
    5 3 .  P A - N A N G  C U R R Y  
          Our own special blend of spices with your choice of meat sim-
mered in coconut milk,  fresh basil leaves and chopped peanuts. 

1 2 . 9 9  

    5 4 .  M A S S A M A N  C U R R Y  
    A native Thai recipe. This chef specialty curry cook with coco-
nut milk and various herbs and spices, with potatoes and roasted 
peanuts. 

1 2 . 9 9  

5 5 .  Y E L L O W  C U R R Y  ( C U R R Y  K A I )   
          Tender slices of chicken simmered in coconut milk, a mild 
yellow curry paste, potatoes and onions. 

1 2 . 9 9  

5 8 .  R E D  C U R R Y  
           Tender meat cooked in coconut milk and red curry with 
bamboo shoots, green peas and fresh Thai basil. 

1 2 . 9 9  

5 9 .  G R E E N  C U R R Y  
           Tender meat cooked in coconut milk and green curry with 
bamboo shoots, green peas and fresh Thai basil. 

1 2 . 9 9  

318 S. Milwaukee Ave. 
Libertyville, IL 60048 

HOURS: 
Monday-Thursday   11:00 AM-9:00 PM 

Friday       11:00 AM-10:00 PM 
  12:00 PM-10:00 PM 

  Closed 

T. (847) 362-3494 
     (847) 362-4583 

T H A I  N O O D L E S  C A F É  

N S 6 .  K H A O  S O Y  
         Originally from Northern Thailand, this dish consists of fresh 
veggies, egg noodles and chicken in a tasty coconut curry soup, 
topped with crispy egg noodles, fresh onions, lime & chili peppers. 

2 7 .  P I N E A P P L E  F R I E D  R I C E  
       White rice stir-fried with shrimp, chicken, onions, carrots, green 
peas, egg and chunks of pineapple, topped with roasted cashew nuts. 

A 2 7 .  B B Q  P O R K  O V E R  R I C E  
Sliced BBQ pork in a tasty tangy brown sauce over steamed white rice 
with slices of fresh cucumber on the side. Brown Rice – $2.50 

B 2 7 .  R O A S T  D U C K  O V E R  R I C E  
           Sliced roasted duck and black soy sauce gravy over steamed 
white rice and cucumber on the side.  Brown Rice – $2.50 

G 3 4 .  S P I C Y  B A S I L  L E A V E S  
           W .  G R O U N D  C H I C K E N  
        A famous dish in Thailand. This dish consists stir-fried ground 
chicken, straw mushrooms, carrots & Thai basil leaves in a homemade 
spicy sauce with steamed Jasmine rice on the side. Brown Rice- $2.50 

4 4 .  C O M B O  V E G G I E S  &   
           P I N E A P P L E S  
           Chicken & shrimp stir-fried with bamboo shoots, Celery, 
Cauliflower, onions, baby corn, carrots & pineapple topped with 
cashew nuts. (Served with Jasmine Rice) Brown Rice – $2.50 

    5 6 .  S H R I M P  C U R R Y  W .   
           P I N E A P P L E  
    Very special shrimp curry dish. Fresh shrimp cooked with chunks of 
pineapples and coconut milk in a mild tasty chili paste. (Served with 
Jasmine Rice) Substitute Rice Noodles – $1.75, Brown Rice – $2.50 

CHEF’S SPECIALS MEAT ENTRÉES  

3 5 .  B R O C C O L I  D E L I G H T  
    Marinated meat stir-fried with broccoli and carrots in a light 
oyster sauce. 

3 6 .  V E G G I E S  C O M B O  
    Fresh mixed vegetables stir-fried with your choice of meat in a 
light brown sauce.  

3 4 .  B A S I L  L E A V E S  W .  M E A T  
     This dish is perfect for those of you who love HOT!!! Spicy beef, 
chicken or tofu stir-fried with Thai sweet basil leaves, straw mush-
rooms and carrots on a bed of lettuce. 

3 9 .  C A S H E W  N U T  W .  M E A T  
Your choice of meat stir-fried with onions, carrots, celery, cauli-
flower, water chestnuts, straw-mushrooms, broccoli & green pea w. 
our homemade chili sauce and topped with roasted cashew nuts. 

4 0 .  G A R L I C  L O V E R  
     Your choice of meat sautéed w. Carrot & Straw-mushroom in a 
special brown sauce topped with roasted garlic on a bed of lettuce. 

4 3 .  G I N G E R  C H I C K E N  
    stir-fried dish with chicken slices, ginger, onions, carrots, cauli-
flower, Celery, baby corn & straw-mushrooms with homemade 
special soy sauce. 

4 5 .  T H A I  E G G  P L A N T  
      Asian eggplant & chicken stir-fried in a tasty Palm sauce with 
Thai Basil and Slice of carrot. (Please specify your spicy level) 

THAI CURRIES 

                                              SMALL          MEDIUM         LARGE 
PEANUT SAUCE          2.00               5.00              9.95 
CUCUMBER SALAD    2.00               4.50              8.95  
WHITE RICE                 1.75                                    3.50  
BROWN RICE 
THAI STICKY RICE 
STEAMED RICE NOODLES 
STEAMED MIXED VEGGIES 
STEAMED CHICKEN 
STEAMED BROCCOLIC 

 
 

3 . 9 9  
3 . 9 9  
3 . 9 9  
5 . 9 9  
5 . 9 9  
5 . 9 9  

THAI CUSTARD  
STICKY RICE W. BANANA FILLING 
THAI STICKY RICE W. MANGO (seasonal) 
XANGO  

2 . 9 9  
2 . 9 9  
7 . 5 0  
3 . 9 9  

SOFT DRINKS can or BOTTLED WATER (carry-out only) 
THAI ICE COFFEE   or   THAI ICE TEA 
CANNED TROPICAL DRINKS (Lychee, Coconut soda, Mango juice) 
BOBA MILK TEA  (Jasmine green tea with fruit flavors & tapiocas) 

1 . 5 0  
4 . 9 9  
3 . 5 0  
5 . 5 0  

SIDE ORDERS / DESSERTS / BEVERAGES 

VEGETARIAN DISHES 
Many dishes can be prepared without meat.   

Feel free to ask for a tofu or vegetable substitute. 

NO M.S.G. ADDED 

All prices are subject to change without prior notice REV2022-05 

Carry-out Menu RICE ENTRÉES 

2 5 .  F R I E D  R I C E  
        White rice stir-fried with carrots, onions, green peas, eggs 
and your choice of meat with tasty homemade soy sauce 

11 .99 

2 6 .  T H A I  S P I C Y  F R I E D  R I C E  
        The perfect dish for those of you who love your fried rice 
spicy w. Thai basil leaves, baby corn, bamboo shoots, carrots, 
straw mushrooms and your choice of meat. 

11 .99 

C 2 7 .  C U R R Y  F R I E D  R I C E  
         White rice stir-fried with onions, carrots, green peas and 
eggs, seasoned with curry powder. 

11 .99 

    2 8 .  P A D  T H A I  
           Our Chef’s specialty. This most famous and traditional 
Thai dish consists of thin rice noodles stir-fried with bean sprouts, 
scrambled eggs and your choice of meat in a sweet & tangy sauce, 
and freshly ground peanuts on the side.  

11 .99 

2 9 .  P A D  S E E - E W E  
             Thick rice noodles pan-fried with carrots, broccoli, eggs 
and your choice of meat in a sweet black soy sauce. 

11 .99 

3 0 .  L A D  N A R  
            Pan-fried thick rice noodles topped with broccoli, carrots 
and your choice of meat in a special brown gravy. 

11 .99 

    P 3 0 .  P E A N U T  S A U C E  O V E R  
       W I D E  N O O D L E S  
          Pan-fried fresh thick rice noodles, steamed chicken, broc-
coli and carrots topped with our homemade peanut sauce.  

11 .99 

3 1 .  S P I C Y  C R A Z Y  N O O D L E S  
           Rice noodles stir-fried with Thai basil leaves, onions, bean 
sprouts, carrots, bamboo shoots, straw mushrooms and your 
choice of meat, seasoned with our special chili sauce.  

11 .99 

K 3 1 .  T H A I  K H E E  M A O  
           Thick rice noodles stir-fried with onions, carrots, bean 
sprouts, tomatoes, straw mushrooms, Thai basil and your choice 
of meat, seasoned with our special house spices. 

11 .99 

3 2 .  P A D  W O O N  S E N  
           Bean thread noodles pan-fried w. bean sprouts, eggs, 
onions, Napa & your choice of meat in a light soy sauce. 

11 .99 

Choice of Chicken, Tofu or Veggies, or substitute Beef , Shrimp, 

BBQ Pork, Duck or Combo at additional charges 
Choice of Chicken, Tofu or Veggies, or substitute Beef , Shrimp, BBQ 

Pork, Duck or Combo at additional charges (Served w. Jasmine Rice 

or Rice Noodles  - $1.75 or Brown Rice - $2.50) 

Choice of Chicken, Tofu or Veggies, or substitute Beef , Shrimp, 

BBQ Pork or Duck at additional charges (Served w. Jasmine Rice, 

or Rice Noodles   - $1.75 or Brown Rice - $2.50) 

NOODLES ENTRÉES 

EST. 1999 

Order Online: www.thainoodlescafe.com 

Choice of Chicken, Tofu or Veggies, or substitute Beef , Shrimp, 

BBQ Pork, Duck or Combo at additional charges 

29C 28C 

27 NS6C



APPETIZERS 
1 .  C R I S P Y  E G G R O L L S  ( 2 )  
Homemade daily. Thai style crispy eggrolls stuffed with 
lean ground beef, carrots, celery and bean thread noodles 
served with our homemade sweet & sour sauce.. 
V E G E T A R I A N  O P T I O N  A V A I L A B L E  

   2 .  S A - T A Y  ( 5  S k e w e r s )  
Your choice of beef or chicken, this tender & tasty Thai 
shish-kebob is marinated in herbs & spices served with our 
own delicious peanut sauce and complimented with 
chopped   cucumber vinaigrette. 

3 .  C R I S P Y  B U N  ( 3 )  
Deep-fried Asian bun with crispy outside and still soft 
inside serve with sweet condensed milk. 

  4 .  T O D  M U N  P L A  ( F i s h  C a k e s )  
Ground fillet of fish mixed with a red curry paste then deep
-fried golden brown and served with crushed peanuts in a 
spicy sweet & sour cucumber salad. 

     8.   F R I E D  T O F U  
Crispy fried tofu served with a sweet & sour sauce topped 
with chopped peanuts. 

       8a. THAI  B A S I L  S P R I N G R O L L  
Wrapped inside rice paper wrappers, these salad rolls are 
stuffed with steamed shrimps, green lettuce, basil, vermi-
celli noodles and carrots, served with our homemade bean 
sauce with ground peanut.  

8b. C R A B  R A N G O O N  ( 6 )  
Crispy wonton pastry stuffed with cream cheese and imita-
tion crab meat, served with sweet & sour sauce. 

8d. S H R I M P S  I N  A  B L A N K E T ( 8 )  
Deep-fried marinated shrimps wrapped in rice paper and 
served with a tasty homemade sauce. 

8e. P O T  S T I C K E R S  ( 6 )  
Pan-fried or steamed dumplings stuffed with chicken and 
vegetables served with a homemade sauce with ginger and 
roasted sesame.  
V E G E T A R I A N  O P T I O N  A V A I L A B L E  

8f. S H R I M P  D U M P L I N G S  ( 7 )  
Deep-fried or Steamed, these shrimp dumplings (shu-mai) 
are served alongside a tasty special sauce and roasted garlic 

9 .  T O M  Y U M  
     C H I C K E N ,  T O F U  O R  V E G G I E S  
     S H R I M P  
        A classic Thai spicy (or mild) broth seasoned with 
lemongrass, citrus leaves and fresh lime juice with straw mush-
rooms and your choice of fresh shrimp, chicken or vegetables. 

 

1 0 .  T O M  K A R  
     C H I C K E N ,  T O F U  O R  V E G G I E S  
     S H R I M P  
         Famous Thai hot (or mild) & sour coconut-milk soup with 
your choice of meats or vegetables. A rich soup spiced with kar 
(Thai ginger), lemongrass and citrus leaves, simmered in a light 
coconut-milk and lime juice broth. (You’ll love it!) 

 

1 1 .  W O N T O N  S O U P   
       Homemade chicken stuffed wonton served with mixed vege-
tables in a delicious wonton broth, topped w. garlic & cilantro. 

12.   C H I C K E N  V E G G I E  S O U P  
       Mixed vegetable and chicken (or tofu) perfectly blend into 
our tasty clear broth, topped w. garlic & cilantro. 

1 4 .  C H I C K E N  R I C E  S O U P  
      S H R I M P  
        Traditional Thai rice soup with your choice of chicken or 
shrimp, topped with garlic and cilantro. 

15.  M I S O  S O U P  (Individual serving) 
Soft tofu and bits of seaweed simmered in traditional Miso broth. 

   1 6 .  T H A I  S A L A D  
        An assortment of fresh vegetables such as cucumbers, car-
rots, and tomatoes, served on a bed of lettuce topped with fried 
tofu and slices of hard-boiled egg.  Our creamy peanut sauce 
serves as the perfect dressing. 

1 7 . Y U M  N U A  B E E F  S A L A D  
       Deliciously seasoned slices of tender, charbroiled beef tossed 
with cucumbers, tomatoes & onions, flavored with lemon juice 
and Thai spices, served on a bed of lettuce. 

   1 8 . N A M  S O D E  C H I C K E N  S A L A D  
        A traditional Thai chicken salad that combines ground 
chicken with lemon juice, fresh ginger, roasted peanuts and dried 
hot peppers , garnished with crisp lettuce on the side. 

    2 0 .  Y U M  W O O N  S E N   
        Also known as ‘Glass Noodle Salad’,  this salad features soft 
bean thread noodles tossed with chicken, onions, carrots, crushed 
roasted peanuts and seasoned with lemon juice and hot chili 
peppers, served on a bed of lettuce. 

SOUPS 

SALADS 

   N S 1 .  N O O D L E  T O M  Y U M    
           S O U P  
      Thin rice noodles, bean sprouts and slices of chicken in 
a tasty Thai spicy sweet & sour broth sprinkled with 
crushed roasted peanuts, cilantro and dried chili peppers. 

N S 2 .  C H I C K E N  N O O D L E  S O U P  
       Thin rice noodles, bean sprouts, cilantro, roasted 
garlic and slices of tender chicken in a clear broth. 

N S 3 .  B E E F  N O O D L E  S O U P  
       Thin rice noodles, bean sprouts, cilantro, roasted 
garlic & braised beef in a deliciously homemade Asian 
beef broth. 

N S 4 .  B B Q  P O R K  B A M E E  S O U P        
       Egg noodle soup with homemade barbeque pork, 
bean sprouts, cilantro and roasted garlic. 

   N S 5 .  W O O N  S E N  T O M  Y U M   
          S O U P  
       Glass noodles, bean sprouts, cilantro and slices of 
chicken in a  tasty Thai style spicy sweet & sour broth 
topped with chopped peanuts. 

N S 8 .  R O A S T E D  D U C K  N O O D L E       
       S O U P   
       Thin rice noodles topped with slices of tender roasted 
duck, mixed with bean sprouts, cilantro and roasted garlic, 
in a tasty duck broth. You’ll love it! 

N S 7 .  U D O N  T O M  Y U M   
       Yummy Udon noodles and chicken in a classic Thai 
broth with straw mushrooms and seasoned with 
lemongrass, citrus leaves and fresh lime juice.  
Please specify if want it to be prepared w. coconut milk. 

NOODLE SOUPS 

   N 1 .  N O O D L E  T O M  Y U M  
         Tasty thin rice noodles mixed with slices of chicken, bean 
sprouts, cilantro and a sprinkling of chopped peanuts. 

   N 3 .  B A M E E  T O M  Y U M   
         W .  B B Q  P O R K  
       Tasty egg noodles with our homemade barbeque pork, assort-
ed vegetable greens, bean sprouts, cilantro and ground peanuts. 

NOODLES IN BOWLS  (without broth) 

Please let us know if you have any food allergies before 

Foods that content PEANUT or PEANUT PRODUCTS 

8D 

59C 

A27 

NS1C G34 

8A 18 

9C 

53C 

34B 

Please specify the spicy level while placing your order with us. 
 

NO STAR ……………………NOT SPICY AT ALL 
½ * …………………………………A LITTLE SPICY 
* ……………………………………………………………………HOT! 
**……………………………………………………………HOTTER! 
*** ……………………………………………………HOTTEST! 

Thai Custard 

NS4 

26C 


