
 
 

 

LUNCH  
(Available for Togo & Pick Up, not for Delivery) 

Serve before 3.00 P.M. 
 

LUNCH COMBINATIONS 
 

A. Fried Tofu + Vegetarian Red Curry + Green Salad 7.50 
B. Fried Vegetarian Roll + Sweet & Sour Tofu + Green Salad 7.50 
C. Chicken Sate +  Green Curry Chicken + Green Salad 8.50 
D. Fried Vegetarian Roll + Yellow Curry Chicken + Green Salad 8.50 

 
LUNCH NOODLES 

1.   PAD THAI (ผัดไทย) 6.95 
      Stir-fried rice noodles with shrimp, tofu , green onions, egg, peanuts, and 
      bean sprouts  
2.   RAD NA (ราดหนา) 6.95 
      Choice of chicken, beef, or pork and pan-fried rice noodles, topped with 
      broccoli in gravy. (Add $1.00 for choice of shrimp.) 
3.   PAD SEE-EW (ผัดซีอิ๋ว) 6.95 
      Choice of chicken, beef, or pork; pan fried rice noodles with egg and   
      broccolis (Add $1.00 for a choice of shrimp) 
4.   PAD KEE MAO (ผัดขี้เมา) 6.95 
      Choice of chicken, beef, or pork and pan-fried rice noodles with egg, 
      cabbages, chili, tomato, and sweet basil. (Add $1.00 for choice of shrimp.) 
5.   CHOW MEIN (หมี่ซัว่) 6.95 
      Egg noodles with choice of chicken, pork, or beef and vegetables 
6. SPICY TOM YAM NOODLE (กวยเตีย๋วตมยาํ)            6.95 
      Spicy tom yam soup with noodle, minced pork and shrimps 
 

LUNCH RICE DISHES 
 

Food served with steamed jasmine rice. (Add $1.00 for choice of shrimp.) 
Add $ 1.00 for choice of Steamed Organic Brown Rice 

7.   BASIL CHICKEN OR PORK (ผัดกะเพรา) 6.95 
      Sautéed with garlic, chili, bamboo shoots, onions, and sweet basil. 
8.   GINGER CHICKEN OR PORK (ผัดขิงสด) 6.95 
      Sautéed chicken or pork with fresh ginger, onions, and mushrooms. 
9.    BARBECUED CHICKEN (ไกยาง) 6.95 
      Marinated then grilled Thai style chicken, served with sweet and sour sauce. 
10. FRIED RICE (ขาวผัด) 6.95 
      Choice of chicken, beef, pork or vegetables fried rice with egg. 
11. CURRY (แกง) 6.95 
      Chicken Green Curry (แกงเขียวหวานไก) –Chicken in green curry, cooked with  
       coconut milk, bamboo shoots, green beans, and zucchini. 
      Chicken Yellow Curry (แกงกะหรีไ่ก) – Chicken in yellow turmeric-based curry,  
       cooked with coconut milk, potatoes, carrots, and onion 
      Chicken Red Curry (แกงเผ็ดไก) – Chicken in red curry, cooked with coconut       
        milk, bamboo shoots, green beans, and zucchini.  
12. RICE IN CLAY POT (ขาวอบหมอดนิ)                                                              7.50 

 Chicken, shrimp, Chinese sausage, mushrooms, onions & ginger with rice,  served in 
a clay pot. 

DINNER 
 

APPETIZERS 
 

1.   FRIED TOFU (เตาหูทอด) 5.95 
      Fried Tofu served with plum sauce and ground peanuts 
2.   FRIED VEGETARIAN SPRING ROLLS (ปอเปยะเจทอด) 6.25 
      Fried vegetarian spring rolls served with plum sauce 
3.   FRIED SWEET POTATO (มันทอด) 6.25 
      Deep-fried sweet potatoes served with plum sauce and ground peanuts 
4.   VEGETARIAN FRESH ROLLS (ปอเปยะสด) 6.25 
      Fresh Rolls stuffed with bean sprouts, basil, mint, cucumber and sweet tofu.  
      serve with plum sauce and ground peanut 
5.   MIENG KAM (เมี่ยงคํา) 7.25 
      A very special Thai appetizer prepared with dried shrimp, lime wedges, 
      Diced onions, peanuts, ginger, and toasted coconut flakes, topped with 
      Thai herbs sauce, and wrapped with spinach leaves 
6.   CURRY PUFFS (กะหรีป่บ) 7.25 
      Golden fried wheat rolls, stuffed with potatoes, onions and curry powder,  
      Served with sweet cucumber salad 
7.   CHICKEN SATÉ (ไกสะเตะ)   7.25 
      Grilled chicken on sticks, served with peanut sauce and cucumber salad. 
8.   SHRIMPS IN BLANKETS (กุงกระบอก) 7.25 
      Golden fried shrimp, wrapped with egg roll skins, served with plum sauce 
9.   CRISPY CHICKEN WINGS (ปกไกทอด) 7.95 
      Deep-fried chicken wings served in spicy sweet & sour sauce 
 

ISAN DISHES (Northeastern Thailand) 
 

10. LAAB (CHICKEN, OR PORK ) (ลาบ) 7.25 
      Ground chicken, or pork mixed with onions, chili, mint leaves, and limejuice  
      with a touch of rice powder. (DUCK LAAB   $8.50) 
11. BEEF SALAD (ยําเนื้อ) 7.25 
      Grilled beef seasoned with spicy lime dressing, lemon grass and onions. 
      served with lettuce  
12. SOM TAM (PAPAYA SALAD) (สมตํา) 7.25 
    Shredded green papaya, tomato, carrots, green beans, and ground peanut 
    seasoned with spicy lime dressing 

13. CALAMARI  SALAD (ยําปลาหมึก) 7.25 
      Seasoned calamari with spicy lime dressing, lemon grass, mint, and onions,  
      served with lettuce (PRAWN SALAD $8.00) 
 

SOUPS  (For 2 – 3 People) 
 

14. CHICKEN COCONUT SOUP (ขาไก) 8.50 
      Chicken in mild coconut soup with galangal, cabbage, lemon grass, and mushrooms. 
15. CHICKEN TOM YAM (ตมยาํไก) 7.95 
      Spicy and sour chicken soup with lemon grass and mushrooms 
16. SHRIMP TOM YAM (ตมยํากุง) 8.50  
       Shrimp in spicy and sour soup with lemon grass and mushrooms 

17. POH TAEK (โปะแตก) 9.50 
      Assorted seafood in spicy and sour soup with lemon grass and mushrooms 
18. WONTON SOUP (เกีย๊ว) 7.50 
      Shrimp, pork, chicken, and vegetables in wonton soup 
 

THAI CURRIES 
 

19. GREEN CURRY (เขยีวหวาน) 8.50 
      Choice of chicken, pork or beef with spicy green curry, coconut milk, bamboo  
      shoots, zucchini, and sweet basil 
20. YELLOW CURRY (แกงกะหรี)่ 8.50 
      Choice of chicken, pork or beef with mild turmeric yellow curry, coconut milk,  
      carrot, onions, and potatoes 
21. RED CURRY (แกงเผด็) 8.50 
      Choice of chicken, pork or beef with red curry in coconut milk, bamboo shoots, 
      zucchini, and sweet basil 
22. PUMPKIN CURRY (แกงฟกทอง) 9.50 
      Choice of chicken, pork or beef with red curry in coconut milk, pumpkin,   
      zucchini,  bamboo shoot and sweet basil 
23. PANAENG  (พะแนง) 9.50 
      Sliced chicken, or beef in panang curry sauce with green bean and sweet basil. 
24. ROASTED DUCK CURRY (แกงเปด) 10.95 
      Roasted duck in red curry, coconut milk, pineapple, tomatoes, and sweet basil 
 

SAUTÉED 
 

25. BASIL CHICKEN, PORK or BEEF (กะเพรา) 7.95 
      Sautéed chicken, pork, or beef with chili, bamboo shoots, green beans, onions, and 

sweet basil (BASIL with Roasted DUCK $9.95) 
26. STIR-FRIED GREEN BEANS (ผัดถั่วยาว) 7.95 
      Sautéed chicken, pork, or beef with green bean and onions 
27. STIR-FRIED BROCCOLIS with chicken, pork or beef (ผดับรอ็คคอลี)่ 7.95 
      Sautéed chicken, pork, or beef with broccoli, garlic, and onions in oyster sauce 
28. STIR-FRIED MIXED VEGETABLES with chicken, beef or pork 7.95 
      Sautéed chicken, pork, or beef with mixed vegetables in garlic and oyster sauce 
      (Add $2.00 for choice of shrimp) 
29. CASHEW NUT CHICKEN  (ไกผัดมะมวงหิมพานต) 8.50 
      Sautéed chicken with cashew nuts, onions, green onions, and dried chili 
30. FRESH GINGER CHICKEN, BEEF, OR PORK (ผัดขิงสด) 8.50 
      Sautéed chicken, or pork with fresh ginger, onions, mushrooms, and green onions 
31. SWEET & SOUR CHICKEN, OR PORK (เปรี้ยวหวาน) 8.50 
      Sautéed chicken, or pork with zucchini, tomatoes, pineapple, and onions 
      in sweet and sour sauce. (Sweet & Sour Roasted DUCK $9.95)  
32. BASIL EGGPLANT (ผัดกะเพราะมะเขือ) 8.50 
      Sautéed chicken, or pork with eggplant, chili, onions, and sweet basil 
33. PAD PRIK KHING (ผัดพริกขิง)       9.50 
      Sautéed chicken, or pork with green beans in red curry paste 



 
 

 

34. PRA RAM (พระราม) 8.50 
      Choice of chicken, or beef with peanut sauce, over spinach and broccolis 
      (Add $2.00 for choice of shrimp) 
35. CHICKEN IN CHILI PASTE (ไกผัดน้ําพริกเผา) 8.95 
      Chicken sautéed with chili paste, green beans, onions and cashew nut 
     (Add $2.00 for choice of shrimp) 
36. GARLIC & BLACK PEPPER CHICKEN, PORK, OR BEEF 9.50 
      Sautéed chicken, pork, or beef with black pepper in garlic sauce 
     (Add $2.00 for choice of shrimp) 
37. FRIED RICE (ขาวผัด) 
      CHICKEN, PORK OR BEEF                                           8.50 
      SHRIMP                                                                            8.95 
38. PINEAPPLE FRIED RICE (ขาวผัดสับปะรด) 8.95 
      Fried rice with chicken, shrimps, egg, onions, pineapple, cashew nuts, and raisin 
39. PAD THAI (Number 1 dish by customers) (ผัดไทย) 8.50 
      Stir-fried rice noodles with shrimps, ground peanuts, tofu, egg, and bean sprouts 
40. PAD SILVER NOODLES (ผัดวุนเสน) 8.50 
      Sautéed silver noodles with pork, shrimps, egg, onions, mushrooms, cabbage,  
      and bean sprouts 
41. PAD KEE MAO (ผัดขี้เมา) 8.50 
      Stir-fried rice noodles with a choice of chicken, beef, or pork, with chili, egg,  
      cabbage, and sweet basil (Add $1.00 for choice of shrimp.) 
 

GRILLED 
 

42. BARBECUE (CHICKEN, PORK OR BEEF) (ไก   หมู หรือ เนื้อยาง) 8.50 
      Served with sweet and sour sauce (Spicy sauce for choice of beef) 
 

SEAFOOD 
43. BASIL SHRIMP OR CALAMARI (กะเพรากุง หรือ ปลาหมึก) 10.95 
      Shrimp, or calamari sautéed with chili, bamboo shoots, onions, and green beans. 
44. SEAFOOD OR SHRIMP GREEN CURRY (เขียวหวานทะเล) 11.95 
      Shrimps or combination of seafood with spicy green curry, coconut milk, 
      bamboo shoots, zucchini, green beans, and sweet basil. 
45. PAD TALÉ (ผัดทะเล) 11.95 

Shrimps, calamari, mussels, and scallops sautéed in chili paste, green beans, onions, 
lime leaves, and sweet basil 

46. GARLIC SALMON (ซาลมอนกระเทียม) 14.95 
      Grilled salmon topped with garlic sauce and vegetables. 
47. SWEET & SOUR FISH (ปลาเปรี้ยวหวาน) 13.95 
      Deep-fried filet fish in mild spicy & sweet sauce garnished with vegetables. 
48.  LIME FISH (ปลานึ่งมะนาว) 13.95 
      Steamed filet fish (seasonal) topped with garlic-lime sauce.  
 

VEGETARIAN 
49. THAI DELIGHT SALAD (สลัดแขก) 6.95 
      Green salad and sliced hard-boiled egg with peanut sauce dressing 
50. VEGETABLES COCONUT SOUP (ตมขาเจ) 7.95 
      Assorted vegetables with lemon grass and galangal in coconut milk soup 

51. SAUTEED BROCCOLI  (ผดับร็อคคอล)ิ 7.95 
      Broccolis stir-fried with garlic sauce. 
52. SWEET & SOUR TOFU (เปรี้ยวหวานเตาหู) 7.95      

Pineapple, zucchini, tomatoes, onions, and tofu sautéed with sweet & sour sauce 
53. SAUTÉED MIXED VEGETABLES (ผัดผัก) 7.95 
      Mixed vegetables with tofu stir-fried with garlic sauce. 
54. BASIL EGGPLANT (ผัดกะเพรามะเขือยาว) 7.95 
      Sautéed eggplant with garlic, chili, and sweet basil 
55. BASIL TOFU (ผดักะเพราเตาหู) 7.95 
      Sautéed tofu with chili, onions, green beans, bamboo shoots, and sweet basil 
56. PAD PRIK  KHING TOFU (พรกิขงิเตาหู) 7.95 
      Sautéed tofu in red curry paste with green beans 
57. PRA RAM TOFU (พระรามเตาหู) 7.95 
      Spinach, broccoli, and tofu with peanut sauce 
58. VEGETARIAN PAD THAI (ผดัไทยเจ) 7.95 
      Stir-fried rice noodles with tofu, ground peanuts, egg, bean sprouts and green  
      onion 
59. PAD VEGETARIAN SILVER NOODLES (ผดัวุนเสนเจ) 7.95 
      Sautéed silver noodles, cabbage, mushrooms, onions, tofu, bean sprouts, and egg 
60. VEGETABLE FRIED RICE (ขาวผดัเจ) 7.95 
      Fried rice with tomatoes, egg, onions, green peas, and seasonal vegetables 
61. CURRY (all cooked with coconut milk) 7.95 
      -Tofu in green curry with bamboo shoots, mixed vegetables and basil 
     - Tofu in yellow curry with potatoes, carrots, onions and mixed vegetables 
     - Tofu in red curry with bamboo shoots, mixed vegetables and basil 
 

 

CHEF’S SPECIAL 
 

SOM TAM SALMON (GRILLED SALMON WITH PAPAYA SALAD) 15.95 
BASIL SEAFOOD (GOLDEN GULF) (อาวทอง) 13.95 
Sautéed salmon, scallops, prawns, squid, eggplants, and sweet basil in spicy sauce 
PINEAPPLE CURRY SEAFOOD (แกงสบัปะรด) 13.95 
Prawns, scallops, pineapple, tomatoes, and sweet basil in coconut milk and red curry 
sauce  
RICE IN CLAY POT (ขาวอบหมอดนิ) 8.95 
Chicken, shrimps, Chinese sausage, mushrooms, onions & ginger with rice, served  
in clay pot. 
 
 

Side orders & Desserts 
 

Steamed Jasmine Rice (per person) 1.25 
Steamed Organic Brown Rice (per person) 2.25 
Sticky Rice (good with Isaan dishes)                                                                2.00 
Peanut Sauce 2.25 
Cucumber Salad 1.50 
Thai Ice Tea / Thai Ice Coffee 2.00 
Soft Drink (Coke, Diet-Coke, Sprite, 7-UP, etc.) 1.25 
Sticky Rice with Mango 4.75 
Fried Banana with Coconut Ice Cream 3.75  
 
 
 

  
 

 
 

Think of Thai Food, Think of Thai Delight 
 

The perfect place where Non-vegans & Vegans can be together 
 

We also serve dishes with organic vegetables, free-range and  
Hormone-free meat.   Please ask for the details. 

 
 

        

 
 

THAI DELIGHT CUISINE 
1700 Shattuck Ave. (Crossing with Virginia St) 

Berkeley, CA 94709 
Phone: (510) 549-0611 Fax: (510) 549-0612 

WWW.thaidelightcuisine.com 
E-mail: berkeleythaidelight@yahoo.com 

 
We serve: Dine-in, Take out & Delivery. 

Delivery is serviced in limited area and with minimum $ 25.00 per delivery. 
Gratuity to driver is highly appreciated. 

 
Business Hours  

 
 Mon-Fri:               Lunch: 11:30 a.m. – 3:00 p.m. 
                                Dinner: 4:00 p.m. – 10:00 p.m. 
Sat-Sun:                 Lunch: 12.00 a.m. – 3:00 p.m. 
                                Dinner: 3:00 p.m. – 10:00 p.m. 
 
CATERING is available, any budget; we will make it fit for you. 
 

Prices are subjected to change without notice. 
Printed Code: TDC04/08 

 
 
 

 


