Cs;'gﬂafure PAN FRIED DISHES

THAI DISHES AT IT’S BEST USING OUR OWN RECIPE et f
VCHICKEN OR BEEF BASIL## 12.95  YCHICKEN RAM LOON SONG 11.95!5 "

Choice of meat pan fried with minced hot Steamed Chicken with baby corn, string beans,
pepper; fresh basil, mushrooms, bell peppers snow peas, broccoli, carrots, and caulifloweh S g

\

SOUPS, SIDES & FRESH ENTREE SALADS

STEAMING HOT SOUPS AND FRESH FROM THE GARDEN

HOT AND SOUR SHRIMP SOUP_# 4.25 SEAFOOD YUM YUM_»
Famous Thai hot and sour soup seasoned with (THAI STYLE SALAD)

chill, lemon grass, mushroom and lime juice. Steamed shrimp, squid and scallops mixed with

16.95 .

and onions. served with mild spicy peanut Smfi gn esde. T "-_TOM YUM SEAFOOD SOUP_» 4.50 mushrooms, onions, tomatoes and scallions .+, Ay L
VBEEF LEMON GRASS & 3 12.95 VBEEF OYSTER SAUCE r f 12.95 Shqmp, squid, scallops, in our famous hot and tossed with spicy lime chilli sauce dressing served*" Ohiotignd Seatijon.
Marinated sirloin sautéed with garlic, celery, Sliced Beef with vegetables apdeyster sauce stir R S0, on top of fresh green lettuce. - CH|CKE|:1 TOM“:!M N_O_ODLE SOUP_#10.95
mushrooms, carrots, lemon grass in spicy honey fried. ¥ " T “GLASS NOODLE soup 3.95 PLAR GOONG (7HA/STYLE SALAD) # 14.95 Spicy tornyurg sottp, qnd Lree (lood/e topped
lemon sauce. VGAPROW CHIC E EF i 11.95 eai-threads, mushrooms, shrimp, chicken, Steamed shrimps tossed with spicy-lime chilli% with slices,of ehicken, Ffed onjons, 'bean sprouts,
e 5 J’-’ ] in cle h g f _» cllantro, Sliced seqllions. <. # ¥ +* & s
VCHICKEN CASHEW NUTS & 12.95 Traditional Thaj dish linced chicken or - snow peas and leekls in clear broth. sauce dressing & vegetables served onj of . - ¥ e
Chicken sautéed with cashews, chili, onions, beef sautéed with holgs basil, chogped i ~CHICKEN-C QONU:[ SOUP 3.95 fresh green lettuce. # : . SE_AFOOQ TOM-YUM NGQDLE SQ_U?_’13._95
mushrooms, zucchini, snow peas & scallions in garlic, andibellpeppers. o7 2.00 Delicious sof Maak_with coconut milk, galanga LARB KAl (THAI STYLE SALAD) 20 =71 _§5' T \ Spiey wf")’ﬁﬂfg.ol@‘”_’d Hce "Q"M@PPW with
honey lemon sauce. / WCHI 41,95 and lime juice. i Minced and seasoned chicken tbsse Shal” : Sh/g:'”,g Sq;!’d;ff‘jﬂfl’%' red. Quiohs;bean L
VSWEET & SOUR CHICKEN 11.95 Pork o ) bab); B TOFU SOUP... !J; 3.95 lots, scallions, spicy lime juice, ric der and !.—'I'C'L tho, shic Isca{/ v -*‘fl“'?- T 5 L
OR WITH SHRIMP (ADD 3.00) onionsglnde Fsopsalice. "4 “ "Eresh tofu, bean 'threéds,:ﬁ;fgﬁkookys, snow coriander served on a bed of fresfglettuce. - . SPICY. R Mﬂli) . [9.95
Shrimp or Chicken sautéed in our homemade VCHICKEN' . ‘95" peas, in clear broth. ™y GRILLED BEEF OR CHICKEN SALAD7.95 Fa?s S_P’g’ # ‘g‘ﬁéa mngﬁzd
sweet & sour sauce with assorted vegetables. Chiia y i Pin WPP/ﬁm: b Jl_ PAPAYA SALAD (SOM—TUM )"";. 8.95 Marlgaéed, gr/é/ed _ti;n fjcgiijﬂckeﬂ or jeefh ¥ .-'_?/plr Mé‘ " Gy f’ \ it
VWILD BOAR BASIL # & 12.95 \;egél’br " sEPfﬁeapp/esau'ce'sﬁiced with , B Sliced green papaya with shrimp in a'spicy, sweet on a bed of &l fre vegg;:a es. (served wit X b - = e s el ot i
Tender Pork pan fried with mushrooms, bdsil, migrd Eg4 WE 3 & sour sauce mixed with agiot, tomty, string peanut saucgl Cl - ‘ F B _Tﬁ]ﬂmfmm-' L {I[;’ e 1_'2-95
string beans, peppers & eggplants in basi‘pep- 'CHWEN.'UR BEEF BROCCOLI 11:95 beans, cashew nuts. ~* Y LB . w' CRISPY TOFU@ALAD Iy L 7.95 Stel : ljpcef noodle soup juth herbs and spieesty,
[T Y R WITH SHRIMP (ADD 3.00) . YUM NEAU (THAI STYLE SALAD) 3 12.98: % ;Qur award widiafig fried tofion a bed of fresh ' BEEERAMEN/ )
VPINE NUT CHICKEN 11:95 ghﬂice_oﬂeﬁt sautéed with broccoli and straw Sliced grilled sirloin ard vegetables.tossed with g ‘1* f Sigens servagiiiyhouse dresSige. « BEEI%IGE NOODLE SOUP L %

rhwish-roghis in oysters sauce.

¥ g%tdﬁ CHICKEN GARLIC

Tender Chicken sautéed with pine nuts and
assorted vegetables in a fragrant ginger sauce.

VMEDALLIONS OF PORK 12.95 - R WITH SHRIMP (ADD 3.00)
Marinated Pork loin with green peas, mush- k ok Chicken marinated in garlic oil, white
rooms in our delicious plum sauce. ﬁers; corignder roots, stir fried with Garlic
VBEEF DYNASTY 3 12.95 ° ] f'sca_//_iom and mushrooms.

Sliced beef with cashews, snow peas, mush- "%

J
rooms, baby corn, tofu, scallion & pineapple in "r‘ IVALE PAN FRIED DISHES (LunCH) 9.95

11.95

delicious sauce. * LUNCH COMES WITH WHITE OR
\ \BROWN RICE

CS;'yﬂafare SEAFOOD OFFERINGS

GOURMET PREPARED SEAF00D RS SENT TO YOU FRESH
.k
MUSE SEAFOOD MADNESS .55 17.95. SEAFGOD HOTPOT »

Shrimps, scallops, squid sautéed with our amaz=*===" Shrimp$; Scallops, squid stej
ingly hot chili, bell peppers, onions, mushroornag*
spices and herbs served on top of steamed muiSsel.

VSEAFOOD BASIL . 16.95
Shrimp, squid and scallops, with fresh chili sauce,
basil leaves, mushrooms, bell peppers and onions.

VSHRIMP HIMAPARN & 14.95
Tender shrimp sautéed with assorted vegetables,
dried chili, cashews, and house honey lemon sauce.

P-KING SHRIMP 3 3 16.95 tasty Prik Pow chéfsaveg.
Large succulent shrimps, string beans, lemon Ieavgs,‘ ~. WRACHA SEAPM DELIGHT 2 16.95
green bell peppers, pimentos in spicy P- King curry Sautéed shrimps, squidyscallops with fresh

19.95
with gla:

light thin ginger soy sauce.
SEAF00D BOUQUET # 16.95

Stealned shrimps, scallops, squid,, fresh mussels,
andlvegetables squtéed in house tamarind broth.

VSIAM SEAFDOD 16.95
Shrimp, squid and scallops sautéed with cashews,
mushrooms, celeky, pineapple and scallions in

topped with pine nuts. assorted vegetables, pieapple and our famous
SCALLOPS BAMB0O_3 3 17.95 & mouith watering spigsm_fey‘_/emon sauce.

Fresh Scallops with bamboo shoots, mushrooms, THREE FLAVORED SH , 16.95
and scallions in a medium spicy hot chili sauce. Lightly battered:shrimps withymouth watering
VLOVER’S SCAMPI 14.95 threg flavored sauce, topped With fresh cilaptro. =

Tender Shrimps, stir fried in a light Malay scampi
sauce then served on top of fresh picked vegetables.

VPATTAYA SQUID 3 & 14.95
Tender Calamari sautéed with fresh minced hot
peppers, sweet basil, and vegetables.

b |
¥ SEAFOO0D OFFERINGS (LUNCH) 10.95 .
* LUNCH COMES WITH WHITE OR BROWN RICE

SucculerBlobster tail, marinated in white
soy sauce &ncaiander thenstinfried with-scallions, ~
peppers and.mushiroaidis in hedlthy garlig sauce:

LOBSTER TAIL WITH GARLIC SAUCE 18.95™
T%ﬂ&a.

-t

-
P,

' Medium J"’" Very Spicy

2 Mild
_Spice Levels can be altered to suit your taste.
(4-10 chili peppers spice level could be obtained with additional charge.)

* Many of our products contain or may come into contact with common allergens, including wheat,
peanuts, soy, tree nuts, milk, eggs, fish and shellfish.

* Before placing your order, please inform your server if a person in your party has a food allergy.

* Prices in the menu are subject to change to keep up with market prices

* Party of 4 or more will be subject to 18% Gratuity

* You can stay connected with muse by finding us on Facebook, following us on Twitter or visiting us on
musethaibistro.com

s
noodles, mushrooms, carrdts, gin qﬂt@’?} _1-. }

BR@N RICE o 1
IT Swﬁ RICE,ﬂf ’

" "PAD THAL 2Ry POPULAR!!

spicy lime chilli sauce dressing served on top-of 1" # : SOUP AND SALAD.- i 10.95
L% % The best of bath worlds. A fresh garden'salad or

fresh green lettuce.
sea\?veed_lsalad paired with hot steamingsoup.
- % . -

SIDE SALADS AND SIDES
ADAMAME 4.95 - STICKY RICE © 250
Steamed Japanese green soybeans lightly salted.  * STEAMED NOODLES 2.95
SIMPLE GREEN SALAD
Assortment of fresh green vegetables served with |} (RICEEGG, GLASS)
Peanut dressing. KIM-CHI 3.95
SEAWEED SALAD 6.95 FRIED EGGS 2.00
Spiced seauwced on a bed of fresh vegetables SEASONAL VEGETABLES 3.95
2.00 PIK NAM PLA 1.00
1.00

WE&}T SAUCE

T

Cs}:g_ﬂafure STIRFRIED NOODLES & FRIED RICE

; FRTE_SH‘ L_QVINGLY MADE NOODLES & RICE PREPARED DAILY BY CHEF )
HOT AND CRAZY NOODLES ## 10.95

YAK‘! BA NOODLE; L';'i-. ©.11.95 SIAM FRIED RICE .~ i §12:85
(Sealood $13.95) Scafoadelidken orbeef. e rice withfiedchcken terdegs fhnlp, pine-==

pan fried with egg noodles and vedetables;in-s apple, cashew nuts, raisins g PR

special mild spicy tomato sauce. e 2 1 \ PINEAPPLE FRIED: P 11.95

PAD SEE YOU 10.95 % Fried rice with-Shrimp, fi, Pineapple,

Chicken or Beef pan fried with fresh noodles, 4, vegetables @_:-Thm diied yellow curry spices.

egg, broceoli, carrots, in special soy sauce & ! ,SEAFOQE-FBIED RICE 13.95

oyster sauce. - 1Jgried rite withegg, shrimp, squid, scallops &

PAD WOON SEN 13.95 & Veggies. (Rroteins can be altered on this Dish)

L. BASIL FRIED RICE_ & 10.95
RSpicy fried rice with ground chicken & basil.

MANGO FRIED RICE 13.95
BANGKOK NOODLES # 15.95 % Fried rice with Sweet mango, shrimp, chicken,
Beef or Chicken sauteed in fine northern curry & 4 omions, peas, red peppers, carrots, and broccoli.
sauce with vegetables served on top of fresh egg L YCHEE FRIED RICE NEW!! 13.95
noodles. e AN reir Lo
Lyt ¥ried rice with Lychee fruit, chicken, shrimp and
CHIANGMAI NOODLES 15.95‘.é‘fzvegetab/es.
Stewed beef or chicken sautéed in Thai northern 3 . 'PATTAYA FRIED RICE
curry sauce with potatoes, string beans, red .
onions served with steam and crispy noodles, g

SIAM RAD NA 10.95
Shrimp, chicken, baby corn, broccoli, carrots, egg &
cooked in Thai gravy sauce, served on fresh noodlles.

Thai glass noodles stir fried with shrimp, egg,
white cabbage, mushrooms and scallions in light
soy sauce.

10.95

Fried rice with chicken, shrimp, egg and
vegetables.

* Add $4.00 to substitute for seafood or Duck

o

RAMEN & NOODLE SOUPS

BIG BOWL OF NOODLES IN SOUP

CHICKEN RAMEN/CHICKEN RICE

NOODLE SOUP 9.95

_-Noodles in a flavorful chicken broth topped with
* 3 slices of chiicken, beansprout, cilantro, and sliced

Noodles in aflavorful chicken broth topped with
slices of beef-,’ Gean-sprouts, cilantro, and sliced..

onion and seallion. S .

9.5|é;‘|_ ¢

=

DUCK RAMEN/DUCK RICE NOODLE SQUP
Noodles in a flavorful chicken broth topped with
slices of duck , bean-sprouts, cilantro, and sliced
onion and scallion.

VEGETABLES RAMEN/VEGETABLES

RICE NOODLE SOUP 9.95
Noodles in a flavorful chicken broth topped with
mixed vegetables , bean sprouts, cilantro, and
sliced onion and scallion.

SALMON RAMEN # 14.95
Noodles in Spicy Tom Yum soup topped with
grilled fillet of salmon, seasonal greens, sliced
scallions, carrots, bean sprouts, and basil.
Garnish with sesame seeds.

SUKIYAKI 14.95
Steamed glass noodle with chicken, seafood,
egg and mixed vegetables served with specially

, blended sukiyaki sauce.

“CHEF’S SPECIAL NOODLE SOUP
liest inspired chef created noodle soup.
hitken soup and rice noodle topped with slices
ofchicken, shrimp, squid, scallops, red onions,
'\Ibean sprouts, cilantro, basil and sliced scallions.

14.95

|

IRON CHEF SPECIALS

CHEF USE SPEED, ARTISTRY, AND CIEEATIVITY TO SERVE YOU

BEEF OR CHICKEN MACADAMIA # 14.95
Marinated tender frank steak tips or chicken,
stir fried with mushrooms, peppers, macadamia
nuts and the bold flavor of our famous honey
lemon sauce, served on watercress.

HOME STYLE DUCK 19.95
Crispy boneless roasted duck with mushrooms,
ginger & peppers ig delicious brown honey-
lemon sauce, servéd on steamed broccoli.

HOT BEEF 14.95
Beefwith m 7 ey chili sauce.

SIZZLING PLA PLATTE *Market Price
OR SOFT SHELL CRAB 18.95

Fried whole fish or soft shell crab topped with
tamarind sauce, pork, ginger, onionsymush-
rooms on hot plate. -

CRISPY CHILI FISH# 9.  *Market Price

OR SOFT SHELL CRAB. 18.95
Fried Crispy whole fish OFSofE shell crab topped
with our spicy and sweet'basil chili sayce.

TAMARIND DUCK: - 16.95
Boneless roasted-dugks"pan fried with snow:peas,
baby corns, Bellgdppers and bamboo shoots in ¥
house tama, )ﬁd Satice.

~ SALMONGCRISPY DUCK CHOO CHEE . $19.95

+—=Giilled Salmon br Crispy duck; in spicy choo chee

10.95 ¢ “scurrysa egettrblestopped with fresh basil.
= [ghderchicke 1dnd shrimp, pamfried with Thai Pan fried fresh rice noodles with ground ghicken, A‘:&r‘.' mevg / ppec i ,
*sndodles, egg, Béan?mudl;_s, scallion'es peanut. vegetables, bamboo shoots, hot pepper and basil+ 3 - - =

MUSE HOT POT.#

Large shrimps steamed with glass noodles,
wnushkooms, carrots, ginger and scallion with light
thirrsoy sauce.

ZESTY CRISPY CHICKEN#.#  13.95
Tendefcrispy chicken sauteed with minced hot
peppen basil leaves, mushrooms, onions, bell
peppeif.l’n sweet chili sauce.

RACHA TRIO 14.95
Maringted then grilled beef, chicken and pork

loin in light plum sauce with pineapple and season
vegetables.

HEARTY CHICKEN & VEGGIES s 13.95
Steamed then stir fried chicken with baby corn,
! string beans, snow peas, broccoli, carrots,
cauliflower, sweet potatoes with delicious soy
ginger sauce.

PAD THAI WITH CRISPY CHICKEN 15.95
Guest inspired, chef created pan fried Thai
noodles with egg, bean sprouts, scallion &
peanut then topped with breaded chicken breast.

SEAF00D AMAZING .2 2 17.95
Shrimps, scallops, squid sautéed with our amazingly
hot chili, bell peppers, onions, mushrooms, spices
and herbs served on top of steamed mussel.

CRUNCHY SHRIMP ASPARAGUS # 15.95
Stir fried Shrimp with Asparagus and bell pep-
pers in a flavorful sweet & spicy Thai sriracha
chili sauce , topped with Roasted Walnuts.

18.95

CURRY OFFERINGS

g USES COMPLEX CURRY PASTES, COCONUT MILK & FRESH HERBS
All curry can be ordered vegetarian and less or more spicy.

PROTEIN CHOICES: CHICKEN, BEEF, PORK, TOFU, SEASONAL VEGETABLES Lunch 9.95 Dinrer 12.95

2nd TIER PROTEIN CHOICES: SHRIMP, SQUID, ROASTED DUCK
SPECIAL PROTEIN CHOICES: MIXED SEAFOOD, CRISPY DUCK, SALMON

YELLOW CURRY
Choice of protein sautéed in mild yellow curry sauce
with carrots, pineapple, onions, tomatoes, and squash.

GREEN CURRY 2.2

Choice of protein sautéed in green curry sauce
with string beans, bamboo shoots, eggplant, and
fresh Thai basil.

RED CURRY s 2
Choice of protein sauteed in spicy Thai red curry
sauce with assorted vegetables and fresh Thai basil.

MASSAMAN CURRY 2

A choice of protein sauteed in a fine Thai-Indo-
nesian curry sauce with sweet potatoes, peanut,
onions and carrots.

Lunch11.95 Dinrer16.95
19.95

PANANG CURRY .2

Choice of protein in a spicy Thai Panang curry
sauce, bell peppers, mushrooms, baby corn,
string beans, basil, and walnuts.

CHOO CHEE CURRY 2.2

Choice of protein sauteed in Choo Chee curry sauce
with pineapple, assorted vegetables and fresh basil.

HUNGRY CURRY #.»
Choice of protein sauteed in a northern Thai curry
sauice with string beans, red onions, and red peppers.

MANGO CURRY 2.2

Choice of protein sauteed in a mild yellow curry
sauce with green peppers, onions, squash and
fresh picked sweet mango.

ORDERING INFORMATION

For appetizers we suggest 2-3 servings per person. Digin!

APPETIZERS

Gyoza Dumplings 35.75 for 30
with soy sesame dipping sauce

Thai Chicken Wings 39.75 for 30
with sweet and sour sauce

Siam Rolls 35.75 for 30
with sweet and sour sauce

Chicken or Beef Satay 39.75 for 25
with spicy peanut dipping sauce

Additional dipping sauce available for $3 each

Chicken or Beef Basil 51.80 Serves 4-5 people
with basil, mushroom, onions & bell
in sweet chili sauce.

Curry with Choice of Protein 51.80 Serves 4-5
People

Choice of Red, Green, Yellow or Massaman
curry with choice of chicken, beef, pork or
seasonal veggies.

Chicken Cashew Nuts 51.80 Serves 4-5 people
with mushroom, onions, squash in chili honey
lemon sauce.

Beef or Chicken Broccoli 51.80 Serves 4-5 people
with mushrooms and oyster sauce.

Pad Thai 43.80 Serves 4-5 people
with choice of chicken or vegetables.

Fried Rice 43.80 Serves 4-5 people
with choice of chicken, beef, pork, or
vegetables.

All main courses can be made vegetarian.
Muse offer more than just these main courses for catering,
Please special request your favorite.

SIDES & SALADS

Asian Green Salad 34.65 serves 8-10 people
with peanut dressing

Edamame 31.65 serves 8-10 people
tossed with kosher salt

Steamed Jasmine Rice 15.00 serves 8-10 people
Steamed Brown Rice 20.00 serves 8-10 people

Additional salad dressings are available for $3 each.

DESSERT

Fried Bananas 24.50 for 25
Sliced bananas wrapped in special pastry with
honey

Thai Iced Coffee 55.50 Serves 24-30 people
rich coffee with condensed milk

Thai Iced Tea 55.50 Serves 24-30 people
Thai Tea with condensed milk

Bottled Water 34.20 for 24 btls
24 bottles of water

SPECIAL REQUESTS

Thank you for your order!
We look forward to catering your event!



CATERING MENU

Muse Thai Bistro

Please complete the form below and on the other side
and fax it to the number above at least one day of notice
is very much appreciated, but same day orders are possible.
Orders are only guaranteed by a call back.

Contact Information
Contact name
Contact e-mail
Contact phone
Contact fax

Event Information

Event date
Event time
Type of event

Number of guests

Utensils Plates  YES / NO Forks YES / NO

Chopsticks YES / NO

Delivery Information (choose one)
PICKUP

DELIVERY

COURIER

Pickup / Delivery time
Delivery address
Suite

Cross street

PAYMENT INFORMATION

All orders require a credit card for deposit. Please cancel orders
24 hours before an event to avoid being charged. All orders
delivered by Muse or a Courier must be paid by credit card.

Card number
Expiration date
Billing Zip Code

Signer:

Napkins YES / NO

VISA/MC / AMEX

CS;'yﬂafure STARTERS

CHICKEN OR BEEF SATAY 7.95

Beefor chicken grilled on skewers and served with
specially prepared peanut sauce and cucumber salad.

TODMUN_# 6.95
Minced shrimp curry cake with cucumber sauce.
SIAM ROLLS 5.95

Crispy vegetable rolls, served with a sweet and
sour sauce.

THAI SHRIMP 8.95
Lightly battered and crispy breaded shrimps
served with house sweet and sour sauce.

TEMPURA VEGETABLES 7.95
Lightly battered veggies deep-fried, ‘il it’s golden
brown. Served with house sweet and sour sauce.
TEMPURA SOFT SHELL CRAB 7.95
Lightly battered soft shell crab deep-fried , til it’s
golden brown. Served with house sesame soy sauce.

WINTER SHRIMP 6.95
Delicate whole shrimp with ginger wrapped with
crispy egg skin, served with sweet and sour sauce.

PEARL DUMPLINGS 5.95
Fried chive dumplings served with chili soy sauce.
FRESH ROLLS 5.95

Shrimp, bean sprouts, basil, cucumber, rice
vermicelli wrapped in rice skin served with special
house sauce.

GYOZA DUMPLINGS 5.95
Dumplings made with ground pork, cabbage, onion
and spinach served with special sesame soy sauce.

JAPANESE SHUMAI 5.95
Ground seafood, onion shumai served with soy sauce.
FISH TOFU 5.95

Fresh bite-sized fish tofu fried till golden brown
served with sweet and sour sauce.

STEAMED MUSSELS & 8.95
Steamed fresh mussels with Thai spices and herbs.
GOLDEN TRIANGLES 5.95

Fresh bite-sized tofu sliced then golden fried,
served with sweet and sour sauce and ground
peanuts.

GOLDEN BAGS 6.95
Minced shrimp, chicken, water chestnut , Thai
spices, wrapped in tofu skin golden fried, served
with sweet and sour sauce.

GOLDEN KATONG 6.95
Ground chicken, peas, carrots, corn and spices,
served in crispy egg skins and sweet and sour sauce.

THAI WINGS 7.95
Marinated then Fried chicken wings with Thai
honey sauce served with sweet and sour sauce

SQUID RINGS 6.95
Lightly battered squid & deep-fried till golden

brown served with sesame soy sauce.

Appetizer sampler 14.95
A combination of our famous appetizers that
includes chicken and beef satay, Thai wings,
shumai, golden bags, dumplings & siam rolls.

MUSE KIDS

CHICKEN FINGERS 7.95
Lightly battered and crispy breaded chicken
tenders served with house sweet and sour sauce.

CHICKEN WINGS 7.95

Crispy fried chicken wings with sweet and sour sauce.

CHICKEN FRIED RICE 6.95
Fried rice with chicken egg and vegetables.

EGG ROLLS 5.95
Crispy veggie egg rolls, served with a sweet and
sour sauce.

CHICKEN AND NOODLE 7.95
Chicken pan fried with fresh egg noodles in

specially prepared for kids Asian tomato sauce.

MACARONI & CHEESE 5.95

Cooked Macaroni with cheese sauce.

STEAMED VEGETABLES & NOODLE 7.95
Steamed fresh Vegetables served with fresh egg
noodles pan fried in special soy sauce.

MUSE THAI FRIES 5.95
Thin strips of deep fried potato slightly seasoned
with salt served with special sweet and sour sauce.

CHICKEN RICE SouP 6.95

Jasmine rice and chicken in a flavorful chicken
broth topped with sliced onions and scallions.

PEANUT BUTTER & JELLY 5.95
Peanut butter and jelly on bread.

DESSERT MENU

THAI FRIED BANANA 4.95
Sliced bananas wrapped in special pastry fried
‘til it’s golden brown. Topped with Honey and
sesame sprinkles.

ICE CREAM FLAVORS TO CHOOSE

FROM 4.95
Coconut * Ginger * Red Bean * Green Tea
CHILLED LYCHEE 4.95

Fresh delicate tropical and sweet lychee fruit
served cold on ice.

ICE CREAM TRIO 6.95
Green tea, coconut, and ginger ice cream.
Topped with chocolate fudge, whipped creamed ,

sesame sprinkles and cherries.

FRIED ICE CREAM 5.95
Choice of Coconut or Ginger Ice Cream wrapped
in special pastry, fried , til it’s golden brown then
topped with hot fudge, whipped cream and a cherry.

MANGO WITH STICKY RICE 7.95
Pure decadence. Fresh sliced Mango served with
warm & sweet sticky rice with coconut milk.

TARO PEARL IN COCONUT MILK  5.95
Cooked and Diced Taro pearl in smooth and
silky coconut milk.

BLACK SESAME DUMPLING IN GINGER
SYRUP 5.95
Sweet dessert Dumpling with sesame paste with
Ginger syrup.

RUAM MITT MIXED DESSERT WITH
COCONUT MILK AND ICE 5.95

A combination of tapioca, fruits and all the
goodies in sweet coconut milk and ice.

A LA MODE 6.95
A dreamy fan favorite. Hot fried Bananas
wrapped in special pastry, Served with cold
Coconut ice cream and drizzled with honey.

BEVERAGES

ASIAN IMPORTS 4.95
Singha Thai Beer, Tsingtao (Chinese)
Sapporo 16 oz (Japan), Kirin Ichiban (Japan)

OTHER IMPORTS & DOMESTICS 4.50
Heineken (Holland), Amstel Light (Holland)
Corona (Mexico), Bud Light, Miller Light

Coors Light, Sam Light, Sam Adams, Budweiser

MUSE TOP TEN FAN FAVORITES

* Mai Thai Original Recipe) * Lychee Martini
* Strawberry Daiquiri * Pina Colada

* Blue Orchid Martini » Midori Splice

* Apple Martini * Muse Scorpion Bowl

* Long Island Ice Tea * Zombie

SAKE BAR
* Tozai Ginjo Premium (Well of wisdom)
(Hot or Cold)
* Sho Chiku Bai Ginjo Sake Premium
(Served Chilled)
* Gekkeikan Sake (Served Hot)
* Sho Chiku Bai Classic Junmai Sake (Served Hot)
* Zipang Gekkeikan Sparkling Sake
(Served Chilled)

RED WINE

Cabernet, Merlot, Beaujolais-Villages, Petite
Sirah, Burgundy, Pinot Noir

COLD BEVERAGES 2.75
Thai Iced Tea, Un-Sweet Ice Tea, Thai Lemon Tea,
Thai lce Coffee, Green Tea, Ice Tea, Lipton Ice Tea,
Perrier Sparkling Water, Milk, Apple Juice, Cran-
berry, Pineapple, Orange, Lemonade, Lychee

SODAS 2.50
Coke, Pepsi, Gingerale, Sprite, Mountain Dew,
Sunkist, Diet Coke, Root Beer, Poland Spring
H20, Soda

HOT BEVERAGES 2.50
Hot Thai Tea, Japanese Green Tea, Jasmine Tea, Ginger
Tea, Black Lipton Tea, Hot Coffee, Hot Chocolate
BUBBLE TEA LATTE 3.95
FROZEN BLENDED 4.95
Thai lce Tea, Thai Ice Coffee, Strawberry, Honey
Dew, Green Tea, Mango, Taro, Pineapple, Green
Apple, Pina Colada, Lychee

TALL SMOOTHIE 5.95
Pineapple, Strawberry, Mango, Lychee, Pina
Colada, Green Tea, Taro, Green Apple

WHITE WINE

Chardonay, Sauvignon Blanc, Pinot Grigio,
Gewirztraminer, Plum Wine, White Zinfandel,
Rose (Blush), Chablis, Riesling

* Please Refer to Our Extensive Wine and Cocktail List for more information. You must be 21 years of age to

purchase alcoholic beverages

VEGETARIAN DELIGHT

VEGETABLE CURRY.# (1) 9.95 (D) 12.95

Assorted fresh vegetables sauteed in red curry sauce.

VEGAN FRIED RICE 9.95
Fried rice with vegetables.
GREEN GARDEN 10.95

Steamed fresh assorted vegetables with delicious
peanut sauce.

VEGAN PAD THAI 9.95
Stir fried rice noodle with fresh seasonal vegetables
& ground peanuts.

MANGO GARDEN 15.95
Fresh Fried tofu in a delicious Thai yellow curry
sauce with seasonal fresh vegetables and sliced fresh

hand picked mangos.
CRISPY TOFU WITH MANGO SAUCE

Sauteed fresh fried tofu with fresh steamed seasonal veggies

topped our special mango puree sauce.

TOFU GARLIC SPECIAL

Fresh fried tofu in garlic oil, white pepper; thin soy sauce, stir-

fried with garlic, scallions and mixed vegetables.

NOODLE TOFU

Pan fried fresh flat rice noodles with tofu and assorted veg-

etables in light soy sauce.

VEGGIE DRUNKEN NOODLES » 5

Pan fried fresh rice noodles with assorted fresh vegetables,

bamboo shoots, hot pepper and basil.
GUEY TEOW PUCK

Noodles in a flavorful broth topped with mixed vegetables ,
bean sprouts, cilantro, and sliced onion and scallion.

PAD PUCK GAPROW .2

Traditional Thai dish made with assorted veggies sautéed with
house chili sauce, basil, chopped garlic, and bell peppers.

TOFU & VEGGIE HOT POT

Fresh Veggies and Tofu steamed with glass noodles, mushrooms,
carrots, ginger, celery sautéed in light thin ginger soy sauce.

SPICY TOFU2».»

Sauteed fresh fried tofu with fresh minced hot peppers, basil
leaves, red and green peppers and seasonal fresh vegetables.

TOFU ROYALE 10.95

Fried tofu with bean sprouts, carrots, mush-
rooms and scallions with light soy sauce.

TOFU, GINGER & SCALLIONS  10.95
Fried tofu with assorted seasoned vegetables, ginger
in a delightful light ginger sauce with black beans.
STIR FRIED EGGPLANT # & 11.95
Stir fried eggplant with chili and fresh Thai basil.
SWEET AND SOUR DELIGHT 14.95
Sauteed fresh fried tofu in sweet and sour sauce
with mixed vegetables and pineapple.

RAINBOW VEGETABLES 10.95

Stir fried assorted vegetables with oyster sauce.
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* Catering for Groups of 12 or more available. 24 hours in advanced and a 50% deposit required
* For more information please log on to musethaibistro.com or inquire with one of our staff-

* (617)666-4480

* TRI-STAR PRINTING & MAILING SERVICES * 33 PARK STREET, SOMERVILLE, MA 02143
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