APPETIZERS

AA Thai Dumplings $5.95
Served steamed. stir fried or deep fried
A1 Satay (Thai Style Barbecue) $8.95

A choice of beef or chicken marinated in a smooth combination of spices
and coconut milk skewered and grilled. Served with peanul sauce and

cucumber vinegar sauce

A2 Mee Grob (Sweet Crispy Noodles) $5.95

Famous Thai appelizer. (rispy Rice Noodles mingled with shrimp in honey sauce

A3 Yeah Yeah—Spring Rolls $4.95
Fresh mixed vegelables wrapped in egg roll skin and fried to a delicious
golden brown.

A4 Aloha Hawaiian Shrimp $7.95

Fresh shrimps and coconut fried to delectable crispness. Served with special plum sauce.

A5 Thai Salad $3.95
Fresh garden vegelables served with peanul dressing

A5A Clear Noodle Salad $9.95
(lear Noodle with beef or Chicken with Onion in a lime sauce; shrimp add $1.00

A6 Tofu Tod $4.95
Alight appetizer. Golden brown lofu with special plum sauce

A7* Jumping Shrimp $9.95

(ooked Shrimps seasoned with chili paste, lemon grass, lime juice, onions

A8* Twist & Shout Squid $9.95
(ooked squid tubes seasoned with chili paste and lemon grass

A9 Nuah Dad Diow (Beef Jerky) $8.95
Marinated beef in Thai herbs and spices and then fried

A10* Yum Nuah (Spicy Beef Appetizer) $9.95

Sliced grilled beef with spices and lime mixed with fresh salad and mint leaves

A11* Yum Seafood
Mixed Seafood with lime juice, spices, onions, scallions

$10.95

CHICKEN
C30 Pad Yod Kao Pod (Chicken Babycorn) $10.95
Stir-fried chicken with baby corn, straw mushrooms, scallions and onions
C31 Pad Woon Sen (Chicken Clear Noodles) $10.95
Stir-fried Chicken with clear noodles, ege, scallions and bean sprouts

C32 Pad Kana (Chicken Broccoli) $10.95
Stir-fried chicken and broccoli in Thai Gravy
C33 Pad King (Ginger Chicken) $10.95

Stir fried chicken with ginger, onions, scallions, bell peppers and
mushrooms
C34 Pad Ma Moung (Cashew Nut Chicken) $11.95
Stir fried chicken with cashew nuts, bell pepper, onions and scallions
C34A Chicken Mixed Veg $10.95
C35* Chicken Red Curry $11.95
Thai red curry with coconut milk, bamboo, bell pepper and sweet basil. A
‘typical’ Thai family dish.

A12* Yum Gai (Grilled Spicy Chicken Appetizer) $8.95
Sliced grilled Chicken, with lime juice, spices, onions and scallions

A13 Combination ‘Rock Me” Appetizer $8.95
Hawaiian Shrimps, spring rolls and fried wontons

A13A Fried Wantons $6.95

IA14 Steamed Mussels $9.95

Steamed Mussels with basil, onion and lemon grass

SOUPS

Shrimps and straw mushrooms seasoned with lemon grass and lime juice.
Chicken may be substituted in place of shrimp.
A21* Tom Yum Talay Tong (Spicy Seafood Soup)
Spicy mixed seafood soup (crab, mussels, shrimp, squid)
in a light lemon grass and flavorful broth.
A22* Tom Kah Gai (Chicken Coconut Milk Soup)
Spicy Thai soup with chicken, coconut milk and galanga
A23 Vegetable or Tofu Veg  $3.50/$ 3.95: $ 9.95/$10.95
A24 Chicken Noodle Soup $3.50/ $9.95
A25 Wonton Soup
Our Hotpots can serve up lo 4.

Bowl /HotPot
A20* Tom Yum Goong (Spicy Shrimp Soup) $ 3.95/$10.95

$4.95 /$12.95

$4.50 /$11.95

$3.95/ $10.95

C35A Gai Gai-Tah (Garlic Chicken) $12.95
Marinated chicken sauteéd in our special garlic sauce
C36* Prad Prig Sod (Roasted Chili Chicken) $11.95
Sautéed chicken with famous Thai roasted chili paste
C36A* Panang Chicken Curry $11.95
Rich Coconut Curry with bamboo and bell pepper
C37* Volcano Chicken $12.95
Chicken with Garlic and Red chili Sauce
C38* Chicken Prig Pao $12.95
Chicken with lime, onion and chili sauce
C39* Chicken Green Curry $11.95

Chicken in spicy green curry with green beans, bell pepper, and basil
C39A* Chicken Yellow Curry $11.95
Chicken in spicy yellow curry with green beans, bell pepper. and basil
C40* Chicken Masaman Curry $12.95
Chicken with Avocado and cashew nuts in an aromatic tamarind curry
C40A Pad Bai Grap Prow (Basil Chicken) $11.95
Stir-Fried chicken with sweet basil, onion and bell pepper.

House Specials
Bua Glaang Bang (Lotus Chicken)
Marinated chicken, sautéed, topped with bell pepper, cashew nuts

$14.95

and our own special sauce
Three-Karat Chicken (Golden Mountain)
(hicken cooked in Tamarind and red wine sauce

$12.95

BEEF
B41 Beef Broccoli $11.99
Sautéed beef with broccoli in Thai Gravy
B42 Ginger Beef $11.99
Stir-fried beef with ginger, onions, bell pepper, scallions and carrols
B43 Basil Beef $12.99
Stir-fried beef with onions, bell peppers, scallions and sweel basil
B43A* Pad Prik Beef $12.99
Beef sautéed with bell pepper, bamboo shoots, onions and carrots
in red herbal sauce’
B44 Nuah Ga-Tah(Garlic Beef) $13.99
Sliced tender beef. marinaled and sautéed in our special sauce..
Served with mixed vegelables on a sizzling plater.
B45 Beef Curry $12.99
Thai Red Curry with coconut milk, bamboo, bell pepper and sweet basil.
PORK
P50 Sweet & Sour Pork $11.99
Sautéed pork in sweet and sour sauce with pineapples, tomatoes and bell peppers
P51 Pork Baby Corn $11.99
Stir fried pork with baby corn, mushrooms, scallions and onions
P52 Pork Clear Noodles $11.99

Stir-fried pork with clear noodles, egg, scallions, lomatoes and onions

SHRIMP

569* Shrimp Masaman Curry $13.95
Shrimps with avocado, cashew nuls in an aromatic lamarind curry

570 Sweet & Sour Shrimp $12.95
Shrimps with pineapple, tomatoes and bell pepper sautéed in
sweel and sour sauce
S71 Shrimp Baby Corn $12.95
Stir-fried Shrimps with baby corn, mushrooms and scallions
S72 Garlic Shrimp $14.95
Sautéed shrimps with garlic and ground pepper
S73 Shrimp Clear Noodles $12.95
Stir-fried shrimp with ege, scallions and bean sprouts
S74 Shrimp Broccoli $12.95
Sautéed shrimps with broceoli in thai gravy
S75 Shrimp Mixed Vegetables $12.95
Stir-fried Shrimps with garden fresh vegelables
S76* Shrimp Prig Pao $13.95
Sautéed shrimps with our popular Thai roasted chili paste
S77 Basil Shrimp $13.95

Stir-fried Shrimp with onions, bell peppers, scallions and sweel basil
578* Shrimp Red Curry $12.95
Thai Red Curry with coconut milk, bamboo, bell pepper and sweel basil

SQUID

P53 Pork Broccoli $11.99
Sautéed pork with broceoli in Thai gravy

P54 Basil Pork $11.99
Sautéed pork with sweet basil, onions and bell pepper

P55 Moo Ga-Tah (Garlic Pork) $13.99

Sliced tender pork. marinated and sautéed in our special garlic sauce

DUCK
D60 Sweet & Sour Duck $16.95
(rispy boneless duck topped with vegetables and a sweet and sour sauce
with pineapples and tomatoes
D61 Ginger Duck $16.95
(rispy boneless duck topped with baby corn and carrols in ginger sauce

[D62* Roasted Duck Curry $16.95
(rispy boneless duck with bamboo shoots, green peas in Thai red curry
with coconul milk.

D63 Palo Duck $16.95
(rispy boneless duck with carrots, broccoli and mushrooms in delicate gravy

D64 Basil Duck $16.95
(rispy boneless duck with basil leaves, bell pepper and onions
D65* Volcano Duck $16.95

(rispy boneless duck topped with spicy garlic and red chili sauce

SQ79 Pla Merk Pad Kana (Squid Broccoli) $12.95
Sautéed squid with broccoli in Thai Gravy
SQ80 Pla Merk Pad Pok (Squid Mixed Veg) $12.95
Stir-fried squid with garden fresh vegelables
SQ81 Pla Merk Gratium (Garlic Squid) $13.95
Sautéed squid with garlic and ground pepper
SQ82 Pla Merk Pad Gra Prow (Basil Squid) $12.95

Stir— fried squid with onions, bell pepper. scallions and sweel basil
ALL ENTREES COME WITH PLAIN STEAMED RICE

we can alter hot anol spiey food to Your taste o this scale :

1% mild; 2% Medivm;  =2* hot; and 4* Native That.




FISH & SEAFOOD
F83 Ginger Fish Market Price —See Board
Deep fried whole fresh red snapper topped with vegetables and ginger sauce
F84 Basil Seafood $16.95
Mixed seafood—mussels, shrimp, crab meat, squid with basil sauce F84
F85 Sweet and Sour Fish Market Price —See Board
Deep fried whole fresh red snapper in a Sweel and Sour Thai sauce
F86 *Hot and Spicy Fish Market Price —See Board
Typical Thai entrée. Deep fried whole red snapper topped with garlic and red chili sauce
F87 Basil Catfish $15.95
Deep fried calfish with sweet basil, bell pepper and onions in basil sauce
F88 * Fish Curry Market Price —See Board
Deep fried whole fresh red snapper topped with bamboo shoots, bell pepper
and sweet basil topped with our famous Thai Red Curry

F89 Three Karat Catfish $15.95
Deep fried calfish topped with tamarind sauce
F89A Basil Snapper Market Price —See Board

Deep fried whole fresh red snapper topped with bell pepper, onion and sweet basil
F89B Seafood Curry $16.95
Shrimps, squid, mussels and crab meat with bamboo shoots, bell

pepper and sweet basil in red curry sauce.

Snapper. Lobster and other fine seafood choices subject to availability and market price. All herbs are fresh from local growers. There are health risks associated with
consumption ofseafood as certain toxins and bactria are resistant 1o sufe food handling procedures and high temperatures during food prepartion.

VEGETARIAN’S SPECIALITIES
V90  Five Color Vegetables $ 9.95
Sautéed bean sprouts, bamboo shools, carrots, green beans and broccoli
VI90A Vegetable Curry $10.95
Sautéed bean sprouts, bamboo shools, carrots, green beans and broccoli
in our favorite Thai red curry sauce. Tofu can be added for $1.00 more

V91 Stir—Fried Tofu and Mixed Vegetables $10.95
V92 Tofu with Volcano Sauce $11.95
Fried Tofu and mixed vegetables in garlic and red chili sauce.
V93 Basil Tofu $11.95
Fried tofu and mixed vegetables in basil sauce
VI93A Garlic Tofu $12.95
Fried tofu and mixed vegetables in Garlic sauce, on a sizzling platter
NOODLES
N94 Pad Thai: Chicken or Vegetables $9.95
Shrimp, Pork or Beef $10.95
Rice noodles stir — [ried with egg, scallions, bean sprouts and ground peanuts
N94A Seafood Pad Thai $11.95
N95 “D.U.L” Noodles: Chicken or Veg $9.95
Beef, Pork or Shrimp $10.95

Stir-fried rice noodles and your choice of meat in an onion and basil sauce

N95A Soy Sauce Noodles : Chicken or Veg $9.95
Shrimp, Pork or Beef $10.95

Stir-fried rice noodles and your choice of meat with egg, broccoli and bean sprouts

FRIED RICE
R96 Shrimp Fried Rice $11.95
R97 Chicken/Beef or Pork Fried Rice $9.95/$10.95
R98 Special Fried Rice (Combo Fried Rice) $12.95
R99 Spicy Fried Rice Chicken or Veg $10.95

(Basil Fried Rice) Pork or Beef/Shrimp $ 11.95/$12.95

Extras and Sides : Small / Large
White Rice $1.00/ $2.00 Noodles portion $ 1.00 Veg,Ch,Pk,B $2.00
Peanut Sauce  $2.00/$5.00 Shrimp Chips $1.99  Shrimp/Squid $3.00

R100 Vegetable Fried Rice $ 9.95
DESSERTS
Thai Donuts $3.50
Coconut Ice Cream $2.95
Cappuccino Ice Cream $2.95
Fried Bananas $3.50
Lychee Fruit $2.95
Rambutan Fruit $2.95
BEVERAGES
Thai Iced Coffee with Cream $1.95
Thai Iced Tea with Cream $1.95
Coke, Diet Coke, Sprite $1.50
Lemonade $1.75
Ice Tea $1.50
Hot Coffee, Hot Tea $1.75
Espresso/Cappuccino $2.50
Café Latte $2.75
Bottled Water Perrier/still Zephyr Hills $1.75
BEERS and WINES
Singha (Thai Beer) $3.95
Kirin (Japanese Beer) $3.95
Heineken $3.95
Corona $3.95
Miller Lite $3.50
Budweiser $3.50
Bud Lite $3.50
House: Glass 15 Carafe Carafe
White Zinfandel (Blush) $3.50  $7.00 $13.00
Chablis (White) $3.50 $6.50 $12.00
Burgandy (Red) $350 $650  $12.00
Chardonnay (White) $3.95 Bottle $13.95
Merlot (Red) $3.95 Bottle $13.95
Plum Wine $3.95
Sake $3.95

Guest Wines : See board or table card for details.

Special Lunch Menu
11:30 am—4:00pm Tues- sat
Served with Soup or Salad and a spring voll with Rice
LL Chicken Broccoli $7.99
L1 Chicken Ginger $7.99
L2 Chicken Baby Corn $7.99
L3 Cashew Nut Chicken $8.99
L4* Chicken Curry $8.50
L5 Basil Chicken $8.99
L6 Garlic Chicken or Tofu/Pork or Beef $7.99/% 8.99
L7 Beef Broccoli $8.99
L8* Beef Curry $9.50
L9 Shrimp Baby Corn $9.99
L10 Sweet and Sour Shrimp $9.99
L11 Basil Squid $9.99
L12 Garlic Squid or Shrimp $9.99
L13* Shrimp or Squid Curry $9.99
L14 Chicken Mixed Vegetables $6.95
L15 Sautéed Mixed Vegetables $6.95
L16 Fried Rice Chicken or Vegetable $8.50
Beef or Pork $8.99
Shrimp $9.99
L17* Spicy Fried Rice (Basil Fried Rice)
Chicken or Vegetable $8.99
Beef or Pork $9.50
Shrimp $9.99
L18 ‘D.U..I" Noodles
Chicken or Vegetable $7.99
Beef or Pork $8.99
Shrimp $9.99
L19 Pad Thai Chicken, or Veg $7.99
Pad Thai Beef, Pork or Shrimp $8.99
Lunch Specials
L20 Chicken Prig Pao $8.99
L21 Volcano Chicken $8.99
L22 Tofu or Vegetable Curry $7.99
L23 Basil Duck $9.99
L24 Duck Curry $9.99
L25 Volcano Duck $9.99
L26 Volcano Shrimp $9.99
L27 Shrimp Clear Noodles $9.99
L28 Shrimp Prig Pao $9.99

* we can alter hot and sp'ucg food to Your taste

There are health risks associated with consumption of seafood as certain toxins and bacteria are resistant to safe food handling procedures and high temperatures during

food preparation. - Nuts or nul products are used as ingredients in some of our special reipe sauces. - There are healh rsks even from some cooked meats.

FINE THAI DINING

Tuesday - Thursday 11:30AM—10:00PM

Friday 11:30AM—10:30PM
Saturday 12 Noon—10:30PM
Sunday 12 Noon—10:00PM

Closed Mondays

Take-out and Dine-In Menu

*

13718 SW 88th Street
(North Kendall Drive)
Miami FL 33186

*

Phone : (305) 380 0344

www.rockabangkokmiami.com



