown, Served With Sweet Sour Sauce.

11. COCONUT SHRIMP (5 Pcs) 9.75
Fresh Shrimp Lightly Battered In Shredded Coconut Flakes,
Deep-fried Until Golden Brown, Served With Thai Hot
Sauce.

12. CHICKEN CURRY PUFF 7.75
Thai-Styled Samosa Roti Stuffed (Chicken, Potato, Onion In
Yellow Curry Sauce) Fried, Served With Cucumber Relish.

13. VEGETABLE GYOZA ©Q 6.75
Gently Wrapped Wonton Skin With Vegetable Stuffing,
Fried, Served With Our Homemade Thai Dumpling Sauce.

14. SHRIMP CAKE 9.95
Finely Minced Shrimp Marinated With Seasoning, Lightly
Battered And Fried In Breadcrumbs. Served With Sweet
And Sour Sauce.

CRISPY SPRING ROLL

SALAD
e—

1.HOUSE SALAD © QO 9.95
Fresh Spring Mixed Salad With Our Thai Peanut Dressing
Served Along With Crispy Wonton Skins.

2. PAPAYA SALAD @ & 8.95
Shredded Green Papaya Mixed With Fresh Squeezed Lime
Juice, Palm Sugar, Fish Sauce, Fresh Chili, Tomatoes, Green
Beans, And Roasted Peanuts.

3. FRESH MANGO SALAD @ % 8.95
Shredded Mango, Mixed With Fresh Squeezed Lime Juice,
Palm Sugar, Fish Sauce, Fresh Chili, Tomatoes, Green
Beans, And Roasted Cashew Nuts.

4.LARB GAl @ © 11.95
Minced Chicken Salad With Fresh Thai Spicy Lime Dressing
Along With, Roasted Rice Flakes, Red Onion, Cilantro, And
Scallion.

5. NUER NAM TOK @ & 11.95
Sliced Flank Steak Beef Salad, Grilled, Mixed With Thai
Spicy Lime Dressing Along With, Roasted Rice Flakes, Red
Onion, Cilantro, And Scallion.
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am Phao Cuisine

Est. 2009

“AUTHENTIC THAI TASTE”

ENTREE
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CHOICE OF BEEF, CHICKEN, PORK, OR MIXED
VEGGIES ON SOME ENTREES UNLESS LISTED.
PLUS EXTRA $5 FOR MIXED SEAFOOD -OR-
SHRIMP OPTION.

ALL ENTREES COME WITH WHITE JASMINE RICE.

Lunch Dinner

1. KAPOW @ 13.25 15.25
Choice Of Meat Sauteed With Bell Peppers,
Onion, Basil Leaves In Chili Garlic Sauce.

2. CRISPY DUCK @ 20.95
Fried Homemade Roasted Crispy Duck. Served

In Our Delicious Chef’s Special Chili Garlic Sauce Topped
With Crispy Basil Leaves.

3. CRISPY KAPOW CHICKEN @ 19.95
Light Battered Crispy Chicken Sauteed Served W/ Chef’s
Special Chili Garlic Sauce Topped With Crispy Basil Leaves.

4. PAD GINGER 13.25 15.25
Choice Of Meat/Veggies Sauteed With Fresh Ginger,
Jelly Mushroom, Scallion, Onion In Light Brown Sauce.

5. BROCCOLI GINGER 1325 15.25
Choice Of Meat/Veggies Sauteed With Fresh Ginger,
Stir-fried With Broccoli In Light Brown Sauce.

6. PAD PIK KING @ 13.25 15.25
Choice Of Meat/Veggies Sauteed With String Beans, Bell
Pepper & Kaffir Leave In Pik King Sauce.

7. SWEET AND SOUR 13.25 15.25
Choice Of Meat/Veggies Sauteed With Fresh Tomatoes,
Pineapple, Carrot, Cucumber, Bell Pepper And Onion

In Sweet & Sour Sauce.

8. PAD PAK (Choice Of Meat) 13.25 15.25
Choice Of Meat Sauteed Mixed Vegetables (Napa Cabbage,
Broccoli, Carrot, Baby Corn, And Snow Peas)

In Light Garlic Brown Sauce.

9. PAD PAK TUFU “J” @ 13.25 15.25
(W/ Fried Tofu & Veggies)

Vegetarian Option Sauteed Mixed Vegetables

(Napa Cabbage, Broccoli, Carrot, Baby Corn, And

Snow Peas) In Light Garlic Brown Sauce.

10. WILD PORK OR CHICKEN ©® 13.25 15.25
Thai Style Country Sauce With Lots Of Exotic Thai Herbs
And Spices, Basil Leaves, String Beans, Bamboo Strips,
Fresh Pepper Corn, And Bell Pepper.

11. CHICKEN CASHEW 13.25 15.25
Tender White Chicken Breast Sauteed With Cashew Nuts,
Onion, Carrot In Roasted Chili Paste.

12. TOFU PREOW WAN @ 13.25 15.25
Fried Tofu Sauteed With Mixed Veggies In Sweet And Sour
Sauce. (Meat Option Can Be Added - Extra $3)

13. PEPPERY GARLIC @ 16.25
Choice Of Meat/veggies Sauteed With Fresh Garlic, Black
Pepper, And Cilantro, Bedded With Steamed Broccoli.

14. EGGPLANT DELIGHT @ O 15.50
Gently Cut Eggplants, Onion, Bell Peppers, And Shiitake
Mushroom Sauteed In Thai Style Chili Garlic Sauce.

(Meat Option Can Be Added - Extra $3)

15. CHICKEN RAMA @ 16.50
Tender Chicken Stir-Fried With Yellow Curry Chili Paste
Bedded With Steamed Broccoli, Top W/ ThaiStyle
Peanut Sauce.

16. RAMA <J” @Q 16.50
(W/ Fried Tofu & Veggies)

Vegetarian Option Stir-Fried With Yellow Curry Chili Paste
Bedded With Steamed Broccoli,

Peanut Sauce.

17. SOFT SHELL CRAB (MARKET PRICE)
A Pair Of Jumbo Soft Shell Crabs Lightly Battered, Served
With Steamed Mixed Veggies & Three Flavor Sauce On The
Side.

18. CRISPY WHOLE FLOUNDER (MARKET PRICE)
Whole Flounder Crispy Fried And Non Greasy, Served With
Choice Of Three Flavor Sauce Or Black Bean Ginger Sauce.

OPEN HOURS :
MONDAY - SATURDAY 11:30 AM - 9:15 PM
SUNDAY 4:30 PM - 9:00 PM

STEAMED THAI DUMPLING
AT e

e 3 -
e

SAMPHAO SEAFOOD

*Mild
‘ ‘ e **Medium a‘;’ Gluten Free @ Vegetarian

“**Spjicy

¢ Dinner Portions Are Served All Day On Weekends & Holidays
 All-natural Ingredients, Fresh And Local
* No Msg Addes
* Prices Are Subject To Change Without Notice
* Not All Ingredients Are Listed,
Please Let Your Server Know Of Any Food Allergies
* Automatic 20% Gratuity Charge For Party Of 5 Or More

1. POH TAK & 8.50
Combination Seafood (Shrimp, Squid, And Mussel) Cooked
In Thai Style Spicy & Sour Lemongrass Broth Along With
Basil Leaves And Thai Herbs.

2.TOMYUM @O
Thai Spicy Lemongrass Broth And Thai Herbs Served With
Mushroom And Cilantro

W/Shrimp 8.25
W/Chicken 7.75
W/Veggie Or Tofu 7.75

3. TOMKAR @9
Thai Spicy Coconut Lemongrass Broth And Thai Herbs
Served With Mushroom And Cilantro.

W/Shrimp 8.25
W/Chicken 7.75
W/Veggie Or Tofu 7.75
4. WONTON SOUP 7.95

Mixture Of Pork, Shrimp, Garlic Wrapped With Wonton Skin,
Steamed And Cooked In Our Flavorful Broth Along With
Mixed Vegetables.

5. VEGGIE AND TOFU SOUP © 7.95
Soft Tofu Soup With Mixed Vegetables In Our Flavorful
Veggie Broth.
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Sam Phao Thai Cuisine

CHEF’'S RECOMMENDATION

SERVED WITH RICE, UNLESS STATED OTHERWISE.

1. SAM PHAO SEAFOOD @ 20.95
Combination Seafood (Shrimp, Squid, And Mussels)
Stir-Fried With Onion, Fresh Basil Leaves And Bell Pepper
In Chili Garlic Sauce.

2. CHICKEN PINEAPPLE 20.95
Marinated Chicken Sauteed With Garlic, Cashew Nuts,
Fresh Pineapple & Green Onion In Sweet & Sour Sauce.

3. POTTERY SHRIMP 20.95
Shrimp Sauteed With Cellophane Noodles, Shiitake
Mushroom, Ginger, Scallion, Cilantro, Napa Cabbage In Chili
Paste Baked, Served In Clay Pot.

4. SHRIMP CASHEW NUT 20.95
Shrimp Sauteed With Cashew Nuts, Snow Pea, Carrot In
Light Brown Sauce.

5. SIZZLING SEAFOOD 20.95
Seafood Combination Sauteed With Our Homemade Thai
Style BBQ Sauce, Served On A Hot Sizzling Platter.

6. CHOO-CHEE GOONG © O 20.95
Grilled Shrimp Topped With Our Homemade Spicy Red
Curry Sauce, A Splash Of Coconut Milk, Served With
Steamed Vegetables.

7. SIZZLING SIAM BEEF 20.95
Marinated Beef Quickly Stir-Fried On High Heat, Served
With Fresh Ginger & Cucumber Relish On A Hot Platter.

8. CRYING TIGER STEAK @ 20.95
Flank Steak Marinated In Thai Herbs, Served In North
Eastern Thai Fashion, Esan-Styled With Steamed Veggies,
Served With Sticky Rice And Our Thai Spicy Dipping Sauce.

9. GOONG DELIGHT @ 20.95
Shrimp & String Beans, Light Battered Fried & Sauteed With
Chef’s Special Sauce Topped With Cashew Nut.

10. SHRIMP SNOW PEA 20.95
Shrimp Sauteed With Baby Corn, Snow Peas, Scallion, And
Mushroom In Light Brown Sauce.

11. GOLDEN TILAPIA 20.95
A Pair Of Tilapia Fillets, Light Battered Fried In Bread-
crumbs, Served With Steamed Mixed Veggies & Three
Flavor Sauce On The Side.

12. GANG PED YANG @ & 20.95
Slices Of Honey Roasted Duck Simmered In Our Spicy Red
Curry Sauce With Coconut Milk, Served With Chunks Of
Pineapple, Tomatoes, Bamboo Strips, Basil, And Bell
Peppers.

CURRY

CHOICE OF BEEF, CHICKEN, PORK, OR MIXED
VEGGIES ON ENTREES.
PLUS EXTRA $5.50 FOR MIXED SEAFOOD -OR-

SHRIMP OPTION.
Lunch Dinner

1.RED CURRY @ 9 O 13.25 15.25
Choice Of Meat) . . .
hoice Of Meat Cooked With Dried Red Chili Curry Paste

And Coconut Milk Along With Bamboo Strips, Basil Leaves,
And Bell Pepper.

2. RED CURRY “J” ® © @ 1325 15.25
W/ Fried Tofu & Veggie Option)

Vegetarian Option Cooked With Dried Red

Chili Curry Paste And Coconut Milk Along With Bamboo
Strips, Basil Leaves, And Bell Pepper.

3. GREEN CURRY @ ® O 13.25 15.25
(Choice Of Meat)

Choice Of Meat Cooked With Fresh Chili Curry Paste

And Coconut Milk Along With Eggplant, Bamboo Strips,
Basil Leaves, And Bell Pepper.

4. GREEN CURRY “J” @ © O 13.25 15.25
(W/ Fried Tofu & Veggie Option)

Vegetarian Option Cooked With Fresh Chili Curry Paste
And Coconut Milk Along With Eggplant, Bamboo Strips,
Basil Leaves, And Bell Pepper.

5. PANANG CURRY @ 9 O 13.25 15.25
Choice Of Meat, Tofu, Or Mixed Veggies Simmered In Thai
Traditional Panang Sauce, Coconut Milk, Peanut, Basil
Leaves, Springkled With Shredded Lime Leaves.

6. MASSAMAN CURRY @ & O 18.75
Choice Of Meat Simmered In Thai Style Massaman Curry,
Which Contains Exotic Thai Spices & Aromatic Herbs,
Potatoes, Carrots, Caramelized Onion, And Roasted
Peanut.

7. YELLOW CURRY @ © © 18.75

Choice Of Meat, Tofu, Or Veggies Simmered In Yellow Curry
Paste, Coconut Milk Cooke
Caramelized Onion.

ith Potatoes, Carrots, And
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NOODLE

CHOICE OF BEEF, CHICKEN, PORK, OR
MIXED VEGGIES ON ENTREES.
PLUS EXTRA $5.50 FOR MIXED SEAFOOD
(SHRIMP, MUSSEL, AND SQUID -OR-

SHRIMP ONLY OPTION).
Lunch Dinner

1. PAD THAI WITH SHRIMP 9 1450 16.50
1. PAD THAI WITH CHICKEN @ 13.50 15.50
2.PAD THAI<J” ©& O 13.50 15.50

W/ Fried Tofu & Veggies (Egg Optional)

Thin Rice Noodles Stir-Fried With Bean Sprout, Scallion,
Egg, Preserved Radish, Red Soft Bean Curd Tofu, And
Crushed Peanut In Pad Thai Sauce.

3. KEA MOW (Drunken Noodle) @ 1450 16.50
(Choice Of Meat)

Wide Rice Noodle Stir-Fried In Our Delicious Spicy Chili &
Garlic Sauce With Onion, Bell Pepper, Basil Leaves With A
Choice Of Meat.

4. KEAMOW “J” @ O 14.50 16.50
(W/ Fried Tofu & Veggies)

Wide Rice Noodle Stir-Fried In Our Delicious Spicy Chili &
Garlic Sauce With Onion, Bell Pepper, Basil Leaves With A
Vegetarian Option.

5. PAD SEE EW 13.50 15.50
(Choice Of Meat)

Choice Of Meat Stir-Fried With Wide Rice Noodle

Broccoli, And Egg In Thai Style Sweet Soy Sauce.

6. PAD SEEEW “J” @ 13.50 15.50
W/fried Tofu & Veggies (Egg Optional)

Vegetarian Option Stir-Fried With Wide Rice Noodle
Broccoli, And Egg In Thai Style Sweet Soy Sauce.

7. LAD NA 13.50 15.50
(Choice Of Meat)

Choice Of Meat Stir-Fried With Wide Rice Noodle

And Broccoli In Light Brown Gravy Sauce.

8.LADNA“J” @ 13.50 15.50
(W/ Fried Tofu & Veggies)

Vegetarian Option Stir-Fried With Wide Rice Noodle

And Broccoli In Light Brown Gravy Sauce.

9. THAI NOODLE SOUP 13.50 14.50
Choice Of Meat With Thin Rice Noodle, Bean Sprout
Cooked In Our Special Thai Style Broth Topped With
Scallion And Cilantro.

10. BANGKOK NOODLE 19.95

Egg Noodle Stir-fried With Shrimp, Chicken, Mixed Veggie,

gcallion, In Our Chef’s Special Sauce And A Kick Of Sesame
il.

11. KUAKAI NOODLE 13.50 15.50

Wide Rice Noodle Stir-Fried With Chicken, Egg, Bean

Sprouts, And Scallion In Light Brown Sauce Topped With

Crispy Wonton Skin.

FRIED RICE

CHOICE OF BEEF, CHICKEN, PORK, OR
MIXED VEGGIES ON ENTREES.
PLUS EXTRA $5.50 FOR MIXED SEAFOOD -OR-
SHRIMP OPTION.
Lunch Dinner

1. THAI FRIED RICE 13.50 15.50
Choice Of Meat (Egg Optional)

Thai Style Fired Rice Stir-Fried With Egg, Onion, Tomatoes,
And Scallion.

2. THAI FRIED RICE “J” Q@ 13.50 15.50
W/ Fried Tofu & Veggies (Egg Optional)

Thai Style Fired Rice Stir-Fried With Egg, Onion, Tomatoes,
And Scallion.

3. GREEN CURRY FRIED RICE @ 16.95
Green Curry Paste Fried Rice Stir-Fried With Bamboo
Strips, Eggplant, Basil Leaves, Bell Pepper And A Choice Of
Meat/Veggies.

4. BASIL FRIED RICE @ 13.50 15.50
Choice Of Meat/Veggies Stir-Fried With Rice, Basil, Onion,
Bell Pepper In Chili Garlic Sweet Black Soy Sauce.

5. PINEAPPLE FRIED RICE 20.95

Thai Style Yellow Fried Rice Stir-Fried With Shrimp -OR- Other
Protein Options, Chunks Of Pineapple, Raisin, Tomatoes,

And Egg In Chef’s Special Sauce, Sprinkled With Cilantro

And Cashew Nuts.

6. THAI FRIED RICE W/ SHRIMP 20.95

or SEAFOOD

Thai Style Fried Rice Stir Fried With Egg, Onions, Tomatoes
And Scallions

OPEN HOURS :
MONDAY - SATURDAY 11:30 AM - 9:15 PM
SUNDAY 4:30 PM - 9:00 PM

EXTRA SIDE ORDERS/ SUBSTITUTION/ ADD-ON
e —

EXTRA STEAMED JASMINE RICE 4.00
EXTRA STEAMED BROWN RICE 4.95

SUBSTITUTION STEAMED BROWN RICE 3.00
(No Substitution For Noodles Or Sticky Rice)

EXTRA STEAMED BIG (Wide) 4.00
RICE NOODLE/THIN RICE NOODLE

NON-SWEET STICKY RICE 4.00
SWEET COCONUT STICKY RICE 4.50
EXTRA MIXED VEGGIES OR TOFU 5.00
(Broccoli, Napa, Cabbage, & Carrot)

EXTRA MEAT (Chicken, Beef, Or Pork) 5.00
EXTRA EGG 3.00
EXTRA MIXED SEAFOOD 6.00
(Shrimp, Squid & Mussel)

EXTRA SHRIMP (Per Piece) 1.00
EXTRA PEANUT SAUCE 1.50
EXTRA DIPPING SAUCE 1.00

“May Contain Raw Or Undercooked Ingredients. Consuming Raw
Or Undercooked Meat, Poultry, Seafood, Shellfish, Or Eggs
May Increase Your Risk Of Food Borne lliness.”

DESSERTS

1. MANGO & STICKY RICE (Seasonal) & 8.95
Thai Sweet Sticky Rice Topped With Sweetened Coconut
Milk Served With Fresh Yellow Mango And Sesame Seed.

2. CRISPY BANANA O 8.95
Deep Fried Banana In Coconut Milk Battered, Served With
Honey, Sugar Icing, And Sesame Seed.

3. THAI CUSTARD & STICKY RICE ©Q 8.95
Thai Sweet Sticky Rice Topped With Our Traditional Thai
Custard, Sweetened Coconut And Sesame Seed.

4. CHEESECAKE VOLCANO 9.75
Crispy Deep Cheesecake Topped With Your Choice Of
Rich Chocolate -OR- Sweet Raspberry Sauce.

*Mild

0 e e **Medium “’;" Gluten Free @ Vegetarian

“*Spicy

¢ Dinner Portions Are Served All Day On Weekends & Holidays
¢ All-natural Ingredients, Fresh And Local
* No Msg Addes
 Prices Are Subject To Change Without Notice
* Not All Ingredients Are Listed,
Please Let Your Server Know Of Any Food Allergies
¢ Automatic 20% Gratuity Charge For Party Of 5 Or More




