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At Laurel

CHEF'S SPECIALTIES

Roasted Duck Curry & 27
Sliced, boneless duck in spicy red curry paste,
coconut milk, pineapple chunks, basil leaves, bell
peppers, tomatoes.

Sesame Ginger Beef 27

Sliced, marinated flank steak with sesame oil in our
chef’s special sauce, served with steamed carrots &

broccoli.

Crispy Duck with Basil Leaves & 26
Crispy deep- fried boneless duck cooked with spicy
chili basil sauce, bell peppers, steamed carrots &
broccoli.

Roti Massaman Curry &

Massaman curry, roasted peanuts, carrots, potatoes,
onions, coconut milk, served with Roti (Indian Bread)
Chicken 25 / Flank Steak 27

Shrimp in Hot Pot 26
Shrimp, stir-fried with cellophane noodles, shiitake
mushrooms, napa-cabbage, ginger, celery, scallions
topped with crabmeat, served in the Hot Pot.

Spicy Tilapia Mango Sauce & 23
Battered and deep fried Tilapia filet topped with
stir-fried fresh chili, garlic, bell peppers, fresh basil
leaves, cashew nuts in mango sauce.

Honey Shrimp & 26
Battered-fried shrimp, bell peppers, finger peppers,

scallions. Add Fried Shrimps $8

THAI At SILVER SPRING :

THAI At WAUGH CHAPEL :

Lamb in Two Seasons & 24
Sautéed tender lamb, one with chili paste, coconut
milk, basil leaves, bell peppers; the other with garlic
sauce, served with steamed broccoli.

Lamb Massamun Curry & 29
Slow cooked lamb chunks, onions potatoes, roasted
peanuts, carrots, coconut milk, served with curry
fried rice with egg.

Red Curry Salmon & 26
Grilled filet salmon sautéed with red curry paste,
bamboo shoots, mushrooms, basil, bell peppers,
coconut milk, steamed carrots & broccoli.

Volcano Seafood & 28
Shrimp, squid, scallops, mussels, bell peppers, basil
leaves sautéed in our spicy tangy sauce, topped with
crabmeat, steamed carrots & broccoli.

Red Curry Seafood Combo & 28
Shrimp, scallops, squid, and mussels stir-fried with
red curry paste, bell peppers, basil, and kaffir lime
leaves, served on a bed of cabbage and topped with
coconut cream.

Fried Branzino & 37
Crispy whole Branzino, with spicy tamarind chili
sauce, steamed carrots & broccoli.

Crispy Whole Fish Market Price
Chili Sauce or Garlic Sauce, steamed carrots &
broccoli.

THAI At LAUREL
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Spring Rolls 11
Crispy veggies rolls, cabbage, mushrooms,
cellophane noodles, carrots, sweet&sour
sauce.

Crab Rangoons 15
Crispy fried cream cheese, seasoning
crab stick wrapped in a wonton wrapper,
sweet&sour sauce.

Healthy Rolls 11
With or without minced chicken, green
leaves, rice noodles, bean sprouts, carrots,
cucumber, scallions, basil leaves, fresh
rice paper, spicy peanut dip.

Crispy Salmon Rolls 16
Crispy-fried marinated salmon rolled with
rice, seaweed, sesame, flying fish roe,

spring roll wrapper, special Thai Herb sauce.

Chicken Satay 15
Slow grilled marinated chicken skewers,
peanut sauce, cucumber sauce.

Jacketed Shrimp 15
Crispy-deep fried wrapped shrimp, spicy
sweet chili sauce.

Bangkok Wings 16
Chef recommended! Battered fried
chicken wings with spicy chili sauce.

APPETIZERS

Steamed Dumplings 15
Minced chicken & shrimp, crabmeat,
water chestnuts, carrots, onions, shiitake
mushrooms, black soy vinegar sauce.

Gyoza 11
Deep-fried ground chicken, cabbage,
onions, ginger, wrapped with wheat flour,
Thai Herb sauce.

Curry Puffs 15
Sautéed mince chicken, potatoes, onions,
carrots in yellow curry powder wrapped
with wonton skin, deep-fried, cucumber
sauce.

Duck Roll 16
Sliced crispy-fried duck, bell peppers,
cucumber, scallions, mustard, plum
sauce wrapped with Roti (Indian bread).

Fried Tofu 12

Crispy-fried tofu, spicy sweet chili sauce
and crushed peanuts

Fried Calamari 16
Fresh squid, battered and deep-fried,
spicy sweet chili sauce.

Thai Chicken Wrap 17
Create your own wrap!!! Choice of
marinated grilled chicken or mince
chicken satay, carrots, cucumber,
papaya, rice noodles served with 3
delicious sauce : Peanut Sauce, Sesame
Sauce and Spicy Peanut Dip.
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Thai Garden Salad 11
Mixed green salad topped with fried
tofu, crispy wontons, served with peanut
sauce dressing.

Kao-Klook & 15
Coconut rice, ground chicken, peanuts,
ginger, onions, cilantro, spicy lime juice,
fresh lettuce.

Larb Gai & 14
Minced chicken mixed with spicy fresh
lime juice, red onions, scallions, fresh
chili, roasted rice powder, topped with
cilantro.

Nua Num Tok & 23
Grilled sliced flank steak, lime juice, red
onions, scallions, chili, cilantro, roasted
rice powder, served with sticky rice.

Green Papaya Salad & 14
Green papaya, spicy lime juice, green
beans, carrots, cherry tomatoes, roasted
peanuts.
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KID’s SPECIAL

Chicken & Waffle 15
Crispy fried chicken breast,

&

\ waffle, maple syrup
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Tom Yum Mushroom & 10

Mushrooms, tomatoes in spicy lemon-
grass broth with lime flavor.

Wonton Soup 11
Minced chicken&shrimp wrapped with
wonton skins, napa-cabbage in clear
broth.

SOUP

Tom Yum &

Spicy lemongrass broth with mush-
rooms, tomatoes, and lime flavor.
Chicken 10 / Shrimp 11

Seaweed Soup 10
A delicate broth with seaweed, minced
chicken, cellophane noodles, soft tofu,
and vegetables.

Tom Kha &

Mushrooms, tomatoes in spicy coconut
lime flavor soup, with lemongrass &
galangal.

Chicken 11 / Shrimp 12

Mixed Veggie Tofu Soup 10

A flavorful delicate broth with mixed
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vegetables and soft tofu. /

‘Q(These items are SPICY which can be adjusted please ask your server for spicy level.
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CHOICE OF MEAT

Chicken or Pork 19
Tofu or Veggie 19
Flank Steak 23
Shrimp 23
Seafood 25
Pad Ka-Pow &

Sautéed spicy basil, garlic, bell peppers,
light brown sauce.

Sweet and Sour

Sautéed, cucumber, pineapple, onions,
scallions, tomatoes, bell peppers in
sweet and sour tomato sauce.

String Bean in Chili Paste &
Sautéed red curry paste, string beans, bell
peppers, kaffir-lime leaves.

Pad Cellophane

Stir-fried cellophane noodles with egg,
onions, tomatoes, shiitake mushrooms,
scallions.

Broccoli in Oyster Sauce
Sautéed in light brown sauce.

ENTREES

Spicy Chicken Lemongrass ¢
Stir-fried chicken with yellow curry powder,
bell peppers, lemongrass, steamed carrots
& broccoli. 20

Garlic Lover
Stir-fried with garlic sauce white pepper,
steamed carrots & broccoli.

Lemon Chicken

Crispy fried chicken breast topped with
chef’'s special lemon sauce, steamed
carrots & broccoli.

Pad Khing Sod

Sautéed fresh ginger, scallions, onions,

black mushrooms, carrots in bean paste.

Spicy Eggplant &
Sautéed eggplant, bell peppers and basil
leaves in chili shrimp paste.

Chinese Broccoli
Sautéed in light brown sauce.
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Chicken Cashews ¢ 21
Sliced chicken breast sautéed with onions,
scallions, bell peppers, dried hot peppers,
cashew nuts in spicy tangy sauce.

Garden Delight
Stir-fried broccoli, carrots, cabbage, string
beans & cauliflower in light brown sauce.

Crispy Pork Basil & 25
Crispy pork belly stir-fried with chef’s
special basil sauce, bell peppers,
steamed carrots & broccoli.

Kana Crispy Pork & 25

Crispy pork belly stir fried with Chinese
broccoli in spicy brown sauce.

Jungle Lover &

Stir-fried Thai spicy sauce with Thai chili,
garlic, green beans, eggplant, rhizome,
bell peppers, young peppercorn, basil.

Flank Steak or Shrimp 26
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CHOICE OF MEAT

Chicken or Pork 19
Tofu or Veggie 19
Flank Steak 23
Shrimp 23
Seafood 25
Fried Rice

Stir-fried rice with egg, tomatoes, onions,
scallions

Ka-Pow Fried Rice &
Spicy stir-fried rice with egg, garlic, bell
peppers, onions, basil leaves.

Ka-Pow ON Rice & 21
Minced chicken, sautéed with garlic, bell
peppers, green beans, fresh basil, chili,
in light brown sauce, topped with fried
egg on steamed white rice.

NOODLES OR RICE

Crabmeat Fried Rice 32

Stir-fried rice with eggs, tomatoes,

onions, jumbo lumb crabmeat, scallions.

Pineapple Fried Rice 23
Curry fried rice with egg, shrimp, pork,
cashew nuts, raisin, pineapple, tomatoes,
scallions, onions, shredded sweet pork.

Siam Chicken & 22
Crispy-fried chicken stir-fried with spicy
sweet & sour garlic sauce, served with
fried rice with egg, steamed carrots &
broccoli.

Pad Thai

Sautéed thin rice noodles, bean curd,
bean sprouts, scallions, sweet radish,
egg, crushed peanuts.

Drunken Noodles &

Sautéed flat rice noodles, basil leaves,
onions, tomatoes, carrots, bell peppers.

Chicken or Pork or Tofu 22

Pad See-Ew
Sautéed flat rice noodles, egg, Chinese
broccoli in sweet soy sauce.

Street Noodles & 23
Stir-fried thin rice noodles with shrimp,
minced chicken, egg, onions, Thai peppers,
bell peppers, basil, spicy chili paste.

PAT Pad Thai & 21
Southern style pad Thai! (Owner’s recipe)
Sautéed thin rice noodles, roasted pork,
egg, Chinese broccoli, peanuts, bean
sprouts, homemade spicy sweet soy sauce.

Hangover Lo Mein &
Sautéed Lo Mein, carrots, basil, onions,
tomatoes, bell peppers, Sriracha sauce.

Flank Steak 25 | Shrimp 25 |
Seafood 27
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Chicken 21

* Please note that there may be nuts, shellfish or other allergens in dishes even when not listed on the menu.

** Before placing your order, please inform your server if a person in your party has a food allergy.

“** 20% Gratuity for parties of 5 or more.
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CHOICE OF MEAT

Chicken or Pork 20
Tofu or Veggie 20
Flank Steak 24
Shrimp 24
Seafood 26

THAI CURRY

Red Curry &

Red curry paste, coconut milk, bamboo
shoot, eggplant, bell peppers, fresh basil
leaves.

Yellow Curry &

Carrots, potatoes cooked in spicy yellow
curry and coconut milk.

Green Curry &

Green curry paste, coconut milk,
bamboo shoot, eggplant, bell peppers,
fresh basil leaves.

Panang &

Panang curry paste, kaffir-lime leaves,
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coconut milk, broccoli.
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Chicken Stew Noodles & 18
Thin rice noodles, marinated chicken,
Chinese broccoli, bean sprouts, celery in
Chef’s special chicken broth.

Thai Chicken Noodles 18
Thin rice noodles, marinated chicken,
bean sprouts, cabbage in clear chicken
broth.

NOODLES SOUP

Thai Curry Noodles ¢ 23
Egg noodles, grilled chicken, bean
sprouts, lettuce, ginger, dried onions,
peanuts in spicy curry sauce.

Duck Noodle Soup & 23
Egg noodles, roasted boneless duck,
Chinese broccoli, bean sprouts, celery in
Thai style duck broth.

Tom Yum Noodle Soup &

Thin rice noodles, mushrooms, bean
sprouts, in spicy lime lemongrass broth.

Chicken 20 / Seafood 26

Beef Noodle Soup & 23

Flank steak, beef balls, thin rice noodles,
scallions, bean sprouts, cilantro.
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SIDE ORDERS ADD-ON CHOICE OF MEAT
Steamed Rice 3 Egg 3
Brown Rice 4 Chicken or Pork or Tofu 4
Sticky Rice 4 Mixed Veggie 5
Sweet Sticky Rice 5 Flank steak or Shrimp 6
Fried Rice with Egg 8 Seafood 8
Stir-Fried Rice Noodles & Egg 8 Roasted Pork or Roasted Duck 14
Stir-Fried Lo Mein & Egg 10 Crispy Duck or Crispy Pork 14
Steamed Mixed Vegetables 8 Crabmeat 16
Peanut Sauce 5 Scallop (x4) 16
Spring Roll Sauce 3 Lamb 14
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