LUNCH SPECIAL

Monday - Friday 11:30am - 4pm
Includes one starter, one soup or salad, one soft drink, and one featured or attraction
STARTER

SOUP OR SALAD

SOFT DRINKS

Choose between

Choose between

Choose Between

Spring Rolls
Edamame
Fried Chicken Gyoza

Clear Vegetable Soup
Green Salad w/ miso ginger dressing

Thai Iced tea
Thai Iced coffee
Soda [Dine in only]

CHOICE OF

[

FEATURED
Vegetable / Tofu
Chicken / Vegetarian Duck
Shrimp / Squid / Beef

10
12
12

]

		 PAD THAI
Traditional Thai dish of stir-fried thin rice noodles, Chinese chives, bean sprouts, crushed
peanuts & egg in savoury and sweet tamarind sauce

		 PAD SEE EIW
Stir-fried broad flat rice noodles, Chinese broccoli, & egg in light brown sauce

PAD KEE MAO [DRUNKEN NOODLE]
Stir-fried broad flat rice noodles, onions, tomatoes, bell peppers, Thai basil & egg in spicy chili
sauce

		 SIAMESE FRIED RICE
Jasmine rice stir-fried with onions, scallions, tomatoes, Chinese broccoli, carrots & egg

BASIL FRIED RICE
Jasmine rice stir-fried with onions, bell peppers, Thai basil & egg in spicy sauce

CASHEW KING
Sauteed with roasted cashew nuts, onions, scallions, pineapple, bell peppers & carrots in
sweet chili jam sauce

QUEEN OF SIAM BASIL
Sauteed with onions, bell peppers, Thai basil, in exotic spicy sauce

		 GODDESS GARLIC
Sauteed with garlic brown sauce served on a bed of assorted vegetables

		 GINGER JOY
Sauteed with fresh ginger, mushrooms, scallions, onions & bell peppers in light brown sauce

RED CURRY
Bell peppers, bamboo shoots, Thai basil, in creamy coconut & red chili curry sauce

GREEN CURRY
Bell peppers, bamboo shoots, eggplants, Thai basil, in creamy coconut & green chili curry
sauce

ATTRACTIONS
		 LEMONGRASS PORK CHOP

13

Grilled premium cut of pork marinated with honey lemongrass sauce. Served with steamed
rice and steamed assorted vegetables and cucumber vinaigrette dipping sauce

AVOCADO MASSAMAN CURRY
[Thai: เทพ]
/te:p/
noun
angel; divinity; deity; god
adjective
excellent; supreme; god-like

13

White meat chicken, avocado, potatoes, onions & peanuts simmered in creamy coconut and
Massaman curry paste

KHAO SOI

13

Northern Thai egg noodles, chicken & shrimps, in our creamy coconut curry broth. Garnished
with pickled mustard greens, red onions, fried shallots, & crispy noodles

TILAPIA BASIL

13

Crispy fried tilapia sauteed with onions, bell peppers, Thai basil, in exotic spicy sauce
From the City of Angel, Bangkok aka Krung THEP, where the name
and concept of
derived from, our mission is to ensure your
supreme dining experience by striving to serve you excellent food and
drinks, and to become your favorite go-to neighborhood restaurant.

THIS SYMBOL MEANS SPICY

THIS SYMBOL MEANS GLUTEN FREE
VEGAN OPTION
GLUTEN FREE OPTION AVAILABLE
PLEASE LET US KNOW IF YOU HAVE ANY FOOD ALLERGIES

STARTER
		 CRISPY SPRING ROLL

7

Carrots, cabbage, and taro folded in vermicelli. Served with sweet pomegranate &
plum vinaigrette dipping sauce

		EDAMAME 7
Lightly salted steamed organic green soy beans

		 CHIVE PANCAKE

7

Fried vegetarian chive pancakes served with soy vinaigrette dipping sauce

		 FRIED TOFU

THEP ATTRACTIONS

THEP BITES
		 KRA-POW PUFF

9

		 GOLDEN SACHET

		 PORK BUN

Crab meat, minced chicken, and vermicelli in filo pastry

10

CHIANGMAI SAUSAGE 13
House-made Northern style spicy pork sausage served with special
accoutrements of steamed rice vermicelli, carrots, fresh ginger,
cucumbers, and fresh greens

		 LEMONGRASS PORK CHOP

8

Minced chicken dumplings. Choose between steamed served with soy vinaigrette
or crispy fried served with sweet chili dipping sauce

		 SHRIMP DUMPLING

9

Minced shrimp dumplings. Choose between steamed served with soy vinaigrette
or crispy fried served with sweet chili sauce

		 THEP WING

9

Lemongrass marinated fried chicken wings glazed with tamarind kaffir lime sauce

		 CRISPY CALAMARI

NOODLE
CHOICE OF:
Vegetables / Tofu
Chicken / Vegetarian Duck
Shrimp / Squid/ Beef
Crispy Quartered Long Island Duck
Mixed Seafood

		 PAD THAI
12
13
15
16
16

16

Combination of golden sachets, spring rolls, chive pancakes, fried chicken
dumplings, and fried shrimp dumplings

SOUP
TOM YUM 6

PAD KEE MAO [DRUNKEN NOODLE]

15

FRIED RICE [Additional $3 for rice berry substitution]
CHOICE OF:
Vegetables / Tofu
Chicken / Vegetarian Duck
Shrimp / Squid/ Beef
Crispy Quartered Long Island Duck
Mixed Seafood

		 SIAMESE FRIED RICE
12
13
15
16
16

Jasmine rice stir-fried with onions, scallions, tomatoes, Chinese broccoli, carrots & egg

BASIL FRIED RICE
Jasmine rice stir-fried with onions, bell peppers, Thai basil, chili paste & egg

		 PINEAPPLE FRIED RICE
Jasmine rice stir-fried with pineapple, onions, scallions, tomatoes, carrots, raisins, curry powder & egg.
Garnished with roasted cashew nuts and cilantro

		
THAI SAUSAGE FRIED RICE [No Substitution] 15
Our special fried rice made with jasmine rice, Thai sweet pork sausage, carrots, onions, scallions, our special
Yentafo sauce & egg

		 TOM KHA 6
Choose either chicken, shrimp, vegetables, or tofu. Creamy coconut milk,
lemongrass & galangal broth, mushrooms, scallions, and cilantro

6

Chicken wontons and bok choy in clear house made broth. Garnished with a trinity
of scallions, cilantro and fried garlic

WOK

[Served with steamed Jasmine rice. Additional $3 for rice berry substitution]
CHOICE OF:
CASHEW KING
Sauteed with roasted cashew nuts, onions, scallions, pineapple, bell peppers & carrots in sweet chili jam sauce
Vegetables / Tofu
13
QUEEN OF SIAM BASIL
Chicken / Vegetarian Duck
14
Sauteed with onions, bell peppers, Thai basil, in exotic spicy sauce
Shrimp / Squid / Beef
16
		 GODDESS GARLIC
Mixed seafood
18
Sauteed with garlic brown sauce served on a bed of assorted vegetables

		 GINGER JOY

SALAD
		 HOUSE SALAD [Add grilled chicken $5] 7
A variety of fresh garden greens with tomatoes, cucumbers, red onions, & fried
tofu. Served with your choice of miso ginger or peanut dressing

PAPAYA SALAD 8
Shredded green papaya, tomatoes, string beans, & peanuts tossed in an exotic
Thai spicy lime dressing

		 TEA LEAVES SALAD 10
Laphet citrus green tea leaves, mixed nuts, sesames, fried garlic, fried red onions,
scallion, cilantro, lettuce and chili lime dressing

Sauteed with fresh ginger, mushrooms, scallions, onions & bell peppers in light brown sauce

CURRY [Served with steamed jasmine rice. Additional $3 for rice berry substitution]
CHOICE OF:
Vegetables / Tofu
Chicken / Vegetarian Duck
Shrimp / Squid / Beef
Crispy Quarter Long Island Duck
Mixed Seafood

13
14
16
17
18

RED CURRY
Bell peppers, bamboo shoots, Thai basil, in creamy coconut & red chili curry sauce

THIS SYMBOL MEANS SPICY

		 PORK BELLY

20

Five spices & XO wine braised pork belly,
steamed Chinese broccoli, soft boiled egg over
steamed jasmine rice. Served with our special
sauce pour table side

		 VOLCANO CHICKEN

20

Get ready for your plate tectonics to shift! This
grilled marinated Cornish hen is topped with
Thai herbs and zesty BBQ sauce. Served with
assorted vegetables and steamed jasmine rice

		 DUCK TAMARIND 25
Crispy roasted duck in an aromatic tamarind
sauce, garnished with fried shallots and
cilantro. Served with steamed jasmine rice

BRANZINO LARD PRIK

29

Crispy whole Branzino topped with home
style spicy & sweet chili sauce. Garnished with
vegetables and served with steamed jasmine
rice

		 STEAMED STRIPED BASS 

29

Ginger-soy steamed Striped bass, napa
cabbage, sesame oil. Served with steamed rice
berry

MIENG PLA 29
Try your hand at wrapping up these goodies!
Grilled Striped bass fillet, rice vermicelli,
cucumbers, gingers, carrots, cilantro, fresh
greens & our delicious chili lime peanut sauce

Bell peppers, bamboo shoots, eggplants, Thai basil, in creamy coconut & green chili curry sauce

PANANG CURRY
String beans, bell peppers, in slightly sweet and creamy coconut curry sauce

AVOCADO MASSAMAN CURRY [No Substitution]

Shredded green papaya, shrimp & squid, avocado, tomatoes, string beans, &
peanuts tossed in exotic Thai spicy lime dressing

DUCK SALAD 16

Tilapia fillet marinated with Northern style
Thai curry paste wrapped in banana leaves
and grilled to perfection. Served with steamed
jasmine rice and sauteed bok choy

GREEN CURRY

Chicken on the bone, avocado, potatoes, onions & peanuts simmered in creamy coconut and Massaman curry
paste

THEP PAPAYA SALAD 15

Crispy quartered Long Island duck, green apple, lettuce, pineapple, red onions,
tomatoes, & cashew nuts tossed in Thai chili lime dressing

PLA ABB 20

Stir-fried broad flat rice noodles, onions, tomatoes, bell peppers, Thai basil & egg in spicy chili sauce

The best way to get a taste of Chiang Mai without getting charged extra for luggage. Northern Thai egg
noodles, chicken on the bone, in our creamy coconut curry broth. Garnished with pickled mustard greens, red
onions, fried shallots, & crispy noodles

Choose either chicken, shrimp, vegetables, or tofu. This light and spicy Tom Yum
broth simmered with galangal, lemongrass, onions, mushrooms, scallions and
cilantro

		 WONTON SOUP

Stir-fried broad flat rice noodles, Chinese broccoli, & egg in light brown sauce

KHAO SOI [No Substitution] 

9

Grilled marinated chicken served with our creamy peanut sauce and cucumber
vinaigrette dipping sauce

		 THEP PLATTER 

		
PAD SEE EIW

Popular Northern noodle soup. Rice vermicelli, minced pork, pork ribs, congealed pig blood, in spicy red cotton
flower pork broth. Garnished with bean sprouts, pickled mustard greens, scallions, cilantro & fried garlic

9

20

Tender pork belly in Northern style curry with
ginger & peanut. Served with steamed jasmine
rice

KANOM JEAN NAM NGEOW [No Substitution] 15

Crispy fried kani & cream cheese wontons served with sweet chili dipping sauce

		 CHICKEN SATAY

		 HUNG LAY

Stir-fried Udon noodles, onions, bell peppers, Thai basil & egg in special spicy THEP sauce

Crispy fried calamari in our house blend batter served with sweet chili dipping
sauce

		 CRAB RANGOON

Traditional Thai dish of stir-fried thin rice noodles, Chinese chives, bean sprouts, crushed peanuts & egg in
savoury and sweet tamarind sauce

SPICY UDON

9

18

Grilled premium cut of pork marinated with
honey lemongrass sauce. Served with steamed
coconut black sticky rice, steamed assorted
vegetables and cucumber vinaigrette dipping
sauce

Served with crushed peanuts sweet chili dipping sauce

		 CHICKEN DUMPLING

26

Sauteed vermicelli noodles with Madagascar
giant shrimp, squid, bean sprouts, Chinese
chives, crushed peanuts & egg in savoury and
sweet tamarind sauce. Served wrapped in an
egg crepe

Prince Edwards Island mussels steamed in coconut and lemongrass
broth

Braised pork spare ribs marinated in five spices and glazed with
honey

7

		 THEP PAD THAI 

		 STEAMED PEI MUSSEL 12
10

		 HONEY PORK RIB

10

Five spices & XO wine braised pork belly, pickled daikon & carrots,
hoisin sauce, and garnished with cilantro

Crispy fried puff pastries filled with minced chicken, string beans,
mozzarella cheese, and Thai basil served with cucumber vinaigrette
dipping sauce

THIS SYMBOL MEANS GLUTEN FREE
VEGAN OPTION
GLUTEN FREE OPTION AVAILABLE
PLEASE LET US KNOW IF YOU HAVE ANY FOOD ALLERGIES
ALL MAJOR CREDIT CARDS ACCEPTED. MINIMUM CHARGE $15. GRATUITY OF 18% WILL BE ADDED TO A PARTY OF 5 PERSONS OR MORE.

SIDE DISHES
PEANUT SAUCE
2
STEAMED JASMINE RICE
2
STEAMED RICE BERRY
3.5
STEAMED COCONUT BLACK STICKY RICE
3.5
STEAMED THIN RICE NOODLES WITH GARLIC INFUSED OIL 5
STEAMED BOK CHOY WITH SESAME GARLIC SAUCE
8
STIR FRIED ASSORTED VEGETABLES WITH OYSTER SAUCE 10

