10.

11.

12.

13.

14.

15.

16.

17.

Appetizers

Satays 6.95
Tender grilled chicken breast served with peanut sauce and
cucumber sauce.

Summer Rolls 6.95
Delicate rice paper rolls bursting with shrimp, rice noodles and
vegetables. Served with our sweet sauce.

Thai Spring Rolls 5.95
Crispy spring rolls stuffed with bean threads and assorted
vegetables. Deep fried then served with our sweet sauce.

Tod Mun * 5.95
Thai fish cakes mixed with Thai spices. Fried until golden brown,
served with our special fresh cucumber relish.

Triangle Tofu 5.95
Fresh tofu deep-fried to golden brown. Served with crushed
peanuts and a sweet chili sauce.

Golden Angel Wings 5.95
Deep-fried chicken wings marinated and served with a spicy plum
sauce.

Goong Sa Long 6.95
Deep-fried shrimp with egg noodles. Served with a sweet plum
sauce.

Goong Nang 6.95
Delicate whole shrimp, carrots and fresh ginger wrap in an egg
roll skin. Served with sweet sauce.

Pla Muk Tod 5.95
Deep fried calamari served with plum sauce.

Steamed Mussels 7.95
Steamed fresh mussels with lemongrass and basil in our own
special soup. Served with chili garlic sauce.

Dumplings 5.95
Steamed dumplings stuffed with ground pork, shrimp and
mushrooms. Served with our sweet dipping sauce.

Har Kow 5.95
Steamed shrimp dumplings served with our sweet dipping sauce.

Soups
Taste of Thai Soup 3.95

Seafood combination in Thai homemade soup with onions,
scallions, cucumbers, pineapple and tomatoes.

Hot and Sour Soup * 3.95
Famous Thai spicy soup made with lemon grass, lime juice,
mushrooms. Choice of: Shrimp, Chicken or Vegetable.

Coconut Soup 3.95
The most traditional Thai soup in coconut mild base with
galangal, lemon grass, kaffir lime leaves and mushrooms.
Choice of: Chicken or Vegetable.

Veggie Delight Soup 3.50
A clear broth with bean threads and mixed vegetables.

Salads

Chicken Salad 3.95
Roasted chicken and green vegetables mixed with a peanut
dressing.

18.

19.

20.

21.

22.

23.

24.

25.

26.

Garden Salad 3.50
Lettuce, tomatoes, cucumber, carrots, onions and bean curd with
a peanut dressing.

Yum Nuah * (Savory Beef Salad) 7.95/8.95
Grilled lean tender beef mixed with red onion, lime juice, scallions
and chili sauce.

Yum Seafood * 7.95/8.95
A mixture of shrimp, scallops and squid with onions, peppers and
tomatoes tossed with a spicy lime dressing.

Som Tum (Papaya salad) * 6.95
A mixture of raw papaya, garlic, green beans, tomatoes and lime
juice mixed in a special house sauce.

Yegetarian _fntrees

LUNCH DINNER

Pad Thai Vegetarian 6.95 8.95
Stir fried rice noodles with mixed vegetables, tofu, bean sprouts,
scallions and ground peanuts.

Spicy Eggplant * 7.95 10.95
Sautéed Chinese eggplant with asparagus, scallion, basil leaves
and soy sauce.

Taste of Thai Garden 6.95 8.95
Steamed assorted vegetables served with a peanut sauce.
Vegetarian Delight 6.95 8.95
Stir fried mixed vegetables and tofu with brown sauce

Pad ka naa 6.95 8.95

Sautéed Chinese broccoli with special bean sauce.

daste of Jhai Curry

Create your own choice of
LUNCH DINNER

Vegetable / Tofu / Chicken / Pork 6.95 9.95
Squid / Beef 7.95 10.95
Shrimp 7.95 12.95
Seafood or Scallop 8.95 13.95
27. Yellow Curry *

28.

29.

30.

Yellow curry paste in coconut milk with onions, pineapples, bell
peppers and tomatoes.

Green Curry **
Green curry sauce comes with coconut milk, green beans,
bamboo shoots, bell peppers, eggplants, and basil leaves.

Red Curry **
Red curry paste in coconut milk with string beans, bamboo, bell
peppers, eggplant and basil leaves.

Massamun Curry *
Massamun curry paste in coconut milk with onions, potatoes,
carrots and peanuts.

daste of Jhai cNoodles

LUNCH DINNER

Vegetable or Tofu 6.95 8.95
Chicken or Pork 6.95 8.95
Beef / Shrimp or Squid 7.95 9.95
Seafood 8.95 10.95
31. Pad Thai

This famous, Thai noodle dish comes with stir-fried thin rice
noodles with shrimp, chicken, egg, bean sprouts, scallions and
ground peanuts.

32. Drunken Noodles **

Stir-fried flat noodles with ground chicken, onions, bell peppers,
egg and basil in a spicy Thai sauce.

33. Pad See Ew
Stir-fried flat noodles with Chinese broccoli, egg and sweet soy
sauce.

34. Chaiya I Noodles * 7.95 9.95
Egg noodles cooked with shrimp, scallops and bean sprouts in a
red curry sauce.

35. Rama Noodles
Stir-fried flat noodles with broccoli and carrots in a Thai peanut
sauce.

36. Siam Noodles
Bean threads stir-fried with onions, carrots, snow peas, tomatoes
and bean sprouts.

37. Phat Ba Mii 7.95 9.95
Stir-fried egg noodles with broccoli, onion, snow peas and fresh
ginger.

38. Rich Noodle Soup 7.95 9.95
Rice noodles with bean sprouts, scallions and celery in a clear
soup. (Duck add $1.00)

d cRi
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LUNCH DINNER

Vegetable, Tofu, Chicken or Pork 6.95 8.95

Beef or Shrimp 7.95 9.95

Seafood 8.95 10.95

39. Thai Fried Rice
Thai-style fried rice with egg, scallion, onions and tomatoes.

40. Pineapple Fried Rice
Thai-style fried rice with pineapple, scallions, onions, cashew
nuts, tomatoes and raisins.

41. Basil Fried Rice *

Thai-style fried rice with spicy sauce, onions, bell peppers and
Thai basil leaves.

fan cfried _Dishes

All dishes are served with steamed rice except noodle dishes.
LUNCH DINNER

Vegetable / Tofu / Chicken / Pork 6.95 9.95
Squid / Beef 7.95 10.95
Shrimp 7.95 12.95
Seafood / Scallop 8.95 13.95
42. Thai Basil *

43.

45.

46.

47.

Sautéed with onions, mushrooms, bell peppers and fresh basil in
spicy Thai sauce.

Broccoli
Stir-fried with mushrooms and onions in an oyster sauce.

Garlic
Stir-fried with fresh ground garlic, scallions, slices of tomatoes,
cucumbers, and pineapples.

Ginger *
Stir-fried with onions, scallions, ginger, carrots, celery, bell
peppers in an oyster sauce.

Pad Pik Pow *
Stir-fried string beans, snow peas, cashew nuts, and bell peppers
in a special Thai sauce.

Ramada
Stir-fried vegetables and roasted peanuts with curry powder
sauce.

48.

49.

50.

51.

52.

53.

54,

55.

56.

57.

58.

59.

60.

61.

62.

63.

64.

Spicy bamboo *
Stir-fried bamboo, bell peppers and basil with spicy Thai sauce.
Sweet and Sour

Stir-fried onions, pineapple, tomatoes, carrots, cucumbers and
scallions.

Taste of Thai Delight

Stir-fried mixed vegetables with brown bean sauce.
Swimming Rama

Steamed mixed vegetables and grilled chicken served with a
peanut sauce.

Drunken Kai (chicken only) *
Freshly chopped chicken stir-fried in a chili sauce with string
beans, bell peppers and scallions.

Sweet pepper *
Sautéed bell peppers, onions and basil in a special Thai bean

| Seafood

Seafood Madness ** 14.95
Sautéed shrimp, scallops and squid mixed with mushrooms,
onions, bell peppers, basil in a delicious and spicy sauce.

Sizzling Seafood * 14.95
Sautéed shrimp, scallops, calamari and fillet of salmon in our
Thai sauce with snow peas, carrots, zucchini, baby corn and bell

peppers.

Seafood Delight * 14.95
Combination of shrimp, scallops and squid sautéed with fresh
vegetables in a special Thai sauce.

Shrimp Asparagus 14.95
Sautéed shrimp with asparagus, mushrooms and bell peppers in
a brown Thai sauce.

Soft Shell Ceab

All served with Thai fried rice.

Ginger 17.95
Crispy soft shell crab with onions and carrots in ginger sauce.

Garlic 17.95
Crispy soft shell crab with garlic sauce and steamed vegetables.

Thai Forest * 17.95
Crispy soft shell crab with spicy sauce and steamed vegetables.

JDuck

Roasted Curry Duck * 13.95
Roasted duck with grape, pineapple, tomatoes, bamboo and basil
in red curry sauce.

Crispy Duck 17.95
Crispy boneless duck with assorted vegetables on the side,
served with plum and ginger sauce.

Duck Choo Chee * 13.95
Boneless duck choo chee curry sauce with mixed vegetables.
Siam Duck 17.95

Crispy half duck with ginger and Thai style orange sauce.
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65.

66.

67.

78.

79.

80.

81.

82.

d sk

Pla Lard Prik ** Seasonal

Deep fried fish topped with a chili sauce.

Ginger Fish

Deep fried fish topped with ginger, onions, mushrooms, carrots,
bell pepper and scallions.

Sweet & Sour
Deep fried fish topped with sweet and sour sauce with
pineapple,bell pepper,onion,tomatoes,carrot,scallion.

Salmon

Salmon Mango * 14.95
Steamed salmon fillet with fresh mango, onions, scallions,
tomatoes, and bell pepper, topped with a Thai curry sauce.

Salmon Supreme ** 14.95
Steamed salmon fillet topped with vegetables in hot choo chee
curry sauce, served with Thai fried rice.

Salmon Ginger 14.95
Steamed salmon fillet topped with ginger, onion, mushrooms,
scallions, carrots and bean sauce, served with Thai fried rice.

Salmon Lover * 14.95
Grilled salmon fillet topped with sautéed snow peas, mushrooms,
yellow squash, peppers, onions and baby corn in a homemade
spicy Thai sauce.

Garlic Salmon * 14.95
Deep fried salmon steak, topped with green curry sauce, bell
pepper and basil, served with Thai fried rice.

Chef Recommended

Savory Thai Steak 14.95
Marinated beef sirloin steak. Topped with green curry sauce, bell
pepper and basil. Served with Roti (grilled Indian bread).

Beef Teriyaki 14.95
Grilled sirloin steak with teriyaki sauce. Served with mixed
vegetables.

daste of Jhai &pecialties

68.

69.

Chicken Lemon Grass * 12.95
Stir-fried chicken with lemon grass, onions, carrots and bell
peppers with special Thai sauce.

Delight For Two 12.95
Sautéed chicken and mixed vegetables in special sauce, topped
with shrimp and bean sprouts. Served with Thai fried rice.

70.

71.

72.

73.

74.

75.

76.

77.

Orchids Chicken 12.95
Sautéed with cashew nuts, onions, mushrooms, red peppers,
pineapple and scallions. Served in a fresh half pineapple.

Cashew Chicken 12.95
Sautéed with cashew nuts, onions, bell peppers and pineapple in
chili sauce.

Beef Pan Fried 12.95
Tender and juicy beef with pineapples, tomatoes, onions and
peppers. Served on sizzling plate.

T.O.T Tofu 12.95
Homemade triangle tofu fried until golden brown, topped with
blushing shrimp in a pleasant ginger scallion sauce.

Panaeng Nuea * 13.95
Thai paneang curry sauce with beef, coconut milk, bell peppers,
lime leaves and basil.

Wild Boar Basil * 11.95
Tender pork stir-fried with green beans, bell peppers,
peppercorns, rhizome, basil and chili paste.

Mango Shrimp Curry * 14.95
Shrimp, mango with mixed vegetable in curry sauce.

Labb* 9.95
Ground beef or chicken mixed with roasted rice powder, lime
juice, red onions and Thai spices.

Side Grders

Steamed jasmine rice 1.00
Steamed brown rice 2.00
Yellow rice (fried rice) 1.50
Sticky rice (when available) 2.50
Steamed rice noodles 1.50
Steamed vegetables 3.00
Extra sauce 1.00

Any substitution is extra charge

DPeverages

Thai Iced Tea 2.50
Thai Iced Coffee 2.50
Unsweetened Iced Tea 2.00
Bottled Water 1.50
Soft Drinks (Coke, Diet Coke, Sprite or Ginger Ale) 1.75
Juices 2.00
Sparkling Water 1.75
Bubble Tea (slush/smoothies) 3.50

JDesserts

Mango Sticky Rice 4.95
Fried Banana with Ice Cream 4.95
Fried Ice Cream 4.95
Coconut Ice Cream with Sticky Rice 4.95
Vanilla Sky (Crispy Roti served with Vanilla Ice Cream) 4.95
Lychee Nut on Ice 3.95
Ice Cream (vanilla, coconut, green tea or ginger) 3.95
Tiramisu 4.95
Chocolate mousse cake 4.95
Cognac Pumpkin cheesecake 4.95

Sorbet in fruit shell (mango, lemon or coconut) 4.95

Bubble Tea Drinks

$3.50
Slush/ Icy

Served with Tapioca

Thai Milk Tea Blueberry Milk Tea
Milk Tea Honeydew Milk Tea
Coconut Milk Tea < 2

Taro Milk Tea Passion Fruit
Green Milk Tea Mocha

Snow/Smoothies
Served with Tapioca

Mango Green Tea
Lychee Blueberry
e it Avocado
Peach
Coconit Honeydew
Taro Macha

daste of cJhai

Restaurant
Futhentic Jhai Cuisine

dake Gut cflenu

22-24 Broad Street
Milford Ct, 06460

Phone: (203) 876-2299
Fax: (203) 876-2288

Mon - Thru: 11:30 AM - 2:30 PM

4:30 PM - 10:00 PM
Fri: 11:30 PM - 10:00 PM

Sat - Sun: 12:00 PM - 10:00 PM
Lunch : Dinner : Take Out : Catering

We use no MSG



