
DINE IN  |   CARRY OUT  |   DELIVERY
CATERING  |   HAPPY HOUR



S†ar†ers
APPETIZERS
Thai Veggie Rolls (4 pcs.).....................5.50
A combination of vegetables hand rolled 
in light wonton wrappers, deep fried and 
served with sweet & sour sauce

Edamame........................................... 3.95
Steamed Japanese soy-beans seasoned with 
sea salt

Crazy Crab Puffs (6 pcs.)...................... 7.95
Crispy wonton pouches with cream cheese 
and crab meat fillings, served with sweet & 
sour sauce

Fried Tofu........................................... 6.95
Golden fried tofu, served with house peanut 
sauce

Sweet Potato..................................... 5.95
Deep fried sweet potato slices, served with 
sweet & sour sauce and crushed peanuts

Chicken or Tofu Satay (4 pcs.)............. 7.95
Skewers of grilled chicken marinated in a 
mixture of spices and coconut milk, served 
with peanut sauce and cucumber salad

Fried Calamari................................... 7.95
Golden fried calamari rings, served with 
spicy cream sauce

THAI SALAD
House Salad................................................................................... 6.95
Mixed greens, cucumber, tomatoes and fried tofu, served with house 
peanut dressing

Calamari Creamy Salad.................................................................7.95
Golden fried calamari rings on a bed of mixed greens, served with spicy 
cream dressing

Spicy Beef Salad............................................................................ 9.95
Grilled beef slices tossed in spicy lime dressing with red and green onions, 
cucumber, tomatoes, mint and roasted rice powder

Larb (Choice of Chicken or Pork)............................................................ 9.95
Ground chicken or pork tossed in spicy lime dressing with red and green 
onions, mint and roasted rice powder

Papaya Salad 
Green papaya salad with, tomatoes, long beans in lime and fish sauce  
dressing made to order traditional style in mortar and  
- With grilled shrimp.........................................................................9.95 
- With salted crab..............................................................................9.95

Crispy Coconut Shrimp (6 pcs.)........... 7.95
Shrimp tempura coated in crispy coconut 
flakes, served with sweet & sour sauce

Gyoza  
Pan fried pot stickers, served with house 
special soy dipping sauce  
- Vegetable (8 pcs.)................................ 8.95 
- Chicken (6 pcs.)...................................7.95

Bangkok Wrap (6 pcs.)......................... 8.95
Ground chicken sauteed with bell pepper 
and peanuts in lemongrass brown sauce. 
Served with lettuce

New Zealand Mussels (8 pcs.).............. 9.95
Steamed mussels in our lemongrass and 
white wine broth, cooked in traditional pot 
and served with Thai chili sauce

Sriracha  Wings (6 pcs.)........................ 8.95
Deep fried chicken wings coated with 
sriracha sweet sauce

Appetizer Sampler........................... 13.95
Selections of our five favorite appetizers: 
coconut shrimp, crazy crab puffs, chicken 
satay, Thai veggie rolls and sweet potato

CALAMARI SALAD
Crispy fried calamari rings on  
a bed of mixed greens, served with 
spicy cream dressing



CHEF’S SPECIAL
Served with steamed jasmine rice (brown rice add $1)

Seafood Pad Cha...................................................................................17.95
Scallops, shrimp, mussels, calamari, fish and vegetables stir-fried with aromatic 
blend of Thai herbs in chili garlic sauce, served on a sizzling hotplate

Chuchee Fish...................................................................................... 13.95
Fish lightly breaded and fried, topped with thick panang curry sauce made 
with coconut milk and finely sliced kaffir lime leaves, served with steamed 
vegetables

Spicy Catfish......................................................................................... 13.95
Crispy-fried catfish nuggets tossed in red curry chili sauce with bell peppers, 
kaffir lime leaves and young peppercorns

Entrées

SOUP
	 Cup	 Hot Pot
With your choice of: 

Chicken or Tofu.....................4.95.......... 10.95
Shrimp or Fish....................... 5.95........... 13.95
Seafood................................... n/a...........15.95 
(ADD Mix Vegetable +1/cup, +2/pot)

Tom Yum Soup
Traditional spicy and sour soup, flavored with 
lemongrass, galangal and kaffir lime leaves, served 
with fresh mushrooms and your choice of meat

Tom Kha Soup
Delicious coconut milk based soup, flavored with 
lemongrass, galangal and kaffir lime leaves, served 
with fresh mushrooms and your choice of meat

APPETIZER 
SAMPLER

Selections of our five 
favorite appetizers: 

coconut shrimps, 
chicken satay, crazy 

crab puffs, Thai 
veggie rolls and 

sweet potato

TOM YUM 
SOUP

TOM KHA 
SOUP Yummy Duck Curry..............................................................................22.95

A fusion of roasted half duck and pineapple in red curry sauce with bell 
peppers, tomatoes and Thai basil leaves (farm raised duck)

Three Flavored Fish....................................................................(Fillet) 13.95
Golden fried fish fillet, topped with our house special tangy, salty and sweet 
sauce, served with steamed vegetables

Phuket Lemon Fish............................................................................... 12.95
Steamed fish fillet with bell peppers, cabbage, green onions, mint and ginger 
in our light lemon ginger dressing

Grilled Salmon  
Grilled salmon fillet topped  
- With mango and apple salad....................................................................17.95 
- With sauteed ginger shiitake sauce...........................................................17.95

Lemongrass Chicken.............................................................................11.95
Lightly battered white meat chicken tossed in our house special  
chili-lemongrass sauce, served with steamed broccoli

Basil Shiitake Mushrooms (vegetarian)....................................................11.95
Shiitake mushrooms in our house special batter, sautéed in garlic sauce with 
tofu, bell peppers, broccoli carrot, onions, zucchini and Thai basil leaves



BBQ PORK
Slices of grilled 

pork tenderloin in 
a traditional Thai 
marinade, served 
with green salad, 

sticky rice and 
spicy tamarind 

sauce

SEAFOOD  
PAD CHA
Fish, scallops, shrimp,  
mussels, calamari and  
vegetables stir-fried  
with aromatic blend  
of Thai herbs in  
chili garlic sauce,  
and served on a  
sizzling hotplate

SALMON  
with MANGO SALAD

Grilled salmon fillet topped with  
mangos, apples, cashew nuts, carrots and green 

onions tossed in sweet lime vinaigrette

THAI BOAT  
NOODLE SOUP
Rice noodles with  
stewed beef, meatballs,  
bean sprouts and 
Chinese broccoli in  
a tasty homemade  
slow simmered  
beef broth flavored  
with herbs, spices  
and dry chili 

GREEN CURRY
Green curry with bamboo 

shoots, broccoli, bell peppers, 
carrots, eggplant, zucchini, 

Thai basil leaves and your  
choice of meat



FROM THE GRILL
BBQ Chicken......................................................................10.95
Marinated chicken breast, grilled and served with green salad, 
steamed jasmine rice and sweet & sour sauce

BBQ Pork............................................................................ 12.95
Slices of grilled pork tenderloin in a traditional Thai marinade, 
served with green salad, sticky rice and spicy tamarind sauce

Roaring Tiger..................................................................... 15.95
Marinated beef steak on a hotplate with potatoes, green beans 
and carrots, served with steamed rice and spicy dipping sauce

Royal Rama (Choice of Chicken or Tofu).................................... 12.95
Marinated and grilled chicken or tofu and steamed vegetables, 
topped with Thai peanut sauce, served with steamed rice

THAI SPICES CURRY
Served with steamed jasmine rice (brown rice add $1) 
Prepared with your choice of:

Chicken or Tofu................................................................ 11.95
Beef or Pork......................................................................12.95
Shrimp or Fish..................................................................14.95
Seafood (Fish, Shrimp, Mussels, Calamari ).................................16.95

Green Curry 
Your choice of meat prepared in our green curry sauce with 
bamboo shoots, broccoli, bell peppers, carrots, eggplant, zucchini 
and Thai basil leaves

Yellow Curry
Your choice of meat prepared in our yellow curry sauce with 
carrots, onions and potatoes

Red Curry
Your choice of meat prepared in our red curry sauce with bell 
peppers, bamboo shoots, broccoli, carrots, mushrooms, zucchini 
and Thai basil leaves

Massaman Curry 
Your choice of meat prepared in massaman curry sauce with 
peanuts, carrots, onions and potatoes

Thai Panang
Your choice of meat prepared in our thick panang curry sauce 
with bell peppers, broccoli, carrots, zucchini and Thai basil leaves

Pumpkin Curry
Your choice of meat prepared in red curry favorite made with 
kabocha pumpkin, broccoli, and carrots, served with side of 
steamed rice
 
Pineapple Curry...............................................................14.95
A delicious traditional infusion of pineapple in red curry sauce 
with bell peppers, tomatoes and Thai basil leaves

WOK STIR-FRIED
Served with steamed jasmine rice (brown rice add $1) 
Prepared with your choice of:

Chicken or Tofu................................................................10.95
Beef or Pork...................................................................... 11.95
Shrimp or Fish.................................................................. 13.95
Seafood (Fish, Shrimp, Mussels, Calamari )................................. 15.95

\ 
 

 

Thai Eggplant
Stir-fried oriental eggplant with Thai basil leaves, bell peppers, 
broccoli, carrots, onions and zucchini in black soy sauce

Thai Spices Basil
Sautéed broccoli, bell peppers, carrots, onions and zucchini in 
garlic sauce (for Thai-style with ground chicken add $3, and don’t 
forget to try it with a side of fried eggs)

Ginger Binger
Sautéed fresh ginger with bell peppers, carrots, green onions, 
mushrooms, onions and zucchini in ginger garlic sauce

Pad Prew Wan...................................................................XX.95
Sautéed tomatoes, onions, cucumbers, pineapple, and bell peppers 
in sweet & sour sauce

Veggie Lover 
Stir-fried baby corn, bean sprouts, bell peppers, broccoli, carrots, 
green onions, mushrooms, onions and zucchini in light garlic 
sauce

Cashew Nut Chicken..........................................................11.95
Stir-fried battered chicken breast and cashew nuts with bell 
peppers, carrots, onions and zucchini in our homemade chili 
reduction sauce

Orange Chicken (Or Tofu)..................................................11.95
Stir-fried battered chicken breast, carrots and broccoli in orange 
sauce

NOODLES



* Cooked to order. Consuming raw or undercooked eggs may increase your risk of food-borne illness.
** Additional charges and extra preparation time may apply for substitutions / modifications.

 18% gratuity will be added for 
parties of 6 or more

Prepared with your choice of:

Chicken or Tofu.........................................10.95
Beef or Pork...............................................11.95
Shrimp or Fish...........................................13.95
Seafood (Fish, Shrimp, Mussels, Calamari )...........15.95

Pad Thai
Rice noodles sautéed with tofu, egg, green 
onions, bean sprouts and crushed peanuts in Thai 
tamarind sauce

Shrimp and Crab Pad Thai..........................15.95
Rice noodles sautéed with shrimp, crab, tofu, egg, 
green onions, bean sprouts and crushed peanuts in 
Thai tamarind sauce

Pad Kee Mow
Flat wide rice noodles stir-fried with garlic, Thai basil 
leaves, baby corn, broccoli, bell peppers, carrots, 
onions and zucchini

Pad See Ew
Flat wide rice noodles stir-fried with egg and 
Chinese broccoli in black soy sauce

Chicken Noodle
Stir-fried flat wide rice noodle with sliced chicken 
breast, egg, onions, bean sprouts and green onions

Lad Na
Stir-fried Chinese broccoli in yellow bean gravy, 
served over wok-fried wide rice noodles

Pad Woon Sen
Stir-fried cellophane noodles with egg, bell peppers, 

SIDES
Thai Veggie Roll (Each) ..................................1.50

Steamed Jasmine Rice .................................1.50

Steamed Brown Rice ...................................2.00

Steamed Sticky Rice ....................................2.50

Egg Fried Rice .............................................4.00

Steamed Vegetables) .......................................3.50

Thai Fried Egg* (2 eggs) ......................................3.00

Peanut Sauce) .................................................2.00

Cucumber Salad) .............................................3.00

Steamed Sweet Sticky Rice) ............................4.00

broccoli, cabbage, carrots, onions and green onions

Chow Mien
Stir-fried round egg noodles with egg, onions, bell 
peppers, broccoli, cabbage, carrots and green onions

FRIED RICE
Made with jasmine rice ($1 substitution for brown rice) 
Prepared with your choice of:   
Chicken or Tofu) ............................................10.95
Beef or Pork) ...................................................11.95
Shrimp or Fish) ..............................................13.95
Seafood (Fish, Shrimp, Mussels, Calamari ) ...............15.95 

PINEAPPLE FRIED RICE

with shrimp, chicken, raisins,  
and cashew nut

PAD KEE MOW

Flat wide rice noodles with 
Thai basil leaves, garlic, vegetables 

and your choice of meat 

Thai Fried Rice
Fried rice with egg, broccoli, cabbage, carrots, onions, 
zucchini and your choice of meat

Basil Fried Rice
Fried rice with Thai basil leaves, garlic, bell peppers, 
broccoli, carrots, onions, zucchini and your choice of 
meat

Pineapple Fried Rice).......................................12.95   
Fried rice with pineapple, shrimp, chicken, roasted 
cashew nuts, raisins, egg, green onions and a hint of 
curry powder

Thai Fried Rice Combo)....................................12.95
Fried rice with combination of shrimp, chicken, 
beef, pork, egg, broccoli, cabbage, carrots, onions and 
zucchini

Shrimp and Crab Fried Rice)............................15.95
Fried rice with shrimp and crab meat, egg, broccoli, 
carrots, cabbage and zucchini

Thai Noodle Soup
Thai Boat Noodle Soup.........9.95/12.95
Traditionally sold from boats along the 
canals of Thailand, this dish features 
stewed beef, meatballs, rice noodles, bean 
sprouts and Chinese broccoli in a tasty 
homemade slow simmered beef broth 
flavored with herbs, spices and dry chili 

(extra meatballs 2 for $1)

Tom Yum Pork Noodle Soup........9.95/12.95
Rice noodles with ground pork, crispy wonton, 
bean sprouts, green onions and cilantro in 
sweet, sour and spicy broth

Khao Soi Curry Noodle..................12.95
Northern Thai coconut curry noodle soup 
with your choice of chicken or tofu



Beverages
Thai Iced Tea......................................................3.50

Thai Iced Coffee.................................................3.50

Unsweetened Iced Tea (Free Refills)..................... 2.50

Fountain Drinks (Free Refills)............................... 2.50

Juice...................................................................2.95
Pineapple, Orange, Grapefruit, Mangosteen, Guava

Smoothie...........................................................3.95
Piña Colada, Strawberry, Peach, Mango

Young Coconut Juice (Whole Coconut)................. 4.50

Hot Tea (Pot).......................................................2.95 
Jasmine, Oolong, Green Tea, Orange Spice, Lemon Ginger

Hot Lemongrass Tea (Pot)..................................3.50

Hot Coffee........................................................ 2.50BEER
Thai Beer.......................4.25

Chang, Singha
Imported Beer..............4.25
Sapporo, Kirin, Kirin Light
Domestics..................... 3.25
Bud Light

SAKE
Sake (Hot or Cold).............4.95
Sake Bomber.................. 6.95

Mango with Sticky Rice..........................................................................................6.95

Coconut Ice Cream.................................................................................................4.95

Banana Fritters with Coconut Ice Cream..............................................................6.95

Sticky Rice with Coconut Ice Cream......................................................................6.95

Sticky Rice with Coconut Ice Cream and Fresh Mango........................................9.95

Mango Cheesecake................................................................................................ 7.95

Dessert

**
*

Every Day:
3pm-7pm

Happy
Hour

APPETIZER
Veggie Rolls (4 pcs.)...................3.50

Sriracha Wings (5pcs.)...............6.95

Edamame.................................2.50

Crazy Crab Puffs (6 pcs.)............. 5.95

Chicken Gyoza (6 pcs.)................4.95

Calamari Salad........................4.95

Fried Calamari......................... 5.95

Chicken Satay (4 pcs.)................ 5.95

DRINKS
Imported Beer......................... 3.25

Domestic Beer.........................2.25

Hot Sake.................................. 3.00

Sake Bomber........................... 5.00

Selected House Cocktail......... 6.00
•  Thai-Tea-Tini
•  Blue Dragon
•  Mint Julep
•  Red Sangria
• Sake Sangria
• Lychee Martini
• Bangkok Sling
• Thai Tea and Bailey's
•  Frozen Cocktail  
    Choice of:  Strawberry Daiquiri,  
    Piña Colada, Peach, or Mango

Wine (By the Glass).......................$2 off

WINE
	 Glass	 Bottle
White Wine: 
Chardonnay......... 6.95.... 19.95 
Sauvignon Blanc.......7.95.... 21.95 
Riesling............... 6.95.... 19.95
Red Wine: 
Merlot................. 6.95.... 19.95 
Pinot Noir............. n/a.... 21.95

MANGO with STICKY RICE

Sweet sticky rice topped with  
fresh mango and  

coconut  
cream

GIFT CARDS &
PARTY MENU 
ARE AVAILABLE

COCKTAILS
Margarita (On the Rocks) Silver Patron, orange liqueur, 
Triple Sec, lime juice
Bangkok Sling Bombay gin, So Ho, lime juice, 
pomegranate juice
Blue Hawaii Bacardi rum, Malibu rum, pineapple juice
Cucumber Slush Absolut vodka, fresh cucumber, basil, 
lime juice
Mojito Muddled fresh mint, rum, lime juice
Patron Sunset Patron Silver, orange juice, cranberry juice
Thai-Tea-Tini Thai tea, vodka, Bailey’s
Lychee Martini SKYY dragon fruit vodka, lychee liqueur, 
splash of cranberry juice
Blue Dragon Vodka, lychee liqueur, Triple Sec, grapefruit juice
Mint Julep Jameson, mint, syrup
Sake Sangria Sake, white wine, Peach Schnapps, orange 
and cranberry juice
Red Sangria Merlot, rum, mangosteen juice
Frozen Cocktail Choice of:  Strawberry Daiquiri, Piña 
Colada, Peach, or Mango



LUNCH MENU
Daily  11:00 a.m. – 3:00 p.m.

Our lunch special is served with a Thai  
veggie roll, soup and your choice of entrée

(Soup not available for carry out order)

*Rice can be substituted with steamed vegetables for +$1 .25

Prepared with your choice of meat:

Tofu or Chicken.............................8.95
Beef or Pork.................................. 9.50
Shrimp or Fish............................ 10.50
Seafood .........................................11.95

WOK STIR-FRIED
Thai Eggplant
Stir-fried eggplant with Thai basil leaves, 
bell peppers, broccoli, carrots, onions and 
zucchini in black soy sauce

Thai Spices Basil
Sautéed broccoli, bell peppers, carrots, 
onions and zucchini in garlic sauce  (for Thai-
style add $2)

Ginger Binger
Sautéed fresh ginger with bell peppers, carrots, 
green onions, mushrooms, onions and zucchini 
in ginger garlic sauce

Veggie Lover
Stir-fried baby corn, bean sprouts, bell peppers, 
broccoli, carrots, green onions, mushrooms, 
onions and zucchini in light garlic sauce

Cashew Nut Chicken......................8.95
Stir-fried battered chicken breast and cashew 
nuts with bell peppers, carrots, onions and 
zucchini in chili reduction sauce

Orange Chicken..............................8.95
Stir-fried battered chicken breast, carrots and 
broccoli in orange sauce

THAI SPICES CURRY
Green Curry
Your choice of meat in green curry sauce with 
bamboo shoots, broccoli, bell peppers, carrots, 
eggplant, zucchini and Thai basil leaves

Yellow Curry
Your choice of meat in yellow curry sauce 
with carrots, onions and potatoes

Red Curry
Your choice of meat in red curry sauce with 
bell peppers, bamboo shoots, broccoli, carrots, 
mushrooms, zucchini and Thai basil leaves

Panang Curry
Your choice of meat in panang curry sauce 
with bell peppers, broccoli, carrots, zucchini 
and Thai basil leaves

Massaman Curry
Your choice of meat in massaman curry sauce 
with peanuts, carrots, onions and potatoes

NOODLES & FRIED RICE
Pad Thai
Rice noodles sautéed with tofu, egg, green 
onions, bean sprouts and crushed peanuts in 
Thai tamarind sauce

Pad Kee Mow
Flat wide rice noodles stir-fried with garlic,  
Thai basil leaves, baby corn, broccoli, bell  
peppers, carrots and zucchini

Pad See Ew
Flat wide rice noodles stir-fried with egg and 
Chinese broccoli in black soy sauce

www.thaispicesaz.com

LUNCH COMBO............................................. 12.50

Chicken Satay 
Steamed Rice & 
Pad Thai Chicken

BBQ Pork 
Steamed Rice & 
Pad Thai Chicken

 C O M B O

 01
  C O M B O

 02
Please indicate your preferred spice level when ordering: 

 1  NO SPICE,    2  MILD B ,    3  MEDIUM B ,   4  HOT B ,  or    5  THAI HOT B  
(Double Thai Hot and Triple Thai Hot are available upon request) 

Our lunch combo is served with a Thai veggie roll, soup, and soda (free refills). 
Choose between:

Basil Fried Rice
Fried rice with Thai basil leaves, garlic, bell 
peppers, broccoli, carrots, onions, zucchini, 
and your choice of meat

Chow Mien
Stir-fried round egg noodles with egg, onions, 
bell peppers, broccoli, cabbage, carrots and 
green onions

Thai Fried Rice
Fried rice with egg, broccoli, cabbage, carrots, 
onions, zucchini and your choice of meat

CHEF’S SPECIAL
BBQ Pork........................................9.95
Slices of grilled pork tenderloin in a traditional 
Thai marinade, served with green salad and  
jasmine rice

Chicken Satay with Rice................ 9.50
Skewers of grilled chicken marinated in a 
mixture of spices and coconut milk, served 
with peanut sauce and jasmine rice

Lemongrass Chicken..................... 9.50
Stir-fried battered chicken breast with chili-
lemongrass sauce served with jasmine rice

Chu Chee Fish............................... 10.95
Lightly breaded and fried, topped with thick 
panang curry sauce, served with jasmine rice
(Soft Shell Crab Option 12.95)


