l.

b.

10.

Il

12.

17.

14.

17.

16.

APPETIZERS

@) FRESH SOFT ROLL (2) ©...ccoovevreecece e B

FRESH SOFT ROLL WITH SHRIMP.. . .
Lettuce, carrots, cucumber, cilantro, baar”eawes & rice ndeE mﬂ'ed

in rice paper. Served with mild spicy tamarind sauce and sweet & sour
sauce topped with crushed peanuts.

VEGETARIAN CRISPY ROLLS (4) % .. B
Cnspy rolls stuffed with bean thread, black mushmum, ::afmt, {:abbagte
& celery. Served with fruity sweet and sour savce.

VEGGIE DUMPLING (3) .. 14
Pan-fried or steamed Thai style dumpbng mb‘: As.ran E'h.l'h"EE {’smzmg F.rke
scallion). Served with tangy ginger-scallion dumpling sauce

CRAB RANGOON (6) .. S

REAL Maine crabmeat with cream dieese ca:mt & Smﬂ'mn wrappml' in
crispy wonton skins. Served with fruity sweet and sour sauce.

STEAMED BUTTERFLIES (8)... 14

Our signature appetizer. Steamed dumpimgr mm Spen'af ﬁﬂmg { gmund
chicken breasts caramelized with herbs, ground roasted peanuts and

furnips). Drizzled with coconut cream. Served with soy sauce, cilantro
& green leaf lettuce.

@EHICKEN SATAY (7) ........ N7
Skewered chicken tender {Cmcken on a snck} mannated in Thar hem.-;
yellow curry powder & coconut milk. Charcoal-grifled, served with
creamy peanut sauce and cucumber salad.

THAI HOT WINGS (8) (... s |
Deep fried chicken wings seamn&d in mveet & SOUr saLice & ]'Tra: hut
chili sauce sprinkled with chopped scallion.

THAI CHICKEN WING [ﬂ] .
Golden chicken wings marinated in Thar St}rIE and deep fned Served
with sweet and sour frunty sauce.

KRA-TONG THONG (8) .. .
Crispy pastry cups filled with sauteed drmken r:am:t onion, green

peas and sweet comns with a touch of yellow curry powder and garirc.
Served with cucumber chutney.

GYOZA (6) .. AP
Pan-seared crrsteamed pnri' and mbbage dumpnng Sermd wrth
ginger-scallion dumpling sauce.

CORN FRITTERS .. — .. 16
Fresh sweet com mrxed wrth Tha: hed:ls in tempura baﬁer SpnnHed

with chopped alantro. Served with spicy mayo sauce and sweet & sour
sauce.

SOUPS

) TOM YUM (Spicy Lemongrass Soup) {

Fresh Tﬂ[UNquiES,I"EI-IiEkEN......“...............u... .10
Shrimp .12
Shnlmp, Sqmd Scnllnp & Mussel w. Basil .. Aol )

Hot & sour soup flavored with lemon grass, lime feares, f:me jmce, chili
paste, mushroom, tomato & cilantro.

i) TOM KHA (Thai Galangal Coconur Soup)

Fresh TﬂfuNqulEs,FEhickEm...............................“......Iﬂ'
Shrimp .. .12
Shrimp, Squld Scnllnp E-. MUSEEI .

Your choice of meat with mushrooms mmmemd in Frght mmnur mr.l'k
flavored with galangal, lemon grass, kaffir lime leaves, and lime juice.
Topped with cifantro.

TOFU & VEGETABLES SOUP %.............cc el MO
Fresh tofu & veggies in vegetables broth.
THAI WONTON SOUP.. s A2

Wonton filled with ground difcken & ::hunk ufshnmp Sermd wrth Eraby
bok choy, shitake mushroom, scallion, and cilantro in chicken broth.

THAI NOODLE SOUP.. e 10
(Add Chicken or Fresh Tofu ﬁ:tr$ I Eﬂ} Rn:e nmdiesaup mﬂr bean
sprouts, scallions, cilantro & ground peanuts.

THAISALAD

17. ) GREEN SALAD %¥... .. .10
Greens, tomatoes, cummber ::armt andredmmn Serva:.l'mﬂr gmge.r
salad dressing or creamy peanut sauce.

ADD

GRILLED CHICKEN TERIYAKI................cccee........ FOR 7

CRISPY TOFU .. feemaenramriensanrisnannrnnriensaneenns DR O
18. (i} LARB Chicken f OR NO spicy .. .18

Light, healthy, and full of flavor Gmund dircken muk&d mﬂr fhe.rr own
Juice mixed with red onion, red pepper, scallion, cilantro, mint, ime
Juice, chili powder, shced lemongrass & toasted sweet rice powder.
Garnished with crispy fried shallot and roasted whole chill. Served with
lettuce cup, cucumber and tomato.

19. ) YUM NUER (Spicy Beef Salad) (" or no spicy . .22
Charcoal-grilled rib eye steak mixed with lemon grass, nad onion, red
pepper, cucumber, tomato, mint & scalfions, tossed in spicy sweef &
sour lime juice on a bed of lettuce.

20. ﬁhﬂl MANGO SALAD €@ .. .
Fresh ripe mango, red pepper tcrmam&i' and red onion ESISSEEf mn‘l

sweet & sour ime dressing. Garmished with cilantro, toasted coconut
flakes, and almond slices.

SEA
Lunch/Dinner

26.  SEARED SCALLOPS TERIYAKI .. 2 .29
Cast-iron seared jumbo scallops, sauteed mrxed vegetab.l'e& in gem':c
sauce, tenyaki sauce, sesame seed.

27, SHRIMP PINE NUT .. : NG 2
Sautéed shrimp with mixed mgetabies in gmger gamc sauce. Spnnkiad
with pine nut.

38. VOLCANIC ERUPTION (( .. yo— .18 /29

Scallops, shrimp, squids, and PEI mussef sauteed mnﬁ onion, mush
room, pepper and basil in chili-garlic sauce with a touch of Nam Prik
Paa.

39. THREE FLAVOR SEAFOOD ( .. crarea .18 [ 29
Lightly battered shrimp, scallop, squid & ﬁsh ﬁf.ref of H:E daf, mpped
with spicy tamarind sauce Served with steamed watercress, Garnished
with crispy basil leaves.

40. SALMON TERIYAKI .. e : .18/ 28
Grilled filet of salmon, bmshed r.rrb‘: fen].fah sauce, Spnnﬂe mﬂr
sesame seed. Served over vegetable delight.

FISH
Lunch/Dinner

4. FISH CHOO CHEE ( .. . .18 [ 28
Lightly battered fish fillet of nhe da}f, mpped Iw[f'.l here made f.‘huu
Chee curry paste with coconut milk. Garmished with kaffir-lime leaves,
green bean, and red pepper. Served with steamed broccoll.

42. GINGER FISH . b .18/ 28
Lightly battered Esh .ﬁf.ret m‘ n':e dﬂ}", ped I'-I'iﬂ'l onions, shnta.i:e mush-
room, carrot, red pepper & scallions in well-blended ginger sauce.

43.  THREE-FLAVORED FISH (... .. 18 [ 28
Lightly battered fish fillet of the day, m;Jped I'.HH‘.I spicy Lamannd sauce.
Served with steamed watercress. Garnished with crispy basil leaves.

44§ SALMON CHOO - CHEE (( ... N — .18 /28
Grilled salmon fillet, topped with home made G’m Cil'rae u::||.rr|r].-r paste
with coconut milk. Garmished with kaffir-lime leaves, green bean, and
red pepper. Served with steamed broccoli.

47. TAMARIND FISH .. . : ..18 / 28
Lightly battered fish Eﬂet nf b‘ie dﬂ}", m;Jped mnﬁ tamannd sauce
with tomatoes, pineapple, onion, red pepper & scallion. Served with
steamed broccoll.

21.

24.

2%.

26.

70.

7.

72,

4.

77.

ORCHID THAISPECIAL

TAMARIND DUCK.. : : .18/ 29
Crispy duck topped with tantahzrng biend tamannd sauce H']'H'.I Li:rma—

foes, pineapple chunks, onion, red peppers and scallion. Served with
steamed broccoll.

SPICY CRISPY DUCK (( ... — . 18/29
Crispy duck topped with mushmﬂm, nnmns, red peppen and .I!Jasrf
leaves in spicy chili-gariic sauce with a touch of Nam Prik Pao.

GINGER CRISPY DUCK .. .18 /29
Cnspy duck topped with shitake mushmﬂm, crnmn, scaﬂran and red

pepper in ginger-garlic sauce.

DRUNKEN CHICKEN (( ... errrreasannas Iﬁ.n"TE
Stir-fried ground chicken breast, green bean and basrf ie.aves in sp.rc].-'
sauce.

THAI ORANGE CHICKEN..........civiviiieneennnnn 16 [ 27
"Our recipe is not like Chinese style Orange Chicken. We use tomato
paste, ketchup, fresh squeezed orange juice and Ainished with orange
zest.”

Lightly battered chicken sauteed in Thar Orange sauce on top of
steamed broccoli, pepper, carrof, and green bean.

ROYAL ASPARAGUS.. : 6 [ 2%
Griled chicken tenyaki, and gnﬂed asparagus dnzzfed m'th tenya.i:.r
sauce. Sprinkled with almond slices.

KHAO so1 (( .. a5 sl
Khao Soi is an iconic dmh il'ircrm n‘re L‘h:ang Mar regmn uf nﬂmhan

Thailand. You don't find Khao Soi often enough at Thai restaurants in
America, which is why I think it is well worth to add on Orchid Thai's
menus. Flat egg yellow noodle, Braised Beef Short Ribs, homemade
coconut yellow curry sauce, scallion, clantro. Served with crispy noodle

on top. Compliment with red onion, pickled cabbage & lime wedge.

BEEF MACADAMIA ( .. g .. 26
Flambé marinated rib eye Stsak f:utres [’Hashed ﬁred} mushmam, pep

per, scallion, and Macadamia nut in honey-garlic sauce with a touch of
Vietnamese chili paste. Served on top of fresh baby spinach.

CHICKEN TERIYAKI .. 45 : 16 [ 2%
Grilted chicken breast b.I"I.I'ShEd wrﬂ'r ten].fakr sauce. Spnnkfe mﬂr
sesame seed. Served over vegetable delight.

CHICKEN KATSU .. : L6 [ 2
Bread crumbs fempura batterad dirckEn .tIFEESf Semed lwth veggrre
lomein, fruity tangy Katsu sauce and sweet & sour sauce.

SESAME BEEF... 16 [ 2%
Tender beef and sﬂced mushmam sauteed in gaﬂrr: sauce wrth a rﬂu::h
of sesame oil. Come with vegetable delight.

KUA GLING ((( . e ... 2%
Spicy dry curry mthﬂur m:ﬂnut mﬂk Mmc&d dlmken snr ﬁT-Ed mﬂr
homemade curry paste and young green peppercorn, kra-char, lime
leaves, and red peppers. Complimented with fried egg and Chinese

pork sausage.

FANCY CHICKEN (... 2 : 16 [ 27

Chicken, pineapple chunks, mixed mggre, anﬂ' ::ashew nut sautem' n
Prik Pao sauce {Sweet chili paste in soy bean oil).

KRA-POW GAl SUB (( .. a8 i 16/2%
Thai comifort food. Ground dm:ken m’ufe meat mﬁ.rsad mLh ammahc

Thai basil leaves, Thai bird chili, and green bean in chili-garlic sauce.
Complimented with Thai style fried egg (Sunny side up) fo cool down

the spiciness.

CRISPY CHICKEN CASHEW ( .............cceeeennn 16 | 2%
Crispy chicken, cashew, onion, scallion, pineapple chunks and roasted
chili sautéed in Nam Prik Pao sauce.

{ Mild (€ Medium (T Hor (0T Very Hor

#5) Whear Free Menus
¥ VegETARIAN

Orchid Thai
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COCONUT CURRIES

Served with your choice of:

Lunch/Dinner
Tolu (Fried or Steamed) or Vegerables..................16 | 22
Chicken, Pork, or Beel ...........ciciiiiiiniiiiaiivicaa 10 £ 22
Ducle:fHaAll DBock] ccacnnamnaaannammsanmalal
Shrimp or Souid ... B R P AL ot e et it | Gl
Seared Scallop [Ll-lﬂ} i
Seafood [Sl-mlnlp, Souid, Scnllup & Mu55El] ..IE | 29
Soy Chicken Nugger (Vegerarian) € .. .- -

%@ RED OR GREEN CURRY (
Flavored with red or green chili paste with eggplant, bamboo shoot,
green bean, pepper and basil leaves. Green curry is shghtly sweeter.

476 YELLOW CURRY ((
Red curry with addrifion of yellow curry powder, tossed in with potato,
pineapple, tomatoes, snap pea, and onion slices.

48.0%) PUMPKIN CURRY (
Kabocha pumpkn, bell pepper, carrot, and basil leaves in red curry.

49.{K) MANGO CURRY (( .. .18/ 2%
Chicken & Shrimp in ].reﬂﬂw cun].r sEUCe r.rm': npe mangﬂ ::ube_. oo
& snap pea.

50. [ PANAENG THAI THAI (( : 5 7%

Tender Pork Tenderloin or Iﬂﬂdﬂ.&ﬂﬂf S.I'ml'iI'?El"E'd in mmnut mrﬂr
with homemade red chili paste with additional flavor of coriander and

cumin. Garmished with kaffir- ime leaves, red pepper and basil leaves.

%1. #1) MATSAMAN CURRY (
Your choice of protein simmered in coconut milk with red chili paste
with an addition of Persian spices, tossed in with potato, carrot, onion &
peanuts. This curry has a slight tangy sour taste from tamarind juice.

2.6 HOUSE SPECIAL CURRY . T — .18/ 28

Scallops & Shrimp in red curry mssedm wrth red peppem snappea
& carrot, served over a bed of baby spinach.

ALA CARTE

Served with your choice of: Lunch/Dinner
Tolu (Fried or Steamed) or Vegerables..................16 /| 22
Chicken, Pork, or Beef.......oovvvvviiiiiiiiiiinnn 16 [ 22
Ihick tHall Do) vosscissmsimmn samssmnmsspimsnsunsssnse ML 2 0
Shrivp or Sequid ... eeneamenaanrannnaaneanennnneennes 18 [ 27
Seared Scallop [U-lﬂ} : APTETORR o .
Seafood (Shrimp, Souid, Scnllup & Mu55El] .JE | 29
Soy Chicken Nugger (Vegerarian) € .. R

77. BROCCOLI
carrot, shitake mushroom sautéed in garlic sauce.

?4. CHINESE BROCCOLI
Chinese broccoli sautéed in ginger-gariic sauce.

77. CASHEW NUT

Roasted cashew nut, pineapple chunks, red pepper, onion, and scallion
sautéed in garlic sauce.

76. FRESH GINGER
Sautéed shitake mushroom, red pepper, onion and scallion in ginger
sauce.
57.  BASIL LEAVES ((
Sautéed onion, mushroom, pepper, and basil leaves in chili-garlic sauce.
26.  SNAP PEAS
Snap pea, shitake mushroom, and carrot in garlic sauce.
79. VEGETABLES DELIGHT

Sautéed mixed vegetables in garlic sauce.

60.%) PEANUT CURRY
Steamed mixed vegetables and your chorce of meat or tofu. Served
with creamy peanut sauce ON THE SIDE.

6l.  THAI KUNG PAO ((
] 1 I sautéed with roasted
peanut, omion, pepper, roasted chili, and scallion in spicy sweet roasted
chili sauce.

62.  SPICY EGGPLANT ((
Sautéed with eggplant, onion, pepper, and basil leaves in fresh chili-
garlic-black bean sauce.



NOODLE and FRIED RICE
Served with your choice of:

Lunch/Dinner
Tolu (Fried/ Fresh) or Vegerables ........................16 [ 20
Chicken, Pork, or Beef ........ccccen i M0 [ 20
Duck (Quarter D'Lu:k} 18 | 23
Shrimp or Seuid ... Paiee e WSS et | o
Seared Scallop [U-—lﬂ} store Ale SRS AN
Seafood (Shrimp, Souid, ANd Scallup] el A
Soy Chicken Nugger (Vegerarian) € .. e Rl

63. ) PAD THAI

6%.

67.

70.

114

(The most popular Thai food) Rice noodles stir-fried with egg, bean
sprout, peanut and scallion in Pad Thai sauce. {Don't recommend with
Pork or Beef)

CRISPY PAD THAI ..
quurthmwﬂmeggnmdl‘es, snr—ﬁia:fmﬂl egg,
bean sprout, peanut and scallion in Pad Thai sauce. {ﬂm"tmmnmmd
with Pork or Beef)

POM SPICY PAD THAI [ .. 4 A2

Emmndlmshr—ﬁm:fmﬂrﬂ&mkﬂﬂ_&_ﬁhﬂmm Egg,bmnsprmt_.
peanut and scallion in Pad Thai sauce with a touch of shnmp paste,

papnka, and chili flakes. (Don’t recommend with Pork or Beef)

PAD SEE-EW (Pan Fried Rice Noodle)

Soft wide rice noodles sautéed with egg, and Chinese broccoli in garlic
sauce with a touch of dark sweet soy sauce and vinegar.

SEN MEE PAD SEE-EW

Very thin rice vermicelli sautéed with egg, and Chinese broccoli in gariic
sauce with a touch of dark sweet soy sauce and vinegar.
DRUNKEN NOODLE (Pad Khee-Mao) ((

Soft wide nce noodles sautéed with egg , peppers, onion, broccoll,
carrot & basil leaves in chili-garlic sauce with a touch of dark sweet soy
sauce.

SINGAPORE NOODLE .. . TE

Vﬂf}fﬂﬂﬂﬁﬂﬂmﬂmﬂﬂmﬂﬂfmﬂdmm S&ummmddﬂi
Chicken, julienne carrot, snap pea, red pepper, bean sprout, and scal-
fion in garlic sauce with yellow curry powder

HOUSE LOMEIN

Stir-fred lomein egg noodle with mixed vegetable in garlic sauce.
SESAME NOODLE.. A7 23
Wmm,hnemnuﬂd}emﬁmimﬂlbeanw &veggfes
in garlic sauce with a touch of sesame oil, sprinkled with sesame seed.
NOODLE BOWL (Kuay Tiew)

YOUR CHOICE OF NOODLE
Rice Noodle (vermicelllf medium / wide) or Flat yellow egg noodle.

YOUR CHOICE OF BROTH
Chicken Broth / Red Tom Yum / Five spices / Vegetable Broth

WITH OR WITHOUT PEANUT
Served with bean sprout, scallion, and cilantro.

KHAO PAD (House Fried Rice)

Fried rice with egg, tomato, onion, and scallion. Served with alantro

and cucumber.

PINEAPPLE FRIED RICE.. A2

Fried rice with Chicken and Shnmg, egg, pm&appfe, t:as.‘iew nuts,
scalfions and raisin.

MANGO FRIED RICE ..... z 25 A2
Fried rige with Chicken and Shrig mbes,mrmt,snap
pea, nuts, scallions and wder.

ORCHID THAI FRIED EIEE
Fried rice with eqq, gmmpm,mnut_.mmn ands::ab'.lm Tqmﬂdwﬂir

your ﬂf
CRIS IﬁICHEN or GRILLED CHICKEN TERIYAKI.

e oo [ DinneR 5|1|;] 27

— y
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VEGETABLE

VEGETARIAN SAUCE upon reguested.
Lunch/Dinner

J6. VEGETABLEFRIEDRICE.........................c...... W0 f 20
Fried rice with egg and mixed vegetables.

1. @TDFU NOODLE.. .16 [ 22
Staamedm:enmd]’eaw vegetabfesandm&dmfu Itmpadmﬂrpeanut
sauce.

. VEGETABLE DEMGHT ...l W | 22
Mixed veggies sauteed in garlic sauce.

79. EVIL PRINCE TOFU(C .................. .16 [ 22
Frmdtnﬁ:sauteedmdnﬁsaummﬁmnmﬂ mrmts,md andgr&en
peppers, & scallions.

80. TAMARIND TOFU .. o 1 .. 16 { 22
Frmdrﬂ.ﬁjmtﬁlamanndﬁmmemﬂrmmatnes,pmeapptm,mmns red
peppers & scallions. Garmished with steamed broccoli.

8l. ORCHID THAI BOK CHOY... L i e .16 [ 22
Fmdtnﬁ:mtﬁfmsﬁbabybakdmyandshﬂakemusﬁmummbmim
sauce.

82. TOFU EMERALD... .16 {22
Aﬂgmens{ﬂhmesaebrmﬂ E:mr:mﬁ watemmss,zm:dum bah}r
spinach, baby bok choy, green bean, snap pea, asparaqus, and scallion
sautéed in ginger-garlic sauce.

87. GREEN BEAN LOVER.. .16 [ 22

Hﬂ.ﬁ‘iedﬁredgmenbeansmgmger-gamcsauce, mPpedlwﬂmLMﬂND
SLICES and PINE NUTS.

SIDE ORDERS

EGG FRIED RICE WITH CHOPPED SCALLION ..........10
LOMEIN EGG NOODLES IN LIGHT GARLIC SAUCE ...10
AN B o e e i e s e e S el
STEAMED MIXED VEGGIES .........cccoccivuninceareasnnsenins 12
FLAMBE CHINESE BROCCOLI................cccecnenneee . 12
PEVERAGE

THAISWEETENED ICED TEA .......ooeeniiivinciimnoinnci e O
T DY O v s e et e A Ky
UNSWEETENED ICED TEA.......ccoociiiiiainiarinamninvans 7
Lipton/ Thai Tea

SODA .. e v ialialeata ate”
Cﬂkﬁfﬂlﬂfﬂﬂkﬂfﬂﬂ"hﬁfﬁfﬂgﬁrﬂﬂfﬁmﬁ’ Tﬂmﬂfﬂ

PICE: Cranbemmy] ORANGE .. .. it et i s aan s st s s A
PERRIER O BELLEGRING. s el ol

{ mild ff Mediuvm ({0 Hor (T{{ Very Hor
8 Whear Free Menus
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Sat: noon- 10 pm

O-nfchid Thai
BEESTAUR *.'_rr&" B

— f
K.{} (
_— . i -

Fri: 4 pm - 10 pm

Walmart
[ ]

Gorham
Bank

Fundy Rg

@gﬂrch
hai Falmouth
TO Bank | Inn

Mon - Thu: 4 pm - 2:30 pm

ﬂ"-ﬁ ) i '
P
i

K Ask for
== Special Menus of the Week

202 US Route 1

Falmouth, ME 04105
(Foreside Place - Next to TD Bank)

T. (207) 747-5262
F. (207) 747-5261

e Gluten-Free » Vegetarian
e Ask For Special Menus of The Day

» Fine Dining  We use only canola oil.

» Take Out NO MSG!
e Catering ME meal tax 8%

« Delivery Thru
GRUBHUB CCII’HOP DORASH

0 [

11 am- 2:30 pm

LUNCH Mon - Fri:

r@ thaitastemaine n Orchid Thai Restourant and Bar - Falmouth
Website: www.orchidthaifalmouth.com




