
Lunch-To-Go

Thai recipes traditionally  
are not “vegetarian” but we are providing a  

Tofu (with carrots, broccoli, zucchini and cabbage) 
option with each dish that we feel is appropriate.  

 If you have any dietary restrictions or  
personal requirements please let us know  

and we will try to guide you to meals that are  
compatible with your desires, if possible.

Please be aware, a request that changes a recipe 
carries no guarantee as to flavor or satisfaction. 

Lunch Menu Served Weekdays
11 AM to 4 PM

Free Soup and Egg Roll  
with Each Full Meal

Open Daily
Lunch M-F 11 AM–4 PM
Dinner M-F 4 PM–10 PM

Sat-Sun  12 PM–10 PM (Dinner Menu)

Parking 
in Rear

Winner
Boulder Weekly 

“Best of Boulder” 
Voted 

“Best Thai Restaurant” 
in 

Boulder County.
in

'03, '04 ,'05,
 '06, '07, '08, '09 &

2010! 
Thank you Boulder! 

1600 Broadway 
Boulder, Colorado

Take-Out Orders
303-447-0273

 

Please!
No Custom Orders   

(substituting ingredients or changing recipes)  
When we are Busy!
Acceptable Anytime:
Choice of Mild, Medium, 

American Hot or Thai Hot 
More or Less Salty or Sweet 

Extra Meat or Veggies ($1.00) 
Omitting Ingredients to Meet 

Dietary Restrictions.

Extra 'Anything'  
at least 25 cents



Appetizers / Salads 
	V1. �Egg Roll (2) – Crispy Spring Rolls Served  

with Tart Sweet & Sour Sauce . . . . . . . . . . . . . . .                $3.50 

	 1. �Fresh Spring Rolls with Shrimp (2)  – Mixed  
Vegetables Rolled with Rice Paper, Served with  
Hoi Sen Sauce . . . . . . . . . . . . . . . . . . . . . . . . . . .                            $3.95

	V2. �Fresh Spring Rolls with Tofu (2)  . . . . . . . . .          $3.50

	 2. �Satey (4) – Grilled Marinated Chicken Strips . . .    $5.50

	 5. �Spicy Green Papaya Salad – Green Papaya, Peanuts, 
Tomatoes, Chilies, Sugar, Lime Juice & Fish Sauce,	$6.95

	 6. �Larb – Spicy Ground Chicken, beef, pork or tofu Salad 
made with Lime Juice, Thai Chilies, Fish Sauce, Onions & 
Cilantro served w/ cabbage , . . . . . . . . . . . . . . .                $6.95

	 7. �Beef Salad –  With Lime Juice, Chopped Chilies, Tomato 
& Cucumber , . . . . . . . . . . . . . . . . . . . . . . . . . .                           $6.95

 Drinks
Thai Tea or Thai Coffee. . . . . . .        (sm)$1.50   	 (lg)$2.75
Coconut Juice. . . . . . . . . . . . . . . . . . . .                    . . . . . . .       $2.00
Bottled Water. . . . . . . . . . . . . . . . . . . .                    . . . . . . .       $1.75
Pomegranate or Mango Juice. . . . . . . .        .  .  .  .  .  .  . $2.00

Fountain Drinks - $1.75 - FREE Refills when dining in

•Classic Coke • Diet Coke • Sprite • Mr. Pibb •Nestea • 
Minute Maid Lemonade

Stir-Fried Entrées (served with rice)  

	12.	� Pad Gra Tiem – Stir-Fried with Garlic & Black Pepper. 
Garnished with Cucumber & Tomato

	13.	� Pad Pak – Stir-Fried Mixed Vegetables: Bell Peppers, Zucchini, 
Carrots, Broccoli and Cabbage

	14.	� Pad Khing – Fresh Ginger, Onion, Mushrooms Carrots & Bell 
Peppers

	14.A	 �Pad Prik Khing – Red & Green Bell Peppers and Green 
Beans Stir-Fried with Lemon Leaf and Spicy  
Curry Paste ,

	15.	 �Lard Na – Flat Noodles over Mixed Vegetables in a Light, 
Savory Sauce (not served with rice)

	16.	� Peanut Stir-fry – Stir-Fried in Spicy Peanut Sauce served over 
Steamed Vegetables ,

	17.	� Sweet & Sour – Pineapple, Tomato, Cucumber, Bell Pepper, 
Carrots & Onion

	18.	 �Pad Himalai – Onion, Bell Pepper, Carrots & Cashew Nuts

	18.A	 Pepper Steak – Tender strips of beef seasoned with 
 		  black pepper and stir fried with onions and bell peppers. 
 		  Also available with chicken or pork. 	

	19.	� Pad Kra Prau – Onion, Bell Pepper, Fresh Chili, Garlic 
&Basil Leaves ,

	20.	 �Pad Ma Kour – Egg Plant, Bell Pepper, Onion, Fresh Chili, 
Carrots & Basil Leaves ,

Curry Entrées (served with rice)
	21.	� Red Curry – Coconut Milk, Bamboo Shoots,  

Bell Peppers & Basil Leaves ,
	22.	� Green Curry – Coconut Milk, Egg Plant,  

Bell Pepper & Basil Leaves ,
	23.	� Masaman Curry – Coconut Milk, Potatoes,  

Onions & Peanuts ,
	24.	 �Panang Curry – Coconut Milk, Bell Peppers  

& Lemon Leaves ,

	25.	� Yellow Curry – Coconut Milk, Carrots & Potatoes ,
	25.A	� Gaeng Paa (Jungle Curry) – Spicy Ginger Curry with 

Mixed Vegetables: Bell Peppers, Zucchini, Carrots, Broccoli & 
Cabbage , (no coconut milk)

Noodle Entrées 
	 & Fried Rice Entrées
	26. 	� Pad Thai – Stir-Fried noodles with Egg, Bean Sprouts, 

Ground Peanuts & Fish Sauce

	27. 	� Pad See-Ewe – Flat Noodles Stir-fried with Egg & 
American Broccoli

	28. 	 �Sriracha Noodle Stir-Fry – Flat Noodles Stir-fried with 
Egg, Bean Sprouts & Green Onions in Spicy Thai Sriracha 
Sauce. ,

	29. 	� Pad Kee Mow – Spicy Flat Noodles with Fresh Chili, 
Garlic, Bell Pepper, Basil Leaves, Tomato, Onion & Chinese 
Broccoli ,

	29.A	� Pad Woon Sen – Stir-Fried Glass Noodles with Egg, 
Garlic, Bell Pepper, Tomato, Onion, Carrot & Chinese & 
American Broccoli 

	30. 	� Khow Pad – Rice Stir-fried with Egg, Onion, Tomato & 
Chinese Broccoli

	31. 	 �Khow Pad Basil – Spicy Fried Rice with Fresh Chili, 
Garlic, Bell Pepper, Onion & Basil leaves ,

	32. 	 �Khow Pad Supparod – Rice Stir-Fried with Pineapple, Egg, 
Raisins, Cashew, onions & Yellow Curry Powder.

	33. 	� Khow Pad Sriracha – Stir-Fried Rice with Egg, Onion, 
Tomato & Spicy Thai Sriracha Sauce ,

	33.A	 Khow Pad Cashew – Stir-fried Rice with Cashew  
		  Nuts, Raisins & Carrots

          Desserts
34. Coconut Ice Cream with Fried Banana  .  .  .  ($3.00)

35. Fresh Mangos & Sticky Rice  (seasonal)  .  .  .  . ($4.50)

36. Thai Custard & Sticky Rice. .  .  .  .  .   . .  .  .  .  .  .  . ($4.50)

Lunch
Menu ,Indicates 

Spicy Recipe

Choose One for Each Entré
	 Chicken - Pork - Beef - Tofu/Veg   .  $7.71
	 Shrimp - Fish - Seafood Combo   . .   $9.56

Seafood Combo: 	� Shrimp, Scallops, Farm-raised  
Catfish and Artificial Crab.

Mixed Vegetables:	� Carrots, Broccoli, Zucchini,  
& Cabbage.


