
 SPICY     LESS SPICY     GF GLUTEN FREE     Ⓥ VEGETARIAN  
Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

Planning a lunch or dinner event? 
Ask us about our catering options or visit 

thaiinshirlington.com/catering to learn more. 

Vegetarian 
Panang Tofu GF Ⓥ  .................................................. 16 
All-time favorite—savory curried peanut sauce, coconut 
milk, mixed veggies. 

Green Curry Tofu GF Ⓥ  ......................................... 16 
Traditional-style green curry, soft tofu, coconut milk, mixed 
vegetables, bamboo shoots, oriental eggplant, basil. 

King Pad Ped Tofu Ⓥ ..............................................  16  
Fresh ground ginger, chili, garlic, onion, mushrooms in 
savory soybean sauce, topped with fried ginger. 

Tofu Broccoli GF Ⓥ  ...................................................... 16 
Stir-fried with seasoned oyster sauce. 

Ginger Veggie ‘n Tofu GF Ⓥ  .......................................... 16 
Stir-fried mixed vegetables, fried tofu, ginger soy sauce. 

Spicy Eggplant GF Ⓥ  ................................................. 16 
Stir-fried oriental eggplant, fried tofu, spicy black bean-
basil sauce. 

Fried Rice 
Thai specialty fried rice with your choice of: 
Spicy basil sauce  GF or Mild soy sauce and egg GF 

CHICKEN ............................................ 16 
BEEF SIRLOIN ...................................... 19 
SHRIMP ............................................... 21 
 SEAFOOD ........................................... 23 
FRIED TOFU ‘N VEGETABLES Ⓥ ............ 16 

Pineapple Fried Rice GF ............................................... 21 
Shrimp, chicken, pineapple, cashew nuts, tomato, onion, 
scallions, egg, special soy sauce. 

Desserts 
Banana Bread Pudding ...............................................  8 
With dark rum whipped cream, caramel sauce, toasted 
pecan, and vanilla wafer. 

Warm Flourless Chocolate Cake .............................. 11 
Bittersweet chocolate ganache, strawberry, whipped 
cream, and Thai coffee ice cream. 

Flambe Thai Banana ..................................................  9 
Ginger and orange peel, toasted coconut, sesame seeds, 
Grand Marnier sauce, and coconut ice cream. 

Fried Roti Dough  ........................................................ 9 
Stuffed with taro root paste, taro root ice cream, and chips. 

Fresh Mango ‘n Sticky Rice .....................................  8.5 
Coconut cream sauce and toasted sesame seeds. 

Ice Cream – Coconut, Taro Root or Thai Coffee  ........ 6.5 
With chocolate sauce, whipped cream, and toasted 
peanuts. 

Mango Sorbet ............................................................  6.5 
With chocolate sauce, whipped cream, and fresh fruit. 

Sides 
Peanut Sauce ...............................................................2  
Spring Roll Sauce.......................................................... 2 
Premium Jasmine Rice ................................................. 3 
Jasmine Brown Rice ................................................... 3.5 
Steamed Rice Noodles ................................................. 5 
Pickled Vegetables ....................................................... 5 
Steamed Side Veggies .................................................. 7 
Sesame Green Beans .................................................... 8 
Extra Veggies ................................................................3  
Extra Egg ....................................................................... 3 
 

 

 

 

 

 

 

  

http://thaiinshirlington.com/catering

