MISO Soup

TOFU & VEGETABLE SOUP
 MAMA'S CHICKEN
GINGER SOUP

EDAMAME

( PAPAYA SALAD

( BANGKOK NAMSOD SALAD
 LAOTIAN NOMTOK SALAD
( BANANA BLOSSOM SALAD

{ GOLDEN FISH &

“MUTSU”APPLE SALAD
CTHALIA ‘OCEAN’ SALAD

SHANGHAI SHUMAI

{ SINGAPORE CRAB RANGOON
VEGETARIAN EGG ROLL
BANGKOK ROLL

SHRIMP ROLL

SAIGON ROLL

LETTUCE WRAP
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SouPs
( TOMYUM SOUP 3% choice of chicken, tofu, shrimp or vegetable
C THEVOLCANO 10 serves more than 2; seafood, mushrooms,

tomatoes, onions, lemon grass, cilantro,
galangal, chili & coconut milk

I:FCSI"I (Greens

New! SEAWEED SALAD 5

green papaya, green beans, carrot, tomatoes, peanuts mixed with shrimp
ground chicken, onions, roasted peanuts, ginger & hot peppers

grilled beef or fried tofu, tossed with red onions, scallions & roasted rice
steamed banana blossom in coconut milk mixed with

chili paste, shredded chicken, shrimp & red onions

hand picked ‘Mutsu’ green apples, topped with golden ground

tilapia, peanuts, red onions, chili pepper & lime dressing

tossed shrimp, squid, scallops, tomatoes, lettuce, onions,
cilantro, lemon grass, bell peppers & lime dressing

Wra]a & Ro”s Rice

THAI FRIED RICE
Cﬁfn}(ese girr;jsym stuffed with pork, BASIL FRIED RICE
s e TOM YUM FRIED RICE
NEW! hit & spicy Sigapore'style-crab PINEAPPLE & CASHEW FRIED RICE
e _ INDIAN CURRY FRIED RICE
fried vegetarian egg roll served with
homemade sweet sauce Sldc D[S hes
soft fresh Thai rolls filled with cucumber, tofu, PEANUT SAUCE
bean sprouts & egg, topped with apricot sauce WASABI
fried shrimp roll wrapped in rice paper
& served with special sauce GINGER
soft rice paper filled with cucumber, carrots, lettuce, JASMINE RICE
cilantro, bean sprouts, rice noodles & shrimp BROWN RICE
ground chicken marinated in peanut sauce, NAAN
scallions & crispy noodles STEAM VEG.
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MALAYSIAN ROTI CANAI
JAPANESE GYOZA

SINGAPORE FRIED TOFU
THAI MEE KROB
THALIA DIPS

THAI CHICKEN WINGS
SIAM LOTUS CuP

PENANG SATAY

THAI STYLE GRILLED PORK
AROMA GRILLED BEEF
SAKE BABY RIBS

THALIA LAND SAMPLERS

THAISTYLE GRILLED SHRIMP
COCONUT SHRIMP

RED SEA CALAMARI
BLACK SEA CALAMARI
CURRY FISH CAKE
JAPANESE TEMPURA
THALIA SOFT SHELL CRAB
MANGO SEARED SCALLOP
SPICE CRAB CAKE
AVOCADO TUNA

CLAY POT MUSSELS

THALIA SEA SAMPLERS
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Tastcs ~from the l_a nd

authentic homemade naan served with tasty yellow chicken curry

succulent fried chicken & vegetable dumplings served
with sweet sesame soy sauce

served in sweet & sour sauce & topped with peanuts

crispy sweet noodles topped with fried tofu & egg

ground chicken simmered in coconut cream sauce served with Asian chips
delicious crispy fried wings with spicy Thai sauce

marinated chicken tossed with carrot, corn & green peas served topped
with special sauce & cilantro

choice of chicken, beef or tofu, marinated in Thai curry served with peanut sauce
& cucumber salad

special grilled pork served with chili sauce

marinated grilled beef sausage wrapped in Hawaiian leaves — seasonal!
grilled marinated baby back ribs in sake sauce

sampling platter of Sake Baby Ribs, Thai Mee Krob & Chicken Satay

T astes - from the Sca

marinated shrimp in olive oil & garlic

fried shrimp tossed in flour & coconut flakes

fried calamari with Indian garam masala sauce

grilled calamari served with red wine sauce

fried fish cake curry blended with chili & shrimp

selections of shrimp & vegetable

soft shell crab marinated & buttered

grilled marinated scallops served on top of mango salsa

crab meat blended with Thai chili

Anna'’s specialty! herb marinated tuna, avocado, tomato & chili sauce

half shell mussels steamed with galangal, Thai basil leaves,
lemon grass, fresh lime leaves & coconut milk

sampling platter of Crab Cake, Avocado Tuna & Shrimp Tempura

 DRUNKEN SPICE NOODLE
BASIL NOODLES

PAD THAI

CINDONESIAN CURRY MEE

FILIPINO PANSIT NOODLES

BANGKOK RIVER
BOAT NOODLES

PENANG FRIED NOODLES
YAYA NOODLES

THALIA LARD NAR

{ GOLDEN TRIANGLE
 THALIA SPICE FISH

THAI AROMA TILAPIA
CHEF ROAST DUCK

CLAY POT LOBSTER

16
16

18
20

23

CHOICE OF MEAT: CHICKEN, BEEF, PORK, TOFU OR VEGETABLES;
N OOC]ICE’ CHOICE OF SEAFOOD: SHRIMP, SQUID, SCALLOP OR FISH, ADD $3

choice of meat®, angel hair pasta, carrots, tomatoes, bell peppers, bean sprouts,
hot peppers, pea pods & basil in a basil sauce

choice of meat®, pan friend thick rice noodles with bamboo shoot,
bell pepper, onions & tomato

choice of meat*, a very popular Thai rice noodle dish served
with fresh ground peanuts on side

choice of meat®, steamed egqg noodles, shredded chicken,
bean sprout, scallions in house curry paste based soup

choice of meat®, stir-fried clear glass noodles with eggs & vegetable
the famous authentic river boat noodle just like how it's done in

the Bangkok river canals, rice noodles with bean sprouts, green onions
& beef steak in the special beef broth

choice of meat®, stir-fried rice noodles, bean sprout, scallions & onions in soy sauce
Yaya's invention! named after our Yaya; choice of meat”, stir fried

spinach noodles with napa, garlic, onion, carrot, egg & bean sprouts;
are a definite must try!

Vince's favorite noodle dish! choice of meat®, pan fried wide rice
noodles with saucy gravy, crispy wonton & mixed vegetables

- . . SERVED WITH JASMINE RICE;
Tha lla Slgna ture DfshCS WITH BROWN RICE OR NAAN, ADD §1
shrimp, tilapia, squid, napa, bell peppers & basil, simmered in red curry

& coconut milk

choice of pan fried tilapia or grilled salmon topped with an AMAZINGLY
EXOTIC tantalizing sauce

very authentic & popular Thai style tilapia baked with season Thai aroma herbs

honey roasted chef duck served on top of fragrance rice with garlic, peapods,
carrot & chestnuts

chef specialty of chunky lobster meats simmered in rich coconut milk,
lemon grass & galagal cooked in a clay pot

THALIA SPICE GOES GREEN! BETTER FOR HEALTH, BETTER FOR LIFE!

18% GRATUITY WILL BE ADDED TO ANY PARTY OF &6 OR MORE. TO ENSURE FRESHNESS, CERTAIN ITEMS MAY BE UNAVAILABLE OR SEASONAL.
NQT ALL INGREDIENTS ARE LISTED IN THE MENU, PLEASE INFORM US IF YOU HAVE ANY SPECIFIC FOOD ALLERGIES.

(CC ASIAN SPICE FIRE DISH

{ BASIL DISH
CASHEW DISH
ROASTED CHILLI DISH
GINGER DISH

RAMA BROCCOLI

GRILLED TERIYAKI
GRILLED SPICY EGGPLANT
{ PAD PRIX KING
DRAGON CASSEROLE

SEA SCALLOP
[N GARLIC SAUCE

C INDIAN CHICKEN MAKHANI
DUCK CURRY

 GREEN CURRY

YELLOW CURRY (KAREE)
PANANG CURRY
MASSAMAN CURRY
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E ’ * CHOICE OF MEAT: CHICKEN, BEEF, PORK, TOFU OR VEGETABLES;
ntrées CHOICE OF SEAFOOD: SHRIMP, SQUID, SCALLOP OR FisH, ADD §3

choice of meat’, bamboo shoots, onions, basil, bell peppers, mushrooms,
Thai chili, cilantro root & pepper

choice of meat®, basil, onion, bell pepper, hot pepper & mushroom
choice of meat®, cashew, bell peppers, broccoli, pea pods & pineapples
choice of meat*, chili sauce, broccoli, carrots, cabbages, peapods & chestnuts

choice of meat®, ginger, onions, bell peppers & hot peppers with
gromatic ginger sauce

grilled chicken or fried tofu on the topped of steamed broccoli & carrot
served with peanut sauce

choice of chicken or salmon* in special teriyaki sauce & steamed vegetable

grilled eggplant with chicken, shrimp or tofu, basil, bell peppers, hot peppers & onion
stir-fried shrimp or tilapia battered, green beans, lime leaves & Thai red curry
stir-fried shrimp, carrots & peapods served over cellophane noodles

stir-fried scallops, mushrooms, scallions, peapods,
onion, carrot & ginger in garlic sauce

Dcsscr!:

COCONUT OR BANANA ICE CREAM
THAI CUSTARD

MOCHI ICE CREAM

mango, green tea,
red bean or strawberry

SERVED WITH JASMINE RICE;
Curry Lovcrs WITH BROWN RICE OR NAAN, ADD §1
CHOICE OF MEAT: CHICKEN, BEEF, PORK, TOFU OR VEGETABLES;
CHOICE OF SEAFOOD: SHRIMP, SQUID, SCALLOP OR FISH, ADD §3
marinated chicken topped with Indian curry sauce

bbq duck, tomato, bell pepper & Thai red curry LAOTIAN BLACK PEARL
simmered with coconut mi.'f ANNA & THE KING
choice of meat®, green eggplant,
bell peppers, bamboo shoot, basil simmered STICKY RICE & MANGO
in fragrant green curry E)CVC ra 5@5
choice of meat’, potatoes & onions simmered in HOT COFFEE
Malay style karee & coconut milk HOT TEA
choice of meat’, bell pepper & basil simmered in thick THAI ICED COFFEE
mild peanut curry & coconut milk

THAI ICED TEA
choice of meat*, potatoes, onions BUBBLE TEA

simmered in coconut milk based Thai curry
with roasted peanuts

green tea, coconut,
taro or mango
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Sus}'n Dinner Sam lers

g it SUSHIDINNER 19 8 pc. chef's choice sushi of the dr:y
AMAEBI ‘-‘ o ) _L SASHIMI DINNER 19 8 pc. chef's choice sashimi of the day
— sweet shrimp CHIRASHI DINNER 19 8 pc. chef’s choice fresh sashimi on rice

EBl - cooked shrimp
HAMACHI - yel'-'owtair'l' Ve gctarian Ma ki ‘Gireen’ Maki
HIRAME — flounder elections elections
HOTATEGAI - sea scallop (& PIECES OF ROLLED SUSHI WITH FRESH VEGETABLES SELECTION) (6 PIECES OF ROLLED SUSHI WITH AVOCADO OR CUCUMBER)
IKA - squid ASPARAGUS 6 OSHINKD 6 HAMACHI 8 UNAGI 8
AVOCADOD 6 KAMPYD 6 TUNA 8 SALMON 8

IKURA - salmon roe
KANI - cooked king crab CUCUMBER 6 FUTO MAKI 7 WHITETUNA & SMOKESALMON 8
SHITAKE 6  mixed veg. maki

MAGURQ - red tuna
“White” Maki Sclcctlons

MASAGO — smelt roe
SABA~ mackerel 6 PIECES OF ROLLED SUSHI WITH RICE WRAPPED ON THE OUTSIDE
SUKESAKE - smoked salmon CALIFORNIA Kani Kama, cucumber, avocado & masago
SAKE - fresh salmon CHICAGO Kani Kama, masago, spicy mayo, scallion & tobiko
SUPER WHITE TUNA — sscofar MANHATTAN Ebi (shrimp), cucumber, avocado, masago with spicy mayo
SUZUKI - sea bass PHILLY smoked salmon, avocado, cream cheese & scallion
RISING SUN yellowtail, avocado, cilantro, red sauce & lime juice

TAl - red snapper
—oct
BEl-—peispos EBI][SHR|M|2 shrimp tempura, avocado, cucumber, mayo,
EMPUR scallion, unagi sauce & masago

TAMAGO - sweet omelet
ALASKAN king crab, salmon, cream cheese & avocado

TOBIKO — flying fish roe
UNAGI - fresh water eel
WHITE TUNA - albacore
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SPIDER MAKI soft shell crab tempura, avocado, cucumber, mayo,
scallion, tobiko & unagi sauce

o | TUE-FRI 2 COURSE (APPETIZER / MAIN DISH) 7% - 3 COURSE (APPETIZER / SOUP / MAIN DISH) 9
[_unch SPC“"? 11:00AM— 2:30PM  SUSHI LUNCH SPECIAL (APPETIZER / SOUP / SUSHI LS) 14%

APPETIZERS (cH TOKYO GYOZA - SHANGHAI SHUMAI - VEGETARIAN EGG ROLL - HOUSE SALAD
SOUPS (CHOOSE ONE) * 1 OF *TOM YUM SOUP - *VEGETABLE SOUP - WONTON SOUP - MISO SOUP
MAIN COURSE \CHO(‘W::-ONEI R IR VEGETABLES; SHRIM SQUID, SC.
NOODLES PAD THAI - PENANG FRIED NOODLES - ?ADSEE EW I}RUNKEN SPICE FRIED RICE THAIFRIED RICE - BASIL FRIED RICE - INDIAN CURRY FRIED RICE
CURRY GREEN CURRY . PANANG CURRY . MASAMAN CURRY STIR -FRIED BASIL DISH - CASHEW DISH - SPICY GINGER DISH - TERIYAKI CHICKEN
SUSHI LUNCH SPECIAL NIGRI SAMPLER (FRESH FISH ON TOP OF RICE) - SHASHIMI SAMPLER (FRESH FISH W/0 RICE) - CHIRASHI SAMPLER

Catering

FULL SERVICE DROP-OFF CATERING
FOR CORPORATE AND SOCIAL GATHERINGS CATERPILLAR

- BOX LUNCHES DRAGON
- COMBINATION MEALS
- SAMPLE APPETIZER SELECTIONS FULL MOON

Private Party RAINBOW

WE PROVIDE PRIVATE DINING ROOMS
FOR CORPORATE AND PRIVATE PARTIES RED DRAGON

- COCKTAILRECEPTION - BUFFET
- SIT-DOWN SELECTIONS - THEME PARTY WHITE DRAGON

Black Maki FIRE MAGURO

elections SWEET FUJI

6 Fl 'OLLED SUSHI WITH BLACK
RAPPED ON THE OUTSIDE

TUNA
SALMON
HAMACHI
UNAGI

WHITE TUNA
SUPER WHITE TUNA TOKYO SPICE ROLL

EBl - shrimp SALSA LATINO
KING CRAB

ubplcgu Ma!(l THE OCEAN KING

clection

6 PIECES OF ROLLED SPICY SUSHI!
SPICY EBI— shrimp

SPICY SALMON

SPICY SCALLOP

SPICY HAMACHI - yellowtail
SPICY TUNA

SPICY SUPER WHITE

SPICY WHITE TUNA

SPICY TAKO — octopus

SPICY TRIO SAMPLER
Spicy Hamachi, Spicy Tuna
& Spicy Salmon

FAT BOSS
THALIA ROLL

WHITE OCEAN TEMPURA
TWIN DRAGON AMAEBI
WHITE OCEAN

o co oo oo OO OO0 OO0 OO

KAMA SUTRA
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8 S OF ROLLED SUSHI WITH m(HIMI ON TOP
unagi, cucumber & topped with avocado & unagi sauce

shrimp tempura, kampyo, mayo, tobiko & topped
with unagi & avocado

Spicy Salmon, tempura crumbs & topped with spicy tuna

Kani Kama, cucumber, tobiko & topped with three
different type': of fresh fish on top

Spicy Tuna, cream cheese, scallion & tempura crumb
& topped with unagi & avocado

shrimp tempura, oshinko, scallion & spicy mayo
topped with white tuna & tobiko

T halia Signatu re Rolls

Spicy Tuna roll battered in ?gg white, tempura

crumbs & deep fried; Fire!

sweet potato tempura, scallion, masago, cream cheese,

advocado, tempura crumb, wasabi, mayo & unagi sauce;
g tasty & sweet maki!

scallop, ebi, avacado, scallion, masago, spicy mayo,
spicy sauce; "named after our very own’ fat’ boss!

shrimp tempura, avocado, salmon, tuna, unagi &
spicy mayo; its so good that we put our name on it!
shrimp tempura, cream cheese, avocado, spicy sauce,
scallion, tobiko, spicy mayo, unagi sauce & king crab on top
Ebi, Tako, lka, Masago, scallion, spicy sauce,

lime juice, jalapeno, with tobiko & cilantro

king crab, scallion. masago, cilantro, red tobiko,
spicy sauce, lime juice & spicy mayo

Sushi Chefs Spccial

special tempura style rolled maki with all trio selection of
daily fresh white fish — Hirame, Tai & Suzuki

this twin breaded golden deep fried Amaebi (sweet shrimp)
are so delicious that no heads or tails are left untouched!

trio selection of daily fresh white fish, thinly sliced &
served raw — Hirame (flounder), Tai (red snapper) &
Suzuki (sea bass), thinly sliced & served

with scallions, touch of lime & special chef sauce.

this orgasmic sushi fusion dish is uniquely ‘fire’ cooked
with a tantalizing spicy sauce; this seductive dish contains
Ebi, Mussel, Kani Kama & Scalllop; served with a spoonful
of sushi rice with a touch of lime on top a mussel shell
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REVIEWS

Chicago Magazine

Chicago Sun-Times

(S Magozine

Daily Herald
Gayot.com

Mgtmmix.mm

Time Out Chicago

Zaggat Buzz

DELIVERY AREA

Within Boundaries, $
Beyond Boundaries, $4 De




