
APPETIZERS 

A1● FRESH SPRING ROLLS (2 pcs) Carrots, cilantro, cucumber, 

romaine lettuce and soft rice noodles wrapped in rice paper, served 
with sweet & sour sauce. Choice of: Steamed shrimp, tofu, chicken or 
soy chicken. $6 

A2●FRIED VEGETABLE EGG ROLLS (4 pcs) Mixed vegetables wrapped in 

egg roll skin, served with homemade sweet & sour sauce. $4 

A3●BUTTERFLY SHRIMP (6 pcs) Deep-fried butterflied shrimp 

served with homemade sweet & sour sauce.  $6 

A4●POTSTICKERS (8 pcs) Deep-fried dumplings stuffed with chicken 
and vegetables. $6 

A5●THAI FISH CAKES (4 oz) Spicy catfish, sliced green beans and 
lime leaves, served with a cucumber sauce and red bell pepper.  $5 

A6●FRIED TOFU (16 pcs) Firm tofu fried crispy served with Thai 

sweet & sour sauce. $5 

A7●SA-TAY CHICKEN (4 pcs) White meat chicken skewers marinated 

in Thai herbs and spices, served with creamy Thai peanut sauce and 
cucumber dipping sauce. $6 

A8●FRIED WONTON (8 pcs) Deep-fried wonton skins with ground 

pork, served with sweet & sour sauce. $5 

A9●HOUSE SAMPLER [2] Sa-Tay Chicken, [2] Butterfly Shrimp, [2] 

Potstickers, [2] Wontons and [2] Egg Rolls. $10  Option of 3 of each 
item. $13 
 

THAI SALADS 
Served with Jasmine or Brown rice. Sticky rice +$2. 

101 ●SOM TOM Fresh unripe green papaya mixed with Thai chili, 
carrots, garlic, tomatoes, and ground peanuts in a sweet and tangy 
lime dressing. $11 

102 ●YUM NEUA Sliced beef sirloin mixed with Thai chili, red & 

green onions, cucumber, tomatoes and cilantro with a touch of lime 
juice dressing. $12 

103●YUM WOON SEN Choice of: Chicken or Tofu, silver soybean 

noodles tossed with red & green onions, cilantro and Thai chili in lime 
juice dressing. (Does not include rice) $12 with Shrimp +$1 

105●YUM TALAY Combination of Shrimp, Squid, and Mussels tossed 

in a spicy lime dressing with red & green onions, cucumber and 
cilantro. $15 

106●PLA GOONG Thai spicy shrimp salad with red & green onions, 

cucumber, cilantro, Thai chili with lime dressing. $13 

107●THAI SALAD Sliced Chicken or Tofu tossed with chili, tomatoes, 

cucumber, onions, and cilantro in lime juice dressing. $12 

108●LAAB GAI Ground chicken mixed with Thai chili, onions, red bell 

pepper cilantro, lemongrass, with lime juice dressing with Thai spices. 

$12 with ground Beef or Pork $13 

109●TILAPIA SALAD Flash fried tilapia filet topped with shredded 
romaine lettuce, tomatoes, red & green onions, carrots, red bell 
pepper, lime juice dressing and cilantro.$15 

 
THAI SOUPS 

Served with Jasmine or Brown rice. Sticky rice +$2 

Choice of:     16 oz/ 32 oz 
Chicken, Pork, Beef of Tofu               $8/$12 
Shrimp                                                   $9/$13 
Seafood: Shrimp, Squid &Mussels  $11/$15 
(1/2 orders do not include rice.) 
 

14●THOM-YUM Hot and sour broth with carrots, onions, cabbage, 
mushrooms, galangal, kaffir lime leaves & lemongrass. Garnished with 
fresh cilantro and green onions.  

18●THOM-KHA Rich and creamy coconut milk broth with carrots, 

onions, cabbage, mushrooms, galangal, kaffir lime leaves & 
lemongrass. Garnished with fresh cilantro and green onions. 

22●THOM JUED WOON SEN A light vegetable broth with silver 

soybean noodles, broccoli, cabbage, carrots and a touch of crushed 
garlic and green onions. (Does not include rice) 

24●WONTON SOUP Chicken dumplings, broccoli, cabbage, carrots, 
garlic and green onions in a vegetable broth.  

THAI NOODLE SOUPS 
Choice of:  
Chicken, Pork, Beef of Tofu               $12 
Shrimp                                                           $13 
Seafood: Shrimp, Squid &Mussels            $15 
 

31●GUEW TEAW Your choice of noodles in a savory vegetable broth 

with bean sprouts, cilantro, garlic, carrots, cabbage and broccoli. (Yen 
Ta Fo broth available upon request.) 

CHOICE OF NOODLES 
●Sen-Lek Medium flat rice noodles ●Sen-Yai Wide flat rice noodles ●Sen-Mee 
Thin Angel hair rice noodles ●Woon-Sen Silver Soybean noodles ●Ba-Mee Egg 
noodles 
 

THAI STIR-FRIED NOODLES 
Choice of:  
Chicken, Pork, Beef of Tofu                      $12 
Shrimp                                                           $13 
Seafood: Shrimp, Squid &Mussels            $15 
 

44●PAD THAI Medium flat rice noodles stir-fried with a sweet and 

tangy tamarind sauce, egg, green onions, bean sprouts, carrots and 
ground peanuts. 

49●PAD MEE Thin angel hair rice noodles with a light savory sauce, 

egg, garlic, green onions, cabbage, carrots and broccoli. 

54●PAD WOON SEN Silver soybean noodles with a light savory 

sauce, egg, garlic, green onions, cabbage, carrots and broccoli. 

57●PAD SE-EW Wide rice noodles stir-fried with a semi-sweet and 

savory sauce, egg, garlic, carrots and broccoli. 

60●PAD LAD NAH Wide rice noodles with garlic and broccoli in a 
savory Thai gravy sauce. 

64 ●PAD KEE MOW Wide rice noodles stir-fried with a spicy savory 
sauce, egg, garlic, Thai chili, tomatoes, onions, basil, bell pepper and 
broccoli. 

67●PAD MEE SUA Egg noodles stir-fried with a savory sauce, eggs, 

green onions, garlic, carrots, cabbage and broccoli. 
 

THAI STIR-FRIED RICE 
Jasmine rice may be substituted for Brown rice. 

Choice of:  
Chicken, Pork, Beef of Tofu                      $12 
Shrimp                                                           $13 
Seafood: Shrimp, Squid &Mussels            $15 
 

70 ●YELLOW CURRY FRIED RICE Stir-fried Jasmine rice with yellow 
curry powder, egg, yellow & green onions, cabbage, carrots and 
pineapple. 

71●KAO PAD Jasmine rice stir-fried with egg, garlic, yellow onions and 

tomatoes. 

72●PINEAPPLE FRIED RICE Stir-fried Jasmine rice with egg, garlic, 
pineapple, cashew nuts, snow peas and onions. 

73●CRABMEAT FRIED RICE Stir-fried Jasmine rice with crabmeat, 
egg, garlic, yellow & green onions, tomatoes and snow peas. $13 

74 ●KAO PAD GA PROW Stir-fried Jasmine rice with Thai chili, 

garlic, egg, basil, lime leaves, onions and topped with a fried egg. $14 

75●TERIYAKI FRIED RICE Stir-fried Jasmine rice with egg, garlic, 

Teriyaki sauce, broccoli, carrots and cabbage. 

76 ●COMBINATION FRIED RICE Stir-fried Jasmine rice with egg, 
garlic, onions, tomatoes and a combination of Shrimp, Pork, Chicken 
and Beef. $15 

THAI STIR-FRIED DISHES 
Served with Jasmine or Brown rice. Sticky rice +$2 

Choice of:  
Chicken, Pork, Beef of Tofu                     $12 
Shrimp                                                         $13 
Seafood: Shrimp, Squid &Mussels           $15 

 
77●PAD CHA Stir-fried garlic, Thai chili, karchai rhizome roots, basil, 

zucchini, carrots, red bell pepper and bamboo shoots. 



84●PAD PED GA PROW Stir-fried garlic, Thai chili, basil, lime leaves, 

onions, mushrooms, bamboo shoots, red bell pepper and sliced 
jalapenos.    

87●PAD GA PROW GAI Stir-fried ground chicken with garlic, Thai 
chili, basil, lime leaves, red bell pepper and sliced jalapeno. $13 With 
ground Pork…$14 

88●PAD GA PROW NEUA Stir-fried sliced beef with garlic, Thai chili, 

basil, lime leaves, onions, red bell pepper, snow peas and sliced 
jalapenos. 

89●PAD KHING Stir-fried fresh ginger, mushrooms, onions, carrots, 
snow peas and green onions. 

93●PAD EGGPLANT Stir-fried fresh eggplant, red bell pepper, garlic, 

and basil. 

95●PAD BROCCOLI Stir-fried broccoli, red bell pepper and garlic in a 

savory brown sauce. 

96●PAD CASHEW NUTS Stir-fried garlic, mushrooms, bamboo 
shoots, snow peas, water chestnuts, carrots and cashew nuts. 

97 ●PAD PHUG ROUM MIDT Stir-fried garlic, carrots, broccoli, 

mushrooms, snow peas, zucchini, cabbage and bean sprouts with a 
light Thai savory brown sauce. 

THAI CURRIES 
Served with Jasmine or Brown rice. Sticky rice + $2 

Choice of:  
Chicken, Pork, Beef of Tofu                     $12 
Shrimp                                                         $13 
Seafood: Shrimp, Squid &Mussels           $15 

 
201●GREEN CURRY Green coconut milk curry with bamboo shoots, 

eggplant, zucchini, red bell pepper, lime leaves and fresh basil. 

204●RED CURRY Red coconut milk curry with bamboo shoots, 
zucchini, red bell pepper, lime leaves and fresh basil. 

207●PA NANG Spicy Red Pa-Nang coconut milk curry with zucchini, 

red bell pepper, fresh basil and lime leaves.   $13 

209●PINEAPPLE CURRY Red coconut milk curry with pineapple 

chunks, onions, red bell pepper, fresh basil and lime leaves. 

210●YELLOW CURRY Yellow coconut milk curry with yellow onions, 
carrots and potatoes.   

212●MUSSAMAN CURRY Sweet yellow Mussaman coconut milk 
curry with potatoes, onions and peanuts. 

213●PAD PRIK KHING Stir-fried green beans, carrots and lime leaves 

with Red curry paste. 

214●PAD ROASTED CHILI Stir-fried roasted chili with onions, 

carrots, red bell pepper, cashew nuts, snow peas, water chestnuts and 
basil. 

215●SALMON CURRY Salmon filet served with spicy Pa-Nang curry 
sauce, zucchini, red bell peppers, and basil.  $15 

THAI STEAMED NOODLES WITH CURRY SAUCE 
302●KA NOM JEEN NAM PRIK Sweet and tangy peanut curry sauce 

with soft rice vermicelli garnished with lettuce, carrots and lime. 

303●KA NOM JEEN GREEN CURRY Green coconut milk curry with 

bamboo shoots, eggplant, zucchini, red bell pepper, lime leaves and 
fresh basil. Served with soft rice vermicelli garnished with lettuce and 
carrots. 

TERIYAKI 
P1●TERIYAKI CHICKEN BOWL  Jasmine or Brown rice and a side of 

carrots, cabbage and broccoli. $8 W/fried rice…$10 

SIDE DISHES & ADD-ONS 
D1- Steamed Rice (Jasmine or Brown) $2 

D2- Steamed Noodles $2 
D3- Steamed Sticky Rice or Coconut Rice $3 

D4- Steamed Vegetables $5 
D5- Fried Rice w/ Peas & Carrot $8 

Vegetable Medley $2 
Additional Individual Vegetables $0.25- $1 

Extra Meat / Tofu $3/$2 
Extra Egg (Scrambled / Fried) $1.00 

 
DESSERTS 

TAPIOCA Served warm, made with coconut milk. $5 
KAO NIEW MOON Sweet sticky rice with warm coconut milk and 

freshly ripe mango.  (Seasonal)$6 
HOMEMADE COCONUT ICE CREAM $5 

HOME MADE GREEN TEA ICE CREAM $5 
BANANA ROLLS $5 

 

LUNCH SPECIALS Mon-Fri. 11-3 
Chicken, Pork, Beef, Tofu, Vegetables or Soy Options $9.5 
Shrimp + 2  Seafood + 3  Coconut Rice + 2 

 
L1 ●Green Curry, Red Curry or Pa-Nang Curry                                       
L2 ●Mussaman Curry                                                                                            
L3●Pad Thai Noodles                                                                                               
L4●Pineapple Fried Rice                                                                                         
L5●Pad Khing (Ginger) 
L6●Pad Cashew Nut                                                                                         
L7●Pad Broccoli                                                                                   
L8●Pad Mee 
L9● Spicy Fried Rice                                                                                                 
L10● Pad Ped Gra Prow  
L11 ●Pad Kee Mow (Drunken Spicy Noodles)                                                                        
L12●Pad Se Ew                                                                                                           
L13●Pad Phug  Roum Midt 
L14●Teriyaki Chicken $8.5 
 

 

 
 

 
 

AUTHENTIC THAI CUISINE 
 

4201 CENTRAL AVE NE, ALBQUERQUE, NM 87108 
Phone: (505) 232-3200 

Website: THAICUISINENM.COM 
 

BUSINESS HOURS: 
MONDAY – FRIDAY 11:00 am-9:00 pm 

SATURDAY 5:00 pm- 9:00 pm 
SUNDAY 5:00 pm-9:00 pm 

Lunch Specials Monday-Friday 11:00 am-3:00 pm 
 

All of our dishes are prepared to order, please ask 
your server about vegan and gluten free options. 

The spice level on most menu items can be adjusted. Please 
choose from the following:  

No Chili, Mild, Medium, Hot, Thai Hot 

Research has found that many of the herbs and spices used in Thai 
cooking provide aromatic flavor and have significant health benefits. 
Herbs and spices used in our Thai cooking:  Lemon grass, galangal, 
garlic, kaffir lime leaves, hot basil, sweet basil, lime juice, coriander, 
rhizome roots, ginger, shallots, tumeric  powder, cilantro, mint, Thai 
chili, tamarind, curry powder, black pepper, various curry pastes, 
cumin, onions, shrimp paste, various kinds of soybean soy sauces. 

*Management accepts no responsibility for side effects on any spice 
level. 

*Not all ingredients are listed on the menu.  Please let your server 
know if you have any food allergy or special dietary restrictions. 

*We reserve the right to include 20% gratuity for parties of 6 or more. 

*Menu items and prices are subject to change without prior notice. 


