WEEK
SPEGIAL
MENU

TASTES OF THRILAND

CONTAGCT US:
()

267-500-2077
=)

kubkao2022@gmail.com

DINE IN ONLY

No substitutions or modifications
., please!

KUB KRO
THAI

BEST THAI FOOD

OPEN EVERY DAY

MON- FRI 11 AM - 9 PM

SAT-SUN 12 PM - 9 PM

213 W Main Street
Lansdale, PA 19446




APPETZER

AVOCADO SALAD

NPPETIZER

GOONG HOM PHA

Shrimp in a blanket, a classic Thai street food

Slices of ripe, buttery avocado served appetizer consisting of seasoned jumbo
over a bed of fresh seasonal spring shrimp wrapped tightly in a spring roll sheet &
greens. Drizzled with our artisanal deep-fried until perfectly crisp.

homemade dressing for a rich yet E \F
crisp start to your meal _ $ 29.95 S I

KHAO SOI RS £] TOM YUM GOONGU SEAFOOD |

"The pride of Chiang Mai. A rich and "Thailand’s most iconic soup. DRUNKEN NOODLE‘«

fragrant golden coconut curry broth a classic, hot and sour Thai soup built around a Wialesesred midle fee raedlas with seerone
served with soft egg noodles. Topped vibrant, aromatic broth and plump, juicy shrimp. fresh Thai basil, and chili. A smoky, savory & spic’y
with crispy noodles for the pgrfect dish that captures the essence of Thai street
crunch, lime, shallots, and pickled M"I" food

mustard greens." (Chicken or Tofu) '

DESSERT GUAY TIEW KUA GAI DESSERT

A popular Chinese-influenced Thai street food dish

made of Stir-fried wide rice noodles with chicken,
GINGER CREME BRULEE  egg squid, bean sprouts & lecttuce served with THAI TEA SWEET ROTI _
hai | ich vel ith Thai Sriracha sauce on side. Smoky, charred flavor ~ Crispy, buttery pan-fried flatbread drizzled
Thai Style---rich, velvety custard wit achieved by quick tossing over intense, high heat ~ Wwith a velvety, house-made Thai tea sauce

the warm, spicy notes of fresh ginger. woks. infused with spiced black tea, condensed

DESSERT

MANGO STICKY RICE

A timeless Thai classic featuring sweet, fragrant
glutinous rice infused with rich coconut milk,
served alongside perfectly ripe, sliced sweet
yellow mangn with drizzle of coconut sauce&
sesame.

No substitutions or modifications, please!
DINE IN ONLY




	RESTAURANT WEEK SPECIAL MENU
	TASTES OF THAILAND
	CONTACT US:
	267-500-2077

	KUB KAO THAI
	OPEN EVERY DAY
	MON- FRI 11 AM - 9 PM
	SAT- SUN 12 PM - 9 PM



	CHIANG MAI
	$ 29.95
	APPETIZER
	AVOCADO SALAD
	Slices of ripe, buttery avocado served over a bed of fresh seasonal spring greens. Drizzled with our artisanal homemade dressing for a rich yet crisp start to your meal


	MAIN
	KHAO SOI


	BANGKOK
	$ 29.95
	APPETIZER
	TOM YUM GOONG
	"The pride of Chiang Mai. A rich and fragrant golden coconut curry broth served with soft egg noodles. Topped with crispy noodles for the perfect crunch, lime, shallots, and pickled mustard greens." (Chicken or Tofu)
	"Thailand’s most iconic soup.
	a classic, hot and sour Thai soup built around a vibrant, aromatic broth and plump, juicy shrimp.


	MAIN
	GUAY TIEW KUA GAI

	DESSERT
	A popular Chinese-influenced Thai street food dish made of Stir-fried wide rice noodles with chicken, egg, squid, bean sprouts  & lecttuce served with Thai Sriracha sauce on side. Smoky, charred flavor achieved by quick tossing over intense, high heat woks.
	GINGER CREME BRULEE
	Thai Style---rich, velvety custard with the warm, spicy notes of fresh ginger.


	DESSERT
	MANGO STICKY RICE
	A timeless Thai classic featuring sweet, fragrant glutinous rice infused with rich coconut milk, served alongside perfectly ripe, sliced sweet yellow mangn with drizzle of coconut sauce& sesame.
	No substitutions or modifications , please!



	KOH SAMUI
	$ 29.95
	APPETIZER
	GOONG HOM PHA
	Shrimp in a blanket, a classic Thai street food appetizer consisting of seasoned jumbo shrimp wrapped tightly in a spring roll sheet & deep-fried until perfectly crisp.


	MAIN
	SEAFOOD
	DRUNKEN NOODLE
	Wok-seared wide rice noodles with  seafood mix, fresh Thai basil, and chili. A smoky, savory & spicy dish that captures the essence of Thai street food.


	DESSERT
	THAI TEA SWEET ROTI
	Crispy, buttery pan-fried flatbread drizzled with a velvety, house-made Thai tea sauce infused with spiced black tea, condensed milk.




