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Appetizers
Sawasdee Rolls (2)

$6

Marinated chicken satay with lettuce, cucumber,
carrots, herbs and bean sprouts, wrapped in rice
paper, served with peanut sauce.

Crispy Tofu

$6

Deep fries tofu serve with crushed peanuts sweet
sauce.

Soft Spring Rolls (3)

Sawasdee Sampler

$12

2 soft spring rolls, 2 egg rolls, 2 chicken satay and
2 Thai rangoon, served with variety of sauces.

Thai Rangoon (8)

$7

Fried wonton filled with cream cheese blended with
garlic seasoning served with sweet and sour sauce.

$6

(vegetarian option available)

Chicken Satay

Fresh wrapped vegetables, herbs, chopped chicken,
and clear noodles in rice paper served with crushed
peanut sweet sauce.

Grilled marinated chicken with coconut milk and
yellow curry powder served with Thai peanut sauce
and cucumber salad.

Crispy Egg Rolls (3)

Basil Wings

$6

$7

$7

(vegetarian option available)

Crispy wings sautéed in Thai basil and garlic sauce.

Crispy rolls stuffed with chopped chicken, clear noodles,
cabbage, carrots, and celery, served with sweet and
sour sauce.

Tender Grilled Beef (Tiger Cry Beef)

Gratuity may be added to a party of five or more

$8

Marinated and grilled beef served with Thai salsa
sauce.

Salads
Soups

Mint Beef Salad

Tom Yum Chicken

$6

Tom Yum Tofu

$6

Tom Yum Shrimp

$7

$8

Marinated grilled beef tosses with fresh herbs,
tomatoes, cucumbers, and roasted rice over lettuce.
(Mint Tofu Salad available for vegetarians)

Chicken Peanut Salad

$8

Traditional Thai sour lemongrass broth with
mushroom, onion, tomato, cilantro and scallion.

Marinated grilled chicken satay mixed with fresh
herbs, tomatoes, cucumbers, carrots, and homemade
peanut dressing over lettuce.

Tom Kha Chicken

$6

(Tofu Peanut Salad available for vegetarians)

Tom Kha Tofu

$6

Tom Kha Shrimp

$7

Thai Chicken Noodle Salad

$8

Clear noodles with chicken, carrots, cucumber,
cilantro, mint, and sesame seeds tossed with
homemade citrus dressing.

Traditional Thai lemongrass and coconut broth with
mushroom, onion, tomato, cilantro and scallion.

(Tofu Noodle Salad available for vegetarians)

Laab

$8

Your choice of chopped chicken, pork or beef with fresh
herbs, red onion, mint, roasted-crushed rice, lime juice
over fresh cabbage and cucumber garnish.

Kaffir Lime Leaves

Lemongrass

House Specialties
Sawasdee Lemongrass

Sawasdee Thai Curry
Lunch $9 Dinner $12

Chicken, pork, beef and shrimp in lemongrass brown
sauce with mix vegetables.

Gaprow

Lunch $8 Dinner $12

Choice of chopped chicken, pork, or beef stir-fried with
bell peppers, and garlic in basil sauce, topped with fried
egg.

Teriyaki Chicken

Lunch $8 Dinner $12

Marinated and grilled white meat chicken with Thai
style teriyaki sauce served over mix vegetables.

Teriyaki Beef

Lunch $9 Dinner $13

Marinated and grilled sliced - beef with Thai style
teriyaki sauce served over mix vegetables.

Crispy Catfish

Lunch $9 Dinner $13
Fried crispy catfish , stir-fried with bell peppers, bamboo strips in House basil sauce.

Tamarind Chicken

Lunch $9 Dinner $12
Marinated chicken with mix vegetables and tamarind
sauce.

Sam Rod Crispy Duck

Lunch $10 Dinner $13
Thai famous sauce! Fried to crispy duck on mixed
vegetables with sweet, sour and spicy sauce.

Choice of chicken, pork, beef or Tofu
Lunch $8 Dinner $11
Choice of shrimp
Lunch $9 Dinner $12

Green Curry
Green curry sauce with coconut milk, prepared with
bell peppers, eggplant, and fresh basil.

Red Curry
Red curry sauce with coconut milk, prepared with
bamboo strips, bell peppers, and fresh basil.

Massaman Curry
Massaman sauce, peanut sauce, and coconut milk,
prepared with potatoes, and roasted peanuts.

Panang Curry
Panang sauce, peanut sauce, and coconut milk,
prepared with bell peppers.

Yellow Curry
Mild Yellow curry sauce with coconut milk,
prepared with potatoes, onions, and carrots.

Jungle Curry
Country Style curry without coconut milk, prepared
with green beans, carrots, peppers, baby corn , bamboo
strips, and fresh basil

House Entrée (Serve with Jasmine Rice)
Choice of chicken, pork, beef or Tofu
Lunch $8 Dinner $11
Choice of shrimp
Lunch $9 Dinner $12

Fresh Basil
Fresh basil, bell peppers, and bamboo strips stir-fried in
garlic brown sauce.

Sweet Pineapple
Pineapples, carrots, onions, bell peppers, and celery
in garlic brown sauce.

Spicy Green Beans
Green beans, garlic, onions and bell peppers with red
curry sauce.

Black and Red

Straw mushrooms , bell peppers and vegetables in
red curry paste.

Sam Rod (Triple Flavors)
Famous Thai sauce! With carrots, onions, bell peppers,
tomatoes, and cucumber in sweet, sour and spicy sauce.

Shitake Ginger
Sautee’ d Shitake mushroom and fresh ginger in our
garlic brown sauce.

Garlic Pepper
Garlic and scallions sautéed with white pepper in our
delicious brown sauce served on bed of cabbage.

Cashew Stir Fry
Cashews, carrots, onions, broccoli, and bell peppers
stir- fried in garlic brown sauce.
Shallot

Krachai

Ginger Stir Fry
Ginger, white onion, mushroom, and bell pepper
stir- fried in garlic brown sauce.

Vegetable Lover
Mixed vegetable stir-fried in our garlic brown sauce.

Tamarind

Thai Basil

Popular Thai Noodles

Fried Rice Favorites

Choice of chicken, pork, beef or Tofu
Lunch $8 Dinner $11

Choice of chicken, pork, beef or Tofu
Lunch $8 Dinner $11

Choice of shrimp
Lunch $9 Dinner $12

Choice of shrimp
Lunch $9 Dinner $12

Phad Thai

House Fried Rice

Favorite rice noodles stir-fried with cabbage, egg, bean
sprouts, and scallions garnished with crushed peanuts.

Stir-fried jasmine rice with egg, onions, and scallions
garnished with cilantro.

Phad Sea Eaw

Basil Fried Rice

Flat rice noodles stir-fried with garlic, egg, Chinese
broccoli, broccoli, mushroom, and bok choy in sweet soy
sauce.

Stir-fried jasmine rice with egg, onions, basil, bell
peppers, and scallions garnished with cilantro.

Yellow Curry Fried Rice

Phad Kee Mow

Stir-fried jasmine rice with yellow curry powder,
egg, onions, and scallions garnished with cilantro.

Flat rice noodles stir-fried with garlic, egg, Chinese
broccoli, broccoli, mushroom, bell peppers, and basil in
sweet soy sauce.

Green Curry Fried Rice
Stir-fried jasmine rice with green curry paste, egg,
onions, basil, bell peppers, and scallions garnished
with cilantro.

Sen Mee
Thin rice noodles stir-fried with egg, onion, Napa
cabbage, bamboo shoots, bok choy , and celery

Pineapple Fried Rice
Stir-fried rice with egg, onions, scallions, pineapple,
roasted cashews, and raisins garnished with cilantro
Choice of Chicken or Tofu Lunch $9 Dinner $12
Choice of Shrimp
Garlic

Thai Mint

Lunch $10 Dinner $13

Side Items

Desserts

Steamed Rice Small

$1.50

Mango Cheesecake

Steamed rice Large

$3.00

Egg Fried Rice

$4.00

Mouth watering smooth cheesecake with mango
flavor.

Steamed Noodle

$2.00

Steamed Vegetables

$3.00

Grilled Pineapple

Additional sauce

$0.25

Scrumptious grilled pineapple served with vanilla
Ice cream.

Crispy Fried Banana

Beverages

$6

$6

$6

Lightly battled banana fried to perfection and
topped with coconut flakes and powdered sugar.

Soda

$2.00

Iced Tea

$2.00

Sweet Sticky Rice Mango

Thai Hot Tea

$2.00

Hot Coffee

$2.00

Ripen sweet mango with sweet sticky rice topped
with creamy coconut sauce.

Iced Green Tea

$2.50 (no refill)

Coconut Ice cream

Thai Iced Coffee

$2.50 (no refill)

Light and creamy coconut flavor.

Thai Iced Tea

$2.50 (no refill)

Fruit Juice

$2.00 (no refill)

Gratuity may be added to a party of five or more

Mango

$7

$4

Coconut

11838 Quivira Road (at 119th) Overland Park Kansas 66210
913.338.1673 913.338.1674
www.sawasdeethaikc.com

