Take Out Menu

1923 University Ave.
Berkeley, CA 94704
Tel: (510) 548 - 1888

STORE HOURS:
LUNCH: MON~FRI™ 11:00AM -2:30PM.
DINNER: MON.-THURS 5:00PM.-9.50PM.
ER|-SAT 500PM-1000PM
SN j2:00 P.M
l0: oo P-M

]

We accept ==

All elements on this menu are subject to change without notice.



LUNCHMENU

3

ENTREES
Vegsie/Tofu: 6.00 Chicken Pork or DBeetf. 6.00
Shrimp or Squid: 750 Seafood: 0.00
~ 101 BASIL STIR-FRY

Fresh ground chili, garlic, bell peppers, onions, and basil
leaves (If shrimp is requested, mushrooms will alsc be
added to the cl.is}:l]

102 FRESH GINGER
Fresh shredded ginger, gzuund fresh C.l:i].l’ Ha‘:k fungus, onions,
bell peppers, soljl:ean paste with a touch of spices.
103. SWEET AND SOUR :

Tomatoes, cucumbers, mus]:mnms, onions, l:ell_peppers,
pineapple, mixed in a sweet and sour sauce.
104. VEGETABLES AND CASHEW NUTS

Bamboo shoots, mushrooms, broccoli, baby corn, onions, bell
peppers, and cashew nuts.

©105. GARLIC AND BLACK PEPPER

Fresh garlic and black peppers; on a bed of lettuce and
steamed broceoli
106. CHICKEN OVER RICE

Chicker with bambeo shoots, onions, and mushrooms in our
oyster sance with gravy over rice.

107. VEGETABLE COMBINATION

Mixed vegetables stir-fried with your choice of meat.
~108. CHICKEN CASHEW NUT

Chicken stir-fried with cashew nuts, roasted chili, onions, bell
peppers, and water chestnuts in a sweet chili paste.

= THAI CURRIES
(Served with steamed rice)
Vegsie/Totu: 600 Chicken Pork, or Beet: 6.00

lnrl.mg or &l“i ?.50 Seafood 900
109. RED CURRY

Eggplant, bamboo shoots, bell peppers, and basil leaves in Thai
red coconut milk curry.

110. GREEN CURRY

E&aplaui, bamboo shoots, bell peppers, and basil leaves in a

Thai green coconut nul]ccurrg
1 Yﬂlﬂw Y

coconut mﬁk@'

12
Potalnec, onma, \_punnuﬁs in a rich-{ Iavmﬁ niussamun
muonu&ﬁﬂl:&nm' L

113. PANANG CURRY
Bell peppers, mushrooms, kaffir lime leaves, and basil leaves in
panang coconnt milk

NOODLES
Veggieg Idu: 6.00 C]:icl:eg, Poﬁ or M 6.00

Shrimp or Squid: 750 Seafood: 9.00
114 PAD THAI

Pan-fried fresh rice noodles with eggas, green onions, bean
sprouts, and tofu; mixed with a sweet and slightly sourPad
Thai sauce.
115. PAD SEEEW
Pan fried fresh wide rice noodles with egds, broccoli, and
flavered with dark EOY sauce.

" 116. PAD KEE MAO
Pan fried fresh wide rice noodles with edgs, ground chili, bell
peppers, onions, tomatoes, and basil
117. RAHD NAH
Pan—4ried wide rice noodles topped with snow peas,
mushrooms, and broceoli, ina gravy oyster sance.
118. HOUSE SPECIAL NOODLE SOUP
Medium sized rice noodles with crispy wontons, green onions,
bean sprouts, and cilantro in a sour soup.

" 119. CURRY NOODLES
Egg noodles cocked in a red curry soup with s.]mllotg cilantre,
and pickled lettuce.
120. SPICY EGG NOODLE
Yellow noodles with bell peppers, green beans, mushrooms,
cabhaae !:a]:n} com, and basil
FRIED RICE

Vegaje(_’ Tofu: 6.00 C]:ich!, Pogl:_, or Beet: 6.00

Shrimp or Squid: 750 Seafood: 9.00
121 THAI FRIED RICE

Typical fried rice with efds, green onions, tomatoes, and
broceoli.

" 122.SPICY FRIED RICE

Fried rice with eggs, fresh ground chili, onions, bell peppers,
tomatoes, and basil

123. FRIED RICE WITH CHINESE SAUSAGE

Fried rice with eggs, Chinese sausage, tomatoes, and onjons.
124. PINEAPPLE FRIED RICE

Fried rice with eggs, pineapple, raisins, cashew nuts, tomatoes,
carrots, onions, and Areen peas.

L CHICKEN SATAY 550
Marinated chicken on skewers, served with peanut sance and
mc[lmberiﬂum_

2 EGGROLLS 350
Deep fried spring rolls stutfed with cabbage, carrots, celery,
black mushrooms, and silver noodles; served with plum sauce.




~ 3.FRIED FISH CAKFS_ 6.00
Fried fish cake mixed with Thaj curry and sliced green beans
served with cucumber sauce,

4. SPRING ROILLS
Fresh Thai salad rolls served with plum sance and stuffed with
either
Tofu: 3.50 I hai Sansq fe: 400
3. SHRIMP WONTONS 6.00

Golden fried wontons stuffed with marinated shrimp served

with plum sance

6. FRIED TOFU 450
Deep fried tofn served with plum sauce.
7.GOLDEN SQUID 700

Golden fried battered squid served with plum sance.

SOUPS

Veagie/Tofu-% 350 Full :7.00 Chicken-% 4.00 Full: 750

Shrimp-% :4.50 Full: 8.00 Seafood-¥- 550 Full: 950
“ 8. TOM YUM-SOUP
Hot and sour soup mixed with exotic Thai herbs, onions, and
galangal lemon grass.
~ 9. TOMKHA SOUP
Coconut milk soup seasoned with galangal, kaffir lime leaves,
lemen grass,and mush TOOMS.
10. CLEAR DAIKON SOUP
‘Amild Daikon soup with a]exs‘noo&les, #reen onions,
mus;:lmms, and cnl)l'mge.

SALADS

11 PEANUT SAUCE SALAD

Lettuee, tomatoes, cucumbers, egas, and bean sprouts.
Tofo: 650 Chicken: 7.00 Shrimp: 850

11A THAISALAD
Lettuce, tomatoes, eggs, and cucumbers; topped with onr honey
mustard c]rBssu:&

Totu: 650 Chicken: 7.00 Shrimp: 850

“12.SPICY BEFF SALAD 750
Grilled sliced beef seasoned with Thai herbs, tomatoes, lemon
grass, kaffir lime leaves, mint leaves, lei‘lm:e, lime juice, and
ground roasted rice. e

" 13 LEMONGRASS CHICKEN SALAD.. 750
Grilled lemongrass chicken in a salad of fomatoes, cucumbers,
onions, shallots, and kaffir lime leaves with a touch of lime
juice and spices.

" 14. SPICY MFAT SALAD : 750
Served with your choice of ground pork, chicken, or beef
Seasoned with Thai herbs and spices, mixed with uhanota,
@reen onions, mints, and ground roasted rice,

T 15.PAPAYA SALAD 6.00
Shredded green papaya, mixed with tomatoes, green beans,
and roasted peanuts. Served in a lemon juice based dresaing,

16. SPICY SEAFOOD SALAD 850
Steamed shrimp, mussels, squids and scallops, with tomatoes,
shallots, lemon drass, Jeaffir lime leaves, mints, and lettuce-
with a touch of lime juice and spices. ;

STIR FRIED DISHES
{Served with steamed rice)

Veggie/Tofu: 700 Chic ken, Porlk, or Beet: 750

Shrimp or Squid: 850 M@ 950
“17. BASIL STIR_-FRY :
Fresh ground chili, garlic, bell peppers, onions, and basil leaves.
{if shrimp or squid is ted, musl will also be
added to the Jlsll}
~ 18 CHICKEN CASHEW NUT :
Chicken stir-fried with cashew nuts, roasted chili, onions, bell
peppers, and water chestnuts: served in a sweet chili paste.
19. SWEET AND SOUR
Tomatoes, cucumbers, mushrooms, onions, bell peppers, and
pineapple; served in a sweet and sonr sance.
Bamboo shoots, mushrooms, breccoli, baby corn, onions, bell
peppers, and cashew nuts
21 GLASS NOODLE STIR-FRY
Stir-fried glass noodles with eggs, cabbage, baby com, snow
peas, tomatoes, mushrooms, onions, and bell peppers.
~22 GARLIC AND BLACK PEPPER
Consists of fresh garlic and black pepper, topped with broceoli,
and served on a bed of lettuce.
23.PAD SAM SAHAI
Consists of baby corn, mushrooms, and broceoli.
24. VEGETABLE COMBINATION
Mixed vegetables stir-fried.
~25. EGGPLANT STIR-FRY
Egaplant bell Peppers, onions, and basil leaves; served in a
sweet chili sance, with a touch of spices.
~ 26. FRESH GINGER
Fresh ginger strips, mushrooms, onions, bell peppers, and say
bean ];::te with a touch of spices.
T 27. CHILI PASTE
Green beans, b_éﬂ peppers, and kaffir lime leaves in a Thai
chili paste. e :
— 28, SPICY STIR-FRY :
Eﬂap]ant bamboo shoots, onions, bel] peppers, and basil leaves;
served in a Thai chili paste.
29. BROCCOLI IN OYSTER SAUCE
Served with your choice of meat with oyster sauce mixed with
steamed broccoli.
30. PEANUT SAUCE MEDLEY
Broceoli, carrots, baby com, cabbage, and green beans;
marinated in yellow curry and topped with peanut sauce.




- THAI CURRIES
(Served with steamed rice)

Veggie/Tofa 7.0 @Chicken, Pork,or Beck 7.5 0

Shrimp or Squid: §.5& Seafood: .50
31 RED CURRY
Red curry paste in coconnt milk with eggplant, bamboo shoots,
bell peppers, and basil leaves.
32 GREEN CURRY
Green curmy paste in coconut milk with eggplanix, bamboo
shoots, bell peppers, and basil leaves.
33. YELLOW CURRY
Yellow curry paste in coconut milk with potatoes, onions,
carrots, and bell peppers.
34 MUSSAMUN CURRY
Mussamun curry in coconut milk with potatoes, onions, and

peanuts.

35.PANANG CURRY

Panang curmy paste in coconut mille with bell peppers,
mushrooms, kaffir lime leaves, and basil leaves.

36. RED CURRY DUCK 10.00
Boneless sliced roast duck in red eurry paste, coconut mill,
eggplant, tomatoes, pineapp les_, bell peppers, and basil leaves.

SEAFOOD DISHES

(Served with steamed rice)
= 37.SPICY CATFISH 1050
Spicg catfish with kaffir lime leaves, Sreen ]:ve«uns, and bell
peppers sautéed in choo chee paste.
= 38. SPICY CATFISH 1050
Criapg catfish, bamboo shoots, eggplants, onions, basil leaves,
and bell pepper sautéed in spicy chili paste.
= 39. CHILI FISH.. 10.00
Tilapia fillet lightly deep fried, with steamed broceoli,
cabbage, carrots, green beans, and baby com; topped with bell
peppers and hot chili sance.

SOUr sauce.

~ 40. THREE FLAVORED FISH 10.00
Tilapia fillet lightly deep fried, with steamed broccoli,
-::a.bbaae, carrots, green beans, and baby corm; topped with
pineapples, tomatoes, onions, cucumbers, basil leuvwes, bell
peppers, and a spicy sweet and sour savce.

” 41 FRESHGINGERFISH._._._- _..1000
Tilapia fillet ]Jahﬂq deep fned, w;t]: steamed !:m]:, 4
cabbage, and carrots; topped. wi fmhgm&erﬂﬁpx,onbns,
mushrooms, l:ell | peppers, 3meh beans, baby corn, ancr snow
peas in a gravy sauce.

TR SHCY SEAFOODSTIR-FRY______________1050
Seafood combination stir-fried in red chili sauce with
anlangaL lemon grass, kaffir lime leaves, bell peppers,
mushrooms, basil, and onions.

45. SHRIMP WITH ASPARAGUS 1050
Shrimp stir-fried with asparagus, shiitake mushrooms, fungus,
mushrooms, and baby corn.

~ 44. SEAFOOD CASSEROLE 1250
Scallops, shrimp, squid ls, and fish; steamed in coconut
milk, egg, and red curry mixture.

CHEFS CHOICE

ﬁerved with steamed !‘mel
45. FLAMING BEEF 1000
Tender slices of beef with pineapples, tomat usl
dreen onions, and sesame .eer]s; lerved in oglh-rmmand
honey.
46. BARBEQUE CHICKEN 850
Half a chicken marinated in Palm's special sance.
47 1EMONGRASSFRIEDCHICKEN____________ 800
Chicken marinated with lemongrass and lightly deep fried.
Served on a bed dcal:hnae mthgmen])eanx,mmh,lmbg
com, and broccoli; topped with sweet lime sauce.
48 LEMONGRASS BARBFQUE CHICKEN._______800
Grilled chicken marinated in 1 grass with green beans,
carrots, l:a]:l] corn, and broceoli; served on a bed ofm]:'lmge
and topped with peanut sauce.
49. CRISPY DUCK.... 1050
Doop fried half duck with broceoli, l:al:g corn, carrots, and
SNOW peas; di):ped inPalm's special sance.

50. CRISPY GINGER DUCK 1050 -

Deep fried boneless duck topped with mushrooms, bell
peppers, and fresh ginger strips in gravy sauce.

NOODLES
ﬂﬂ e/ 1 [u‘? mcl:ickolglpu¢or Beef. 7. ;)O

Shrimp or Squid: §.50 Siio_ol;_ 4.50
51. PAD THAI

Pan-fried fresh rice noodles with eggs, green onions, bean
sprouts, and tofu. Served with a sweet and slightly sour Pad
Thai sauce, and topped with erushed ground peanuts.

52. GLASS NOODLE PAD THAI

Pan-fried alan noodles with egdgs, green onions, Lean sprouts,
and tofu; mixed with a special nlmmuoe

53 PADSEEEW

Pan~f.rl.ed vnd.e tice noqclles wﬂh ]:momll,dnd ﬂavonad W‘ldl
dark sweet 501 sauce.

54 RAHD NAH

Pan-fried wide rice noodles topped with snow peas,
mushrooms, and broccoli, drenched in a Thai gravy sauce.

~ 55. PAD KEEMAO

Pan-ried wide rice noodles with gronad chili, bell peppers,
onions, tomatoes, and basil.

56. CHICKEN NOODLE

Pan-{ried wide rice noodles with chicken, eggs, onions,
mushrooms, lettuce, and black pepper.

57. CRISPY NOODLES IN GRAVY

Crispy egg noodles topped with bamboo shoots, cabbage, bell
peppers, mushrooms, and green onions; drenched in our oyster
Aravy sauce.

~ 58.CURRY NOODLEFS

Egg noodles cooked in a red curry sonp along with shallots,
sliced cabbage, cilantro, piclded lettuce, and fAreen onions.

FRIED RICE
_saafb_i_g‘? G0 Chicken, Pork,or Beet 7:S 0
'@30 Seafood: .56

59. TH.A[ FRIED

Fried rice with eggs, green onions, tomatoes, and broocoli.

~ 60. SPICY FRIED RICE

Fried rice with eggs, fresh ground chili, onions, bell peppers,
tomatoes, and basil

61 PINEAPPLE FRIED RICE

Fried rice with eggs, pineapples, raisins, cashew nuts,
tomatoes, carrots, onions, and green peas.

62. FRIED RICE WITH THAI SAUSAGE

Fried rice with eggs, Thai sansage, tomatoes, and onions.

DESSERTS
FRIEDBANANAWITHICECREAM. 350
Deep fried banana served with vanilla or coconut ice cream.
MANGO ANDSWEET STICKYRICE________ Seasonal
Sweet sticky rice served witha fresh, sweet mango.

VANILLA ICE CREAM 150
COCONUT ICE CREAM 200
_ SIDE.ORDERS
STEAMED RICE 1.00
STICKY RICE 150
PEANUT SAUCE 100
CUCUMBER SAUCE 100
STEAMED VEGETABLES. 200
BEVERAGES
REGULAR OR DIET SOFT iDL R |
THAI ICED TEA OR THAI ICFDOOFFEE 200

FRESHYOUNGCOCONUTJUICE__________ 9 00

" Indicates level of spiciness



