RICELICIOVS

THAI RESTAURANT




APPETIZERS

RICELICIOUS RESTAURANT

Al Spring Rolls
Deap-ined homem:

A2 Salad Rolls

A3 Chicken Satay

Mannated grlled chicken on skewe

arved with famous Thai peanut sauce

A4 Calamari
|.':--1 ined calaman lightly breaded with spiced flou

A5 Shrimp Rolls
Marinated shrimp. rolled and




APPETIZERS ot

RICELICIOUS RESTAURANT

A6 Crab Rangoon
N d pastry filled witk

A7 Shrimp Crackers

ASPY SINMP Crackars Sanded Wil

AB Frled Won’rcns

I ns filled with grou
sarved witk T 1@l Swas and sour Sauce

A9 Deep Frled Tufu

Draep-fred t Serve th Thal sweet and sour sauce

A10 Sticky Rice with Peanut Sauce
Fr II_IE.'I'I: sheamed 5t CEY Ik L] "['-II"'IL el with
f With peanul sauce

A11 Ricelicious Platter

Chicken Satay, Salad Rolls, Fried Wontons A
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SOUPS

RICELICIOUS RESTAURANT

ST Lemongruas Soup (Tom ‘r’um‘l
'.-_:|' us | 3l Emongrass soup In exol I.IU Wtk
omatoes and omons oppe | oraner

Jj Chicken 7.95
= Shrimp 8.95

‘.‘. Veggie

S2 Cccnnut Soup (Tom Khuj
N, and .,._-'.'l, _:"Ir,: 'I :,I :,ll,'.,i Wy ', CONE '-,!:"

é Chicken

=% Shrimp
W% Veggie

S3 Wnnmn Soup
Chicken ns n clear soup with mushroom
and nappas ‘.. ppad vath conandar and Inéd garc

54 Hot and Sour Soup
Bambo ts, &g, shitake m

and sour broth topped with conander ar

S5 Pumpkin Soup

A rich Nlavourad of pumpkin, vam and coconiut m

ww.menustyle.net




SALADS

RICELICIOUS RESTAURANT

SL1 Mango Salad

shredded mango 1

peanul corander saazaned with h

Som Tum)

sad with tomatoss
ot Jround peanuls an | bl peppars
seasoned with house dressing

SL2 Papaya Salad (
shiredded par ¥

paya

SL3 Grilled Beef Salad
Grlled beef slices wssed with cucumbser, lomat
ot el vaivior chdandie: nelke il
g dressing and nce powd

SL4 Ricelicious Salad




NOODLES

RICELICIOUS RESTAURANT

N1 Pud Thcu

authanlic sbr-fnad nca noodlas, with shnmps
chicken, carrot, bean sprouts, egg, tofu, greean onion

with ground peanut on the side
'J"“ Chicken / Beef / Veggie 16.95
" Shrimp 18.95

N3 Curry Pad Thai

sr-ined Nnce NoodEs. with shinmps, ChiCKen, Camot
q, and tofu in Thai cumry sauce
an e Sice

¥ “9% &% Chicken / Beef / Veggie 16.95
= Shrimp 18.95

L F Stlr-Fned Glass Hcodles [Pud Woon Sen)

sir-fned g NOOCESs W ENNMPpS, ChicKen, 8gg
aneon and shiitake IShroom cial Thai sauce

é‘ﬂﬁ Chicken / Beef / Veggie 16.95
= Shrimp 18.95

N5 Fod See Ew

-fned nce noodkes with 0 li, egg in special Thai sauce

\J‘F ¥ Chicken / Beef / Veggie 16.95
“» Shrimp 18.95

Né Seafood Noodles 20.95

Rice noodies topped with shnmps, calaman, mussels
crab sticks, scallops and broccol in special Thai sauce

N7 Basil Nocdles (Pad Kee Mao)

atr-fned nce noodes with basil keaves, @gg. onon, bell peppers
and carm omemade Thai chili sauce

d"ﬂﬂ Chicken / Beef / Veggie 16.95
= Shrimp 18.95

N8 Thm SPIC}I’ Noodles

Rice nc topped with basil b SRIoN
bell peppers and Can '.'.-Irl’.‘.:ll

Jﬂ ¥ Chicken / Beef / Veggie 16.95
“=® Shrimp 18.95

ol
LAEsI0N e B} WA, eI I:_||,':. e, et




RICES

RICELICIOUS RESTAURANT

R1 Thai Fried Rice

Fried rice with egg. onion, and tomatoes

P "% §% Chicken / Beef / Veggie 16.95
“=® Shrimp 18.95

R2 Pineapple Fried Rice 17.95

Fried rice with shrimps, chicken, egg, onion

mixad vegoies. pinsappbe, and cashaw nuts

R3 Basil Fried Rice

Fried rice with basil leaves, egg. onon, mixed veggies

g% % Chicken / Beef / Veggie 16.95
“» Shrimp 18.95

R4 Curry Fried Rice

Fried rice with egg. oncn, mixe d we QOIES N CUMmy pOwOer

P "% §% Chicken / Beef / Veggie 16.95
o~ Shrimp 18.95

R5 Seafood Fried Rice 20.95
Fred rice with shrimps. scallops, mussels, crab sticks

and calaman stir fnad with eg Q. anion, and crab paste

R4 Lemcngr::lss Fried Rice

Fried rice with lemongrass paste, @gg. onion, mixed veggies
J‘F *‘. Chicken / Beef / Veggie 16.95
“» Shrimp 18.95
R7 Jasmine Rice 2.50

R8 Sticky Rice

Designed By www.




CURRY BOWLS

RICELICIOUS RESTAURANT

C1 Green Curry (Kang Kheaw Wan)
Tha ':::I-:-“.' CUumy pasie in Cocomut m ilk with bamboo shoots

basil leaves, broccoli, and bel peppears

' 9% W% Chicken / Beef / Veggies 16.95
“» Shrimp 19.95

C2 Red Curry (Kang Dang)

Thai Red curry paste in coconut milk with bamboo shoots

basil leaves, broccoli, and bel peppears
) “4® % Chicken / Beef / Veggies 16.95
o | Shrimp 19.95

C3 Peanut Curry (Panang)

Tk i ‘_'Z'_:-.l CUrmy pasie in CoSonut Im ik ang peanut sauce

o ~= ®% Chicken / Beef / Veggies 16.95
“® Shrimp 19.95

C4 Golden Curry

Thai Yallow curry with onions, camots, broccoli

1 'whileé mushrnoms

' 9% of% Chicken / Beef / Veggies 16.95
“ Shrimp 19.95

C5 Pineapple Curry

Thai Red curry paste in coconut milk with pineapple,

'J'H*. Chicken / Beef / Veggies 16.95
19.95




FROM THE WOR

RICELICIOUS RESTAURANT

W1 Basil Sauce (Pad Krapao)
Basil leaves, onion, carrots, and bell peppers in
I.'I.-I-I homeamade sauce

d"ﬂ Chicken / Beef
= Shrimp

W2 Cashew Nuts Sauce

Stir-friad Thai shrimp paste with cashew nuts
orange, camots, and bell pepper

'J"H Chicken / Beef
. Shrimp

w3 Garlic Sauce {F'ud Kratiem)
stir-fried fresh garlic and « ind pepper in
Thai homama 1 S8 "'1 with steamad brocco

'J"H Chicken / Beef

% Shrimp . W5 Mungo Sauce (Pad Mamuang)

med fréesh mango, oneon and bl PEeppers
n sweet tamannc sauce

w4 Gin er Sauce (Pad Khing)
gi liced ginger, onion and sh |'91L-.-.-'1.|~.:.'.'-.-. TS Ir 4ﬂ Chicken ,r’( Beef 16.95

hal homemade sauce

\J "ﬂ Chicken / Beef

* = Shrimp 19.95
Wé 'Dyiter Sauce

abir-fnad broccoll, white mushrooms and
lar Sauc

'J "H Chicken / Bas
=~ Shrimp

W7 S-FIH:}' Sauce {Pad Ped)

St |Fi Emk shoots, ba |-,.--|'
arrols, and basil lsavaes in homamade pasia

v "H Chicken / Beef 16.95
3 Shrimp 19.95

W8 Tc:rm:lrind Sauce (Pad Makham)

N ginger and bed pappears in tamannd sauce

g‘ﬂ‘ Chicken / Beef 16.95
> Shrimp 19.95

W9 Lemongrass Sauce {Pcd Tc Krai)
Stir-fried homemade lemongras te with
Naon, Car ,_.ullJL-l_I[_lI_._nl.J_,

J'H Chicken / Beef 17.95
~® Shrimp

Designed By www.manustyle. net




SEAFOOD

RICELICIOUS RESTAURANT

SE1 Thai Chilli Seafood
A combination of shrimps, calamari, scallops,
mussels, and crab sticks, stir-fned with Thai chili sauce
ball peppars, onion, basil leaves and camots

SE2 Mixed Seafood
A combinaton of shnmps, calaman, scallops,
mussels, and crab sticks, stir fried with bell peppers

onion, camrets, basil leaves and eggplant

SE3 Stir-Fried Curry Seafood

A combinabon of shnmps, calaman, scallops
mussels, and crab sticks, stir-fned with onion
carots, ball pappars and agg in Thai curry sauce

SE4 Crispy Fish with Curry Shrimp 26.95

Deeap inad bonaless fish served with

Thai Red curry shrimps

SES Crlﬁp}f Fish in Tumorlnd Sauce 23.95

Deap fned boneles h sarsad with tamannd sauce

SE6 Mango Fish Del:ght 23.95

Deep fned bonelass | rvid with mango salad

SE7 Asparagus with Shrimp 20.95

atir-ined asparagus with shnmps, shitake mu
and bell peppers in spacia

SE8 Volcano Seafood 24.95
A combination of shnmps, calamarn, scallops and
mussels with bell pepper, baby com, carmots, finger roots
young pepper seeds, and basil leaves in spicy Thai sauce

0%’1 By www.menustyle.net




VEGETABLES DISHES \@

RICELICIOUS RESTAURANT
CAN BE MADE VEGAN / VEGETARIAN SAUCE

V1 Mixed Veggie (Pad Pak) 16.95

Fresh vagetables sti-fned n Thai homemade sauce

V2 Vegetables Curry 16.95

Fresh vegetables and tofu simmeared in Thai red curry
V3 Asparagus with Mushrooms 16.95

Asparagus spaars stir-fisd with shiitake mushrooms

and Dell pappears N spac al homeamaos sauce

stir-ined with shiitake mushrooms and onion

V4 Ginger Tofu / Veggies 16.95
A unique blend of tofu and ginger ‘ -

V5 Cashew Nut Tofu / Veggies 16.95
Stir-fied tofu with Thai shrimp paste carmots
ol peppars, orange, and cashaw nuts

b . R
- v




VEGETABLES DISHES

RICELICIOUS RESTAURANT

CAN BE MADE VEGAN / VEGETARIAN SAUCE

V6 Lemongrass Tofu / Veggies 16.95
atir-fned 1ofu with lemongrass paste

onion, carol and bell pepper:

V7 Basil Tofu / Veggies
Stir-fned 1ofu with basil leaves, onian

carrols, and bell pappers.

V8 Eggplant Delight
atir-fned aggplant, tofu, ball papper:

WIOn, canmot ind basd leave

V9 Tamarind Tofu

Fned tofu topped wath ginger,

bell peppers 0 tamannd sauce

V10 Spicy Tofu / Veggies
Stir-fried 1ofu with bamboo shoots

carrols, and basil leaves in Thai spicy sau

i B V11 Veqgies Pad Thai
. 'ﬂﬁ Stir ggﬂ nce noodles. with brocco

nion, camol, baan sprouts, egg. and tofu

sarsed wilh ground peanut on the Sioa

gEigned By www.menustyle.nel




RICELICIOUS
PDESSERTS

RICELICIOUS RESTAURANT

RD1 MANGO WITH STICKY RICE 11.95
(TRADITIONAL THAI DESSERTS)

RD2Z BANANA FRITTER WITH ICE CREAM 10.95

RD3 KLONG KLANG KATI 6.95
(TRADITIONAL THAI DESSERTS)

RD4 STEAMED CASSAVA CAKE 6.95
(TRADITIONAL THAI DESSERTS)

RD5 TARO PEARL IN SWEET 6.95
COCONUT CREAM
(TRADITIOMAL THAI DESSERTS)

RD6 GRILLED STICKY RICE WITH BANANA 6.95
(TRADITIONAL THAI DESSERTS)

RD7 STRAWBERRY CREPE CAKE 11.95

RD8 GRILLED STICKY RICE WITH TARO 6.95
(TRADITIONAL THAI DESSERTS)

RDY MANGO CREPE CAKE




