SOUPS, SNACKS, SMALL PLATES:

TOM YUM GUNG 5

soup of shrimp, ginger, chilies, lemongrass, mushrooms, kaffir lime leaf
COCONUT PUMPKIN SOUP (v) 5

roasted shallots, lime, coriander

TOM KHA KAI (gf) 5

chicken coconut soup with galangal, mushrooms, chili jam

GRILLED SHISHITOS (gf) 5

sesame & crisp garlic

NONYA STYLE BLUE LAKE GREEN BEANS (gf) (v) 6

spicy coconut curry; crisp shallots

EDAMAME 4/5

salted (v) or “XO” (not)

STEAMED BUNS aka SALAPAO 9

thai style steamed buns with roasted sweet pork, chicken or mushrooms (v); sriracha & hoisin
LARB GAI (gf) 7

minced chicken, mint, basil; thai chilies, nam pla, lime; roasted rice powder & cucumber
MALAYSIAN SLIDERS 9

pickled vegetables; kewpie sambal

FRESH SPRING ROLLS with TOFU (v) (gf) 7

mint & cellophane noodles, herbs; sweet chili sauce (v)

SINGAPORE BLACK PEPPER MUSSELS 6

black pepper, shaoxing, ponzu, shallot, garlic, butter, cilantro
BEEF SATE (gf) 8

peanut sauce; cucumber slaw

CRISP SPRING ROLLS of PORK, SHIITAKES & CRAB 9

garlic, cabbage, scallion; herb salad; rice vinegar, crisp garlic, soy

5 SPICE STICKY PORK RIBS 8/16

cucumber slaw

SALADS & YAMS:

YAM SIMPLE (v) 6

asian greens and herbs, roasted peanuts, thai vinaigrette

SOM TOM LAO (gf) 9

spicy green papaya salad: green beans, tomato, dried shrimps, peanuts, chilies, tamarind; coconut rice
HOT THAI BEEF SALAD (gf) 8

lettuces, tomatoes, cabbage, mint, basil; chilies, garlic, nam pla, lime, crisp garlic

CHILLED SHRIMP & CHERRY TOMATO YAM (gf) 8

thai basil, citrus, cilantro, ginger, honey and lime

NOODLES & RICES:

SOBA NOODLES with CRISP TOFU (v) 13

snap peas, sweet peppers, chilies; hoisin & sriracha

MAMA PHAT (gf) 14

egg noodles, ground pork, cabbage, mint, coriander, nam pla, oyster; sprouts, crisp shallots
LAKSA with SHRIMP 15

thin rice noodles, lemongrass, ginger, chilies & garlic; coconut, yellow curry; roasted cashews
PHAT THAI with SHRIMP & TOFU (gf) 15

thin rice noodles, peanuts, egg, dried shrimp & turnips, tamarind, sprouts & green onion
PHAT SI IEW with CHICKEN (gf) 14

fresh rice noodles, chinese broccoli, egg, sprouts; oyster and soy

FRIED RICE with SWEET POTATOES & ASPARAGUS (gf) (v) 11

bok choy, green onions, sprouts & sambal; OR with egg, add $1

additional tofu, veggies, chicken, pork, beef, or shrimp to any dish...3 each

SOME CURRIES

KAENG KIEW WAN (gf) 16

spicy green curry of chicken

thai eggplant, thai basil; coconut, basil

YELLOW CURRY of CRISP TOFU (v) (gf) 14
market vegetables; soy and tamarind

KAENG MASSAMAN PAE (gf) 15
Colorado goat with cardamom, peanuts, galangal,

red chilies, lemongrass, sweet potato, coconut

RED CURRY MUSSEL STEW (v) (gf) 14
ginger, garlic, red curry paste

coconut, coriander

PANAENG SALMON (gf) 16

stir fry of market vegetables

rice wine, kaffir lime, roasted peanuts

SPICY DUCK

...ABOUT DINING AT PHAT

phat thai is a curious breed of southeast
Asian eatery offering imaginative food
and tasty drink inspired by our travels to
Thailand, Malaysia, Vietham and beyond:
deliciously unpronounceable dishes,
intriguing standards, street food & some
gringo interpretations.

Our food is robustly flavored. Most
dishes can be ordered mild (or spicier)
if you prefer.

We present our dishes in that way we feel
does the food best justice. You may
substitute if you disagree.

ltems marked with (gf) are gluten-free, or
can be prepared (gf) upon request with
some modification.

ltems marked with (v) are, or can be
prepared vegetarian with modification as
well.

When those items are modified, their
character changes.

the fine print: we cannot guarantee
any dish to be completely free of
nut oil or shellfish traces. we use
sugar, salt, wheat and dairy
products.

we buy local and natural when
possible and prudent.

we prepare all

our curry pastes in house.

MORE PHAT LARGE PLATES:

FRIED CHICKEN...THAI STYLE (gf) 16

Y2 natural chicken, sweet chili, lime & garlic
housemade kimchi, egg fried rice

CHICKEN BASIL (gf) 15

chinese broccoli, thai chilies, thai basil, fried egg
black soy & oyster

15

thai chilies, peppers, mushrooms & gai lan
sriracha chili sauce

CRISP TOFU DUMPLINGS in COCONUT BROTH (v) 15
bok choy, sno peas, asparagus & sprouts

yellow bean & soy

ANGUS BEEF SHORT RIB “X0O” 16
sweet peppers, sno peas, shrooms

sweet beef stew: ginger, tamarind, chilies, coconut juice
mushroom soy, nam pla | cucumber slaw & sticky rice
BBQ SLOW ROASTED BERKSHIRE PORK 16

housemade kimchi, egg fried rice; crisp shallots

SOME RICES 1 crisp garlic, coconut, coriander
STICKY 1% ELEPHANT WALK (gf) 15
COCONUT 2V
BROWN 2
JASMINE 1

fi ice, t so
SOME VEGETABLES ousamads Kimehi
HOUSEMADE KIMCHI (gf) 3 CRISP TILAPIA TEMPURA (gf) 14
CUCUMBER SLAW (gf) (v) 3 tomato red fresno sauce; coconut rice
THAI EGGPLANT, GREEN ONIONS, COCONUT MILK (v)(gf) 4

TOFU, SHIITAKES, SPINACH, SWEET CHILE GARLIC SC (v)(af) 4

mango, cucumber & thai herbs with chilies, lime & mint

more fine print: we charge for rice because of its importance to all things Thai. The net proceeds from our jasmine rice sales are
donated to organizations that provide flood relief and other forms of assistance to those in need in Thailand & SE Asia.



