APPETIZER

! Papaya salad

A-1

A-2

A-3

A-4

A-5

A-6

A-8

A-9

A-10

A-11

A-12

A-13

A-14

A-15

A-16

A-17
A-18

A-19

A-20

A-21

A-22

A-23

A-24
A-25

A-26
A-27

*kaum

7.00)

W. dry shrimp and crushed peanuts

K quinzia

Papaya salad

9.00

W. seafood and dry shrimp

Sk andnlagni

: Papaya salad & Dry Shrimp 10.00

i Garnished w. crispy ground catfish

K 912029

i Shredded green mango salad 10.50

W. shrimp, squid, chicken, crushed peanuts
i and cashew nuts

K uay

Bean thread salad

9.00

W. ground chicken, shrimp, squid and
¢ dry shrimp

K drinyanseu

{ Crispy Chinese watercress salad10.50

{ W. shrimp, squid and chicken

o dnlaani

K AavyeNa
K paviyenarnn
* 1ioenatnan

* 110en90n

Crispy ground catfish 14.00
i Topped w. green mango salad and

i cashew nuts

i B.B.Q. pork tender 8.50
W."Jaew” sauce on the side

: B.B.Q. pork tender 9.00
i W. chili, mint, onion and lime juice

i B.B.Q. beef 9.00
W.“Jaew” sauce on the side

: B.B.Q. beef 9.00
i W. chili, mint, onion and lime juice

i Roasted duck salad 10.50

* duilaena

W. onion, chili, lime juice, pineapple, ginger,
i mango and crushed peanuts

k awviy, 1o, In |

Larb: ground meat 8.50
i W. fresh mint, dry chili and lime juice
: Sweet sausage 8.50

K dnuides

{ W. cucumber, onion, chili and lime juice

kdfiiumen
*k paniinda

kana / amding
*damdinuzun

: Fried soft shell crab 16.00

W. shredded green mango sauce

: Raw shrimp 11.00

Topped w. garlic, chili and lime juice
Shrimp or squid salad 11.00
Steamed calamari 11.00

Topped w. garlic, chili and lime juice

: B.B.Q. pork 9.00

R ETEEATRY

i Topped w. garlic, chili and lime juice

K Wanuuudu

{ Fried chicken & shrimp dumpling8.00

{ W. lemongrass, chili and lime juice

aaauun
1iaena
'}

K
MORTIEEN
(Boneless)

: Thai vegetable salad 5.00
W. egg and peanut sauce

B.B.Q. pork 8.00
i Marinated w. honey, served w. chili sauce
Fried pickled pork spare-ribs  7.50
Thai buffalo wing 7.50

urinndnln
*gnruia

Grilled meatball (beef or pork) 5.00

¢ W. spicy sauce

g '

5 i
aznzny-1n-1ie;

* napdunaaien;

Pork, chicken or beef satay 8.50
Fried marinated pork strips 8.00

A-28

A-29
A-30
A-31
A-32

A-33
A-34
A-35

A-36

A-37

A-38

A-39

A-40

A-41
A-42

A-43

APPETIZER Continued..

a
VHNIY

>k noniiu
NoANUN
4

nhzifeznen

; Steamed dumpling 5.00
i W. chicken and shrimp

: Fried fish cake 8.50
| Fried shrimp cake 9.50
 Fried egg roll 7.00
: Fried whole shrimp 8.00

MNNITUBdN

o 9
119899
X

Hanu

1MNen

i Wrapped w. egg roll skin
Fried pork and crabmeat roll 8.00
Fried minced shrimp roll
 Fried bean curd

8.00
5.50

¢ Served w. chili sauce and crushed peanuts

2
nszristfyln

| Chicken curry puff 6.00
i Served w. cucumber salad
i Mee-krob 6.50

a
HuNIOU

i Sweet & sour crispy vermicelli and shrimp

* vidinneatidu

Fried calamari 7.50

i W. chili sauce on the side

X iiennen

Fried shredded taro & peanut7.00

W. chili sauce on the side

NG

 Fried stuffed golden bag

6.00

W. chicken and vegetables

+

NevIINON

Kuvivnan

Fried chive vegetable dumpling 5.00
: Ground pork

8.00

i W. ginger, chili, peanut and lemon juice

*awdaunn

i W."“jaew sauce” on the side

/

N-1

N-5

N-6

N-7

N-8

N-9

o lne

i Minced sea trout salad
W. red onion, cilantro, chili & lime juice

NOODLES

Pad Thai

10.00

S

9.00

ESauté rice noodles w. bean sprouts, egg,
ishrimp, dry shrimp and crushed peanuts
ion the side

AN

iRad-Na

9.00

ESauté noodles topped w. Thai style gravy
isauce, choice of meat and Chinese broccoli

o aa
AW

%Pad-See-Ew

9.00

iSauté soy sauce noodles, choice of meat,
iegg and Chinese broccoli

+

I
mafgd lnm

iGai-Kua

9.00

iSauté noodles w. chicken, squid and egg

* naefenunn

%Drunken Noodles

9.00

iSauté noodles w. choice of minced or sliced
imeat, chili and basil leaves

+ +

3 & o
P LIGHRINTGL IR

Nur-Sub Noodles 9.00

iSauté noodles topped w. Thai style gravy
isauce, minced beef and onion

* paatheuun
T X
ny-1n-tite

Tnedwi

:Curry Rice Noodles
iW. choice of meat, egg and crushed peanuts

:Crispy Egg Noodles

9.00

9.00

iTopped w. shrimp, chicken, bamboo shoot
iand mushroom

EXRPLT]

§Kao-Soy

%Curry egg noodles w. choice of meat

9.00

NOODLES Continued..

v

N-10 | gnswiing

a

K
wy-ln-ne-damdini

cl

N-11  vaduinken |

N-12 & viaduundln

N-13 v

N-14 & visRuinenth

+ 2%

MEIU

N-15
N-16

nsznzda

+ +

N-17  mafenian
N-18 i naefieasony i

+ +

nIEnfEINYy

N-19

N-20 tkniafanass

N-21 | fiuaninl
N-22 | wzwiiunaviyuas
N-23 | nadheaia

nioulagu

W. sliced duck or stewed duck

i Preserved Bean Curd Soup Q.Q

W. seafood, pork, chicken, vegetables,

bean thread and egg

Thai noodles 9.00
i Served w. northern style curry, herbs,
i ground pork and spare rib
i Thai noodles 9.00

W. green curry, chicken & bamboo shoots
i Thai noodles
i W. ground fish curry sauce, coconut milk &
i fishball; served w. steamed vegetables

9.00

Thai noodles 9.00
W. ground fish curry sauce and fishball;
i served with fresh vegetables
i Jumbo noodle soup 9.00
i W. pig’s offal and egg
i Fish maw soup 9.00

W. chicken, egg, bamboo shoot and black
i mushroom

From: N17-N23 Served until 5pm only

i Beef noodle soup (light or dark) 8.00
{ W. meatball, beef liver and tripe

Sour & spicy noodle soup 8.00
i W. ground pork, sliced pork, pork ball
i and peanut
i Pork noodle soup 8.00
i W. fishball and ground pork
i Chan’s noodle soup 8.00

i W. beef or pork

: Tomato sauce noodle soup 8.00
i W. squid, fishball, tofu & Chinese watercress

Egg noodles (no soup) 8.00
W. roasted pork and bean sprouts
i Noodle soup 9.00

/

S-1

* Andna

4

Ay
UNDAAH
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S-2
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BNIAATINTAS

S-4

* annln

S-5

X Aunay
Uausanen

v v

$-6 | ynmnlawmnai

S-7 & audhnny

SOUP

iSalmon fillet
{W. mushroom, lemongrass and galanga
imint in sour and spicy soup

{W. mushroom in hot and sour soup

Large
‘Tom-yum shrimp ~ 5.00 9.00

{W. mushroom in hot and sour soup

%Bean curd soup 400 8.00
iW. ground pork or chicken

éVegetabIe soup 5.00 9.00
W ground pork, squid and shrimp
éChicken soup 4.50 8.50

{W. mushroom, coconut milk and galanga

Largeonly  9.50

Rice soup Large only 10.00
iW. sea trout fillet
%Tom-yum porkleg 5.00 9.00

/

SOUP Continued..

S-8

S-9

S-10

S-11

S-12
S$-13

* unades

Mixed vegetable soup Large only

9.00)

{ W. shrimp, shrimp paste, pepper & dry shrimp

T
!!ﬂ\‘ﬁ]ﬂ}ﬂ!ﬁu

A
UNIDATIY
ANMAADY

Bean thread soup 4.00 8.00
W. ground chicken
: Ground pork 4.00 8.00
W. mustard green soup
i Stewed beef tendon 4.50 8.50

* 1Bugu

(light or dark soup)

* auuay

* aauuerulauiui

Cornish hen in hot and sour soup

%Tom-Zap: beef’s offal soup 4.50 8.50

4.50 8.50

/

Tom-Zap:

SOFT SHELL CRAB

SC-1

SC-2

K UInIUINS
iiunen

* oJiin fanszmn i Fried soft shell crab

16.®

:Fried soft shell crab
iServed with green curry sauce with
gpineapple, pumpkin and long bean

16.00

/

gTopped w. chili, garlic and basil leaves

O-1

0-2

0-7

0-8

0-9

0-10
O-11
0-12

0-13

0-14

OVER RICE

v.ane
* i

Y 3 R
Fudn-lnena

anédnnla

riognon

8.50

vy i Pork leg
i W. mustard greens over rice
e i Chicken 8.50
i W. ginger sauce over rice
WA {Roasted pork 8.50
i W. special sweet house sauce over rice
dnwinda  {Roasted duck 9.50
i W. Chinese watercress over rice
M ifoo i Stewed beef over rice 8.50
X anapn | §Choice of ground / sliced meat 8.50
y-ide-1n { W. chili, garlic and basil leaves over rice
inmymea i Seasoned pork 8.50
nszieNn3nIng ' W. pepper and garlic over rice
dnnagnnzil | Shrimp paste fried rice 8.50
i W. chicken and dry shrimp
wndaiiein | Fried rice with salted beef 8.50
* yniainwinasie Fried rice w. chili sauce 8.50

:Shrimp or crabmeat fried rice9.00
%Combo of coconut rice, B.B.Q.9.00
gchicken and papaya salad
i W.dry shrimp and crushed peanuts
i Bu-Du sauce rice

W. mixed vegetables, dry shrimp and
i toasted coconut

i Pan fried mussels (no rice) 9.00
{W. egg and bean sprout /

8.50




A LA CARTE

C-2

C-3

c-4
c-5

Cc-7

C-8

C-10

C-11

C-12

C-13

C-14

C-15

C-16

C-17

C-18

C-19

C-20

Cc-21

C-22

C-23

Choice of meat: Chicken, Beef or Pork )
Substitute meat to seafood add $1.50

nynon
Aszeunsn lneg i

*Infainuzaig

{Seasoned pork 9.00
W. garlic and pepper
i Sauté chicken 9.00

W. cashew nuts, pineapple & roasted chili

Taideanaydy

lnneanselneg i

Infin

Pan fried egg 8.50
W. ground pork or chicken

Fried or B.B.Q. chicken 9.00
i Sauté chicken 9.00
W. ginger, onion and scallion
i Bean thread 9.50

k4 Y Y
NIUIUEY

W. shrimp and pork belly in casserole

ANIINAAT
imjalviuag
U YV
AARNAZIN
Y
AzNHYNIOU
* Aneen
(TaoMiew)
* fianziosnd
v v
aduau

* Aalngnsenszng;
0 H
wiy-tite-1n

* AaUBNUIHY
* Aatinnynsou

*panmzia

i Sauté mixed vegetables  9.00
{ W. oyster sauce

:Sauté Chinese watercress 9.00
i W. oyster sauce

%Sauté Chinese broccoli 9.00
i W. oyster sauce

:Sauté Chinese broccoli  10.50
i W. crispy pork

§Sauté snow pea tips 10.50
i W. oyster sauce and roasted chili

i Sauté eggplant 10.00
{ W. ground pork, garlic, chili and basil leaves
i Sauté bean thread 9.00
W. egg, shrimp and chicken

Sauté 9.00
i Choice of ground or sliced meat, chili,

i garlic and basil leaves

i Sauté pork leg 10.00
i W. chili, garlic and basil leaves

i Sauté crispy pork belly ~ 10.00
i W. chili, garlic and basil leaves

i Sauté seafood 11.00

(shrimp, squid, trout fillet and mussels)
i W. garlic, chili, rhizome, green pepper,
i corn and basil leaves

* faianlaena

i Roasted duck in curry sauce 11.00

W. Thai eggplant and bamboo shoot

i Sauté pork 9.00
¢ W. prik-khing curry and long bean

i Chu-chee shrimp 11.00
i Shrimp w. chu-chee curry sauce and

i mushroom

i Panang curry 10.00
i W. choice of meat

i Massaman curry 9.00
i Choice of beef or chicken w. onion,

i potato and peanut

i Green curry 9.00

X una@eIrinu

i W. choice of meat, Thai eggplant or
bamboo shoot and coconut milk

)

A |JA\ CARTE Continued...

C-24 < unauas ‘Red curry 9.00

i W. choice of meat, bamboo shoot and
i coconut milk

C-25 Pk unavemnu §Green curry 11.00

ilaeing { W. roasted duck, tomatoes, pineapple
i and coconut milk
C-26| unanzwiln- : Yellow (karee) curry 10.00
91210 W. coconut milk, chicken, potato, onion
{and cucumber sauce on the side
C-27 pk unath i Jungle curry 9.00

i W. choice of meat & mixed vegetables

C-28 K unsdu i Kang Som 9.00

Sour curry w. mixed vegetables & shrimp

C-29 [« faiunay | Sauté frog legs (bonein)  12.00
¢ W. chili, garlic and basil leaves
C-30 [« favnnuie | Sauté roasted duck 11.00
nszmsuida i W. bamboo shoot, chili & basil leaves
C-31 & daifia i Sauté sea trout fillet 11.00
Yaunna i In spicy curry sauce w. Thai eggplant
C-32| riesfaviniunen: Sauté beef 9.00
W. oyster sauce, mushroom & scallion
C-33 pk daiadagn i Sauté sliced catfish 9.00
(with tiny bones) In spicy curry sauce w. Thai eggplant
C-34 (K dadiavy §Sauté pork curry 9.00
i W.Thai eggplant
C-35 ¢ azaodinds  : Sauté Sa-tor bean 9.50
i In spicy sauce w. shrimp
C-36 (< unayig §Southern style curry 9.50
tnula i W. choice of meat
C-37 px upsdwvzon  : Kang Som sour curry 9.00

Janen { W. shrimp and cha-om omelet

C-38 (K unawides i Sour and spicy yellow curry 9.00

{ W. sour bamboo shoot and sea trout

C-39 pk unalada

Fish flavor curry 9.00
i W. mixed vegetables and shrimp /

SO-1 | nae Jasmine Rice I.Q
SO-2 | druwite Sticky Rice 1.50
S0-3| it | Chicken Stock Rice 1.50
SO-4 | dhndes Brown Rice 1.50
SO-5 | dhnei : 1.50

Coconut Rice

> Indicates hot & spicy

FISH

F-1

F-4

F-10

FRIED PLATE:

Sea Trout Filet Ig 22.00 sm 12.00
STEAMED PLATE:

Whole Stripe Bass  22.00

Sea Trout Filet Ig 22.00 sm 12.00

Whole Red Snapper 22.00

danfSearnu

F-2 [* darsansn

F-3 [* darsansn

NITINI

aeu

F-5 [% ﬂamaﬂs‘]mzﬁng Fried fish

F-6 [* galm

amea

nszifieunsnlnel Topped w. dry garlic and pepper
F-8 |* damea

goanzlnd

F-9 [* dariiauzun

atadva

iFried fish
i Topped w. tomato, onion and pineapple
iin sweet and sour sauce

:Fried fish

i Topped w. sweet chili sauce
:Fried fish

i Topped w. chili, garlic and basil
iFried fish

i Topped w. ginger sauce

i Topped w. green mango sauce
iFried fish
i Topped w. curry sauce

‘Fried fish

:Fried fish

i Topped w. lemongrass sauce
iSteamed fish

W garlic, chili and lime juice

:Steamed fish
{W. soy sauce, ginger and scallion /

DESSERT

D-1 ICE CREAM \
loan3unziiam : (A) Coconut Ice Cream 5.00
Tomniuaus . (B) Lychee Ice Cream 5.00
Tonn3uvuden (C) Green Tea Ice Cream 5.00

i Chilled dessert is in refrigerator
showcase j
SD-1 | Tam Soda 1.5\0
SD-2 | mieu - Hot Tea, Green Tea 1.50
SD-3 | nuwlieu . Hot Coffee 1.50
SD-4 | méudu  Black Thai Iced Tea 2.50
SD-5 | Teidus Black Iced Coffee 2.50
SD-6 | wuiu . Thai Iced Tea . Milk 2.50
SD-7 | wiliyn  Thai Iced Tea 3.00
i W. Milk & Black Pearls
SD-8 | muliéine Iced Coffee w. Milk 2.50
SD-9 | vmzwsnn Coconut Juice 2.50
SD-10 +inély : Longan Juice Drink 2.5)
June_2010
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SEE-PRA-PIE
Thai Restaurant

Tel: 718 899-9599

64-13 39TH AVENUE
WOODSIDE, NY 11377

11:30am-9:30pm
Closed Wednesday

1w

Our Restaurant has a full
service bar.

(*74
QU

Please note: A charge will be applied when
bringing in your own alcohol or food.
Thank you. -

www.sripraphairestaurant.com

* If you have any food allergies, such as

peanuts, seafood efc.,
please inform your server before placing your order.

** Vegetarian dishes also available!



