LUNCH SPECIAL MENU
PLAPAD CHA NEWH! 7

Saute fillet of Flounder with fresh chil

Hrachai (Finger rool) and basi

BIBIMBAP |7

Choice of seared tuna or forean Barbecue beef,
served with brown rice, mesclun, sop beans, cucumber,
Red Onion, Snow peas, Sherrg Oma oes Sweel comn,

Pickle ginger and Soy Wasab vinaigrelle
THAI CHICKEN WRAPPED 15

BBQ chicken with peanu currp sauce, sweel corn,

herb, jasmine rice, romaine lelluce in burrifo wrapped
served with Taro ch|ps and green grape salad

CAU. to ORDER

L unch menu served with Soup or salad

Appetizers

SHRIMP AND TARO DUMPLING |2
With soy dipping sauce

GOLDEN CURRY PUFF 12

Putt pastry slufted with ground chicken, sweel onions, polaloes
aroma of curry and cucumber refish

CHICKEN SATE 12

Grilled marinated sliced chicken on a skewer with
cucumber and peanf sauce

VEGETARIAN FRESH ROLL I

Carrol, cucumber, shiitake mushrooms, | pcama fresh herbs and
Vermiceli noodes wrapped in rice paper Wi with vielnamese peanuf sauce

STEAMED MUSSELS 16

Served in lemongrass broth and Thai basil

Noodles
PAD THAI 16

Stir-fried rice noodles with shnmp eqq, bean curd
bean sprouls, s, scallions and peant

PAD KEE MAQW 16

Sauleed flal rice noodles with chicken, shrimp
onion, shallot, chilli and fresh thai basil leaf

LAD NAR

Pan-fried flal noodles with Asian broccoliin gravy sauce
Choice of beef, chicken or shrimp

PAD SEE EW

Sauteed flal rice noodles with Origin seasoning, Asian broccoli
and eqq Choice of beef, chicken or shrimp

GROUY TEAW NAU SOD (BlG BOWL) 16
Rice noodle with beef broth, sliced beef and vegelables
6 -18

NOODLE CURRY

Crispy Hong ffong noodles with aroma of curry shallol

16 -18
16-18

swee|[J rod|s% and%eon curd

Choice of chicken, shrimp or (seafood)

Bid Plate Salads
ORIENTAL CHICKEN SALAD

Shredded chicken fossed with julienned snow peq,
jicama, haricol verl, cilrus and cashew
on a bed of spring mix salad with orienlal dressing

GRILLED CHICKEN ARUGULA SALAD

Sliced qrilled chicken breas! with arugula fennel,
green apple, Parmesan cheese and Juniper vinaigrelle

ORIGIN GRILLED SHRIMP

Grilled Guif shrimp with Raricol Vert, slring bean,

julienned snow ped, soy bean, cfius and soy vinaigrelle

SEARED TUNA SASHIMI SALAD

Seared Tuna with fomato, aspara%us black olive,
cucumber, red onion, S0l bean with sesame soy mus! tard

GRILLED CHICKEN PAPAYA SALAD

Grilled Cornish Hen with Green papayg, ime chili vinaigrelle
and sficky rice wrapped in banana leaf

CRAB MEAT SALAD

Fresh crabmedl, herbs and ginger dressing

PEKING DUCK SALAD

Roasled duck lossed with apples, pineapples,

cashewnuls, and Thai dressing

YUM WOON SEN
(Thai Warm Noodles Salad)

Vermicell noodle with chopped chicken, mushroom
roasled peanut, red onion and Thai chili vinairelle

[ unch Plate
RED OR GREEN CURRY

Choice of chicken, beef or shrimp
with Asian vegel tables and cocont milk

MASSAMAN CURRY

Choice of chicken, shnmp or crabmeat with coconul milk
tamarind, peant t and avocado

PAD KHING

Choice of saleed chicren, beef or shrimp with mushroom
snow pea and onion ginger sauce

PAD GRA PRAW

Choice of saleed chicken, beef or shrimp with fresh basi
chii and vegelables

ORIGIN CHICKEN SANDWICH I

Marinaled chicken breas{ with lemongrass and spices
served on a fresh baguelle

VEGETABLES AND TOFU 15

Assorled vegel tables and Tofu with choice of garhc or curmy sauce

CRISPY SALMON 19

Wrapped in rice paper and pan fried, with soy lamarind sauce

15-17

15-17

15-17

15-17

KAAO NA PED 18

Boneless roasted duck over jasmine rice, {op wi top with duck sauce

Yu Choy and pickled ginger

PLEASE ASK ABOUT OUR VEGETARIAN ENTREES
Q 25 DIVISION STREET SOMERVILLE NJ 08876

<, 908-685-13uY

15

16
18

15



DINNER SPECIAL MENU

4

A

Appetizers
TASTING APPETlZER NEWHI 20

Golden curr

Shrimp and aro Dumplrng

Main fntrees

GANG KEAW WAN PLA NEW!I 29

Filel of Monk Fish Green curry Coconut milk Asian squash
Thare gqplant Caulflower and abocha

PERI Dk S GRILLED BISON RIB EYES STEAK 39
RAW TUNA PIZZA 16 Grled Orqanic Bison Rib Eyes sleak wTh red wine reduclion sauce
Rice flour flt breqd with thin slice sushi grade raw [una Served %h broccol rabe and laro croquelles (78% lower fal than beef)

wasabi cream pickle ginger

SEAR FOIE GRAS 19

With sour cherries frisee almond and cherrg vineqar

Appetizers
SHRIMP AND CRAB MEAT SPRING ROLL 14

Served with soy herb dipping sauce

MARINATED SEARED TUNA |6
Served with sesame soy muslard dressing
SHRIMP SATE |7

Srrmp crust cake on a skewer with plum sauce, cucumber and peantl

STEAMED VIETNAMESE RICE RAVIOLI 13

Served with wild mushrooms, leeR, jicama, bean sprouls
and crispy shalols

GOLDEN CURRY PUFF I

Putt pastry stutfed with ground chicken, sweel onions, polaloes
aroma of curry and cucumber relish

STEAMED MUSSELS 9
Served in lemongrass broth and Thai basil

ESCARGOT ]
Baked in shell with rich qarlic buller

VEGETARIAN IMPERIAL ROLL |2

Carrol, cucumber, shitake mushrooms, | Jrcama fresh herbs and
Vermiceli noodes wrapped n rice paper with vielnamese peanul sauce

CHICKEN SATE 15

Grilled marinated sliced chicken on a skewer with
cucumber and peanl sauce

Noodles
PAD THAI 19

Stir-fried rice noodles with shrrmp eqq, bean curd
bean sprouls, s, scallions and peant

PAD KEE MAQW 19

Sauleed flal rice noodles with chicken, shrimp, squid
onion, shallot, chill and fresh thai basil leaf

LAD NAR 19_23
Pan-fried flal noodles with Asian broccol in gravy sauce

Choice of beef, chicken or shrimp

PAD SEE EW 19_23

Sauteed flal rice noodles with Origin seasoning, Asian broccoli
and eqq Choice of beef, chicken or shrimp

NOODLE CURRY

CrrspL[r Hon% Kon% noodles with aroma of curry shallol

sweel radish and bean curd
Choice of chicken, shrimp or (seafood)

19-24

PAN SEARED CHILEAN SEA BASS 36

Served with sushi rice
Shilare mushrooms Yu Choy Wasabi with soy tamarind sauce

oups
TOM YUM KOONG

Hol and sour soup with shrimp, |emongrass and mushrooms

TOM KA KAl

Coconul milk and qalangal soup with chicken and wild mushrooms

S0UP DE JOUR
FRENCH ONION AU GRATIN

(alads
HOUSE SALAD

With choice of dressing (Basamic or Peanul dressing)

ARUGULA APPLE AND FENNEL

With parmesan cheese and juniper vinaigrelle

SOMTUM GREEN PAPAYA SALAD

With roasled garic, peans, ime, vinaigrelle and sficky rice croufon

PEKING DUCK SALAD

Roasled duck lossed with apples, pineapples, red onion, cashew nuls

and Thai dressing
NUM TOK GRILLED PRIME BEEF

Tossed with ground chil, red onions, minl and herbs

GRILLED S?UlD SALAD

Tossed with mixed bab greens, mango, fomaloes
shallots and Asian condiments

(irilled to Perfection

Grilled orders are served with steamed st rcleg rice wrapped
in banana leaves, griled vegelables and a trio of dipping sauce

JUMBO SHRIMP

PRIME STEAK (FILET MIGNON)
FRESH SQUID

FISH OF THE DAY

SEAFOOD PLATTER COMBINATION

RANGE GROWN YOUNG
CHICKEN MARINATED

Main fntrees

GANG KEAW WAN

Homernade green curry with cocondl mik
ring beans and bamboo shools

\ﬁ&ﬁk:;)ur choice of chicken, beef or shrimp
SUKOTHAI CURRY

Homemade red curry with coconul mik
Asian egplant” and bamboo shools

With your choice of chicken, beef o shrimp

ROYAL MASSAMAN CURRY

Prepared with coconl milk, tamarind, peanuls and avocado
With your choice of chicken, beef or sﬁrrmp

PAD KHING

Sauteed with mushrooms, snow peas, onion, scalion and
ginger sauce With your choice of chicken, beef or shrimp

GRA PRAW

Sauteed with Thai basi, chili peppers, mushrooms
and string beans With your choice of chicken, beet or shrimp

PLA RAD PRIK 45

Crispy fried whole fish seasoned with tamarind, chil, qarli
and sweel shallo sacue

GRILLED SALMON 30

Served with chopped shrimp, fine Thai herbs, garlic sauce

on a lauer of spinach

GRILLED SALMON 30

Served with chopped shrimp, roasted roof of vegelable
prepared in green curry

PHUKET JUMBO SHRIMP 29

Served with Thai herbs, chopped scalops, and qarlic sauce
on a lauer of spinach

19 .- 22

1922

20 -26
1922

1922

BANGKOK DUCK

Half duck boneless and roasled crisp
Served with bean curds, green peas, pineapples and curry

ORIGINAL DUCK TAMARIND

Half duck, boneless and roasled crisp served with
asian egplant, kiwi and lamarind sauce

WILD BOAR

Sauteed boar tenderloin %100 game
Served with chili peppers, Thai Easrl shifake mushrooms

and boR choy
ROASTED FREE RANGE CHICKEN

With five spices and sesame seeds
Served with shilake mushrooms, asparagus and slicky rice pancake

STEAK AUPOIRE_(FILET MIGNON

Classic pepper steak prepared with haricol verl, braised carrols
and pommes friles

MUSCOVY DUCK BREAST

With Grand Marnier liqueur, orange marmalade, and polalo larte

SAUTEED MONKFISH

Prepared with porcrnr mushroom sauce, braised pearl onions
and mashed pot polaloes

PAN SEARED TUNA

With honey soy ginger sesame glazed, asparagus and scalion

ROASTED RACK OF LAMB
With lamb jus, Thai basil, chif peppers and polalo farle

PLEASE ASK ABOUT OUR VEGETARIAN ENTREES

@ 25 DIVISION STREET SOMERVILLE NJ 08876

Q. 908-685-1344
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PEAR FRANGIPANE TART . 4

Pear boked with dmond crear on flaky pastry crust
and served with Vanilaice cream

CREME BRG'.E/E Caramelized custard ) 2
CARAMELIZED BANANA SPRINGROLL 13

served with Chocolale caramel sauce and coconul gelalo

SWEET STICKY RICE WITH MANGO 12

Served with coconut mik

. FRIED ICE CREAM Served vith rosEberrg sauc; 2
CHOCOLATE CAKE SOUFFLE 13

Served with chocolate sauce and espresso gelalo
12

AFFOGATO AL CAFFE

Two scoops of hazelul gelafo
with single shal of espresso poured over lop

TRI0 SORBET AND GELATO 12
Perfect Peach, Mango sorbel and Raspberry sorbel

GELATO AND SORBET 8

Sorbel flavors : Raspberry sorbel or Mango sorbel

(elalo flavors - Perfect Peach, coconul, espresso,
Hazelnut or Vanila

)
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