FAMILY OWNED & OPERATED
www.ThaiBasilAZ.com

Appetizers

Hand wrapped rolls,
vermicelli noodles,
tofu, bean sprouts,
FRESH ROLLS cucumbers and onions
wrapped in rice paper
served cold with a
4.95
5.95 +Shrimp peanut sauce.

Signature

Chicken
SATAY
6.95

Spring

Skewered chicken,
marinated in Thai
herbs served with
peanut sauce and
cucumber salad.

5.95

ROLLS

Combination
11.95

Thai
CRISPY NOODLES
(mee krob)
7.95

Chicken Satay (2),
Sweet potato (3),
Fried Tofu (3), Spring
Rolls (2), Thai Toast
(3), served with
sweet & sour sauce
Thai plum sauce and
peanut sauce.

Mixed in homemade
sweet tamarind
sauce with chicken,
tofu, and cubed bell
pepper garnished
with green onions
and bean sprouts.

Fried

8.95

CAL AMARI

Fried Thai vegetarian rolls stuffed with mixed
vegetables and Thai herbs, wrapped with Thai
tofu skin served with sweet & sour sauce.

Deep fried calamari served with sweet & sour
sauce.

Crispy

Shrimp

5.95

SWEET POTATO

9.95

WRAP

Deep fried sweet potatoes, served with Thai
plum sauce.

Deep fried wonton filled with shrimp served with
Thai plum sauce.

Fried

Shrimp

5.95

TOFU

8.95

& VEGETABLE TEMPURA

Deep fried tofu, crispy, served with sweet &
sour sauce.

Shrimp (2) and vegetables dipped in tempura batter
then deep fried served with sweet & sour sauce.

Thai

Soft

6.95

8.95

SHELL CRAB TEMPURA

TOAST

Flash-fried toast filled with garlic and ground
chicken, served with spicy cucumber sauce.

Soft shell crab in tempura batter then deep fried
served with sweet & sour sauce.

Thai

Butterfly

6.95

POT STICKERS

9.95

SHRIMP

Thai dumplings stuffed with ground chicken
and vegetables served with homemade ginger
sauce.

Deep fried tempura shrimp served with Thai plum
sauce.

Fish

Coconut

8.95

CAKES

Deep fried fish cake patties served with
cucumber sauce and crushed peanuts.

6.95

SHRIMP

Shrimps (5) covered in a light tempura batter
flavored with the taste of fresh coconut flake
served with sweet & sour sauce.

Edamame
Soy Beans

3.95

Soup
Coconut

10.95

SOUP (tom-kah)

Simmered coconut milk with galangal, kaffir
lime leaves, lemon grass, roasted chili and
mushrooms.

BeanThread

9.95

NOODLES

Bean thread noodles with mixed vegetables,
mushrooms in a clear broth.

Hot &Sour

9.95

SOUP (tom-yum)

Pho

9.95

WONTON SOUP

Hot and sour soup with mushrooms, kaffir
lime leaves, lemon grass and Thai herbs.

Combination of wonton and rice noodles
in clear broth with vegetables.

Salad
Siamese

7.95

GREEN SAL AD

Chicken

9.95

SA L AD (yum gai)

Lettuce, cucumbers, tomatoes, spinach, and
mixed spring green with house dressing.

Grilled chicken tossed with lemon grass, red
onions mint leaves, and spicy lime juice, served
on a bed of lettuce.

BBQ

PRAWN SAL AD (yum goong)

Larb

Grilled prawns tossed with lemon grass, mint
leaves and roasted chili in lime juice, served on
a bed of lettuce.

Ground pork or chicken mixed with groundroasted rice, chili, lime juice, cilantro, red onions
and mint leaves.

BeanThread

Miced Pork

9.95

9.95

NOODLE SAL AD (yum woon sen)

9.95

9.95

SA L AD (nam sod)

Bean thread noodle salad tossed with chicken
and prawns, mint leaves and lime juice, served
on a bed of lettuce.

A delectable blend of minced pork, chilies, ginger,
onions and lime juice topped with peanuts

Beef

Mango

10.95

SAL AD (yum nua)

SAL AD (seasonal)

Grilled beef tossed with lemon grass, red onions
Mint leaves, and spicy lime juice, served on a
bed of lettuce.

Papaya
SAL AD

(som tum)

9.95

9.95

Grilled prawns with green mango, fresh chili, red
onions and lime juice, served on a bed of lettuce.

Northeastern Thai styles, fresh green papaya
tossed with grilled prawns, carrots, tomatoes,
peanuts, green beans and spicy lime juice.

Grilled

served with jasmine rice

BBQ

CHICKEN
10.95

BBQ
PORK
10.95

Grilled
SEAFOOD
16.95

BBQ
THAI SAUSAGE

Grilled prawns,
calamari, scallops, and
seasonal fish marinated
with Thai herbs. Served
with homemade sauce
and side of salad.

12.95

Sauteed Plates

Barbequed chicken
marinated with Thai
herbs served with
sweet chili sauce.

Barbequed pork
marinated with Thai
herbs served with
spicy soy sauce.

Traditional Northern
Style Minced Pork
with herbs grilled
to perfection and
served with sliced
ginger peanuts and
fresh chilies.

served with jasmine rice
please choose from these items

Tofu / Chicken / Pork

Beef

Shrimp / Calamari

10.95

11.95

12.95

Cachew
NUTS

(pad him ma pan)

Sautéed cashew nuts
with chili garlic sauce,
baby corn, broccoli,
carrots, mushrooms,
onions, pineapple,
and zucchini.

Salmon Roast
Lamb / or fillet Duck / Seafood
of sole Fillet
13.95

Thai Basil
SIGNATURE DISH
(pad ga pao)

15.95

Sautéed Thai basil
with spicy garlic
sauce, bamboo
shoots, bell peppers,
broccoli, onions &
zucchini.

Rama’s

Eggplant

Sautéed sliced meat of your choice topped
with peanut sauce served on a bed of
steamed vegetables.

Grilled eggplant sautéed with garlic, onions,
carrots, broccoli, bell peppers, zucchini and Thai
basil.

Ginger

Garlic

Spicy

Pad

Stir-fried choice of meat with green beans,
bell peppers and kaffir lime leaves in red
curry paste.

Sautéed fresh broccoli, onions and carrots with
Thai herbs in garlic sauce.

Chili Garlic

Sweet &Sour

Bamboo shoots, bean sprouts, bell
peppers, broccoli, cabbage, carrots, green
beans, onions and zucchini sautéed with chili
garlic sauce.

Choice of meat sautéed with homemade sweet
& sour tomato sauce, bell peppers, cucumbers,
fresh tomatoes, onions, pineapple and broccoli.

FAVORITE (pra ram long song)

Choice of meat sautéed with fresh ginger
root, mushrooms, baby corn, broccoli,carrots,
onions and zucchini.

GREEN BEANS (pad prik khing)

VEGETABLES (pad pak)

GARLIC (pad ma kua)

Choice of meat sautéed with ground garlic,
onions, mushrooms, baby corn, carrots, broccoli,
zucchini and Thai basil.

BR OCCOLI

(pad preaw whan)

Curry Plates

served with jasmine rice
please choose from these items

Tofu / Chicken / Pork

Beef

Shrimp / Calamari

10.95

11.95

12.95

Salmon Roast
Lamb / or fillet Duck / Seafood
of sole Fillet
13.95

15.95

Red

CURRY

(kang-dang)
Choice of meat simmered
in coconut milk, with red
curry, bamboo shoots,
bell peppers, broccoli,
carrots green beans, Thai
basil and zucchini.

Yellow
CURRY

(kang-kra-ri)

Curry
NOODLES
(kao soi)

Choice of meat
simmered in coconut
milk with yellow
curry, carrots, onions
and potatoes.

Special Northern Thai
noodles in coconut
curry with choice of
meat, topped with
red onions, a wedge
of fresh lime, and
crispy egg noodles.

Sweet Nut

Green
CURRY

Choice of meat
simmered in coconut
milk, with green curry,
carrots, broccoli,
eggplant, green beans,
Thai basil and zucchini.

Roasted
Duck
CURRY

Our homemade
roasted duck fillet,
pineapple, bell
peppers, tomatoes,
basil, in red curry
sauce.

(kang-kaew-whan)

15.95

Peanut

CURRY

CURRY

Choice of meat simmered in
coconut milk with Masaman
curry sauce, carrots, onions,
peanuts and potatoes.

Choice of meat. Thai style
peanut curry with coconut milk
bell peppers, carrots, and green
beans.

(masaman)

(panang)

Pineapple
CURRY

Choice of meat. Signature red
curry in coconut milk with
pineapple, bell pepper, kaffir
lime leaves.

Noodle Plates
please choose from these items

Tofu / Chicken / Pork

Beef

Shrimp / Calamari

10.95

11.95

12.95

Pad-See-Ew

Pan-fried wide rice
noodles sautéed
with soybean sauce,
broccoli, carrots,
cabbage, onions and
eggs.

Salmon Roast
Lamb / or fillet Duck / Seafood
of sole Fillet
13.95

Pad Thai

15.95

Pan-fried rice noodles
with eggs, bean
sprouts, green onions,
tofu and ground
peanuts in homemade
Pad Thai sauce.

Pad-Rad-Nar

Thai

Wide rice noodles sautéed with soy sauce,
broccoli, cabbage, onions, and carrots in Thai
gravy.

Choice of rice or egg noodles with bean
sprouts, green onions, cilantro and choice of
meat.

Siamese

Spicy

Chinese-influenced egg noodles, stir-fried
with mixed vegetables and choice of meat.

Pan-fried wide rice noodles with choice of
meat, broccoli, carrots, onions, bean sprouts,
turnips, green onions, and ground peanuts in
a soybean sauce.

Stir-fried

Chicken

Bean thread noodles stir-fried with
vegetables, eggs and onions in a black bean
sauce.

Shrimp and vegetables dipped in tempura
batter then deep fried served with sweet &
sour sauce.

“Drunken”

Thai

Pan fried wide rice noodles with choice of
meat, broccoli carrots, onions, tomatoes, bell
peppers and Thai basil.

Spaghetti topped with choice of meat, onions,
bell peppers, Thai basil sautéed with spicy
homemade sauce.

CHOW MEIN

SILVER NOODLES (pad-woon-sen)

NOODLES

NOODLE SOUP

NOODLES

NOODLES

11.95

PASTA

Rice Dishes

pick your meat choice from above item list

Spicy

FRIED RICE

Stir-fried rice with fresh spicy chili and garlic
sauce, Thai basil, bell peppers, broccoli, onion
and cabbage.

Siamese

PINAPPLE FRIED RICE

Stir-fried rice with pineapple, broccoli,
cabbage, carrots, cashew nuts, eggs, onions,
raisins with touch of Turmeric powder.

Thai

FRIED RICE

Thai fried rice with eggs, mixed vegetables,
onions, tomatoes, garlic and Thai herbs.

Desserts
Fried Banana

5.95

ICE CREAM (“FBI”)

Fried bananas with vanilla ice cream and
topped with pure honey.

Thai Custard & Sweet

5.95

STICK Y RICE

Sweet purple or white sticky rice topped with
Thai custard.

Mango

5.95

CHEESE CAKE
Topped with mango sauce.

Mango &Sweet

5.95

STICK Y RICE (seasonal)
Choice of purple or white sticky rice, topped with
coconut milk.

Coconut, Mango Coconut, or Green Tea

3.95

ICE CREAM

Beverages
YOUNG COCONUT JUICE

5.95

MANGO SMOOTHIE

3.50

PERRIER WATER

2.95

THAI ICED TEA

2.95

THAI ICED COFFEE

2.95

REGUL AR ICED TEA

1.95

ARIZONA ICED TEA

1.95

JASMINE TEA

1.95

GREEN TEA

1.95

HOT COFFEE

1.95

SOFT DRINK

2.95

ORANGE JUICE

2.95

LIMEADE/LEMONADE

2.95

BOT TLED WATER/CAN SODA

1.50

Side Orders
PEANUT SAUCE

1.00

SWEET & SOUR SAUCE

1.00

JASMINE RICE

1.00

STICK Y RICE, BROWN RICE, OR NOODLES

2.00

18% Gratuity will be added to all parties of 6 or more.
Menu Items and prices are subject to change without notice.

Locations
AHWATUKEE

DOWNTOWN PHOENIX

4221 East Chandler Blvd, Suite 106
Phoenix, AZ 85048
m 480.704.6013 m

114 West Adams Street, Suite 104
Phoenix, AZ 85003
m 602.759.8736 m

SCOT TSDALE

PARADISE VALLEY

7605 East Pinnacle Peak Road
Scottsdale, AZ 85255
m 480.513.7471 m

S/E Entrance Macy’s & Sears
4550 South Cactus Road, #G28
Phoenix, AZ 85032
m 602.788.0899 m

GIFT CERTIFICATES AVAIL ABLE
PLEA SE CONTACT FOR OUR CATERING SERVICES

Thai Basil Signature is family owned and operated since 2008.
Thai Basil Signature restaurants are dedicated to serve you with
the freshest ingredients, authentic Thai cuisine through the use of
traditional Thai recipes.
Our dishes are prepared individually to accommodate each customer’s
desire of spice and flavor while maintaing our promise to preserve the
true original taste of Thai food from our kitchen to your table.

