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HINCE 18848

Weekly Coaking Classes Availabile
Fov enguines please amail fo panes@thahousae.com

Downtown 604-483-3383
Kitsilano &04-737-0088
Richmond 604-278-7373

Weekend Brunch $7.95
Weekday Lunch $7.75 (11:30am - 2:.30;11_1
(11:30am - 2:30pm) fi i oty
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Free Delivery [/ Take Out
[within 5 Eamalars rodiut)
Fram S:00@m wndil 10pm nigh By willh minemum cedar.al $20

www . tThaihous

Find us on Facaebook aond fwi

Appgﬁzgrg fﬂfﬁ‘-‘ han Wﬂﬂng}-“-'""-'"'-"-“-“-'""-'

A Fooium Are Hon Choun Chie 2100
Spring rolls, chicken solay, buflesfty peosns,
hamemods shdmg & ith coke

B, Abraclich

J (1] Dosp-Friad Colamand - marinated wilh Thal iplces .50
[2] ML lamb lodn chops - Charcoaol griled it Thal herba | pes] 800
[A] Crispsy Wanaon « 38ufed with mincad chicken & shimp [4 o) 450

Co Chichen Wings
(1] Mool ed, raad with pesby souce 500
(2] Beruphamt, 30 wilh wirgidclte. & glond roacien [2 pca) 750

E Thai Jakod Roll [each fol] 425
Your cholce of chickan, proens. of vagelakan oo mon

F, Lok Gai - (LeFucs Wreg) |0.50
P Rinced chicken msed wilh Thal splces

resrmaneaennennes Ouck f Chicken / Beaf

G, Komng Phed Bhad Tang
M [1] Boremhiss Roaried Long Bland Duck in
red CiETy potle wilh cooonul milk 1500
P (7] Bormigis Roosled Lang land Duck
shE-briad wilh graen beoni. cbbsry & lresh badl 14.50

L Pray Lunm Lang Shong 13,50
Bonedes chicioen sesrved with Thal peanut
souCa on 3 bed of ypinach

J. Eoeng Mak 5o Mon
BF [1] A nich Deel cumy with grounded peanud 15,00
B (7] Boof with greon Beord, Bng loaves & 1picy 1ouce 14.00

ressessissisnises Spafood

K. Goond Sappasad | 500
P Sk-friad liger peoers with red cuery pasie,
frash pineopple & coconut milk

L Pod Mao-Moung Hin Ma-Pan | 500
P Ste-fiad liger peorar wilh Coghaw nuls & ropdied chil

. Eggpsant 13,00
ESuiTed vwith hash mincad thimed in chal™ i souce

. Goang Pad Prig Khing 15,00
B Tgor proers with green boans, Bme loaves L 1pecy 10UCe
venennnnawnsnnenn | FUSIONT

L. Tha Cnadale 1750
MinCad pork. $mps. onkons, green oneons. Tumips.
pisrvicl willy Diily JOUCE

T, b Mok 1.5.00
PP Bondibess ccKin with i STy SOUCH

UL i Mhowaing Tong 15,00
Ve tl'ur'r“q':ﬂélt:vl‘m'ru.' Ghictmn, boal o park
Stir-driad with Inesh mango & coshew nuts

h Chick -

o ]
Lean and mdd s Rovol, Lo in ol Chobedlencd and Coborias.

W-l, Cumles 1558

FP Chgico of rd, ghean of yalaw

Vol Liliuisd Widap [pkey, ol coosia] 13,00
P Lean n\incugns[#éﬁ '.:.-J'ilrr\*::'n.lﬁltuul

W-4, Souided or Slie-fried 14,95
|-*-]I Soaubied with = & whila
B] Stir-&ried with ginger., onions, mu:ﬁmrm& @IEEN e

W, BLE. Lomib Lodn Chops | 6.00
M Chokee of red, Grosan of yelliw Cumy TOscE

St lTam Yol vees v s auis s s banan s ras ox

serssrssnnn s Appatizers (Are han Waang)

1. Por Pia Tod [4 poaj
A&} Thal spring rolls with minced pork 8.00
(8] Yegelaken speng roll 8.00

2. Tre Salay” wilh Dol SoucH [ SEiwir)
Micrinatad In o michun of Thol ysiens & cocormal milk
o] Chicken, baal of pode 200 B, Oabdch 1000

3. Tod Mun Pla, Goang [ pes)
(&) Homemods fiah cakes 5.50
[&] Homaemmde shrimp ookes &.50

4, Tors' Hoso Tod 5,50
Doz et il Rl Ssnaig] il Nl 500 SO0

5. Butiedly Prcrera |8 pos] 0,50
Deesep-ried Hger prorma serosd with plum soucs

& Lathuce Wrap [Specy, of ooires|
¥ 1A] Leon minced Beal or chicken with fneh basl

JF (5] Mincpe londg end duck 14

F. Chlchmsn Wroap: [4 pea) 850
Desppe-ned maringled Donakes chiciosn
wasnped In pandanus kel

B. Goong Moson How [4 poaj 795
Dusinp-Trivrel N prorwmi weappnd with noocied,
sarnid with Fangy pom Soucs

Salad [Kon Yum)

7, Toms Yum

A HA, spicy B SCAd Soup wilh piowmd, muihnoor.
lamon giaid & Thal dpicad 1.7

JF (8] Single Serving 475

10 Tom Yum Gl

J# (A} Hod, spicy & sour soup with chicken, mushrocma,
lemon geos B Thai speces .50

JFF (B} Singhy Sorving 355

13, T Egin Gai

T} Ia) Hed, specy & dcai soup with Shicken, mushiooma,
mon row. Thal splces & coconued milk [0.50

A (B) Single Serving 475

14, Yo Mewd |Beed Saked Thal Skhde] 1100

I Siced grilled Haw Yok beel mbed with
Fradl Bl puace, narm-sla & Thal chili

I3 Foum Romimily To-Lay |1 55
B Proverd & souih semmonad with B juice, noam-pha & Thai chil
18, Lam Tumn Molagor (Seascnal] |0.00
MIP Graen poporpa sivips sessoned wish frash Bme julce.
il shifmip, poanuls & Thol 3pcas
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17, Gal Pad Mamman 1400
Bonaess chickan with Thal block bean souca 5 Mikend Seascnal Vegeioblss [Pod Poic Rommilr] 1200

35 Pod Thos - Teod@onal 12,00 Choiloe of soucs; oyiies, cury, Thai Block bean,

I8, Gol Pod Boi Gropua 14.00 # |A) Stie-Fied fico noodes with thimgs, iomala souce, Chiang Mai ¢f poanul S0uce
] » Bowniihipis Chaciosn with Tha chilll, oreoed: & Prasti Dol proursiid paarul, CRE patle, &5 & Baan ipropts
- P 8} vegelanan 2 piked Sesional Vegelabie [Pod Pok Remmilr] 1400
- 19, Gai Fad “ﬂ_'”'-"""ﬂ Himn Mea-Fam 1500 : Wiih your chalce chicken. baal, pork or [prawrs 14URE)
E FIP Baraleis chackan with cashaw ruli & reasbed chil 3 Po Thol Pe Sas (New Edition) 12.00 — ; Chiolce of souce: aysler, oumy, Chiang Mol o
. 20, Gai Pad Ehing |4.00 # stirired egg noodios with grounded peonut, Vs ko Do
& Bamsleds chicban with a louch of Ginga Chill postle, TomenSo 10Cs & Dispen speodils VY

onions & mshnooms Your choico of chicken, baal or pork .ﬁ whwﬁmmh ;lE;ld wraaonal vegelabiey

jl. Gal Pad Malouayors 1400
FIF Bonsien chicken with oggplonts, feth bosi 7. Pad See-bw | 200 57, Bugdhisl Vogelables | 2.00
& PORIEHING EHRDD Stie-died freah rice noodies with brocooll & egg Barcan spe b, e oo, Irash Beon cuid, comoals

witlh wour cholca ol chicken, beal or pork & inoee peia [Boll wiag)

4. Freah Beon Curd Weap [Vegedodon] 1300
#} ow choice ol souce: chals souce. ponong o gresn cury

22 Koeng Phed Gal 14.00
" lamlmcr-:mnwﬂhmdcurgpmm. %. Ramal Remi

SO o o, {A) Sik-fiad egg roodies wifh miked seolood 1300
o, Ko K Wooan Gl 14.00 {8} 5t friad rice vermicall wish mieed seodood 13.00
Fip Bors chickan with graan curry pashe, eggplant. wiillh Soulh Bont Asioen cuiry 1400
bl pepgars A coconul milk

4, Gai Pad Prigw Wann | 4,00
Bonabis chickan with seaional vwegeriobles in
swieenl B SO0 3OUCE

25, Kopareg Kowi Gal 1400
i Borsien chickan with yallow curry paosle.
& chdoniel ik

. Kale vegelabled of Spinach 1200
She-trigd kole vagehablos oF spinGoh wilh thilmg paile

Grosn Bsans 12,00
A} Sticdried green beand with dried shrirgs
i o chili padha

Moo [Pork] covesrasianmiiiiiriisiasissasssiasnassans

sresnssrencenenness Spafood (Ta-lay] --resrerrsicenceres

-
=
)
a
=
'§]
]
x
>
o
s
-
G
L

jj- Dovnsnikaen pocrwens wﬂh-un'rn-m' & Thegi chili

41, Goang Cumy | 5,50

1 with I
g

42 Gﬁﬂﬂﬁ Pad Baliem [ 550
marinabed with garfic

ot ripesdie

Gokdan Prown Flamsa 1550

Tigar prarwr |opgdd wilh mushroom

bedl pappers & specy soucs
44, Pad Ch Mgl 1508
Hﬂ-&lﬁ'ﬁﬂnmhirh Moy MO L0UCE

a5, P Prigess Wigian | 550

AN B B EE RO A EA S RN EA RS EE G EE RS RS EE AN R R HEE‘F ll'”ﬂuﬂIJ ﬂ-ﬁﬂ s ot L
¥, Ponang Meua 1400 in fwirl & SCA fOUCh
#) Beslwith ponong cumy sauce G-:rmn ad Bal Grapau 1550

r provaTs with Thal chill, oréons,
ill iﬁ&mmm :;-:::I:'I-u mu:hm freh bonil & bl pppern

Ewnbos thoods L coconu! milk 1 Heuse Ssalead Comblalion 1490 Em&ft’hunf i o o e i i i e T P i T e W B

Kigre Wiaan Heua N EF-:I !Fﬁpmwm ek, -mﬁn;;s wiquiel

1. Eoeng 4,00 howse souCe B
1) Beal wilh grean cuery |:u:|:h|:| aggplant, B} Cortbarct §
e figpe piorwna, Clams, maiish
boll poppers & coconud milk » il smq-ud it Qresen culry soucs [Fol Weop) 85, $leamad Thol Josména rice wilh Blended Cvganic Spinoch 2080
3. Hewo Fad Boi Gropua | 4,00

26 Mop Pod Ealiem 1500
Pore maningted with ganic & while papper

. pos Pod Khing 1300
Powk with ginger. onlors, mushrooms & gresn onlors

2. Moo Pod Bal Grapuwa 1200
.'” |A] FPork with Thal chili, oneang., moehnooms & resh baond
B B Mincnd i shig-1 wilh Thai chill, onicns,
J‘niﬂh-nm fﬁ‘mrﬂ mﬂmd ; I I

41, Chili Poppaed Frigd Ricd wilh epp

M o Cuiry Pawder Fried Bice
[&] Witk Yowr cholce of chichan, beed o pork | 200
[8] Yegaioran 1:2.00
[ Mixsd seofood [nol specy] i 400

42, Khao Pad Soppaicd
With ek pineainke, peanul. L iasing lapoed
withi pork Bos & esgg
[A] Yoiw chosoo of chicien, besad of poric | 4.00
2] A seolood | 400

i; Eaarg Dang Mo 300 z
Pork wilth bel pepdan In ied cuiry paale with cocanul mik
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43, Khao Pad Bal Grapsau 1200
M Fried rice with minced beel Thal chill
onions & iresh bow

h

G4, Stagmad Thal Jowmena fice wilh caconyl mie 2,00

&4, SMeaomad fhal Josmdne brown rice 3.00

srsapesemsrmrrarralogrmny

- ¥, Pab Load Prig

iy ?anrwﬂh Thial il cnbor, maishnoor A |A) Deop- Iﬂ-ud‘l'm-:tr cod 15.50

] C] Depefried block cod 1700
i E...Tul""d ol 3t ﬁﬂd wilk Theail chill, andana, I o mmu““-_,c,“ Chimng Mal,

Kram o pONang CTy JACE on 0O bad ol fresk apinach Henl..- B Dullrl-nl
- ppiod Live Crobj Cunrand Price A 10 g el i N --'- .|_ --“.'::" QLT ER RN
i i F ! g vay Bl il - q
[A] Bl marinated wilh gailc & whits poppes Fr) 2 Pooy Live Crpl) O iaucs. cuay powder, pima Bl ey ORISR MBI, BISOLE DOV Yoo e

8] Baal with ginged, anlcni, muabecoms & groan calam Frouna souCE o THol k Dsoims SchAcHE i Wk 0wl el o Eaen OF aldgioed
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