Thai 51

212 888-8894

r—_—_-_____1

YOUR AD HERE
I MenuPages PRIME Advertising l

for more info: www.menupages.com

224 E b1st St

New York, NY 10022

Btwn Znd & 3rd Ave L o ——— —
Lunch Prix Fixe $10 o o it s e Rice Dishes $9

2 Courses. Available Monday Through Friday
From 11:30 Am Until 3:30 Pm. Entrée Dish
Comes With Choice Of A Free Appetizer And
Jasmine Rice, Except For Noodle Dish

Pad Thai Noodles (Chickenj........................
Spicy Basil Noodles {Beef)......
Pad Gra Prow Basil {Chicken}..
Garden Delight (Tofuj......................
Gang Dang {Chicken) red curry.........
Thai Fried Rice (Chicken)..... .
See Ew Noodles (Beef).............oooveurenennc.
Pad Prik Khing (Chicken}..........ccoorvvvcemrennne
Pad Roasted Cashew Nuts (Chicken)..........
Eggplant Thai Basil (Toful............... .
Gang Keiw Warn (Beef) green curry.............

Early Bird Special
Choice Of An Appetizer, Entrée And Dessert.
Available Monday Through Friday From 3:30 Pm
Until 6:30 Pm.

Early Bird Special your choice of an appetizer
from the lunch special, an entree from the
lunch special and a dessert from the dessert
menu 16.0

Starter

Ka Nom Pak Gard (Veggie) pan-fried tofu,
topped with shitake mushraoms, scallions,
bean sprouts, garlic and black soy sauce. 5.00

Veggie Dumplings steamed vegetable dump-
lings, white cabbage, carrots, chives, scal-
lions, ginger and garlic. served with black soy
sauice. 5.00

Lok Chin Ping (Beef) grilled besf ball with
swaat chili plum sauce....................... 5.00

Pak Mohh (Chicken) thai-style steamed dump-
lings, stuffed with chicken, peanut, shallots
and preserved radish...................o.eve.... 6.00

Bags Of Gold {Chicken) crispy-fried goid bags,
stuffed with minced chicken, shrimp and black
mushrooms. served with sweet chili plum
sauce. 6.00

Chicken Sate marinated in a house spscial
style. barbecued and served with a signature
PBANUL SAUCE. .....vovoveeeeeeeeereean 7.00

Goong Todd (Shrimp) deep-fried bianket
shrimp, marinated with thai seasoning and
served with sweet chili plum sauce. ....... 7.00

Pla Muak Todd crispy-fried calamari rings,
served with sweet chili plum sauce. ....... 8.00

Pao Pia Todd (Veggie) crispy, deep-fried vege-
table thai spring rolls, stuffed with celery, cab-
bage, carrot and glass noodles. served with
sweet chili plum sauce. fried veggie pancake
with spicy black soy sauce................... 5.00

Thai Veggle Pancake fried veggie pancake
with spicy black soy sauce..................... 5.00

Curry Puff (Chicken) stuffed with ground
chicken, potatoes, carrots and thai curry pow-
der. served with cucumber salad............ 6.00

Todd Mun Pla (Seafood) popular bangkok fish
cake, mixed with kingfish, fresh herbs, ground
together with red curry and deep-fried. served
with cucumber Saue. .................o........ 6.00

Pao Pia Sod (Veggie) fresh, soft, spring rolls,
vermicelli, lettuce leaves, cucumber, carrots
and mint. served with thai peanut sauce. 6.00
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sauce. 7.00
Ka Nom Jeeb {Shrimp, Chicken) combination
of steamed dumplings of shrimp, chicken,
mushrooms, carrots and water chestnuts.
served with spicy black soy sauce............ 7.00

Soups $5

Tom Kha Gai (Chicken) coconut milk soup
with galangals, chicken, lemongrass, kefir
lime leaf and tomato

Tom Yum Goong (Shrimp} spicy lemongrass
soup, shrimp, kefir lime leaf, galangals and
tomato.

Salads
Salad Dressings Are Served On The Side.

Salad Kaek {Veggie) garden fresh greens with
tomatoes cucumbers, onions, tofu and carrots.
served with light peanut dressing. .......... 6.00

Yum White Mushroom Salad {Veggie} jefy-
fish flower mushroom, red onions, celery, car-
rots, scallions, mint and roasted peanuts in
lime juice dressing.............co.veeeueeeeuenn. 7.

Yum Larb Gai Salad (Chicken} minced
chicken, seasoned with herbs, mint, scallions,
lemongrass, shallots and chili. tossed in lime
juice dressing 8.00

Yum Ped Salad {Duck) siiced, crispy duck,
pineapples, green apples, cashew nuts, red
onions, peanuts, mints and scallions in lime
juice dressing 9,

Som Tom Salad (Veggie) green papaya, car-
rots, tomatoes, string beans and roasted pea-
nuts in lime juice and tamarind dressing..7.00

Yum Fresh Ginger Salad (Chicken) minced
chicken, fresh ginger, peanuts, red onions and
scalfions in lime juice dressing. .............. 8.00

Yum Near Salad (Beef) sticed herb, mari-
nated, fire-grilled steak, tossed in lime juice,
tomatoes, cucumbers, red onions, scallions
and mint in roasted chili paste dressing ..9.00

Yum Goong Salad (Shrimp} grilled shrimp,
tomatoes, cucumbers, red onions, scallions,
mints, lemongrass and kefir lime leaves in
roasted chili paste dressing.................... 9.00

Spicy Basil Noodies (Chicken) spicy, pan-
fried, flat, rice noodles, sauteed in spicy basil
sauce with tomatoes, basil carrots, bell pep-
DOrS and OMIONS...............oveeeeeeenne. 11.00

Pad Thai {Chicken) authentic in every sense,
pad thai needs no introduction. a trademark of
thai cuisine sauteed “sen jun" or thai noodles
with brown tofu, eggs, bean sprouts, tumips,
scallions and crushed peanuts. ............. 11.00

Thai Sukiyaki (Seafood) glass vermicelli in
thai sukiyaki soup, with seafood and mixed
vegetables. 13.00

See Ew (Beef) flat, rice noodles, sauteed in
sweet soy sauce with chinese broccoli and
eggs. 1.0

Rad Nah {Chicken) pan-fried, fresh rice noo-
dles, baby com and chinese broccoli, shitake
mushrooms and thai gravy sauce. ......... 11.00

Yen Tar 4 {Seafood) fiat rice noodles in yen ta
4 soup, seafood and mixed vegetables. .13.00
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Kao Pad Gra Prow {Chicken) spicy thai basil
fried rice, with bell peppers, onions, eggs and
chili

Kao Pad Tom Yum {Chicken) tom yum paste
&gg, scallion, tomatoes, mushrooms, onions
and bell peppers.

Thai Fried Rice (Chicken) traditional thai fried
rice with pineapple, tomatoes, onions, peas,
eggs and scallions

Kao Pad Ka Na (Chicken) chinese broccoli
fried rice, eggs, onions and tomatoes.............

Kao Pad Sap Pa Rod (Chicken) friad rice with
hawaliian pineapples, onions, scallions, rai-
sins, carrots, eggs and cashew nuts...............

Specialties
Thai 51 Specialties Are Served With Jasmine
Rice Unless Otherwise Noted.

Gai Yarng (Chicken) grilled, marinated
chicken, with yellow curry, coriander and gar-
lic. served with sauteed mixed vegetables in
garlic sauce. 13.00

Drunken Sea (Seafood) spicy, pan-fried, flat
rice noodles, sauteed with big shrimp, mixed
seafood in spicy basil sauce with tomatoes,
basil, carrots, bell peppers and onions. .14.00

Neau Yarng (Beef) grilled, sliced, beefsteak,
marinated with coriander and garlic. sauteed
with mixed vegetables in garlic sauce...14.00

Salmon Garlic grilled salmon topped with
mixed vegetables and fresh garlic

sauce. 15.00
Tamarind Duck topped with tamarind sauce
eggplant 15.00

Basil Snapper crispy, boneless, whole red
snapper, topped with fresh basil, fresh chili
and garlic with onions and bell peppers.16.00

Steamed Shrimp In Pot jumbo shrimp, baked
in garlic, bell peppers, carrots, cilantro, napa,
celery and vermicelli. .......................... 14.00

Jumbo Shrimp Chili fried jumbo shrimp with
broccoli, served in tamarind sauce......... 14.00

Pad Thai 51 (Seafood) sautesd glass vermi-
celli with big shrimp, mixed seafood, brown
tofu, bean sprouts, scallions, crushed peanuts,
tumnips and tamarind juice sauce. wrapped in
an egg white omelt .......................... 14.00

Chu Chee Salmon thai herbs and spices,
blended in mild chu chee chili paste with
asparagus and kefir lime leaves. .......... 15.00

Duck Sap-pa-rod topped, with red curry, broc-
coli, pineapple, coconut, tomatoes and
basil .

Pla Lad Prik (Red Snapper) crispy, boneless,
whole red snapper fish, bok choy and three-
flavored sauce. ...............ooeeeeen..... 16.00

Main Course
Main Courses Are Available With Your Choice
Of Meat, Vegetable Or Seafood. Entrées Served
With Rice.

Pan Roasted Cashew Nuts sauteed, roasted
cashew nuts with onions, carrots, bell pep-
pers, celery and pineapples in chili paste. ......

Garden Delight sauteed mixed vegetables and
Garlic SAUCE. ........c.ooveeereeeeeerenenereveernas
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Ginger Dish sauteed fresh ginger with carrots,
ear mushrooms and mixed vegetables in oys-
ter sauce.

Rama Dish sauteed in thai red-peanut sauce,
served on a bed of steamed broccoli..............

Pad Prik Khing sautesd in a prik khing chili
paste and thai spices with lime leaves, string
beans and bell peppers. .............ocveevverrennnn.

Eggplant Thai Basil with black beans, lime
leaves, bell peppers, fresh basil and chili
paste.

Pad Garlic sauteed garlic, psppers, scallions
and green peas with brown sauce. ................

Pad Gra Prow Basil sauteed fresh basil, fresh
chili and garlic with onions and bell peppers. .

Pad Chili sauteed red chili paste with aspara-
gus, kefir lime leaves, krachai herbs, fresh
peppers and basil

Curries

Thai 51 Curries Are Served With Jasmine Rice
Unless Otherwise Noted.

Gang Dang - Red thai spices, blended in red
chili paste with bamboo shoots, basil and bell
peppers, simmered in coconut mik...............

Gang Massaman - Yellow southern thai
spices, blended in chili paste with potatoes,
peanuts and onions, simmered in coconut
milk.

Gang Par without coconut milk, thai curry
sauce with eggplant, mushrooms, bell pep-
pers, string beans, tomato, krachai and fresh
basil

Gang Keiw Warn - Green thai spices,
blended in a got green chili paste with bam-
boo shoots, basil eggplants and bell peppers..

Gang Panang - Red thai herbs and spices,
blended in mild chili paste with string beans
and kefir lime leaves, simmered in coconut
milk.

On The Side $6

Egg Fried Rice (No Meat)...........ccooccoooo..0.
Sautéed Spinach with garfic. .
Pad Thai Noodles (No Meat} ......................

Thai Dessert

Coconut Thai Pudding .....
Mango with coconut sticky rice... .
Fried Banana with honey ....................... 5 00
Thai Jasmine Pudding with mixed tropical
fruits 6.00

Beverages

Thai Iced Tea 3.00
Sparkling Water perrier sparking water. . 3.00
Bottle Water poland spring water. ......... 2.00
Vitamin Water available in a variety of
flavors 3.00
Thai Iced Coffee........oererrrrcecereeeee, 3.00
Canned Soda available in a variety of

lAVOFS. ... srese e 2.00
Juice juice available in a variety of
FAYVOTS. ..o 3.00
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