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1 SPRING ROLL $4.95  
 Veggie rolls deep-fried and served with a mild spicy sauce.  

2 GARDEN  ROLL $5.95  
 Fresh bean sprouts, cucumber, mint leaves, carrot, cilantro and rice  
noodle wrapped with rice paper and served with house special light brown 
sauce and crushed peanuts. 

 

3 CRISPY TOFU  $5.95  
 Fried bean curd served with sweet and sour sauce and crushed peanuts.  

4 FRIED CALAMARI  $6.95  
 Fresh squid lightly battered and deep-fried until golden brown, served with 
homemade sweet and sour sauce. 

 

5 SATAY  $5.95  
 Skewered chicken marinated in Thai spices, grilled and served with  
peanut sauce and cucumber relish. 

 

6 STEAMED DUMPLINGS $5.95  
 Steamed dumplings stuffed with pork, shrimp, crabmeat, water chestnuts and 
Thai herbs served with sweet soy sauce. 

 

7 PLAGOONG $7.95  
 Grilled black tiger shrimps. Marinated in chili, lime juice and lemongrass  
served with mixed green salad. 

 

8 STEAMED MUSSELS � $7.95  
 Fresh mussels steamed with lemon grass and basil served with chili dipping 
sauce. 

 

9 CRAB-SHRIMP ROLLS $5.95  
 Crispy rolls stuffed with crabmeat, shrimp, glass noodles and vegetables,  
served with sweet & sour sauce. 

 

10 CURRY PUFFS $5.95  
 Curried, minced chicken, potatoes, and onions stuffed in wonton skin, deep-
fried until golden brown and served with cucumber relish. 

 

11 GRILLED BEEF SALAD  � $7.95  
 Grilled steak thinly sliced with onion, cucumber, and tomatoes tossed with 
spicy lime vinaigrette on a colorful bed of mixed greens. 

 

12 ROASTED DUCK SALAD $6.95  
 Honey roasted duck shredded and tossed with fresh ginger, scallions,  
celery,  roasted chili paste and lime juice on a colorful bed of mixed green. 

 

APPETIZERS 

            � Mild                    �� Medium                ��� Hot 
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13 CHICKEN GINGER SALAD  � $6.95  
 Steamed minced chicken tossed with julienne fresh ginger, onion, and roasted 
peanuts in spicy lime dressing and served on a fresh bed of green leaves. 

 

14 STEAMED VEGETARIAN DUMPLING $5.95  
 Steamed snow peas, carrots, corn, onions, taro and cilantro stuffed in a wanton 
skin, served with a spicy soy sauce. 

 

15 PAPAYA SALAD � $6.95  
 Julienne green papaya, roasted peanuts, string beans, and tomatoes tossed with 
spicy lime dressing. 

 

16 GREEN SALAD  $4.95  
 Colorful fresh mixed green vegetables, onion, carrot, cucumber, tomatoes, 
dressed with basil garlic balsamic vinaigrette. 

 

APPETIZERS 

            � Mild                    �� Medium                ��� Hot 

SOUP 

17 THAI PHOON SOUP   �� $5.95  
 Hot and sour soup with a combination of seafood, lemon grass, basil leaves, 
tomatoes  and mushrooms. 

 

18 TOM KA GAI $4.95  
 Slices of chicken breast in coconut milk soup with galanga, lime leaves,  mush-
rooms and lime juice. 

 

19 TOM YUM   �� $4.95  
 Shrimps or chicken , fresh mushrooms in lemon grass soup with Thai spices.  

 Shrimp   $5.95  

20 TOFU SOUP $4.95  
 Tofu with mixed fresh vegetables, in a clear broth.  
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21 LEMON GRASS CHICKEN   �� $8.95  

 Slices of boneless chicken breast sautéed with slice fresh lemongrass, chili and 
garlic. 

 

22 KA POW   ���  

 Choice of chicken, beef, pork or combination seafood sautéed with ground fresh 
pepper, garlic, and Thai sweet basil leaves.   

 

 Seafood  $10.95  

23 GINGER PERFECT $8.95  

 Choice of chicken, beef, or pork sautéed with fresh ginger, onions, scallions, 
and mushrooms in a soy bean sauce.  

 

 Seafood  $10.95  

24 PIK KAUR �� $8.95  

 Choice of pork or chicken lightly battered then deep-fried and stir-fried with 
fresh ground pepper and garlic sauce. 

 

 Seafood $10.95  

25 BASIL MUSSELS ��� $10.95  

 Fresh mussels sautéed with hot chili, garlic, fresh basil, and onions.  

26 PEPPER BEEF $9.95  

 Slices of beef sautéed with fresh peppers and onions.  

27 CASHEW CHICKEN $8.95  

 Lightly battered chicken breast deep-fried and sautéed with golden roasted 
cashew nuts, and scallions in a house special sauce. 

 

28 MIXED VEGETABLES $8.95  

 Choice of chicken, beef, pork or seafood sautéed with mixed vegetables in a 
light garlic sauce. 

 

 Seafood  $10.95  

29 PEPPERY GARLIC  � $8.95  

 A touch of roasted garlic and white pepper sautéed with a choice of pork, 
chicken, or shrimp siding with steamed broccoli.  

 

 Shrimp   $10.95 

30 ASPARAGUS $9.95  

 Choices of beef, pork, chicken or seafood sautéed with fresh asparagus in a 
light garlic sauce. 

 

 Seafood  $11.95 

ENTREES 

            � Mild                    �� Medium                ��� Hot 
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31 PAD PIK KHING ��  $8.95  
 Stir-fried string beans with red curry paste with a choice of beef, pork, or 

chicken. 
 

32 PAD POY SIAN $9.95  
 Combination of chicken, beef, and shrimps stir-fried with mixed vegetables and 

bean thread in a light garlic sauce. 
 

33 PA RAM LONG SONG � $9.95  
 Slices of boneless chicken breast sautéed with light yellow curry on a bed of 

steamed spinach, topped with peanut sauce. 
 

34 PAD TYPHOON ��� $10.95  
 Combination of shrimps, scallops, squids, and mussels sautéed with lemon 

grass and basil leaves in red chili paste. 
 

35 BANGKOK SEA BREEZE � $10.95  
 Combination of shrimps, scallops, squids, and mussels stir-fried with celery, 

onions, scallions, and egg in a delicious yellow curry sauce. 
 

36 CRISPY DUCK   �� $11.95  
 Slices of boneless roasted duck deep-fried in a light batter, then stir-fried with 

ground pepper, garlic sauce and sprinkled with crispy basil leaves. 
 

37 HONEY GINGER DUCK $14.95  
 Half boneless roasted duck in gingers sauce, shitake mushroom, scallions on a 

bed of steamed spinach 
 

38 DUCK CURRY  �� $11.95  
 Slices of boneless roasted duck simmered in medium spicy red curry with coco-

nut milk, pineapple and cherry tomatoes. 
 

39 GREEN CURRY �� $8.95  
 Homemade medium spicy green curry with coconut milk, bamboo shoots, egg-

plant and basil leaves, with your choice of beef, chicken ,pork or seafood 
 

 Seafood   $10.95 

40 PANANG   �� $9.95  
 Your choice of beef, chicken, or pork in homemade, creamy red curry peanut 

sauce sprinkled with kefir lime leaves.      
 

 Seafood   $11.95 

41 SOFT SHELL CRABS $12.95  
 A crispy fried soft shell-crab with a choice of one topping:  
  -Chili, basil, and garlic sauce.���  
      - Black bean, mushroom, and ginger sauce.  

42 SEAFOOD SNOW PEAS $11.95  
 Combination of shrimps, scallops, and squids sautéed with snow peas and light  

ENTREES 

            � Mild                    �� Medium                ��� Hot 
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43 FILLET FARM ROCKFISH $13.95  
 - Steamed with shredded ginger, Napa cabbage, mushroom, thin soy sauce, 

and lemon juice, served with a spicy dipping sauce.  � 
 

 - Grilled, wrapped in banana leaves, seasoned with lemon grass, kaffir lime 
leaves, pandan leaves, served with a spicy dipping sauce. 

 

44 CRISPY WHOLE.FLOUNDER   Market Price 
 Crispy whole flounder with your choice of one topping:   
 - Chili, basil, and garlic sauce.  ���  
 - Mushrooms, ginger, and black bean sauce.  

ENTREES 

            � Mild                    �� Medium                ��� Hot 

NOODLE - FRIED RICE 
45 PAD THAI $8.95  

 Thin rice noodles stir-fried with chicken, bean sprouts, sliced red bean curd, 
crushed  peanuts, scallion, tamarind sauce, and egg.       

 

 Shrimp $10.95  

46 DRUNKEN NOODLE ��� $8.95  
 Choice of beef, chicken, pork or shrimps sautéed with wide rice noodles, chili, 

garlic, basil leaves, onions, and tomatoes.  
 

 Shrimp $10.95  

47 PAD SEE  EEW $8.95  
 Choice of beef, chicken or pork stir-fried with fresh wide rice noodles and broc-

coli in soybean sauce. 
 

48 THAIPHOON NOODLE �� $10.95  
 Combination of shrimps, scallops, squids, and mussels stir-fried with fresh wide 

rice noodles and string beans in roasted chili sauce.  
 

49 LAD NA $8.95  
 Choice of beef, chicken, pork or seafood sautéed with broccoli in light brown 

gravy on top of pan-fried wide rice noodles.  
                

 Seafood $10.95  
50 MEE GAI $8.95  

 Slices of boneless chicken breast stir-fried with egg noodles, scallions, carrots, 
onions, shitake mushrooms, and bell peppers.  

 

51 FRIED RICE  $8.95  
 Chef’s special fried rice with your choice of chicken, beef, pork, or shrimps.     
 Shrimp $10.95  

52 PINEAPPLE FRIED RICE $10.95  
 Steamed white rice sautéed with chicken and shrimps in pineapples, carrots, 

onions, scallions, tomatoes, and egg. 
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VEGETARIAN 

            � Mild                    �� Medium                ��� Hot 

53 PAD THAI TOFU $8.95  
 Thin rice noodles stir-fried with mixed vegetables, fried tofu, bean curd, 

crushed peanuts, bean sprouts, scallions and tamarind sauce. 
 

54 GANG PUK �� $8.95  
 Homemade medium spicy green curry with coconut milk, tofu, bamboo shoots, 

mixed vegetables, and basil leaves. 
 

55 PA-RAM JAE � $8.95  
 Deep-fried tofu sautéed with light yellow curry on a bed of steamed spinach, 

topped with peanut sauce. 
 

56 PANANG TOFU �� $8.95  
 Fried tofu in homemade creamy red sauce sprinkled with kaffir lime leaves.  

57 VEGGIE DELIGHT $8.95  
 Stir-fried mixed vegetables and deep fried tofu in a light garlic sauce.  

58 KA POW JAE ��� $8.95  
 String beans, zucchini, mushrooms, and deep fried tofu, stir-fried with fresh 

grounded peppers, garlic, and basil leaves. 
 

59 VEGGIE FRIED RICE $8.95  
 Steamed white rice stir-fried with deep fried tofu and mixed vegetables.  

60 SPICY EGGPLANT ��� $8.95  
 Lightly battered sliced eggplants fried until golden brown and topped with  

sautéed ground pepper, basil leaves, and garlic sauce. 
 

61 CRISPY STRING BEAN �� $8.95  
 Lightly battered string beans deep-fried until crispy, and stir-fried with fresh 

ground pepper, and garlic sauce. 
 

62 SPINACH MUSHROOM $8.95  
 Sautéed spinach mushrooms and bean sprouts in a light garlic sauce.  

63 DRUNKEN NOODLE TOFU ��� $8.95  
 Fried tofu sautéed with wide rice noodles, fresh chili, garlic, and basil leaves 

onions and tomatoes. 
 

   

 
"CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH  

OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS 
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS"  
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DESSERTS  

            � Mild                    �� Medium                ��� Hot 

MANGO AND STICKY RICE $5.95  
Steamed sticky rice tossed with sweetened coconut milk, served with fresh mango 
and sprinkled with sesame seeds. 

 

COCONUT CUSTARD $4.95  
Original style Thai Custard, topped with berry sauce.  

CRISPY BANANA $5.95  
Bananas battered with crunch almonds and wrapped in spring roll skin   
then deep fried and served with honey and sprinkled  with sesame seeds.  

ICE CREAM $3.95  
Your choice of ginger, coconut, mango, or green tea ice cream.  

CRISPY BANANA AND ICE CREAM $6.50  
Crispy bananas with one choice of ice creams topped with berry sauce.  

AFTER DINNER DRINK 
REMY MARTIN V.S.O.P $9.00  
ARMADNAC $9.00  
HENNESSY V.S. $9.00  
AMARETTO DISARONNO $9.00  
COURVOISIER V.S.O.P $9.00  
SAMBUCA $9.00  
GRAND MARNIER $9.00  
BAILEY’S IRISH CREAM $9.00  

GRAND FINALE - $9.00 
MOCHA JAVA 
Bailey's Irish Cream, Kahlua and hot coffee topped with whipped cream and a chocolate stick. 

CAFÉ ZURICH 
Cognac, Amaretto in hot coffee topped with whipped cream and honey. 

MILLIONAIRE'S COFFEE 
Kahlua, Bailey's Irish Cream, Grand Marnier, Frangelico, and hot coffee topped with whipped 
cream. 

SUPER COFFEE 
Courvoisier, Tia Maria, and hot coffee topped with whipped cream. 
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1 SPRING ROLL $4.95  

 
Veggie rolls deep-fried and served with a mild spicy sauce. 

 
2 GARDEN ROLL $5.95  

 Fresh bean sprouts, cucumber, mint leaves, carrot, cilantro and rice noo-
dle wrapped with rice paper and served with house special light brown 
sauce and crushed peanuts. 

 

3 CRISPY TOFU $5.95  
 Fried bean curd served with sweet and sour sauce and crushed peanuts.  

4 FRIED CALAMARI $6.95  
 Fresh squid lightly battered and deep-fried until golden brown, served 
with homemade sweet and sour sauce. 

 

5 SATAY $5.95  
 Skewered chicken marinated in Thai spices, grilled and served with pea-
nut sauce and cucumber relish. 

 

6 STEAMED DUMPLINGS $5.95  
 Steamed dumplings stuffed with pork, shrimp, crabmeat, water chestnuts 
and Thai herbs served with sweet soy sauce. 

 

7 PLAGOONG  � $7.95  
 Grilled black tiger shrimps. Marinated in chili, lime juice and lemongrass 
served with mixed green salad. 

 

8 STEAMED MUSSELS � $7.95  
 Fresh mussels steamed with lemon grass and basil served with chili dip-
ping sauce. 

 

9 CRAB-SHRIMP ROLLS $5.95  
 Crispy rolls stuffed with crabmeat, shrimp, glass noodles and vegetables, 
served with sweet & sour sauce. 

 

10 CURRY PUFFS $5.95  
 Curried, minced chicken, potatoes, and onions stuffed in wonton skin, 
deep-fried until golden brown and served with cucumber relish. 

 

APPETIZERS 

            � Mild                    �� Medium                ��� Hot 



DINNER MENU 

11 GRILLED BEEF SALAD  � $7.95  

 

Grilled steak thinly sliced with onion, cucumber, and tomatoes tossed 
with spicy lime vinaigrette on a colorful bed of mixed greens. 

 
12 ROASTED DUCK SALAD  � $6.95  

 Honey roasted duck shredded and tossed with fresh ginger, scallions,  
celery, roasted chili paste and lime juice on a colorful bed of mixed 
green. 

 

13 CHICKEN GINGER SALAD  � $6.95  
 Steamed minced chicken tossed with julienne fresh ginger, onion, and 
roasted peanuts in spicy lime dressing and served on a fresh bed of green 
leaves. 

 

14 STEAMED VEGETARIAN DUMPLING $5.95  
 Steamed snow peas, carrots, corn, onions, taro and cilantro stuffed in a 
wanton skin, served with a spicy soy sauce. 

 

15 PAPAYA SALAD �    $6.95  
 Julienne green papaya, roasted peanuts, string beans, and tomatoes tossed 
with spicy lime dressing. 

 

16 GREEN SALAD    $4.95  
 Colorful fresh mixed green vegetables, onion, carrot, cucumber, toma-
toes, dressed with basil garlic balsamic vinaigrette. 

 

APPETIZERS 

            � Mild                    �� Medium                ��� Hot 

SOUP 
17 THAI PHOON SOUP   �� $5.95  
 Hot and sour soup with a combination of seafood, lemon grass, basil 

leaves, tomatoes and mushrooms. 
 

18 TOM KA GAI $4.95  
 Slices of chicken breast in coconut milk soup with galanga, lime leaves, 

mushrooms and lime juice. 
 

19 TOM YUM   �� $4.95  
 Shrimps or chicken, fresh mushrooms in lemon grass soup with Thai 

spices.       
 

 Shrimp $5.95  

20 TOFU SOUP $4.95  
 Tofu with mixed fresh vegetables, in a clear broth.  w

w
w

.T
h

a
iP

h
o

o
n

.c
o

m
 

Phone :  
1-202-667-3505 

 
Email :  

infodc@thaiphoon.com 



DINNER MENU 
w

w
w

.T
h

a
iP

h
o

o
n

.c
o

m
 

Phone :  
1-202-667-3505 

 
Email :  

infodc@thaiphoon.com 

21 LEMON GRASS CHICKEN   �� $11.95  

 
Slices of boneless chicken breast sautéed with slice fresh lemongrass, 
chili and garlic.  

22 KA POW   ��� $11.95  
 Choice of chicken, beef, pork or combination seafood sautéed with 

ground  fresh pepper, garlic, and Thai sweet basil leaves.                       
 

 Seafood $14.95  

23 GINGER PERFECT $11.95  
 Choice of chicken, beef, or pork sautéed with fresh ginger, onions, scal-

lions, and  mushrooms in a soy bean sauce.  
 

 Seafood $14.95  

24 PIK KAUR �� $11.95  
 Choice of pork or chicken lightly battered then deep-fried and stir-fried 

with fresh ground pepper and garlic sauce.          
 

 Seafood $14.95  

25 BASIL MUSSELS ��� $11.95  
 Fresh mussels sautéed with hot chili, garlic, fresh basil, and onions.  

26 PEPPER BEEF $12.95  
 Slices of beef sautéed with fresh peppers and onions.  

27 CASHEW CHICKEN $11.95  
 Lightly battered chicken breast deep-fried and sautéed with golden 

roasted cashew nuts, and scallions in a house special sauce. 
 

28 MIXED VEGETABLES $11.95  
 Choice of chicken, beef, pork or seafood sautéed with mixed vegetables   

in a light garlic sauce.          
 

 Seafood $14.95  
29 PEPPERY GARLIC  � $11.95  
 A touch of roasted garlic and white pepper sautéed with a choice of pork, 

chicken, or shrimp siding with steamed broccoli.            
 

 Shrimp $14.95  
30 ASPARAGUS $12.95  

 Choices of beef, pork, chicken or seafood sautéed with fresh asparagus in 
a light garlic sauce.          

 

 Seafood $15.95  

ENTREES 

            � Mild                    �� Medium                ��� Hot 



DINNER MENU 
w

w
w

.T
h

a
iP

h
o

o
n

.c
o

m
 

Phone :  
1-202-667-3505 

 
Email :  

infodc@thaiphoon.com 

31 PAD PIK KHING �� $11.95  
 Stir-fried string beans with red curry paste with a choice of beef, pork, or 

chicken. 
 

32 PAD POY SIAN $12.95  
 Combination of chicken, beef, and shrimps stir-fried with mixed vegeta-

bles and bean thread in a light garlic sauce. 
 

33 PA RAM LONG SONG � $11.95  
 Slices of boneless chicken breast sautéed with light yellow curry on a bed 

of steamed spinach, topped with peanut sauce.  
 

34 PAD TYPHOON ��� $14.95  
 Combination of shrimps, scallops, squids, and mussels sautéed with 

lemon grass and basil leaves in red chili paste. 
 

35 BANGKOK SEA BREEZE    � $14.95  
 Combination of shrimps, scallops, squids, and mussels stir-fried with cel-

ery, onions, scallions, and egg in a delicious yellow curry sauce. 
 

36 CRISPY DUCK   �� $13.95  
 Slices of boneless roasted duck deep-fried in a light batter, then stir-fried 

with ground pepper, garlic sauce and sprinkled with crispy basil leaves. 
 

37 HONEY GINGER DUCK $14.95  
 Half boneless roasted duck in gingers sauce, shitake mushroom, scallions 

on a bed of steamed spinach 
 

38 DUCK CURRY  �� $13.95  
 Slices of boneless roasted duck simmered in medium spicy red curry 

with coconut milk, pineapple and cherry tomatoes. 
 

39 GREEN CURRY   �� $11.95  
 Homemade medium spicy green curry with coconut milk, bamboo 

shoots, eggplant and basil leaves, with your choice of beef, chicken ,pork 
or seafood 

 

 Seafood $14.95  

40 PANANG   �� $12.95  
 Your choice of beef, chicken, or pork in homemade, creamy red curry 

peanut sauce sprinkled with kaffir lime leaves.    
 

 Seafood  $14.95  

ENTREES 

            � Mild                    �� Medium                ��� Hot 
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41 SOFT SHELL CRABS $12.95  
 A crispy fried soft shell-crab with a choice of one topping:  
 -Chili, basil, and garlic sauce.   ���  
 - Black bean, mushroom, and ginger sauce.  

42 SEAFOOD SNOW PEAS $14.95  
 Combination of shrimps, scallops, and squids sautéed with snow 

peas and light garlic sauce. 
 

43 FILLET FARM ROCKFISH $13.95  
 - Steamed with shredded ginger, Napa cabbage, mushroom, thin 

soy sauce, and lemon juice, served with a spicy dipping sauce.  �  
 

 - Grilled, wrapped in banana leaves, seasoned with lemon grass, 
kaffir lime leaves,   pandan leaves, served with a spicy dipping 
sauce. 

 

44 CRISPY WHOLE.FLOUNDER Market Price 

 Crispy whole flounder with your choice of one topping:  
 - Chili, basil, and garlic sauce.   ���  
 - Mushrooms, ginger, and black bean sauce.  

ENTREES 

            � Mild                    �� Medium                ��� Hot 

NOODLE - FRIED RICE 
45 PAD THAI $10.95  
 Thin rice noodles stir-fried with chicken, bean sprouts, sliced red 

bean curd, crushed  peanuts, scallion, tamarind sauce, and egg.          
 

 Shrimp  $12.95 

46 DRUNKEN NOODLE    ��� $10.95  
 Choice of beef, chicken, pork or shrimps sautéed with wide rice 

noodles, chili, garlic, basil leaves, onions, and tomatoes.            
 

 Shrimp  $12.95 

47 PAD SEE  EEW $10.95  
 Choice of beef, chicken or pork stir-fried with fresh wide rice noo-

dles and broccoli in soybean sauce. 
 

48 THAIPHOON NOODLE �� $12.95  

 Combination of shrimps, scallops, squids, and mussels stir-fried 
with fresh wide rice noodles and string beans in roasted chili sauce. 
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49 LAD NA $10.95  
 Choice of beef, chicken, pork or seafood sautéed with broccoli in 

light brown gravy on top of pan-fried wide rice noodles.           
 

 Seafood  $12.95 

50 MEE GAI $10.95  
 Slices of boneless chicken breast stir-fried with egg noodles,  

scallions, carrots, onions, shitake mushrooms, and bell peppers. 
 

51 FRIED RICE $10.95  
 Chef’s special fried rice with your choice of chicken, beef, pork, or 

shrimps.              
 

 Shrimp  $12.95 

52 PINEAPPLE FRIED RICE $12.95  
 Steamed white rice sautéed with chicken and shrimps in pineap-

ples, carrots, onions, scallions, tomatoes, and egg. 
 

NOODLE - FRIED RICE 

            � Mild                    �� Medium                ��� Hot 

 VEGETARIAN 
53 PAD THAI TOFU $10.95  
 Thin rice noodles stir-fried with mixed vegetables, fried tofu, bean 

curd, crushed peanuts, bean sprouts, scallions and tamarind sauce. 
 

54 GANG PUK   �� $10.95  
 Homemade medium spicy green curry with coconut milk, tofu, 

bamboo shoots, mixed vegetables, and basil leaves. 
 

55 PA-RAM JAE   � $10.95  
 Deep-fried tofu sautéed with light yellow curry on a bed of steamed 

spinach, topped with peanut sauce.    
 

56 PANANG TOFU �� $10.95  
 Fried tofu in homemade creamy red sauce sprinkled with kaffir 

lime leaves. 
 

57 VEGGIE DELIGHT $10.95  
 Stir-fried mixed vegetables and deep fried tofu in a light garlic 

sauce. 
 

58 KA POW JAE    ��� $10.95  
 String beans, zucchini, mushrooms, and deep fried tofu, stir-fried 

with grounded fresh peppers, garlic, and basil leaves. 
 

"CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,  
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS 

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS" 
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60 SPICY EGGPLANT     ���      $10.95  
 Lightly battered sliced eggplant fried until golden brown and topped 

with sautéed ground pepper, basil leaves, and garlic sauce. 
 

61 CRISPY STRING BEAN �� $10.95  
 Lightly battered string beans deep-fried until crispy, then stir-fried 

with fresh ground pepper, and garlic sauce. 
 

62 SPINACH MUSHROOM $10.95  
 Sautéed spinach mushrooms and bean sprouts in a light garlic sauce.  

63 DRUNKEN NOODLE TOFU ��� $10.95  
 Fried tofu sautéed with wide rice noodles, fresh chili, garlic, and 

basil leaves onions and tomatoes. 
 

59 VEGGIE FRIED RICE $10.95  
 Steamed white rice stir-fried with deep fried tofu and mixed  

vegetables. 
 

VEGETARIAN 

            � Mild                    �� Medium                ��� Hot 

"CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,  
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS 

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS" 

DESSERTS 
MANGO AND STICKY RICE $5.95  
Steamed sticky rice tossed with sweetened coconut milk, served with fresh 
mango and sprinkled with sesame seeds. 

 

COCONUT CUSTARD $4.95  
Original style Thai Custard topped with berry sauce.  

CRISPY BANANA $5.95  
Bananas battered with crunch almonds and wrapped in spring roll skin then 
deep fried and served with honey and sprinkled  with sesame seeds. 

 

ICE CREAM $3.95  
Your choice of ginger, coconut, mango, or green tea ice cream.  

CRISPY BANANA AND ICE CREAM $6.50  
Crispy bananas with one choice of ice creams topped with berry sauce.  



DINNER MENU 
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Phone :  
1-202-667-3505 

 
Email :  

infodc@thaiphoon.com 

AFTER DINNER DRINK 

            � Mild                    �� Medium                ��� Hot 

REMY MARTIN V.S.O.P $9.00  

HENNESSY V.S. $9.00  

COURVOISIER V.S.O.P $9.00  

GRAND MARNIER $9.00  

ARMADNAC $9.00  

AMARETTO DISARONNO $9.00  

SAMBUCA $9.00  

BAILEY’S IRISH CREAM $9.00  

GRAND FINALE - $9.00 
MOCHA JAVA  
Bailey's Irish Cream, Kahlua and hot coffee topped with whipped cream and a chocolate stick.  

CAFÉ ZURICH  
Cognac, Amaretto in hot coffee topped with whipped cream and honey.  

MILLIONAIRE'S COFFEE  
Kahlua, Bailey's Irish Cream, Grand Marnier, Frangelico, and hot coffee topped with whipped 
cream.  

Courvoisier, Tia Maria, and hot coffee topped with whipped cream.  
SUPER COFFEE  


