LUNCH SPECIAL

CHABA THAI

Tuesday-Friday 11AM- 3PM
(678) 417-7111

***APPETIZERS
Spring Roll (3) Stuffed with clear noodles, cabbage, carrots, onion, celery,

4.00

and fried until golden brown. Served with sweet & sour sauce
Fresh Basil Roll(2) Fresh shrimp, crab stick, chicken, romaine lettuce, bean sprouts, carrots,
Basil, and noodles rolled in steamed rice paper. Served with tamarind sauce.
Chicken Satay(4) Marinated tender chicken breast, with Thai herbs, grilled on skewers,
Served with peanut sauce and cucumber salad.
Fried Tofu(6) Deep fried firm tofu served with sweet & sour sauce and ground peanuts.
Bangkok Fried Shrimps Fried tempura shrimp (4) with mixed veggies.
Served with sweet & sour sauce.
Curry Puff (5) Stuffed with ground chicken, potato, onion, and yellow curry. Served with
sweet & sour sauce.
Steamed Dumpling (5) Ground chicken and mixed veggies marinated, wrapped with wonton
Skin and steamed to form.
Crab Rangoon (5) Wonton wrapped with a blend of crab stick and cream cheeses with
a hint of powder curry.

5.00
6.00
5.00
7.00
5.00
5.00
5.00

***soups
CUP

Hot & Sour (TOM-YUM) Choice of chicken or tofu with mushroom,

HOT POT

3.50

7.00

Lemon grass, lime juice, kaffir lime leaves and topped with scallion.
With Shrimp
4.50
Hot & Sour Seafood (TOM-YUM Seafood) A Thai soup speciality. Served with 4.50
shrimp, scallop, calamari, mushrooms, lime juice, kaffir lime leaves, cilantro and chilli.
Coconut Soup (TOM-KA) Choice of chicken or tofu. Authentic coconut soup
3.50
with coconut milk, mushrooms, scallions, onions, kaffir lime and flavor of lemon grass.

9.00
9.00
7.00

***Yum/salad
Yum is a favorite Thai dish, enhancing the natural flavors by tossing and turning the ingredients, which include
lime juice, onions, and roasted chillies. It is tasty, sour, and spicy and can be served as a tangy appetizer or salad.

Beef or Chicken Larb Choice of ground beef or ground chicken with onions, scallion,
Thai herbs, rice powder and lime.
Yum Nam-Tok Delicious lightly grilled sirloin steak with rice powder, onions, scallion, lime juice
And ground chili and served on a bed of romaine lettuce and cabbage.
Yum Nam-Sod With ground pork, shredded ginger, onions, scallion, bell pepper, lime juice
chili paste, peanuts and served on a bed of lettuce and cabbage.
Yum Seafood For seafood-lovers. Tossed shrimps, scallops, calamari, scallion, lime and chili
Yum Ped-Yang (Duck) Strips of duck with scallion, chili paste, bell pepper, lime juice,
cashew nuts and served on a bed of romaine lettuce.

7.95
7.95
7.95
9.95
16.00

***DRINKS
Thai Iced Tea (no refill)
2.00
Iced Tea (Sweetened/Unsweetened)
1.50
Thai Iced Coffee (no refill)
2.00
Hot Tea /Hot coffee (per person)
1.50
Soft Drink (coke, diet coke, sprite, ginger ale, lemonade, and orange soda/ all in a can and no refill)1.50

***ENTRéES
All Entrees are served with coconut soup (for dine-in only and no substitute with other soup or appetizers)
Choice of Chicken, Beef, Pork, or Tofu
7.95
Choice of Shrimp or Squid
8.95
Cashew Nut Sautéed with fresh bell peppers, carrots, onions, broccolis, celery, baby corns, cashew nuts, and
chili paste
Ginger Sautéed with fresh bell peppers, carrots, onions, baby corns, shredded ginger, and chilies paste
Garlic & Black Pepper Sautéed with garlic sauce, black pepper, and mixed veggies
Sweet& Sour Sautéed with fresh bell peppers, carrots, onions, celery, baby corns, tomatoes, pineapples,
and homemade sweet & sour sauce
Pad Prik Khing Sautéed with a mild prik khing paste, green beans, and bell peppers.
Pad Prik Sautéed with a mild red chili paste, bamboo shoots, eggplants, bell peppers, onions, green beans,
and basil
Thai Basil & Hot Pepper Sautéed fresh bell peppers, carrots, onions, and basil with chili paste
Garden Vegetables Sautéed fresh bell peppers, carrots, onions, broccolis, celery, baby corns, bean sprouts,
zucchinis with fresh garlic brown sauce
Broccoli Sautéed broccolis, carrots, and mushrooms with a light brown sauce
Amazing Steamed broccolis with peanut sauce and your choice of meat
Pad Thai Stir fried small rice noodles with eggs, bean sprouts, and grounded peanuts
Pad See-ew Stir fried flat rice noodles with eggs, broccolis, and carrots
Pad Kee-mow (Drunken Noodle) Stir fried flat rice noodles with eggs, bell pepper, basil, onions, carrots,
baby corns, and chili paste
Pad Woon-Sen Stir fried Thai glass noodles with eggs, celery, bell pepper, onions, baby corns, zucchini,
broccolis, and carrots
Lad Na Stir fried flat rice noodles, topped with broccolis, and brown gravy sauce
Fried Rice Stir fried jasmine rice with eggs, broccolis, onions, and carrots
Spicy Basil Fried Rice Stir fried jasmine rice with eggs, basil, onions, bell peppers, carrots, and chili paste
Thai Spaghetti Ramen noodles stir fried with eggs, broccolis, onions, carrots, bell peppers, celery, zucchinis,
baby corns

***CURRY DISHES
Choice of Chicken, Beef, Pork, or Tofu
8.50
Choice of Shrimp or Squid
9.50
Panang Curry An excellent example of the traditional panang curry with creamy coconut milk, green beans
and bell peppers
Red Curry Mild red curry paste and coconut milk. Cooked with bamboo shoots, bell peppers, pineapples,
eggplants, and basil
Green Curry Mild green curry paste and coconut milk. Cooked with bamboo shoots, bell peppers, eggplants,
and basil
Massaman Curry A recommendation from our kitchen. Thai massaman curry with coconut milk and cooked
potatoes, onions, a touch of roasted cashew nuts, and avocados
Yellow Curry Mild yellow curry paste and coconut milk. Cooked with potatoes, bell peppers, and onions
There Is A $2.00 Charge For Extra Curry Sauce
There Is A $2.00 Charge For Extra Shrimp
There Is A $1.00 Charge For Extra Vegetables or meat

There Is A $0.50 Charge For a side of spicy sauce to go.
A gratuity of 18% will be added on to parties of 5 or more.

