
 
 

Thai Cottage’s Share-A-Meal 
$35 

We will donate a corresponding amount of money per meal sold to Coastal Bend Food Bank 

Excluding beverages, tax & gratuity 

No Substitution of protein or any ingredients. 
 

Appetizer 

• Wings of paradise 
(Crispy fried chicken wings with garlic in special sauce, garnished with fried sweet basil.) 

• Sa-Te chicken 
(Marinated chicken on skewers, grilled and served with peanut sauce and cucumber sauce.) 

• Vegetable crispy rolls (V) 
(Fried rolls, wheat wrapper stuffed with carrots, cabbages and silver noodles served with sweet and sour sauce.) 
 
 

Salad 

• Yum Nuah       
Sliced charbroiled beef seasoned with lettuces, cucumbers, tomatoes, onions and spicy lime juice. 

• Yum woon sen       
(Silver noodles, chicken and shrimps with chili paste, onions and tomatoes in lime dressing.) 

• Papaya salad       
(Shredded green papaya and carrots with dried shrimps, roasted peanuts, tomatoes and garlic in lime dressing.) 
 

Main 

• Roast Duck Curry       
(Roasted duck prepared with red curry paste, coconut milk, pineapple chunks, tomatoes and basil.) 

• Three Taste Fish Fillet       
(Fried fish fillets topped with bell peppers, onions and carrots in special three taste sauce.) 

• Spicy Basil Fried Rice       
(Fried rice with choice of meat, fresh basil, bell peppers, onions, green beans, carrots and garnished with cilantro.) 

• Tofu Chili Basil       
(Fried tofu Stir-fried with fresh basil, carrots, bell peppers, green beans, onions and mushrooms. Served with steamed rice.) 
 
 

Dessert 

• Sweet rice with Mango  
The sweet rice is flavored with a hint of coconut and topped with fresh mango. 

• Sweet rice with Thai custard 
A popular Thai dessert. The custard is a delicious blend of egg, sugar, and coconut cream. When combined with our sweet rice, it is absolute divine. 

• Fried banana with coconut ice cream  
Fried banana drizzled with honey and homemade Thai style coconut ice cream. 


