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BASIL THAI STYLE

Stir-fried ground chicken with chopped garlic, hot pepper and fresh basil leaves.
OPTIONS: Over rice ( 10.95)  / Separate rice ( 12.95) / Add Fried Egg (+1)             

 

LAITHAI SPECIAL

Pineapple Shrimp Curry   12.95
Sweet and sour shrimp curry with coconut 
milk, crushed pineapple, and sweet peppers.

Seafood Curry             14.95
Panang curry with shrimp, squid, imitation 
crab, mussels, bell peppers, and fresh basil 
in coconut milk.
Spicy Cat�sh       14.95
Crispy fried catfish fillet topped with Thai 
spicy panang curry sauce, pea pods, green bell 
peppers, and fresh basil.

Fish F�let Deluxe                15.95
Crispy fried fish fillet topped with bell 
peppers, onions, carrots and baby corn in a 
sweet and sour sauce.
Salmon Curry             18.95
Grilled Salmon, topped with bell peppers, hot 
peppers, and fresh basil leaves in panang curry 
sauce.
Three Flavor Fish       Market Price
Whole red snapper fried until crispy and 
finished with chopped garlic and bell 
peppers in a signature sauce.

-  S E R V E D  W I T H  J A S M I N E  R I C E  -   

Spicy Tofu            10.95
Stir-fried soft tofu with ground chicken in 
homemade chili sauce.

Gr�led Egg Plant       13.95
Grilled eggplant topped with ground 
chicken and shrimp, stir-fried with garlic, 
bell peppers, chili, and fresh basil.

Shrimp Baby Corn        12.95
Stir-fried shrimp with baby corn, onions, 
and pea pods in a light savory sauce.

Rama Chicken                 11.95
Sautéed sliced chicken breast with 
broccoli; topped with peanut sauce.

Garlic Shrimp/Chicken   13.95/11.95
Grilled shrimp or chicken marinated in 
garlic and pepper, served with sliced 
tomatoes on the side.

Three Delight               13.95
Mixed chicken, beef, and shrimp lightly 
crisped and sautéed with mushrooms, 
baby corn, pineapple, and bell peppers in 
a special house sauce.
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E Thai Fried Rice                           10.95
Fried rice with onions, carrots, green peas, and scrambled eggs.
Curry Fried Rice                     10.95
Fried rice with curry powder, onions, and tomatoes.
Spicy Fried Rice                   10.95    
Fried rice with fresh basil leaves, onions, and hot peppers.

S H R I M P  O R  B E E F  ( $ 3 )

C H O I C E  O F :  C H I C K E N ,  T O F U ,  O R  V E G E T A B L E S   ( A D D  $ 2  F O R  S H R I M P  O R  B E E F )

 C H I C K E N  ( $ 2 )  

EXTRAS
V E G E T A B L E S  O R  T O F U  ( $ 1 )  

NOODLE

CURRY

PAD THAI                10.95
Stir-fried rice noodles with bean sprouts, 
green onions, egg, and crushed peanuts in a 
light sweet and sour tamarind sauce.

PAD SEE EIW              10.95
Stir-fried flat rice noodles with egg and 
Chinese broccoli with sweet soy sauce.
PAD WOON SEN             10.95
Stir-fried glass noodles with bean sprouts, 
black mushrooms, green peas, pea pods, 
carrots, tomatoes, onions, and egg in a 
savory house sauce.

LAD NAR                10.95
Pan-fried flat rice noodles with broccoli in a 
special savory gravy.
PAD KIMAO     10.95
Spicy stir-fried flat rice noodles with pea 
pods,carrots, baby corn, hot peppers, fresh 
basil, and bell peppers in our housemade 
sauce.

PAD PANANG NOODLES   12.95
Crispy flat rice noodles with bell peppers,
hot peppers, and fresh basil in a Panang
curry sauce.

Red Curry                10.95
A special hot curry with coconut milk, bamboo shoots, bell peppers, green peas and 
fresh basil leaves.
Green Curry                  10.95
Special green Thai curry with bamboo shoots, green peas, bell peppers, fresh basil 
leaves in coconut milk.
Yellow Curry                10.95
Traditional yellow thai curry simmered in coconut milk with potatos, red peppers, 
and green peas.
Panang Curry                12.95
A delicious brown curry in coconut milk, bell peppers and fresh basil leaves. 

S E R V E D  W I T H  J A S M I N  R I C E  

C H O I C E  O F :  C H I C K E N ,  T O F U ,  O R  V E G E T A B L E S   ( A D D  $ 2  F O R  S H R I M P  O R  B E E F )

C H O I C E  O F :  C H I C K E N ,  T O F U ,  O R  V E G E T A B L E S   ( A D D  $ 2  F O R  S H R I M P  O R  B E E F )

S E R V E D  W I T H  J A S M I N E  R I C E   

DESSERT
Thai Iced Tea       4.95 
Thai Iced Coffee        4.95 
Coke / Sprite / Diet-Coke       1.50

Mango Pana Cotta         4.95 
Fried Banana           4.95 
Taro Custard         4.95

������

R E D  I N D I C A T E S  H O T & S P I C YLAiTHAI7168.com

DRINKS

TAKE OUT!



APPETIZER
EGG ROLLS           4.95
Crispy vegetable egg rolls served with sweet and 
sour dipping sauce.
FRIED TOFU           4.95
Crispy bean curd cakes served with a sweet and sour 
dipping sauce and crushed peanuts.

SPRING ROLLS          5.95
Fresh Thai spring rolls stuffed with cucumber, bean 
sprouts, tofu, and egg, served with sweet plum sauce

POT STICKER               4.95
Fried wheat pastries filled with shrimp and vegeta-
bles, served with a savory sweet and sour sauce.

KHA�NOM JEEB          4.95
Steamed shrimp dumplings served with house sweet 
and sour sauce.

GOLDEN BAG              5.95
Crispy wonton skins filled with crabmeat, celery, 
and cream cheese, served with house sweet and sour 
sauce.

FRIED WONTON            5.95
Ground shrimp and cabbage wrapped in wonton skins, 
fried to a golden crisp.
PRAWN ROLLS             8.95
Shrimp and celery wrapped in bacon and fried until 
crispy.
SATAY               10.95
Chicken marinated in Thai curry, herbs and coconut 
milk served with peanut sauce and cucumber salad.

TODMUN             10.95
Fried spicy fish cakes blend with thai spices; served 
with our own cucumber sauce topped with crushed 
peanuts.

TEMPURA              12.95
Lightly battered shrimp and vegetables, fried until 
golden and crispy.

ANGEL WINGS           12.95
Chicken wings filled with glass noodles, black 
mushrooms, onions, celery, and ground chicken, then 
lightly battered and fried until golden crisp.

ENTRESS
Cashew Chicken            10.95
Stir-fried chicken breast with cashew nuts, mushrooms, pineapple, pea pods, 
and bell peppers, topped with dried chili.

Ginger Chicken            10.95
Stir-fried chicken with ginger, green onions, and black mushrooms in a savory 
house bean sauce.
Five Star Chicken           10.95
Stir-fried chicken with baby corn, fresh mushrooms, napa cabbage, carrots, 
pea pods, and water chestnuts in Thai chili paste.
Mixed Vegetables               10.95
Stir-fried assorted fresh vegetables with your choice of chicken or vegetarian 
style. (BEEF+2)

Sweet & Sour Chicken          10.95
Chicken stir-fried with tomatoes, pineapple, and bell peppers in a homemade 
sauce
Spicy Bas� Leaves            10.95
Stir-fried with sweet basil leaves, crushed garlic, sliced mushrooms, onions, 
and hot peppers in a light soy sauce. (BEEF+2)
Hot and Spicy            10.95
Stir-fried chicken with white onions, hot peppers, bamboo shoots in hot 
pepper sauce. finished with dried chili for extra heat. (BEEF+2)

Broccoli Chicken            10.95 
Sliced chicken with broccoli and ginger in a special house sauce.

Sweet Almond Beef            12.95
Stir-fried tender beef with almonds, sliced mushrooms, water chestnuts, 
onions, and dried hot pepper in a savory brown sauce.

Beef Oyster Sauce           12.95 
Tender sliced beef stir-fried with mushrooms, ginger, and onions in oyster 
sauce.

Pepper Steak            12.95 
Stir-fried tender beef with sliced mushrooms, pea pods, onions, bell peppers,
tomatoes, and water chestnuts in own gravy.

S E R V E D  W I T H  J A S M I N E  R I C E  -   

SALAD
Cucumber Salad         2.45
Fresh cucumber with homemade dressing; topped 
with red onions and carrots.
LaiThai Salad           8.95
Fresh lettuce, tomatoes, carrots, pea pods, broccoli, 
and baby corn, served with a boiled egg and topped 
with house peanut sauce.
Beef Salad            9.95
Grilled sliced beef mixed with cucumbers and red 
onions in a spicy lime dressing, served over fresh 
lettuce.

Chicken Salad               9.95
Steamed ground chicken served over lettuce with fresh 
ginger, red onions, roasted peanuts, and spicy lime 
sauce.
Bean Thread Salad          10.95
Glass noodles mixed with ground chicken, shrimp, red 
onions, and spicy Thai dressing, served on a bed of 
lettuce.
Seafood Salad         10.95
A unique taste of freshly steamed shrimp, squid, crab 
meat, mussels, mixed with spicy dressing

SO
U

P TOM YUM SOUP       9.95
Hot and sour soup with chicken, fresh mush-
rooms, bell peppers, and lime juice, topped with 
cilantro. (SHRIMP +1)

TOM�KHA SOUP         10.95
Chicken breast and fresh mushrooms simmered 
in a spicy coconut milk broth with bell peppers, 
galangal, and topped with cilantro. (SHRIMP +1)

WONTON SOUP           9.95
Clear soup containing wonton skin filled with
shrimp, napa cabbage and cilantro.

VEGETABLE TOFU SOUP       9.95
Bean curd and assorted vegetables in clear broth 
Choice of chicken or vegetarian
GOLDEN NOODLE SOUP     10.95
Golden egg noodles with chicken in a spicy coconut 
curry broth, topped with crispy noodles, red onions, 
and cilantro. 
NOODLE SOUP (CHICKEN or BEEF)     9.95
Thin rice noodles in a delicious chicken broth with 
bean sprouts, and cilantro.

P L E A S E  I N F O R M  Y O U R  S E R V E R  O F  A N Y  F O O D  A L L E R G I E S  O R  D I E T A R Y  R E S T R I C T I O N S .  S O M E  D I S H E S  M A Y  C O N T A I N  P E A N U T S  O R  O T H E R  A L L E R G E N S .


