Siam QOrchid

Tloe Taste of Thatland

Top 10 Mied Drinks

Mai Thai $6-95
Margarita $6-95
Pina Colada $6-95
Pearl Harbor $6-95
Strawberry Daiquiri $6-95
Manhattan $6-95
Martini $6-95
Black Russian $6-95
White Russian $6-95
Bloody Mary $6-95
**\Jirgin Pina Colada and

Strawberry Daiquiri is available-

Wine are available on our Wine List
Please ask_your server for your favorite cocktals

Dessert (orner

Coconut Ice Cream $2-95
Ginger Ilce Cream $2-95
Red Bean lce Cream $2-95
Green Tea lce Cream $2-95
Thai Fried Bananas $3-95
Chilled Lychees with syrup  $2-95
Mango Sticky Rice $6-95
Fried lce Cream $3-95

Peverages

Singha Thai Beer $4:95 Thai Iced Tea
Chang Thai Beer $4-95 Thai Iced Coffee
Tsingtao Chinese Beer $4:95  Thai Hot Tea/Jasmine Tea
Kirin Lager $4-95 Green Tea
Heineken $4-95 Ginger Tea
Amstel Light $4-95 Hot Coffee
Samuel Adams $4:95 Perrier
O’Doul’s Nonalcoholic $4-25  Juices or Lemonade or Milk
Other Domestic Beer $4-25 Bubble Tea
Coke/ Sprite/Gingerale
All major credit cards accepted
Minimum charge for credit card $70-00

We do not accept checks
Gift Certificates available




5IAM ORCHID HOT POT

Large succulent shrimp, with glass noodle,
black mushrooms, fresh mushrooms, woodear
mushrooms, straw mushrooms, carrots,
ginger, red peppers and scallions, steamed
to perfection in a hot pot with a delightful
ginger sauce:

$77-95

& THREE FLAVORED SHRIMP
Lightly battered shrimps with a
special mild three flavored sauce, and
fresh cilantro served on top:

& CHILI SOFT SHELL CRAB
Crispy soft shell crabs with Thai basil
leaves, red and green peppers in a
mild delicious house chili sauce -

& SIAM MANGO CURRY
(CHOICE OF SHRIMP $15-95)
A choice of chicken or beef sautéed
in a mild yellow curry sauce with
onions:

$13-95

Steamed rice is recommended with all entree dishes
Steamed Jasmine rice $1-50 or Brown rice $2-00




APPETIZERS

Beef -$7-95 Chicken- $6:95
Beef or chicken grilled on skewers and served with a specially
prepared peanut sauce-
TODMUN $6-95
Minced shrimp mixed with a Thai curry paste, fried and served
with string bean and cucumber sauce topped with ground
peanuts:
51AM RoLLS
Crispy spring rolls, served with a special sweet and sour sauce-
GOLDEN KATONG

Ground shrimp, chicken, peas, carrots, corn and Thai spices

THAlI SHRIMP

Lightly battered shrimp served with a special sweet and sour sauce:
GOLDEN TRIANGLES

Fresh tofu sliced into bite-sized triangles then deep fried and served with a
special sweet and sour sauce:

TEMPURA VEGETABLES

Vegetables deep fried with tempura and served with a special sweet and sour
sauce:

THAlI WINGS

Marinated chicken wings with Thai sauce:

GYOZA DUMPLINGS

Ground pork, cabbage, onion, spinach, served with a special sesame soy sauce-
JAPANESE SHUMAI

Ground shrimp, fish, onion, served with a special sesame soy sauce-

FRESH ROLLS

Shrimp, bean sprouts, basil, cucumber, rice vermicelli, served with a house
sauce:

WINTER SHRIMP

Delicate whole shrimp wrapped with crispy eqq roll skin, served with house
special sweet and sour sauce-

TEMPURA BABY SOFT CRAB

Lightly battered soft shell crab served with sesame soy sauce-

SQUID RINGS

Lightly battered squid served with sesame soy sauce:

STEAMED MUSSELS

Steamed fresh cultured mussels with Thai spices served with hot sauce-
GOLDEN BAGS

Minced shrimp & chicken, water chestnut, black mushrooms & Thai spices
Wrapped in tofu skin, deep fried until golden brown with sweet & sour sauce-

"K HOT AND SOUR SHRIMP SOUP
Famous Thai hot and sour soup seasoned with chili, lemon grass,

mushrooms and lime juice*
TOM YUM SEAFOOD
Shrimp, squid, scallop in a famous Thai hot and sour soup, spiced with
chili, lemon grass, mushrooms, and lime juice-
CHICKEN COCONUT SOUP
Mild and delicious chicken soup with coconut milk, mushrooms, galanga and
lime juice-
GLASS NOODLE SOUP

Bean threads, mushrooms, shrimp, chicken, babycorn, snowpeas in clear

broth:
- N7 - R Hot and Spicy

e can alter the spiciness according to your surtable taste




SALADS
CHICKEN/BEEF SALAD Beef- $7:95  Chicken-

Sliced barbecued chicken or beef, on a bed of fresh green vegetables,
served with a special peanut dressing:

SIMPLE GREEN SALAD

An assortment of fresh green vegetables served with a special house
dressing-

SEAWEED SALAD

Oriental-seaweed on a bed of fresh green vegetables served with special
roes on top-

SPICYSILADS

““u. LARB KAl (WARM DISH)
Minced chicken tossed with shallots, scallions, seasoned with spicy lime
juice, rice powder and coriander-
“u, YUM NEAU
Thinly sliced, broiled sirloin on green vegetables with spicy lime juice:
“a, SEAFOOD YUM YUM (WARM DISH)
Sour and spicy shrimp, squid, scallops mixed with mushrooms, onions,
ginger, tomatoes, chili and scallions-
“a PLAR GOONG
Sour and spicy shrimp in chili paste sautéed with onions, tomatoes,
mushrooms, lemongrass, lime juice and scallions-

NOODLES AND FRIED RICE

PAD THAI (SHRIMP  $712:95)
The most famous Thai noodle dish- Rice noodles pan fried with shrimp, chicken,
eqq, scallions, bean sprouts, Thai turnips and spices, topped with ground
peanuts:

PAD WOONSEN

Thai jelly noodles fried with shrimp, eqg, white cabbage, black mushrooms and
scallions-

/ &, HOT AND CRAZY NOODLES

Pan-fried fresh rice noodles with ground chicken, onions, snowpeas, carrots,
babycorns, bamboo shoots, hot peppers and fresh Thai basil leaves:

PATTAYA FRIED RICE

Fried rice with shrimp, chicken, snowpeas, red peppers, tomatoes, and onions-
SIAM FRIED RICE

Fried rice with shrimp, pineapple, cashew nuts, green peas, red bell peppers and
raisins served with marinated crispy chicken on top-

5IAM RAD-NA

Sautéed flat rice noodles with chicken, shrimp and mixed vegetables in Thai
style gravy-

PAD-SEE-EAU Beef- 311-95 Chicken-
Fried noodles with chicken or beef and broccoli, carrots in soy sauce and black
bean sauce:

BANGKOK NOODLES Beef- $15-95 Chicken-
A choice of beef or chicken sautéed in a fine northern Thai curry sauce with
string beans, onions and red bell peppers served on top of steamed egq noodles-
YAKI 508A Seafood- $13:95 Beef- $11-95  Chicken-
A choice of seafood, chicken or beef, pan fried with fresh egq noodles, cabbage,
brocceoli, celery, scallions and bean sprouts in a spicy tomato sauce
PINEAPPLE FRIED RICE

Fried rice with shrimp, chicken, pineapple, onions, green peas, and curry powder-
SEAFOOD FRIED RICE

Fried rice with shrimp, squid, scallops, green peas, red and green peppers and
onions-

$10-95 |

$72-95

$70-95

$72-95

$72-95

$72-95

$70-95

$74-95

$70-95

$72-95

$713-95




CURRY OF FERINGS
A Shrimp or Duck-$14-95 Pork or Beef-$12:95 Chicken or Tofu-$711-95
‘v' &8 RED CURRY

Your meat choice above, sautéed in a Thai red curry sauce with mushrooms, bamboo
B shoots, green peppers, carrots, eggplant and fresh Thai basil leaves:
U YELLOW CURRY
7\ Your meat choice above, sautéed in a mild yellow curry sauce with pineapple, onions,
(@ tomatoes and summer squash-

Vil 8 GREEN CURRY
,__" Your meat choice above, sautéed in a hot green curry sauce with string beans, bamboo
V) shoots, green peppers, eggplant, and fresh Thai basil leaves-
; .
a"

148

MASSAMAN CURRY

| (..@;..) Your meat choice above, sautéed in a fine Thai Indonesian curry sauce with sweet
“'W potatoes, peanuts, onions and carrots:

& HUNGRY CURRY
3 Your meat choice above, sautéed in a northern Thai curry sauce with string bean, red
onions and red peppers:
& CHOO CHEE CURRY
€op Your meat choice above, sautéed in Thai Choo Chee curry sauce with assorted vegetables:
' PANANG CURRY
B, Your meat choice above in a spicy Thai panang curry with babycorns, mushrooms, green

and red peppers and basil leaves topped with walnuts-

SEAFOOD OFFERINGS

= . SIAM SEAFOOD £76-95
Shrimp, squid and scallops sautéed with cashew nuts, celery,
mushrooms and. scallions in a mild chili sauce-

e, RACHA SEAFOOD DELIGHT $76-95
Sauté of shrimp, squid, scallops, with zucchini, summer
squash, onions, showpeas, pineapple and mushrooms in a
delightful hot chili sauce:

40N < SEAFOOD BASIL $76-95
N Shrimp, squid, scallops sauteed with fresh minced hot peppers, basil leaves,
~mushrooms, onions, green and red peppers:
S\ W8 PRIK KING SHRIMP $14-95
Sautéed shrimp in a special spicy chili sauce (Prik King sauce) with string beans,
lemon leaves, green chili and pimentos topped with pinenuts-
4 D, & PATAYA SQUID $74-95
Tender squid sautéed with tasty, fresh, minced hot peppers, sweet basil,
mushrooms, onions, red and green peppers-
7| <8 SCALLOPS BAMBOO 317:95
Sea scallops sautéed with bamboo shoots, mushrooms and scallions in-a hot chili
sauce-
o, SHRIMP HIMAPARN 274-95
A Tender shrimp sautéed with roasted cashew nuts, onions, mushrooms, snowpeas,
@ and scallions, in a delicious spicy honey-lemon sauce-
é o, SHRIMP/CHICKEN WALNUT Shrimp- $14-95 - Chicken- $717-95
,f."s Shrimp or sliced chicken with walnuts, celery, scallion red and green peppers in
(«-,) Thai honey chili sauce
%- GRiEa, SEAFOOD MADNESS $76-95

@O Shrimp, scallops, squid sautéed with hot chili, onions, mushrooms, green and red
W, peppers, spices and herbs on top of steamed mussels:

,A “@a. SEAFOOD SPAGHETTI CURRY $16-95

qOp Shrimp, scallops, calamari, sautéed in a hot green curry sauce with string beans,

bamboo shoots and green peppers served on top of steamed spaghetti-

SEAFOOD DYNAMITE NOODLES 315:95

Shrimp, scallops, calamari, spicy pan-fried spaghetti noodles with carrots, red

and green peppers, snowpeas, babycorn, and Thai basil-

LOVER’S SCAMPI $74-95

Large succulent shrimp, stir-fried in a light Malay curry sauce and served on top

of fresh picked vegetables-
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S0V 88w WILD BOAR BASIL

o
‘% CHICKENYBEEF BASIL

Chicken $71-95

Sautéed chicken or beef with fresh minced hot
pepper, basil leaves, mushrooms, red, green bell
~ peppers and onions-

“Qa. BEEF DYNASTY $72-95
Sautéed beef with snowpeas, tofu, mushrooms,
babycorn, cashew nuts, chili paste and scallions-

$712-95

Tender pork pan-fried with fresh mushrooms,

green peppercorns, fresh basil, hot chili peppers

in a spicy Thai sauce-
BEEF LEMONGRASS $72-95

Marinated sliced sirloin with whole garlic,

celery, mushrooms, carrots and shallots sautéed

to perfection:

>} e TAMARIND PORK/DUCK

Pork $712-95  Duck $14-95

Tender pork or duck pan-fried with snowpeas,
babycorns, bamboo shoots in our spicy house
sauce:

RACHA TRIO

mushrooms, babycorn and snowpeas-

HOMESTYLE DUCK

Crispy boneless, roasted duck with delicious brown honey-lemon sauce served on a bed of boiled

broceoli

AN " gEEF MACADAMIA

Marinated cubes of tender beef, stir-fried with mushrooms, macadamia nuts and scallions,

complemented with steamed watercress:

PORK/CHICKEN GARLIC

Choice of thinly sliced chicken or pork, marinated in garlic oil, white pepper, coriander roots and
thin soy sauce, stir-fried with garlic and scallions

CHICKEN RAM LOONG SONG

Steamed chicken with babycorn, string beans, snowpeas, broccoli, carrots and cauliflower, topped

with a spicy peanut sauce:

BEEF OYSTER SAUCE

Fresh sliced beef sautéed with straw mushrooms, pepper, onions and scallions in oyster sauce-

MEDALLIONS OF PORK

Thinly sliced pork loins, marinated in garlic oil, white peppers, coriander roots, a thin soy sauce,

stir fried with mushrooms and green peas:

VAR Cpa HOT BEEF

Fresh sliced beef with vegetables sautéed in a delightful hot chili sauce-

SIZZLING PLA PLATTER

Deep fried whole fish topped with a special house sauce, shredded pork, ginger, onions, black

mushrooms and scallions-

FRIED CRISPY CHILI FISH

Fried crispy whole fish topped with a Siam Orchid house chili sauce, Thai basil leaves, red and

THE VEGETARIAN CORVER

$710-95 “€gm VEGETABLE CURRY

green bell peppers:

RAINBOW VEGETABLES
Assorted fresh vegetables sautéed with oyster
sauce

GREEN GARDEN $70-95
Boiled fresh green beans, babycorn, broccoli,
snowpeas, served with a delicious peanut sauce:
TOFU GINGER AND SCALLIONS  $10-95
Fried tofu sautéed with onions, snowpeas,
carrots mushrooms, babycorn, ginger and
scallions in a black bean sauce:

TOFU ROYALE $710-95
Fried, fresh tofu topped with scallions, snowpeas
mushroom, bean sprouts and brown ginger sauce:

Beef $12:95

“@a. CHICKEN CASHEW NUTS

SIAM ORCHID SPECIALTIES

Thinly sliced beef, chicken and pork loin, in a light plum sauce with pineapple, tomatoes,

PORK/CHICKEN GINGER
Pork $12-95 Chicken $11-95
Sautéed sliced pork or chicken with black
mushrooms, babycorn, onions, red peppers, in
a black bean ginger and scallions sauce-
SHRIMP/CHICKEN/BEEF BROCCOLI
Shrimp $714-95 Chicken $11-95 Beef $712:95
Shrimp or Chicken or beef sautéed with
broccoli and straw mushrooms in oyster sauce |
SWEET AND S0UR CHICKEN/SHRIMP
Shrimp $14-95 Chicken $11-95
Sautéed shrimp or chicken in a sweet and sour
sauce with assorted vegetables
$71-95
Sliced chicken sautéed with roasted cashew
nuts onions, mushrooms, snowpeas, carrots,
_red peppers and scallions-

ZESTY CRISPY CHICKEN $74-95
Crispy chicken pan fried with minced hot pep- | Lor
pers, fresh Thai basil, mushrooms, bell peppers N
and onions:

$72-95
$17-95

$72-95

Pork $12:95  Chicken $11-95 ({‘

$12-95 |4

$12-95 | A

Market Price

Market Price I/

$70-95
Assorted fresh vegetables sautéed in a red curry
sauce-

VEGETABLE FRIED RICE $10-95
Fried rice with assorted fresh green vegetables: &=
VEGETARIAN PAD THAI $70-95 {1
Stir-fried fresh rice noodles with tofu, scallions,
eq9, bean sprouts, topped with ground peanuts:
NOODLE TOFU $70-95
Pan-fried fresh rice noodles with tofu and
assorted vegetables-
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