
ENTREES

Chicken, pork or tofu: 12 Beef, prawns or salmon: 14

26. SWIMMING ANGEL
Sautéed fresh spinach and choice of meat, topped with
homemade peanut sauce.

27. CASHEW NUTS
Sautéed with roasted cashew nuts, bell peppers, onion,
mushrooms, snow peas, carrots, and our special house sauce.

28. GAR-TIEM (GARLIC)
Garlic is the predominant flavor of this very popular recipe.
Sautéed with your choice of meat and broccoli, carrot, roasted
garlic, and black pepper.

29. PRIG-KHING (CHILI PASTE)
A unique chili paste seasoning with a hint of aromatic
cinnamon. Sautéed with your choice of meat and green beans,
onion, basil, bell peppers, and keffir lime leaves.

30. KEE-MAO
Spicy chili sauce defines this dish prepared with your choice of
meat and green beans, onion, carrots, bell peppers, basil leaves,
and bamboo shoots.

31. PHAD-KHING (GINGER)
Fresh ginger sautéed with your choice of meat, onion,
mushrooms, bell peppers, and snow peas.

32. HOLY (THAI BASIL)
Fresh Thai basil gives this dish its unique character. Your choice
of meat sautéed with garlic, onion, bell peppers, mushrooms,
and green beans.

33. THAI SWEET AND SOUR
Your choice of meat stir-fried in our homemade sweet and sour
sauce combined with pineapple, onion, cucumber, tomatoes,
and bell peppers.

34. NEUR SOM (ORANGE FLAVOR)
Fragrant orange zest sautéed with your choice of meat
combined with garlic, onion, broccoli, and carrots.

Jasmine rice: 1          Brown rice: 2

BEVERAGES

SOFT DRINKS 3
Coke, Diet Coke, Sprite, Orange, iced tea, 
orange, lemonade, orange juice, apple juice.

TEAS AND COFFEE 4
Thai iced tea ▶, Thai iced coffee, jasmine 
tea, green tea.

THANK YOU FOR CHOOSING SIMPLY THAI
Our mission is simple: source and prepare the freshest 
ingredients for our handcrafted Thai cuisine. Each meal is 
worthy of our family at home, which means you’ll enjoy an 
authentic taste of Thailand at every visit.

Each plate begins with high-quality meats, or fresh seafood 
from our own processing facility. Next, we add vegetables, fruit, 
and aromatics from local suppliers. The finishing touches are 
traditional seasonings and our incredible house-made sauces. 

Please let us know of any dietary requirements, special requests 
or questions you may have. 

Thai food is traditionally a little spicy. All of our dishes can be 
prepared to your preference. Simply tell your server the degree of 
spice you would like for your food. 

★ 1 star = mild, 5 stars = very spicy. ★ ★ ★ ★ ★

An 18% gratuity will be included for parties of 6 or more.

Visit our new website to learn more about our food and connect 
with us on your favorite social media sites:

WWW.SIMPLYTHAISEATTLE.COM

TAKE-OUT LUNCH MENU

235 Strander Blvd
Tukwila, WA 98188

(206) 575-8777

WWW.SIMPLYTHAISEATTLE.COM



APPETIZERS

12

8

10

12

1. CHICKEN SATAY
Marinated with curry and coconut milk, served on a skewer 
with peanut sauce.

2. SPRING ROLLS
Assorted vegetables deep-fried and wrapped in a crisp-fried egg 
roll wrap.

3. CRAB DELIGHT
Crab meat and cream cheese, wrapped in wonton skin. Lightly 
fried, and served with sweet chili sauce.

4. SHRIMP ROLLS
Shrimp stuffed with herbs and wrapped in wonton skin. 
Lightly fried, and served with plum sauce.

5. FRESH ROLLS ▶ 10
Rice noodles, shrimp, lettuce, mint and
cilantro wrapped in rice paper rolls. Served
with peanut sauce.

6. GRILLED SHORT RIBS 14
Beef short ribs, marinated in fresh herbs,
lemongrass, garlic and black pepper, then
seared over a lava rock grill. Served with our
own Simply Thai chili sauce. 

SOUPS

Chicken or tofu: 12 Prawns: 14

7. TOM YUM
Traditional sweet and sour soup combines the fragrant flavor of
lemongrass, keffir lime leaves, galangal and mushrooms.

8. TOM KAH
Thai coconut hot and sour soup combines the fragrant flavor of
lemongrass, keffir lime leaves, galangal and mushrooms.

SALADS

9. LARB 12 
Finely minced meat combined with roasted rice, red onion, and 
mint leaves. Your choice of chicken or beef.

10. YUM NEUR 12
Beef tenderloin slices tossed with onion, tomato, cucumber,
lettuce, mint, and fresh lime juice.

11. PLAR NEUR 12
Beef tenderloin slices tossed with onion, lemongrass, tomato,
cucumber, lettuce, mint, and fresh lime juice.

12. PLAR GOONG 14
Grilled prawns tossed with lettuce, onion, tomato, cucumber,
lemongrass, and mint with fresh lime juice.

13. YUM WOON SEN 14
Light and refreshing with grilled prawns, vermicelli noodles,
onion, cilantro, and mint.

14. SOM TUM 12
Shredded green papaya, grilled prawns, and tomato mixed with 
seasoning and lime juice.

NOODLES

Chicken, pork or tofu: 12 Beef, prawns or salmon: 14

15. PHAD THAI ▶
A traditional Thai favorite. Rice noodles,
egg, and onion stir-fried and finished with
homemade sauce. Garnished with red
cabbage, carrots, roasted peanuts, and fresh
bean sprouts.

16. SIMPLY THAI NOODLES
Our signature egg noodle recipe with fresh
lime and roasted garlic. Garnished with roasted peanuts, green
onion and fresh bean sprouts.

17. PHAD SE-EW
Fresh large, soft noodles stir-fried with egg, fresh broccoli and a
blend of traditional Thai seasonings.

18. RARD NAH
Fresh large, soft noodles stir-fried with broccoli and finished
with special fermented soybean sauce.

19. KEE-MAO NOODLES
Fresh large, soft noodles stir-fried with egg, basil, tomato, green
beans, bell peppers, and bamboo shoots. Mixed with a
delicate sauce.

FRIED RICE

Chicken, pork or tofu: 12 Beef, prawns, salmon or crab: 14

20. SIMPLY THAI FRIED RICE
Our signature stir-fried rice with choice of meat, egg, onion,
and snow peas.

21. MILLENNIUM FRIED RICE
Jasmine rice stir-fried with egg, broccoli, carrots, onion,
and tomato.

22. PINEAPPLE FRIED RICE
Jasmine rice stir-fried with pineapple, egg, carrots, snow peas,
and onion.

CURRIES

Chicken, pork or tofu: 12 Beef, prawns or salmon: 14

23. RED CURRY
Flaming red curry with coconut milk, bamboo shoots, bell
peppers, and basil.

24. GREEN CURRY
Green curry with coconut milk, eggplant,
bamboo shoots, bell peppers, and basil.

25. PANANG CURRY ▶
Our homemade panang curry sauce with
coconut milk, bell peppers, basil, and lime
leaves.




