Rice Dishes
51. THAI FRIED RICE
Stir-fried jasmine rice with
egg, onion, broccoli, tomato
topped with cilantro. Choice
of chicken, beef, pork, tofu
or vegetables. $10.95
Substitute prawns add $3.00
52. BASIL FRIED RICE
Stir-fried jasmine rice with
egg, basil, onion, carrots,
bell pepper and green bean.
Choice of chicken, beef, pork,
tofu or vegetables. $10.95
Substitute prawns add $3.00

53. PINEAPPLE FRIED RICE
Stir-fried jasmine rice with egg,
pineapple, onion, carrots, peas,
cashew nuts, raisins, curry
powder, and cilantro.
Choice of chicken, beef, pork,
tofu or vegetables. $12.95
Substitute prawns add $3.00
54. THAI NAAN SPECIAL
FRIED RICE
Stir-fried jasmine rice with egg,
chicken, beef, pork, onion,
broccoli, tomato, carrots and
cilantro. $12.95
55. CRAB FRIED RICE
Stir-fried jasmine rice with egg
crab meat, onion, peas, carrots,
corn, and cilantro. $14.95

Thai Naan Specials

All Thai Naan Specials include jasmine white rice or brown rice.
S 1. ORANGE CHICKEN

S 6. PAD TALAY

Strip of chicken dipped in
batter then deep fried to
a crispy golden and sautéed
with orange rind onion and
our special sauce. $12.95

Stir-fried mixed seafood (clams,
mussels, calamari, shrimps) basil,
onion, green bean, bell pepper,
carrot and mushroom with chili
sauce. $14.95

S 2. GAENG PLAH

S 7. DUCK CURRY

Tender chunks of boneless
bass fish cooked in Panang
curry, coconut milk, bell
pepper, and basil. $13.95

Roasted duck cooked in red
curry, coconut milk, tomato,
grapes, pineapple, bell pepper,
and basil. $14.95

S 3. GARLIC SQUID

S 8. SPICY HOT CRISPY FISH

Squid marinated in garlic and
white pepper then stir-fried
garlic, broccoli, cabbage,
celery and cilantro. $13.95

S 4. LEMONGRASS CHICKEN

Grilled chicken marinated with
lemongrass, garlic, broccoli,
cabbage, celery, and cilantro
topped with peanut sauce. $13.95

S 5. AVOCADO CURRY

Fresh avocado in green curry
sauce, bamboo shoots, green
bean, zucchini, basil with your
choice of chicken, pork, tofu or
vegetable. $14.95
Substitute prawns add $3.00

Crispy boneless bassa fish in special
sauce and vegetables. $15.95

S 9. SCALLOPS WITH
CASHEWS

Stir-fried scallops with cashews,
onion, carrots, celery and bell
pepper in chili sauce. $16.95

S 10. SALMON CURRY

Grilled salmon topped with green
curry sauce and vegetables. $16.95

S 11. SPICY COMBINATION
SEAFOOD

Shrimps, scallops, mussels, bassa fish
and squid stir-fried in a special spicy
sauce and vegetables. $16.95

S 12. CHU CHI SALMON

Grilled salmon with Panang curry
sauce, broccoli, and carrot. $15.95

Lunch Combination

Lunch hours is Monday - Saturday 11:00am -3:00pm
Each of the lunch combo includes:
Soup, jasmine white rice or brown rice with your choice
of chicken, beef, pork, tofu or vegetables $9.59
Substitue prawns add $2.00
L1. Green Curry + Pad Thai
L2. Red Curry + Pad Thai
L3. Yellow Curry + Pad Thai
L4. Mussaman Curry + Pad Thai
L5. Panang Curry + Pad Thai
L6. Cashew Nut + Pad Thai
L7. Prik Khing + Pad Thai
L8. Sweet & Sour + Pad Thai
L9. Swimming Rama + Pad Thai
L10. Mixed Vegetables + Pad Thai
L11. Ginger + Pad Thai
L12. Broccoli + Pad Thai
L13. Garlic + Pad Thai
L14. Pineapple Curry
L15. Garlic Green Bean
L16. Pumpkin Curry

Thai
Cuisine

*
**
***
****
*****

Snohomish

Spiciness

Mild
Medium
Hot
Very Hot
Extra Hot

Most dishes can be made
vegetarian style, gluten free.

1020 1st Street, Suite 106
Snohomish, WA 98290
Tel: (360) 863-6426 Fax: (360) 863-6756
www.ThaiNaanSnohomish.com

Hours:

Side Orders
Jasmine white rice or brown rice

Stickey Rice
Steamed Noodle
Steamed Vegetables
Peanut Sauce
Cucumber Salad
Curry Sauce

$1.50
$3.00
$3.00
$4.00
$2.50
$2.50
$4.00

Sun-Thu:

11:00 am - 9:00 pm

Fri & Sat:

11:00 am - 10:00 pm

Extra Chicken, beef, Pork, Tofu, or Vegetables $2.00

Kids Menu
Chicken Nuggets + French Fries
Corn Dog + French Fries
Chicken Satay with rice and peanut sauce

Dessert

Mango and Sticky Rice
Black Stickey Rice Pudding
Coconut Ice Cream
Mango Ice Cream

$7.50
$4.50
$4.50
$4.50

Visa / Master Card Accepted

$5
$5
$5.95

Take-out / Catering
Free Local Delivery Within 3 Miles
Minimum $25
Sun - Thurs: 5pm - 9pm
Fri - Sat: 5pm - 10pm

Soup

Appetizers
1.CRISPY SPRING ROLLS $6.95
Crispy stuffed vegetable rolls.
Served with sweet and sour
sauce.

7. PRAWN ROLLS
$8.95
Prawns wrapped in egg rolls
wrappers, fried and served
with sweet and sour sauce.

20. TOM YUM
Half $5.95 Full $9.95
Lemongrass soup with galangal, chili paste, lime leaves,
onion, mushrooms, tomato and cilantro. Choice of
chicken, pork, or tofu. (Substitute prawns add $3.00)

2. FRIED TOFU
$6.95
Deep fried fresh tofu to crispy
brown. Served with sweet and
sour sauce and ground peanuts.

8. CALAMARI
$8.95
Deep fried lightly breaded
calamari. Served with sweet
and sour sauce. Topped with
ground peanut.

21. TOM KHA
Half $5.95 Full $10.95
Coconut milk soup with lemongrass, galangal, onion,
lime leaves, mushrooms, chili paste and cilantro. Choice
of chicken, pork or tofu. (Substitute prawn add $3.00)

3. POT STICKERS
$6.95
Steamed chicken and vegetables
dumplings then lightly pan-fried.
Served with homemade sweet
soy sauce.
4. FRESH ROLLS
$7.95
Vegetables, vermicilli noodle and
tofu wrapped in spring rolls
wrapper. Served with sweet and
sour sauce and ground peanuts.
5. CRAB DELIGHT
$7.95
Fried wonton wrap stuffed with
crab meat and cream chesse.
Served with sweet and sour
sauce.
6. STRING BEAN
$7.95
Cooked fresh green bean with
homemade sauce. Topped
with sesame seeds.

Salad

13. LARB

$9.95

CHICKEN, PORK, BEEF

Choice of ground chicken,
pork, beef in lime juice,
mint, onion, cilantro and
chili paste.
14. MANGO SALAD $9.95
Fresh mango, fried tofu,
red bell pepper, onion,
cilantro, lime juice, fish
sauce and palm sugar.
15. SOMTUM
$10.95
Shredded green papaya,
tomato, carrot, green
bean, prawns. Tossed with
peanuts, lime juice, palm
sugar and fish sauce.

9. CHICKEN SATAY $9.95
Grilled marinated chicken in
coconut milk and curry
powder. Served with peanut
sauce and cucumber salad.
10. COCONUT PRAWNS $9.95

Deep fried coconut breaded
prawns. Served with sweet
and sour sauce.

11. TOD MUN
$11.95
Spicy fish cakes served with
cucumber sauce and topped
with ground peanut.
12. MIXED APPETIZERS
PLATE
A combination of crispy
spring rolls, fresh rolls,
prawn rolls, pot stickers,
crab delight. Served with
sweet and sour sauce and
sweet soy sauce.
$12.95

.
16. THAI STYLE BEEF SALAD
Strip of grilled beef marinated
in lime juice, chili paste, onion,
cilantro, cucumbers, tomato,
and mint.
$10.95
17. YUM WOON SEN
Mixture of bean thread
noodles, prawns, ground
chicken, carrot, onion, and
cilantro.
$10.95
18. SHRIMP SUPERB
Grilled prawns seasoned with
lime juice, onion, lemongrass,
tomato cilantro and mint.
$12.95
19. YUM CALAMARI
Mixtures with lime juice, onion,
tomato, lemongrass, chili paste,
mint and cilantro.
$12.95

22. WONTON SOUP
$9.95
Fresh wontons stuffed with ground pork, ground shrimps,
baby bokchoy, and carrot. Topped with onion and cilantro.
23. NOODLE SOUP
$8.95
Rice noodle in chicken broth, bean sprout, dried garlic,
onion, and cilantro. Choice of chicken, beef, pork or tofu.
(Substitute prawns add $3.00)

Noodle

Your choice of chicken, beef, pork, tofu or vegetables.
$10.95 Substitute prawns add $3.00
24. PAD THAI
Stir-fried thin rice noodles with egg, bean sprout, green
onion in Pad Thai sauce and topped with ground peanut.
25. PAD SEE EW
Stir-fried wide rice noodles with broccoli, bean sprouts
and egg in sweet soy sauce
26. PAD KEE MAO
Stir-fried wide rice noodles with egg, bamboo shoots,
broccoli, tomato, onion, basil, bell pepper and chili paste.
27. RAD NAH
Pan-fried wide rice noodle topped with stir-fried
broccoli, carrot and yellow bean sauce.

Entree

All entree includes jasmine white rice or brown rice.
Choice of chicken, beef, pork, tofu or vegetables
$11.95 Substitute prawns add $3.00
32. BROCCOLI
Sauteed broccoli in oyster
sauce.
33. GINGER
Sauteed fresh ginger,
mushroom, onion, celery,
carrot, and bell pepper.
34. MIXED VEGETABLES
Sauteed mixed vegetables
with oyster sauce.
35. SWIMMING RAMA
Sauteed spinach and bean
sprout topped with peanut
sauce.
36. CASHEW
Sauteed onion, bell pepper,
carrot, celery and cashew.
37. PRIK KHING
Sauteed green beans in chili
paste topped with peanut
sauce.

Curry

38. GARLIC DELIGHT
Sauteed fresh garlic, broccoli,
carrot, celery, cabbage
topped with golden garlic and
cilantro.
39. SWEET AND SOUR
Sauteed onion, tomato, bell
pepper, carrot, cucumber, in
sweet and sour sauce.
40. EGGPLANTS
Sauteed eggplant, bell
pepper, onion, carrot, basil,
and chili paste.
41. BASIL
Sauteed onion, bell pepper,
bamboo shoot, carrot, green
beans, and basil.
42. GARLIC GREEN BEAN
Sauteed green bean with
garlic sauce.
43. PAD PRIK
Sauteed onion, bell pepper,
mushroom, garlic, and basil.

All curries include jasmine white rice or brown rice.
Choice of chicken, beef, pork, tofu or vegetables $11.95
Substitute prawns add $3.00
44. RED CURRY **
Red curry paste in coconut
milk with bamboo shoots,
zucchini and basil.

48. PANANG CURRY**
Panang curry paste in
coconut milk with bell
pepper and basil.

29. RAMA NOODLES
Sauteed wide rice noodle with egg, spinach, and
topped with peanut sauce.

45. GREEN CURRY **
Green curry paste in
coconut milk with bamboo
shoots, zucchini,
green bean and basil.

49. PUMPKIN CURRY **
Red curry paste in coconut
milk, pumpkin, bell pepper,
and basil.

30. GOLDEN NOODLES
Wide rice noodle with egg, onion, green bean, carrot,
broccoli and basil stir-fried in red curry and yellow
curry sauce.

46. YELLOW CURRY *
Yellow curry paste in
coconut milk with bamboo
shoot and potatoes.

31. MAMA PAD
Stir-fried egg noodle with egg, onion, carrots, baby bok
choy, celery, bell pepper and broccoli.

47. MUSSAMAN CURRY *
Mussaman Curry paste in
coconut milk with onion,
potatoes and peanut.

28. PAD WOON SEN
Sauteed bean tread noodle with egg, onion, carrot,
cabbage, baby bok choy, broccoli, and celery.

Most dishes can be made vegetarian style, gluten free.

50. PINEAPPLE CURRY **
Red curry paste in coconut
milk with pineapple, bell
pepper, and basil.

*
**
***
****
*****

Spiciness

Mild
Medium
Hot
Very Hot
Extra Hot

