Truly defining contemporary
Thai Cuisine with A million

dollar view along the seawall

Thait Bistro

1018 Beach Ave.

(Under the Burrard Bridge)
604-685-8989

Heated Patio/ VIP Room/ Free Underground Parking

Free Delivery from Spm-10pm
w/in Skm radius min $17 (Take Out also Available)

Lunch Entrees from $8.88

www.chillihouse.com

*@Prices subject to change without notice
some dishes may contain meat,
please advise your server if you're a vegetarian

Signa “Chilli House” Tusion "Tapas' Menu

TU. 1 Whole Tresh Conch (Seasonal)
# A. Baked - Stuffed w/ shrimp, onions, green & red peppers,
SErVed W/ CUMTY POWAET SAUCE.........orvvrrerireirisesnsieieiseisesssssseise s ssesssssssssessassans 7.88
B. Grilled - Marinated w/ Thai whisky & Thai herbs served w/ spicy dipping sauce 6.88
TU. 2 Beach Avenve Mussels & pcs)
# A. Fresh mussels stuffed w/ diced prawns, peppers, garlic & cilantro served
w/ our tangy plum sauce . 688
B. Steamed mussels W/ Dasil ...........ccccooecvvviiiseniriiiiiisns w088
TU. & Goong Yai (Whole Jumbo prawn) (win 2 pes Current Price
#4 . Sautéed w/ curry powder
44 B. Hot pot w/ glass noodles & Thai herbs
#44 (. Salad w/ Thai chilli, spices & fresh lime juice
TU. 5 Yum Toou / Goong Mung Xorn
#4424 Signature salad - Choice of crab or lobster (spicy, sweet & sour)
TU. 6 Wonton '"Tuk Tuk' @ pcs)
Deep-fried wonton w/ shrimp, seaweed & asparagus.............oceeereceerreeesereneens 6.88
TU. 72 Tofu 2ong Xrong @ pcs)
A. Deep-fried fresh bean curd wrapped w/ shrimp, topped w/

Current Price

ginger, green ONIONS & GarliC. ...t seesesesees 8.88
B. Vegetarian deep-fried fresh bean curd wrapped w/ mixed vegetables.................. 8.88

TU. 8 Goong Noon Mue & pcs)
Deep-fried prawns wrapped w/ noodles, served w/ tangy plum sauce.................... 7.88

TU 9 N2. Lamb Lion Chops
A. Charcoal grilled w/ Thai herbs (2 pcs)
#44 B, Choice of red, green or yellow curry sauce (3 pcs)
TU.10 (ko Sugota Yok
B-B-Q SQUId W/ OS8KA SAUCE..........ceouerrirrirrirrireises s sssssssessseseseees 8.98
TU.11 Thai Escargot ( pound)

A. Grilled & served W/ Thai SPICES.........ovvvervrienrierisrieessssienens 14.98

»» B. Stir-fried w/ Thai chilli & fresh basi 14.98
TU.12 Pig's Jowl

4 B-B-Q w/ Thai spicy sauce, Scary - but truly delicious 8.98

TU.13 Chill House Thai Omlette

Stuffed w/ ground pork, tomato, mushrooms, onions & peas............ccvveveeriecrrnns 8.98
TU.1& Buddhist Vegetdbles (foil Wrap)

Grilled Enoki mushrooms, chayote & fresh bean curd served w/ green curry sauce.  6.98
TU.15 Chilli Mouse Pancake

Egg roll skins stuffed w/ Shrimp Cakes..............coouuruereeeriincesreseeeseseeseeseeinees 7.88

Tom Yum = Soup

SO41 Tom Yum
#44 Hot, spicy & sour soup w/ mushrooms, tomato, lemon grass & Thai spices

Choice of  Chicken Single- 3.98 Large - 9.58
Prawns Single - 4.58 Large-  10.58
Mixed Seafood Large-  12.58

SO42 Tom Kah
#44 Hot, spicy & sour soup w/ mushrooms, lemon grass & coconut milk

Choice of ~ Chicken Single - 4.28 Large- 10.58
Prawns Single - 4.58 Large- 11.58
Mixed Seafood Large-  13.58
SO43 Po Tuek
#44 Hot, spicy & sour clear soup w/ mixed seafood, fresh basil & red onions................. 12.88
S04 & Xaeng Jerd Woon San
Clear soup w/ ground pork, glass noodles, spinach & tofu...........cc.coeverrrerernrirneenns 10.88

Are Han Waang = Appetizers

AR20 New (mperial Platter (for ©
Chicken satay (lettuce wrap) accompanied w/ diced cucumber cups, shredded
carrot strips served w/ steamed vermicelli noodles, peanut sauce,
fresh cucumbers sauce & NOi SIN SAUCE...........ccvrrerrireereiee et

AP21 Bangkok Platter
Thai spring rolls, chicken satays, crispy wonton, homemade fish & shrimp cakes............

Ap.2 2 Pattaya Platter
Calamari, Beach Avenue mussels, goong noon hae, Chilli House golden tarts &
lettuce wrap w/ chicken

AT23 Tor Pia Tod & pcs)
A. Pork spring rolls....
B. Vegetable spring rolls...
C. New Edition-spring rolls w/ tiger prawns, ground pork, glass noodles & asparagus ( 2 pcs)

AD24 Satay-Chicken, Beef or Pork w/ Thai peanut sauce & skewers)

»# A Marinated in a mixture of Thai spices & coconut milk...

# B. Naturally raised free range ostrich
AD25 Neva Yang

4 Sliced BBQ New York beef served w/ a spicy dipping SAUCE...........c.vvrerrrcereeenens

AD26 Tod Mun Pla, Goong (2 pcs)

A. HOMEMAAE fiSh CAKES.......veuvrrereirreieiieieeeeee ettt
B. Homemade Shrimp Cakes.............covruiinirinssereseeecenseeseseens

AR27 Lettuce Wrap (spicy of course
# 4 A Lean ground beef or chicken W/ fresh basil.............cceninieninemnenineeinne
## B.Lean ground naturally raised free-range ostrich w/ fresh basil..............ccccovcernen.

A28 Chav Maung @ pcs)

Steamed homemade flower shaped dumplings, stuffed w/ minced chicken &
5€aS0NEd W/ Thali SPICES.........cverreerriirrrirreiirriisesisessees st sesesessessisees

AT29 Peeq Gai Yoad-Sai 2 pes)

Stuffed boneless chicken wings

AR30 Pla Muk Tod
Deep-fried calamari marinated with Thai SPICES..........ccvverurreririsiineireereeiesiens

AR31 Tow Moo Tod
Deep-fried fresh tofu served w/ hoi Sin SAUCE............ccvucvecreereirerreresceseceeees

AR32 Tloating Market

## Deep-fried fresh garden vegetables accompanied w/ prawns served
W/ SPICY NOUSE SAUCE.......ouvvueeirirciiicisieii st

AR33 Tiger Prawn in o Blanket & pcs)

Golden-fried tiger prawns wrapped in egg roll skins & seaweed served w/ signature sauce

AB3 & Crispy Wonton (6 pcs
Stuffed w/ minced chicken & ShHIMP..........ccoviic e

AP35 Chilli House Golden Tort @ pcs)

Minced chicken, corns & cilantro golden-fried in an original homemade shell..........

AT3 6 Goong Paan Now Mai & pcs)
Fresh asparagus wrapped w/ shrimp cakes

Pak = Vegetdbles

VE.61 Mixed Seasonal Vegetables (Pad Pok Rommitr)
Choice of sauce - Oyster, Thai black bean, Chiang Mai, peanut, curry or
sweet & sour sauce
W/ Chicken, beef, pork or tofu...........ccccervrernririnnnns
W/ Tiger prawns or naturally raised free-range ostrich

VE.62 Pad Tofu

#s4 Stir-fried fresh tofu w/ mixed seasonal vegetables

VE.6 3 Buddhist Vegetables (foil wrap)

A. Mixed seasonal vegetables & fresh bean curd served w/ signature sauce.................

#44 B, Grilled Enoki mushrooms, chayote & fresh bean curd served w/ green curry sauce.......
VE.6 & Green Beans

#+ Stir-fried green beans w/ dried shrimp in hot chilli paste...........c...cccocvneenerniineine

7.98
7.98
5.98

8.98
9.98

9.98

9.28



Pla = Tish

Tl101 Pl
s44 A Black Cod served w/ signature 3 flavoured sauces & fresh basil
B. Black Cod steamed w/ choice of number 2 or 3

#4241, Signature 3 flavoured sauces w/ fresh basil
2. Steamed w/ plum sauce
#++ 3. Steamed w/ spicy sauce, lemon, glass noodles & chinese cabbage
Tl102 Pla Pod Priew Waan
Sautéed fish filet in sweet & sour sauce
Tl103 Plo Pud Prig Xhing
s Sautéed fish filet w/ green beans, lime leaves & spicy SaUCE.........ccoevvrvviureinrnienns

Signature Curries

CU?1 Horw Mok Maprao
s Boneless chicken W/ red CUITY SAUCE .........cvvvieiiieiiiinieesee s
CU»2 Xaeng Mat Sa Man
#44 Rich & tantalizing Matsaman curry topped w/ ground peanuts
Choice of Chicken, Beef, Pork, or Tofu
Naturally Raised Free-range Ostrich..

CU?3 Punang Curry
#s+ Choice of Chicken, Beef, Pork, Tofu
Naturally Raised Free-range Ostrich
CU2 & Traditional Thai - Red, Green, & Yellow Curry
#4 Choice of Chicken, Beef, Pork or Tofu
Naturally Raised Free-range Ostrich or Mixed Seafood

Stir Try - Chicken, Beef or Tork

ST.81Gal Yang
Charcoal grilled % chicken w/ Thai herbs served w/ a spicy dipping sauce..............
ST827ra lunm Long Shong
4 Boneless chicken served w/ Thai peanut sauce on a bed of spinach.......................
ST83 Gal Pad Ma-Mung Mim Ma-Tan
#s4 Boneless chicken stir-fried w/ cashew nuts & roasted chilli..............ccccooevvinirniins
ST8 & Gai Pad Namman
Boneless chicken w/ Thai black bean SauCe.............cccverreerierireeieereeieereniei
ST.85 Pud Katiem
Choice of chicken, beef or pork marinated w/ garlic & white peppers served on
@ Ded Of SPINACH.......coouieecrcr s
ST8 6 Ma Maung 2ong Xrong
44 Choice of chicken, beef or pork stir-fried w/ fresh mango & cashew nuts..................
ST.87 Pad Prig Xhing
#s4 Choice of chicken, beef or pork stir-fried w/ green beans, lime leaves & spicy sauce
ST8 8 Pud Bal Grapua
s+ Choice of chicken, beef or pork sautéed w/ Thai chilli, onions & fresh basil..
ST89 Tad Xhing
Choice of chicken, beef or pork stir-fried w/ ginger, onions, mushrooms & chayote
ST9 0 Pad Teaw Wann
Choice of chicken, beef or pork sautéed w/ our signature sauce (sweet & sour)......
ST91Pud Makuayow
#4» Choice of minced pork, sliced chicken or beef sautéed w/ eggplants,
fresh basil & JAlaPEN0 PEPPETS.........ccuurvumrerriieerirereereiise e

16.98
19.98

Current Price

13.98

13.98

14.98

14.50
15.98
15.98

13.58
14.98

14.58
15.98

14.58

13.98

13.98

13.98

13.98

14.98

13.98

13.98

13.98

13.98

13.98

Xong Yum = Herbed & Spiced Saluds

SA51 Yum Rommitr To-Lay
#s Tiger prawns, scallops & squids seasoned w/ fresh lime juice, nam-pla & Thai chill...
SA52 Yum Woon San
s Traditional-Thai salad (minced pork & shrimp mixed w/ glass noodles,
fresh lime juice, NamM-pla & SPICES)........c..rrurriireereireeire e
SA53 Lark Gai, Neau or Moo
#44 Minced chicken, beef or pork mixed w/ fresh lime juice, roasted rice, Thai chilli, nam-pla & spices
SA54 Som Tum Malagor
#s4 Green papaya strips seasoned w/ fresh lime juice, nam-pla & spices (seasonal)........
SAS55 Yum Neou
#s4 Sliced grilled New York beef mixed w/ Thai chilli, nam-pla & fresh lime juice...............
SA56 Pra Goong
a5 Tiger prawns w/ onions, lemon grass, lime leaves, nam-pla & dried shrimp sauce....
SA.57 Thai Salad Roll
Choice of chicken, prawns or vegetarian (€ach roll).............c..coccoerumncrnnreinreuneiinens
SA58 Num Took, Neau or Moo
#44 Sliced grilled beef or pork w/ Thai chilli, spices, roasted rice, nam-pla & fresh lime juice
SA59 Wum Tean Gail
#s+4 Chicken feet w/ fresh lime juice, nam-pla & Thai SPICES..........cveerrrniereireieirniineies

To-Loy = Seofood

SE201 P00V oo sssssisssssssssssssssssssessseseseeess s
#44 Live Crab A. Choice of curry powder sauce, garlic butter sauce or Thai chilli & fresh basil
B. Hot pot - Stir-fried w/ bean thread & chayote
e C. Sautéed w/ sweet chilli sauce & dried shrimp sauce
ST.202 GooNG MUNG KOPN oo
#+4 Live Lobster A. Choice of curry powder sauce, garlic butter sauce or Thai chilli & fresh basil
B. Hot pot - stir-fried w/ bean thread chayote
S&.203 Goong Pad Chiang Mai, Goong Xa-TRi or Goong Pad Peaw Waan
# Tiger prawns - Sautéed w/ your choice of sauce:
Chiang Mai, yellow Curry or SWeet & SOUr SAUCE..........cccuvrreerermeeesermersnerseeserseeens
S&2047Pra lunm Long Shong Goong
& Tiger prawns w/ Thai peanut sauce served on a bed of spinach
SE.205 Goong Tud Ma-Mung Mim Ma-Pan
s Tiger prawns w/ cashew nuts & roasted Chilli.............cc.oeveierionriinciiiniiciiec
S&206Pad Xee Moo Goong
42 Drunken prawns W/ ginger & Thai Chilli..............cocvrvveriminerineneieeseseiienin
S&207 Goong Tud Prig Xhing
#s5 Tiger prawns w/ green beans, lime leaves & SPICY SAUCE..........ccuuverevrreemerrncereennnes
S&.208 Goong Pud Xatiem
Tiger prawns marinated w/ garlic & White PEPPEr...........ocvvveierreiveireicereeiee
S&209 Moy Lai & Hoy Mang Too
s Stir-fried fresh clams & N.Z. mussels w/ Thai chilli & fresh basil.............c.cccoevenneeee.
SE210Pla Muk Pad Bai Grapow
#s4 Squids w/ Thai chilli, onions, fresh basil & bell peppers...........cocovvvevverreeneirecnnns
SE&.211 House Seafood Combination
s A.Tiger prawns, clams, mussels, scallops, fish filet &
squids served w/ house sauce
s+ B. Grilled tiger prawns, clams, mussels, scallops, fish filet & squids served
w/ green curry sauce (foil wrap)
#s+# (. Sizzling seafood combination served w/ Thai chilli &Thai herbs or
CUITY POWAET SBUCE........ooomvemeaieescieeeseseieesessiss s

12.58

11.58

11.58

10.58

10.98

11.98

4.78

10.98

11.58

Current Price

Current Price

13.98

13.98

14.98

13.98

14.98

13.98

13.98

13.98

15.98

16.98

15.98

Bhed = Duck

DU92 Are Hon Joan Bhed
#s4 A Boneless roasted Long Island duck stir-fried w/ Thai chilli, onions & fresh basil............
#» B.Boneless roasted Long Island duck in red curry paste w/ coconut milk .
» C. Boneless roasted Long Island duck w/ house sauce served on a bed of spinach..........

Gwol Teaw = Noodles

NC30!1 Pad Thal - Traditional
4 A. Stir-fried rice noodles w/ shrimps, ground peanuts, chilli paste & bean sprouts
# B. Vegetarian
NC302 Pud Thai Te Ses
# A. Stir-fried egg noodles w/ choice of chicken, beef, pork or vegetarian
# B. Mixed seafood
NC303 Pud See - w
A. Stir-fried fresh rice noodles, broccoli & egg w/ choice of chicken, beef or pork
B. VEGEIAMNAN. ..o e
NC304& Gwoi Teaw Laad Naa
Crispy noodles or fresh rice noodles
A. Choice of chicken, beef, pork or tofu..........cccoevevreerriiiieiesesee s
B. MIX€d SBAM00.........couevvriiiciciieieees ettt
NC305 Gwoi Teaw Pad Xee Mao
#s4 Stir-fried fresh noodles w/ Thai herbs, fresh chilli & basil
A. Choice of ground chicken, beef, pork or vegetarian....
B. Mixed seafood
NC306 Chilli House Noodles Soup
#44 Hot, spicy & sour noodles soup
A. Choice of chicken, beef, pork or vegetarian....
B. Mixed seafood

Xhao Pod = Tried Rice

TR4O! Xhao Pad Maprao
Choice of chicken, beef Or POTK ..o e
TR402 Xhao Pad Sappared
A. Fresh pineapple, peanuts & raisins topped w/ pork floss
Choice of chicken, beef, pork or vegetarian
B. Mixed seafood
TRLO3 Chilli Pepper Tried Rice
#4 Choice of chicken, beef, pork or vegetarian W/ €gg..........cocveureerrminineineininiensnnins
TRLO04 Xhao Tad Goong
Signature-fried rice w/ prawns & egg served w/ sliced cucumbers,
tOMALO & GrEEN ONIONS..........cueverreerreieceeiereseriee e
SR405 Steamed Thai Jusmine Rice W/ Coconut Milk

Per Person

SR4LO6 Steamed Thai Jasmine Rice
W/ Blended Orgdnic SPINACh.......ooevvevcceceeeiiinnssssnnneee Per Person
SR4O? Steamed Thai Jusmine Brown RICE........reerien, Per Person

11.98
11.98

11.98
13.98

11.98
11.98

11.98
13.98

11.98
12.98

9.58
11.58

13.50

13.50

14.98

12.50

12.50

2.28

2.58
2.98

a Introducing our new Thai House Curry Cooking Sauces available in 200ml pouches I

with a shelf life of up to one year.

Red, Green or Yellow, you'll be sure to be confident that you can create your very own
Signature Authentic Thai Curry at the convenience of your own home. No need to
add coconut milk, fish sauce, sugar, coriander and the other necessary ingredients to
make curry sauce. Its as easy as 1,2,3. Turn your stove on, heat the curry sauce to a

boil and add your desired choice of meats, tofu, seafood and vegetables.

\ * Ask server for more details *
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