Thail Lemongrass

Restaurant

Appetizer

1. Spring Rolls 13
Vermicelli and Vegetables with seasoning wrapped in thin crispy pastry
2. Chicken Satay 14
Chicken marinated in Herbs and Spices. Served with a Thai

Peanut Sauce

4. Crispy Squid 15
Squid with seasoning, garlic, and a blend of Thai spice. Served with

chili Sauce

G. Papaya Salad 17

Sliced green papaya, prawns, chili, mixed with lime dressing
. Larb Gai

Minced chicken in lime juice. Seasoned with mixed vegetables roasted

18

ground rice

10. Yum Wunsen .
Vermicelli with minced chicken and prawn. Mixed vegetables, lime
dressing

12. Yum Nua Yang 5
Freshly sliced lettuce, tossed with sliced grilled beef and lime dressing
EE

14. Tom Kha Gai SM:13 LG: 15
Thai sour coconut soup with chicken, mushrooms, and Thai chili paste
15. Tom Kha Goong SM: 14 LG:16
Thai sour coconut soup with prawns, mushrooms, and Thai chili paste
16. Tom Yum Gai SM:13 LG: 15
Thai sour soup with chicken, mushrooms, and Thai chili paste

17. Tom Yum Goong SM: 14 LG:16

Thai sour soup with prawns, mushrooms, and Thai chili paste

18. Red Curry

Red curry paste and coconut milk with peppers, bamboo, and basil.
NOTE: Red Curry with Prawns will come with pineapple

19. Green Curry

Green curry paste and coconut milk with peppers, bamboo, and basil
20. Panaeng Curry

Panaeng curry paste and coconut milk with peppers and lime leaves
21. Yellow curry

Yellow curry paste and coconut milk with potatoes and onions

22. Masmon Curry

Masmon curry paste and coconut milk with potatoes and onions

With your Chicken or Pork 20

choice of the Beef 21

following: Prawn 22
Seafood

24. Grapow Prawns 22

Stir-fried prawns with fresh, garlic, peppers, onions, and basil
25. Grapow Seafood 25
Stir-fried combination of prawns, squid, and mussels with peppers, onion,

and basil

28. Pla Lad Prig 25
Red snapper fish in crispy batter with peppers, onions, and special sauce
29. Panaeng Salmon 25

Panaeng garlic prawn curry paste and coconut milk with salmon, peppers,

and kaffir lime leaves

31. Garlic Prawn 22
Stir-fried prawns with garlic, served on a bed of chu choy and bean sprouts

32. Phad Thai Chicken 19 Prawn 20
Rice noodles stir-fried with egg, tofu, radish, bean sprouts, and green onions
34. Guoy Teow Kua 19
Broad rice noodles stir fried with chicken, egg, radish bean sprouts,

and green onions

35. Drunken Noodles 19
Broad rice noodles stir fried with chicken, egg peppers,onions, and basil

36. Spicy Noodles Chicken 19 Prawn 20
Thai style rice noodles stir fried with eggs, mixed vegetables, and ketchup

37. Stir-Fried Vermicelli 19
Vermicelli noodles stir fried with chicken, eggs, mixed vegetables, and ketchup
38. Phad Seeuw 19

Broad rice noodles stir fried with pork, eggs, sauteed soy beans, and broccoli

39. Fried Rice
Stir-fried jasmine rice with meat, eggs, onions, mixed vegetables,
and seasoning sauce
Chicken 18 Pork 17 Beef19

40. Prawn Fried Rice 19
Stir-fried rice with prawns, egg, onions, and mixed vegetables.
41. Fried Rice with Pineapple 18

Stir-fried rice with chicken, egg, mixed vegetables, pineapple, and curry powder
42. Kow Phad Grapow
Stir-fried rice with your choice of meat, egg, and basil

Chicken18 Pork17 Beef19
Meat Dishes

43. Garlic Pork 19
Deep-fried sliced pork with garlic, served on a bed of chu choy and bean sprouts
44, Praram Long Song
Stir-fried choice of meat with mixed vegetables and peanut sauce

Chicken 18 Pork17 Beef19

45. BBQ Chicken (Gai Yang) 19
BBQ chicken marinated in a blend of Thai spices, and served with plum sauce
46. Cashew Chicken 19
Stir-fried chicken and garlic with mixed vegetables and roasted cashews

47. Ginger Chicken 19

Stir-fried chicken with , ginger, mixed vegetables and seasoning
48. Phad Grapow
Stir-fried sliced choice of meat with peppers, onions, and basil

Chicken 19 Pork 18 Beef 19
49. Sweet and Sour Chicken 19
Stir-fried chicken with peppers, mixed vegetables, pineapples, and the
special sauce

Side of Rice

£ 1 Steamed CoconutRice__ 575 ;

\ /, e~ Steamed Rice
$ Small 4
Large 5
Brown 6




~Vegetarian Dishes Cream Prawn Salad 25

Deep-fried prawns in a light batter, served on a bed of mixed fruits and topped
50. Vegetable Fried Rice 18

Stir-fried rice with egg, onions, tofu, and mixed vegetables

with in-house

cream dressing, served in an edible bow

51. Vegetable Phad Thai 18
I . . Add-ons
Noodles stir-fried with egg, tofu, radish, green onions, and bean sprouts Prote
rotein

. Stir-fri i i 18
5? S’['Ir fried Mixed Vegetat?les with Tofu Pork 4.00 Prawns 500
Stir-fried chu choy, broccoli, celery, carrots, tofu Beef 500 Tofu 395
58. Mixed Vegetable Cashew 18 =, Chicken 500 V
Stir-fried tofu with peppers, mixed vegetables, and roasted cashews i Others @
54. Stir-fried Ginger with Tofu 18 $ Cashews 395 Vegetables 350
Stir-fried tofu with ginger, peppers, onions, carrots, and celery Noodles 3.05 Broccoli 350
55. Lemon Grass Stir-fried Veggies 18 Curry Sauce  4.00 Peanut Sauce  1.95sm
Stir-fried broccoli, mixed vegetables, and peanut sace 3.951g

57. Stir-fried Eggplant 18 Lunch Menu @

Stir-fried eggplant, tofu, canrst, basil available from 11.00 am — Until Closed

58. Kraprow Tofu 18 x ‘-% o
o | | Lunch Dishes ¢

Stir-fried tofu, peppers, onions, basil @0

L 1. Ginger Chicken 17

Chicken stir-fried with ginger, mixed vegetables, and peppers. Served with

Vegetarian Curry 18

Your choice of curry with peppers, bamboo shoots, mixed vegetables,
jasmine rice

L 2. Grapow Chicken 17
Chicken stir-fried with garlic, onions, peppers, and basil. Served with

Chef Specials jasmine rice

tofu, and basil
Choice of Curry: Red, Green, Yellow, Panaeng, or Massamon

23. Roasted Duck Curry 25 L 3. Drunken Noodles 17
BBQ duck with red curry paste, tomatoes, pineapples, grapes, lychee, Noodles stir-fried with chicken, egg, onions, peppers, and basil
L 4. Pork Phad Thai 17

peppers, and basil

Noodles stir-fried with pork, egg, tofu, radish, green onions, and bean sprouts
Lamb with Black Pepper 25 P 99 9 P

L , , ) L 5. Lemon Grass Seafood 19
Stir-fried lamb with, celery, peppers, onions, carrots, and seasoning
Lamb with Ginger 25

Stir-fried lamb with ginger mixed veggies and seasoning

Prawns and squid stir-fried with peppers, mixed vegetables, galangal
L 6. Sweet and Sour Chicken 17

Stir-fried chicken with peppers, mixed vegetables

Massamon Lamb Curry 25 T —=
Braised lamb with curry paste, coconut milk, potatoes, and onion unc ombos

Grapow Lamb 25 To-go orders will not come with a side of soup, unless you bring your own
Stir-fried lamb with fresh, garlic, peppers, onions, and basil container
BBQ Duck Grapow 5 C 1. Red Chicken Curry 19
Stir-fried BBQ duck with garlic, peppers, onions, and basil Served with vegetable soup, jasmine rice, salad, and two spring rolls
Lettuce Wraps Chicken 18 Tofu 17 C 2. Green Chicken Curry 19
Stir-fried choice of protein with mixed vegetables and basil, served with Served with vegetable soup, jasmine rice, salad, and two spring rolls
Iceberg lettuce C 3. Veggie Curry 19
Served with vegetable soup, jasmine rice, salad, and two spring rolls
Seafood Curry 25 ¢ P pring
, ) , , C 4. Vegetarian Phad Thai 19
Your choice of red or green curry with a mix of scallops, squid, mussels, . .
. . Served with vegetable soup, and two spring rolls
and prawns with peppers, bamboo shoots, basil oo ,
C 5. Stir-fried Mixed Vegetables 19

Sweet and Sour Prawn 25 . L .
Served with vegetable soup, jasmine rice, salad, and two spring rolls

Stir-fried prawns with mixed vegetables and the special sauce Pork Lunch Special 19

Mango Wraps Chicken 22 Tofu 20 Pork stir-fried in curry paste. Served with vegetable soup, salad,

Stir-fried choice of protein with mixed vegetables, fresh mangos, and one spring roll

and roasted cashews, Prawn Lunch Special 20
served with Iceberg lettuce Prawn fried-rice with chili paste. Served with vegetable soup and one spring roll

An automatic gratuity of 18% will be applied to groups of 6 or larger.

Please speak with any of our servers for clarifications over allergens and intolerances.

Hours of Operation
Tuesday — Saturday 11:00 am - until closed

\
7 4:00 pm - until closed
Sunday 4:00 pm - until closed

Monday closed

Contact Us :

Telephone: 250-385-3838 or 236-508-1404
Reservations:reservationlemongrass@gmail.com




