
FREE 
DELIVERY
Min. order $16

*Dinner Time Only 
Lunch time & Catering order 

upon request!! 
Limited area

SOUP 
1. TOM YUM GOONG  ............................... 5.25

Shrimp, mushroom, and tomato in hot and sour lemongrass soup.

2. TOM KLONG TALAY  ............................. 5.95
A southern Thai style lemongrass soup with shrimp, squid, 
scallop. dried chili and basil leaves.

3. TOM KHA  ............................................ 5.25
Chicken or shrimp in hot and sour coconut milk soup 
with mushroom.

4. WATERCRESS SOUP  ............................... 4.50
Minced chicken with watercress in light broth.

5. WOON SEN GAI SOUP  ............................ 4.50
Minced chicken, glass noodles, onion, cilantro and celery in 
light chicken broth.

6. SALA THAI WONTON SOUP  ..................... 4.50
Marinated minced chicken in wonton wrappers, onion, scal-
lion and green leaf in delicious light broth

SALAD & APPETIZERS
7. HOUSE SALAD ........................................ 4.95

Fresh green salad served with house peanut dressing.

8. YUM NUA  ........................................ 7.95
Grilled sliced fl ank steak tossed with scallion, onion, cilantro 
and tomato in spicy lemon dressing.

9. YUM MAH KUAH  ................................. 6.95
Grilled Asian eggplant with minced chicken, shrimp, scallion 
and onion in spicy lime sauce.

10. LARB GAI  ............................................ 6.95
Minced chicken mixed with Thai spices, scallion, cilantro 
and lemon juice.

11. PAPAYA SALAD  ................................... 6.95
* With Shrimp  .................................7.95
string bean, peanut and lime dressing.

12. YUM WOON SEN  ................................. 7.95
Spicy cellophane noodles tossed with shrimp, pork, scallion, onion, 
black mushroom, carrot and celery in spicy chili lime sauce.

13. YUM PED  ............................................ 7.95
Sliced roasted duck tossed with ginger, scallion, onion, peanut 
and cilantro in lemon chili paste.

14. PLA GOONG  ........................................ 7.95
Shrimp tossed with lemongrass, onion, cilantro and chili 
lime dressing served on lettuce.

15. YUM TALAY  ......................................... 8.95
Shrimp, squid and scallop mixed with Thai spices, hot chili 
and lemon sauce.

16. SPRING ROLL .......................................... 5.95
Crispy fried vegetable rolls fi lled with cellophane noodles 
and vegetables served with sweet and sour sauce.

BUSINESS HOURS: Mon. thru Thurs. 11.30 am - 10.30 pm  |  Fri. 11.30 am - 11 pm  |  Sat. Noon - 11 pm  |  Sun. Noon - 10.30 pm

17. SALA THAI CRAB CAKE ........................... 6.95
Deep fried crab meat and minced chicken wrapped in bean 
curd skin served with chili, sweet and 
sour sauce.

18. PLA MUEK TOD ....................................... 6.95
Deep fried calamari served with spicy lemon sauce.

19. PINKY IN THE BLANKET .......................... 6.95
Deep fried shrimp in eggroll wrapper, served with a mild 
spicy sauce.

20. TOD MUN  ............................................... 6.95
Fried curried fi sh cake served with cucumber and peanut sauce.

21. SALA THAI DUMPLING  ............................ 5.95
Steamed crab meat, shrimp and minced pork wrapped in 
wonton skin.

22. SATAY CHICKEN ...................................... 6.95
Grilled chicken on sticks with peanut dipping sauce.

23. SUMMER ROLL  ...................................... 5.95
Pork sausage, crab meat, tofu, cabbage wrapped in fresh 
spring roll sheet then topped with sweet tamarind sauce.

24. SUN DRIED BEEF OR PORK (Thai style jerky)  ........ 6.95
Fried marinated beef or pork served with Sriracha sauce.

25. WINGS  ................................................... 6.95
- Sweet chili basil sauce 
- Spicy sour and sweet sauce 

ENTREES 
26. RAMA IN JACUZZI  ............................ 10.95

Chicken topped with watercress in a spicy peanut sauce.

27. KA PROW  .................................. 11.95
Beef, pork or chicken sautéed with basil leaves, garlic and hot chili.

28. PAD KING  ............................................. 10.95
Beef, pork or chicken sautéed with fresh ginger onion and 
black mushroom in bean sauce.

29. PAD PIK KING  ............................... 10.95
Beef, pork or chicken stir fried with chili paste and fresh 
string beans.

30. PAD MAH KUA  .............................. 11.95
* SHRIMP  .............................................14.95
Sautéed eggplant with beef, pork or chicken with 
basil leaves in spicy black bean sauce.

31. MOO KANA  ........................................... 10.95
Stir-fried sliced pork sautéed with white pepper, garlic and broccoli.

32. WILD PORK  ................................... 11.95
Stir-fried sliced pork with young pepper corn, tomato and 
fresh pepper in red curry sauce.

33. GAI HIM MA PARN  ................................ 10.95
Marinated chicken sautéed with cashew nuts and scallion in 
light brown sauce.

34. GAI RA-YONG  ............................ 12.95
Crispy outer layer chicken breast topped with onion, hot 
chili, and basil sauce.

35. WILD CHIC  .................................... 12.95
Grilled chicken breast sautéed with asparagus in red curry sauce.

36. CHICKEN LEMONGRASS  ....................... 12.95
Sliced chicken sautéed with bell pepper, garlic in yellow 
lemongrass sauce.

37. CHICKEN PINEAPPLE  ........................... 12.95
Marinated chicken sautéed with ginger and served on fresh 
pineapple.

38. NUA KRA TING TONE  ........................ 13.95
Spicy beef with onion, garlic and parsley sauce.

39. NUA SIAM  ............................................ 14.95
Sautéed marinated tender beef in sesame oil served with 
pickled cabbage and carrot.

40. HERBAL BEEF  ............................... 13.95
Beef stir-fried with Thai herbs: young pepper corn, galangal, 
lemongrass, chili paste and crispy basil.

41. JUICY BEEFY  .................................... 13.95
Sliced beef infused in coconut milk stir-fried with lemon-
grass and lime leaves

42. Lamb  ................................................... 19.95
grilled lamb chops to your satisfaction served with green 
bean, broccoli and your choice of sauce:
- sweet chili garlic basil sauce 
- onion parsley sauce 
- coconut red curry sauce 

DUCK
43. PED PA-LO  ........................................... 15.95

Steamed boneless duck on top of watercress in Thai 
seasoning and soy sauce.

44. PED MA-KARM ...................................... 15.95
A chef’s specialty¶° boneless breast roasted duck topped 
with sweet & sour tamarind sauce.

45. SALA THAI DUCK  .......................... 15.95
Crispy fried boneless breast roasted duck topped with 
coconut red curry sauce and mixed vegetables.

46. PED KROB  ................................. 15.95
Fried pieces of duck breast then parched with herbs, chili, 
and crispy basil leaves.

SEAFOOD
47. PAD PHED PLA MUEK  ............... 13.95

Stir fried squid with red chili paste and baby corn.

48. SCALLOP PAD PHED  ................. 14.95
Scallop sautéed with hot chili, garlic and bamboo shoots.

49. GOONG PAD PAK  .................................. 14.95

No MSG added   •  Consuming raw or under cooked meats, poultry, seafood, shellfi sh or eggs may increase your risk of food borne illness.  •  Especially if you have certain medical conditions.  mild    medium     hot

Shrimp sautéed with mixed vegetables in light garlic sauce.

50. SHRIMP ASPARAGUS  ........................... 14.95
Shrimp sautéed with asparagus in oyster sauce.

51. PEPPERY SHRIMP  ................................ 14.95
Shrimp stir-fried with white pepper and garlic.

52. POTTERY SHRIMP  ................................ 14.95
Baked shrimp with cellophane noodles, and napa cabbage, 
celery, ginger and scallion.

53. GOONG PIK KING  .......................... 14.95
Fresh shrimp stir fried with traditional Thai chili paste and 
fresh string beans.

54. GOONG KROBB KA PROW  ......... 14.95
Crispy fried shrimp and steamed vegetables topped with hot 
chili garlic sauce and crispy basil leaves.

55. SEAFOOD COMBINATION  ..................... 17.95
Shrimp, squid, scallop, mussel and crab meat sautéed with your 
choice of: - Hot chili paste sauce. 
 - Hot chili garlic and basil sauce .
 - Spicy bean sauce with mushroom, ginger and onions .
 - Sweet & sour sauce. 
 - PU-NIM Seasonal.

56. PU-NIM SEASONAL
Crispy soft shell crab and steamed vegetables with your choice of:  
 - Hot chili and garlic sauce .
 - Celery yellow curry sauce. 

57. CATCH OF THE DAY (Market Price)
Steamed or Crispy Fried.

CATFISH  ..................................12.95
- Crispy catfi sh fi let parched in the wok with chili garlic and basil. 

- Fresh catfi sh fi let sautéed with red chili paste , eggplant, rhizome, 

young pepper corn and basil leaves.

TILAPIA  ..........................................12.95
- Fried then topped with fresh mango-shallot tangy sauce. 

- Fried then topped with scallion, pepper, and egg in coconut 
yellow curry sauce. 

- Steamed with hot and sour garlicky chili lemon sauce. 

MUSSELS  ......................................9.95
- Baked with Thai herbs served with chili garlic lemon dipping sauce.
- Stir-fried with spicy soy bean sauce with spring onion and shallot.
- Sautéed with hot chili garlic basil sauce. 

CURRY 
58. SALA THAI CURRY SPECIALS

Traditional Thai curry with coconut milk with your choice of:
- Chicken, beef or pork in

 Red or Green Curry  .....................11.95 

Authentic Thai Cuisine and Sushi Bar

Sala Thai Restaurant 
3716 Georgia Ave., N.W., Washington, D.C.  20011 

near Petworth Metro station (green line)
Tel:  202.629.1643

Fax:  202.629.1684

Also visit our other locations 
U Street, N.W. • Bethesda

www.salathaidc.com • salathaidc@aol.com



- Shrimp in Red or Green curry  ..........13.95
- Roasted duck in Red curry  ..............13.95

59. PANANG CHICKEN  ........................ 11.95
* SHRIMP  .............................................14.95
Our popular chicken or shrimp in Sala Thai homemade 
curry peanut sauce.

60. COUNTRY CURRY  ...................... 11.95
Your choice of chicken, beef, or pork in country style red curry 
with bamboo shoot, eggplant, green bean, and basil leaves.

FRIED RICE 
61. FRIED RICE  ...........................................10.95

Crab meat or Shrimp  .....................12.95
Beef, chicken, or pork in chef’s special fried rice with egg, 
onion, tomato, scallion and carrot.

62. SPICY BASIL FRIED RICE  .......... 13.95
Shrimp, squid, scallop fried rice in hot chili and basil leaves.

63. PINEAPPLE FRIED RICE  ........................ 11.95
Chef’s special fried rice with shrimp, chicken, egg, carrot, 
onion, scallion, tomato, raisin, and pineapple

 

 NOODLE
64. PAD THAI SHRIMP  ................................ 11.95

Thai specialty of noodles sautéed with shrimp, fresh Bean 
sprout, egg, scallion, red tofu and ground peanut.soup.

65. MAI FAH  ............................................... 11.95
Transparent noodles sautéed with shrimp, pork, egg, celery, 
onion, carrot and black mushroom.

66. PAD SEE EW ......................................... 11.95
Rice noodles sautéed with beef, pork or chicken with egg 
and broccoli in soy sauce.

67. KEE MAO (Drunken Noodle) ...... 11.95
* SEAFOOD ...........................................14.95
Rice noodles sautéed with beef, pork or chicken, garlic, hot 
chili and basil leaves.

68. RAMA IN THE SEA  ............................ 14.95
Wide rice noodle and watercress topped with seafood in 
sweet chili paste sauce.

69. SUKIYAKI  .......................................... 14.95
Assortment of seafood sautéed with cellophane noodle, 
Napa cabbage, watercress, celery, and spring onion in 
sesame sukiyaki sauce.

VEGGIES AND HEALTHY 
70. TOM YUM VEGGIES  ............................. 4.50

Mixed vegetables in hot and sour lemongrass soup.

71. TOM YUM HED  .................................... 4.50
Mushrooms in hot and sour lemongrass soup.

72. TOM KHA PAK TOFU  ........................... 4.50
Tofu and vegetables in hot and sour coconut milk soup.

73. TOFU SOUP  ............................................ 4.50
Sliced tofu with onions in a light broth.

74. GARDEN ROLL ......................................... 5.25
A mix of cucumber, carrots, green leaf, scallion and tofu 
with rice wrapper and sweet plum sauce.

75. LARB TOFU  ......................................... 5.95
Diced steamed tofu tossed with Thai Spices and lemon 
chili dressing.

76. TOFU TOD  ............................................... 5.95
Deep fried bean curd served with sweet and sour peanut 
sauce.

77. VEGETABLE TEMPURA  ........................... 5.95
Deep-fried assortment of vegetables served with sweet & 
sour sauce.

78. PAD MA KUAH  ................................ 9.95
Sautéed eggplant and mushroom with basil leaves in spicy 
black bean sauce.

79. TOFU SNOWPEAS  ................................... 9.95
Stir fried tofu with baby corn, mushroom, and tomatoes in 
light garlic sauce.

80. TOFU PREOW-WAN  ................................ 9.95
Fried tofu sautéed with mixed vegetables in sweet and 
sour sauce.

81. PAD KING TOFU ....................................... 9.95
Fried tofu sautéed with fresh ginger, onions and mushroom 
in bean sauce.

82. PAD PAK RUAM MIT  ............................... 9.95
Fried tofu sautéed with mixed vegetables in light 
garlic sauce.

83. PAD PIK KING TOFU  ........................ 9.95
Fried tofu sautéed with chili paste and fresh string beans.

84. PANANG TOFU  ........................................ 9.95
Fried tofu in a spicy curry peanut sauce and basil leaves.

85. KA PROW TOFU ............................ 9.95
Fried tofu sautéed with mixed vegetables in hot chili, garlic 
and basil leaves.

86. TOFU NUENG ........................................... 9.95
Steamed tofu with fresh ginger, onion, carrot and broccoli 
in light bean sauce

87. Seasonal vegetables: (please check for availability) ........ 7.95
 - Bok Choy
 - Watercress
 - Chinese watercress
 - Chinese broccoli
 - Chives
 - Asparagus
 - Green beans

Can be sautéed with:
 - Garlic and salt sauce
 - Chili bean sauce 
 - Oyster sauce

NOODLE AND FRIED RICE 
VEGETARIAN

88. PAD THAI J  ............................................. 9.95
A specialty of Thai noodles sautéed with tofu and 
mixed vegetables.

89. PAD SEE EW J  ........................................ 9.95
Rice noodles sautéed with tofu and mixed vegetables in 
soy sauce.

Au then t i c  Tha i  Cu i s i ne  and  Sush i  Ba r

90. KEE MAO J (Drunken Noodles)  .... 9.95
Stir fried rice noodles with vegetables and tofu in hot chili 
and basil leaves.

APPETIZERS & SIDE ORDERS 
Wakame (SEAWEED SALAD) ........................................3.95
Edamame (STEAMED GREEN SOY BEAN) .........................3.95
Sunomono (CUCUMBER W/CLAM, OCTOPUS PONZU SAUCE) ...........8.95
Sushi Salad (MIXED FISH & VEGGIES W/ MISO DRESSING) .............8.00
Miso Soup Tofu......................................................3.00
Miso Soup Salmon ................................................3.95
Octopus Salad (SEAWEED AND OCTOPUS W/ PONZU SAUCE) .........6.00
Tuna Tataki (seared) ..................................................8.00
Seared Albacore ....................................................8.00
Lemon Salmon (seared) ............................................8.00

NIGIRI SUSHI
Baby Octopus ........................................................6.50
Crab Stick (kani) ......................................................3.75
Eel (unagi) .............................................................3.75
Escolar (white tuna) ...................................................3.75
Fatty Tuna (toro) ......................................................6.95
Flying Fish Roe (tobiko) ............................................4.25
Inari (tofu skin) ..........................................................3.50
Mackerel (saba) .......................................................3.75
Octopus (tako) .........................................................3.95
Omelet (tamago) .......................................................3.50
Salmon (sake) ..........................................................4.00
Salmon Roe (ikura) ..................................................4.95
Scallop (hotategai) .....................................................3.95 
Sea Urchin (uni).......................................................6.95
Shrimp (ebi) ............................................................3.75
Smelt Fish Roe (masago) ..........................................3.95
Smoked Salmon ....................................................4.25
Spicy Real Crab Cup ..............................................4.95
Squid (ika) ...............................................................3.75
Surf Clam (hokkigai) ..................................................3.75
Sweet Shrimp (ama ebi)  ...........................................4.95
Tilapia (izumidai) .......................................................3.75
Tuna (maguro) ...........................................................4.00
Yellow Tail (hamachi) .................................................4.75

MAKI MONO/BASIC ROLLS
Asparagus Roll ......................................................3.95
Avocado Roll .........................................................3.95
Carrot Roll .............................................................3.95
Crab Stick Roll ......................................................4.25
Cucumber Roll ......................................................3.75
Eel Roll ..................................................................4.95
Futo Maki ..............................................................7.95
Kampiyo Roll .........................................................3.95
Oshinko Roll (pickled radish) .......................................3.95
Salmon Roll ...........................................................4.95
Shitake Mushroom Roll .........................................3.95
Smoked Salmon Roll .............................................4.95
Tuna Roll ...............................................................4.95
Yellow Tail Roll ......................................................4.95BENTO BOX

LUNCH .......................................................................... 11.95
(CALIFORNIA ROLL, CHICKEN TERIYAKI, TEMPURA, SALAD, RICE, MISO SOUP)

DINNER ........................................................................ 18.95
(4 PCS OF NIGIRI, CALIFORNIA ROLL, CHICKEN TERIYAKI, TEMPURA, SALAD,RICE, MISO SOUP)

91. VEGETABLE FRIED RICE  ......................... 9.95
Traditional Thai fried rice sautéed with tofu and 
mixed vegetables.

FANCY ROLLS
California Roll (6 pcs) ............................................6.00
(crab stick, masago, cucumber, avocado)
Classic Spicy Roll (6 pcs) ......................................6.50
(choice of tuna/salmon/shrimp/scallop/yellow tail)
Dragon Roll (8 pcs) ..............................................10.95
(shrimp tempura, cucumber, eel and avocado)
Fantastic 4 Roll (5 pcs) .........................................7.95
(real crab, yellow tail, tuna and tamago)
Fried Spicy Tuna Roll (8 pcs) .................................9.00
(special spicy tuna with tempura butter)
Hokkaido Roll (6 pcs) ............................................6.00
(choice of tuna/salmon/shrimp/yellow tail/eel/smoked salmon/crab)
Rainbow Roll (8 pcs) ...........................................10.95
(crab stick, masago, cucumber, tuna, tilapia, salmon, avocado)
Salmon Skin Roll (6 pcs) .......................................5.25
Shrimp Crab Salad Roll (8 pcs) .............................9.95
Smoked Salmon Cream Cheese Roll (6 pcs) ........  6.00
(salmon, cream cheese, scallions)
Special Spicy Tuna Roll (6 pcs) .............................6.95
Spicy Crunchy Roll (6 pcs) ....................................6.00
(choice of tuna/salmon/shrimp)
Sunset Special Roll (8 pcs) .................................14.95
(crunchy spicy tuna w/ tuna & crab topping)
Tempura Roll (5 pcs) .............................................7.95
(choice of soft shell crab/shrimp/veggies)
Toronto Roll (6 pcs) ...............................................6.00
(salmon, masago & real crab)
Tuna Salmon Salad Roll (8 pcs) ..........................10.95
U St. Sushi Roll (8 pcs) ........................................14.95
(eel, smoked salmon topping with tuna, salmon and avocado)
Vegetable Roll (6 pcs) ...........................................6.00

SUSHI PLATTERS
Regular................................................................11.95
(cucumber roll w/ 5 pcs of nigiri tuna, salmon, tilapia, white tuna, crab)
Deluxe .................................................................13.95
(california roll w/ 7 pcs of nigiri tuna, salmon, tilapia, white tuna, crab, mackerel and squid)
Nigiri Maki ...........................................................14.95
(tuna roll, salmon roll w/ 4 pcs of nigiri tuna, salmon, tilapia, shrimp)
Chirachi (9 pcs over rice) ...........................................11.95
Unagi Don (eel over rice) ...........................................12.95
Tekka Don (7 pcs over rice) ........................................12.95
Sushi Sashimi Combo .........................................21.95
(tuna roll w/ 4 pcs of nigiri & 6 pcs of sashimi)
Sashimi Regular (11 pcs) .......................................18.95
Sashimi Deluxe (15 pcs) .........................................24.95
Boat Special “Sushi U”........................................49.95
(10 pcs of nigiri, 9 pcs of sashimi, 4 cucumber wrap & salmon roll)

Te l :  2 0 2 . 6 2 9 . 1 6 4 3


