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Dancing Noodle-Part. Rest. ND
Appetizers

A1. Edamame (Steamed Soy
Beans)

$6.25

Steamed soy beans with sea salt.
A simple but delicious Asian snack
food. (GF/V)

A2. Thai Style Egg Roll
(Homemade)

$8.35

Egg roll wrapper filled with chicken.
Deep-fried & served with sweet/sour
dipping sauce.

A3. Spring Roll (Not Fried) $9.71
Rice flour wrapper filled with

chicken, vegetables & rice
noodles.Served fresh - not fried w/
peanut sauce.(GF/V Options
available)

A4. Chicken Satay $9.71
Chicken skewers, marinated in a

light curry.Charcoal-grilled & served
with traditional peanut sauce

A5. Fried Tofu $8.35
Deep fried bean curd served with

ground peanuts in a sweet/sour
sauce.(GF/V Options Available)

A6. Pot Sticker (Gyoza) $10.45
Grilled dumplings filled with ground

chicken & vegetables.With sesame
soy sauce.

A7. Steamed Dumplings $6.25
Thai-style steamed dumplings filled

with ground chicken &
vegetables.Served with sesame &
soy dipping sauce.

A8. Crab Rangoon $9.40
Crab meat blend, cream cheese

and scallions wrapped in a wonton
skin then deep fried until crispy

A9. Combo Platter $16.75
2 pcs each of the following: egg

roll, crab Rangoon, chicken satay &
steamed dumplings.

Soups

Tom Yum Goong (Thai
Style Hot & Sour Soup)
This is perhaps Thailand's best

known dish. A light broth seasoned
with exotic herbs, lemon grass, kaffir
lime, tomatoes, mushrooms, chili and

lime. GF Option Available
S1. Hot & Sour Soup-Small $9.40
S1. Hot & Sour Soup-Large $11.50

Tom Kha Gai (Thai Style
Hot & Sour Coconut Soup)

Similar to Tom Yan above, in this
soup however, the use of coconut

milk in the broth makes this soup just
a little heartier and rich. Gluten Free

Option available.
S2. Coconut Soup-Small $9.40
S2. Coconut Soup-Large $11.50

Thai Style Salads
Y1. Cucumber Salad $9.40

Fresh cucumbers, onions &
tomatoes served on a bed of lettuce
with sweet & sour peanut
dressing.Gluten Free & Vegetarian
Options Available.

Y2. Green Papaya Salad $12.55
This is a sour and sometimes hot

mixs of shredded green papaya,
tomatoes, garlic, sugar and as many
chilies as you dare.Gluten Free
Option available.

Y3. Minced Chicken Salad $14.65
Minced chicken with herbs, roasted

rice, spices, lime & usually a little chili
(or a lot).Served with a wedge of
iceburg lettuce.

Y4. Beef Salad $16.75
Broiled beef, onions, cucumber,

green onions, tomatoes, cilantro &
spices-blended to perfection.Served
on a bed of lettuce

Y5. Squid Salad $15.70
Steamed squid tossed with chili

sauce, onion & lime juice on a bed of
lettuce & tomatoes.Gluten Free
Options

Y6. Seafood Salad $21.79
A blend of fresh shrimp, scallops,

squid, mussels & crab meat with lime
juice dressing, onion & cilantro on a
bed of lettuce and tomatoes.Gluten
Free Option Available.

Thai Curries
C1. Thai Curry $17.80

This red curry has eggplant,
bamboo shoots, baby corn, zucchini,
Thai basil and chilies in a savory
broth. (no coconut milk) Vegetable
Option available.

C2. Red Curry $17.80
Red coconut milk curry with

bamboo shoots, green beans, herbs,
Thai basil, eggplant, bell peppers and
zucchini. Nicely spicy but not really
hot.

C3. Green Curry $17.80
Green curry with coconut milk,

bamboo shoots, green beans, herbs,
Thai basil, eggplant, bell peppers and
zucchini. This dish is spicy.

C4. Panang Curry $17.80
The most popular Thai

curry!Coconut milk, mushrooms,
herbs, baby corn, carrots and
zucchini.Wonderfully rich and
moderately.

C5. Pinnapple Curry $17.80
Very tasty.A sweet/sour red curry

with coconut milk, onion, herbs, kaffir
lime and pineapple.Vegetarian option
available.

C6. Massaman Curry $17.80
Tasty but mild. This is a coconut

milk based curry with your choice of
protein, potatoes, peanuts and onion.
Gluten Free option available.

Gluten Free and Vegetarian
Many items can be made Gluten Free or
Vegetarian. Please call us or add your

special requests in your order!GF -
Gluten Free and V - Vegetarian

Noodle Dishes

Homemade Noodles
Our home-made noodles are freshly
made in the kitchen daily. They are

wide-cut, thick, chewy noodles.
N1. Rice Noodles $17.80

Home-made noodles stir-fried in a
mildly sweet soy sauce broccoli and
a touch of egg. Vegetarian option
available

N2. Gravy Noodles $17.80
Home-made noodles stir-fried with

baby corn, broccoli, mushrooms and
carrot in a clear light gravy.
Vegetarian Option available

N3. Drunkin Noodles $17.80
Home-made noodles pan fried w/

Thai basil, green beans, tomatoes,
broccoli, bell peppers and chilies (if
you order spicy).This dish can be
made to any level of spiciness.

Other Noodle Dishes
N4. Pad Thai $16.75

Thailand's most famous noodle
dish!Fettucine-like rice noodles are
stir-fried with tamarind sauce,
scrambled egg, bean sprouts and
scallions, then garnished with
crushed peanuts and bean
sprouts.Gluten Free options
available.

N5. Glass Noodles $16.75
Delicately seasoned clear bean

thread noodles are stir-fried with
bean sprouts, mushrooms, onion,
broccoli, baby corn, carrot &
egg.Vegetarian option available.

N6. Noodle Soup $16.75
Traditional Thai noodle soup. Rice

vermicelli with bean sprouts,
scallions, cilantro and roasted garlic
oil in a clear broth.Gluten Free option
available.

Fried Rice
F1. Curry Fried Rice $16.75

Stir-fried jasmine rice with curry
powder, onion, scallions, tomatoes,
bean sprouts and scrambled
egg.Gluten Free and Vegetarian

F2. Basil Fried Rice $16.75
Stir-fried jasmine rice with Thai

basil, scrambled egg, onion,
scallions, bean sprouts and
tomatoes.Gluten Free & Vegetarian
Options Available.

F3. Tropical Fried Rice $16.75
Stir-fried jasmine rice with

scrambled egg, onion, carrot,page 1



Khao Tom (Rice Soup)
Rice and clear broth from the base for

this wonderful soup.This light but
flavorful soup is not at all

spicy.Traditionally, this is made with
either chicken or shrimp and finished

with a touch of garlic infused
oil.Gluten Free Option Available.

S3. Rice Soup-Small $9.40
S3. Rice Soup-Large $11.50

Add-Ons (Extra Meat)
Extra Chicken $7.30
Extra Pork $7.30
Extra Vegetables $7.30
Extra Tofu $7.30
Extra Beef $9.40
Extra Shrimp $8.35
Extra Squid $8.35
Extra Scallops $15.70
Extra Seafood $15.70

PARKER

Special Entrees
All entrees are served with jasmine

rice.
E. Ginger Entree $16.75

Your choice of meat stir-fried then
simmered with fresh ginger,
mushrooms, onion, bell peppers and
scallions.(A very healthy dish) Gluten
Free and Vegetarian options
available.

E2. Thai Hot Chili Entree $16.75
Your choice of meat Stir-fried curry

with green beans, bell pepper, onion,
carrot and Thai basil.Gluten Free &
Vegetarian options available.

E3. Thai Basil Entree $16.75
Your choice of meat Stir-fry with

eggplant, green beans, Thai basil,
onion, fresh garlic & pepper. Gluten
Free & Vegetarian Options available.

E4. Cashews Entree $16.75
Your choice of meat Stir-fry with

cashews, baby corn, cucumber,
pineapple, onion and carrot.Gluten
Free & Vegetarian Available.

E5. Mixed Vegetables Entree $16.75
Sauteed vegetables and Gluten

Free & Vegetarian Options available.
E6. Rama Entree (For Peanut
Sauce Lovers)

$16.75

Stir-fried meat/tofu/veg simmered
in Thai peanut sauce and served on
a bed of steamed mixed
vegetables.Gluten Free & Vegetarian
Options available.

E7. Thai Supreme Entree (For
garlic lovers)

$16.75

Stir-fry with garlic, carrot, onion,
bell pepper and broccoli.Great with
shrimp.Gluten Free and Vegetarian
Options available.

E8. Spicy Seafood Entree $25.15
Scallops, shrimp, squid, mussels,

and crab meat with Thai ginger, basil,
mint, mushrooms and bell
pepper.Gluten Free option available.

tomatoes, scrambled egg and
bamboo shoots.Gluten Free &
Vegetarian Options Available.

F4. Regular Fried Rice $16.75
Stir-fried jasmine rice with

scrambled egg, onion, scallions,
bean sprouts and tomatoes.

Desserts
Gluten Free/Vegetarian

Mango & Sweet Sticky Rice $10.45
Mangoes are seasonal, if not

available other fruits may be chosen
instead.

Side Dishes
Gluten Free and Vegetarian

Side Jasmine Rice $5.20
Side Noodles $5.20
Side Peanut Sauce $4.15
Brown Rice $6.25
Sticky Rice $5.20

Kid's Menu
K1. Steamed Rice & Satay Kids
Meal

$11.50

Steamed jasmine rice with chicken
satay and peanut dipping sauce.
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