LUNCH SETS

GRILLED CHICKEN + PAPAYA SALAD WITH STICKY
RICE /0.95

THAI MINCED PORK OMELETTE OVER RICE &
MUSHROOM TOM YUM SOUP 995

KRA POW ON RICE & FRIED EGG W/

THAI CUCUMBER SOUP &

Fresh chili basil sauce sautéed with choice of chicken (or)
pork 10.95

LUNCH SPECIALS

KAO KHA MOO (braised pork leg over rice)
Served with pickled lettuce and spicy vinegar sauce 9.95

GREEN CURRY CHICKEN + KANOM JEEN &\
Curry w/ coconut milk, bamboo shoots, red bell pepper,
green chili, holy basil 9.95

CHICKEN (OR) SEAFOOD OVER RICE

Light gravy sauce w/ bamboo shoots, baby corn, straw
mushroom, scallion, onion, fried egg, Chinese sausage and
choice of: sautéed chicken 9.95 | seafood +I

PAD SEE-U NOODLES

Wide rice noodles stir-fried w/ black bean sauce, egg,
Chinese broccoli & choice of:

chicken, pork, beef or tofu 9.95 | shrimp +1

PAD THAI NOODLES

Thin rice noodles stir-fried w/ egg, bean sprouts, scallions,
red tofu, ground peanuts and choice of:

chicken, pork, beef or tofu 9.95 | shrimp +1

DRUNKEN NOODLES (OR) FRIED RICE &
With choice of meat: chicken, pork, beef or tofu 9.95 |
shrimp +1

KUA KUA NOODLES

Wide rice noodles stir-fried w/egg, light soy sauce, served
on a bed of lettuce, and your choice of:
chicken, pork, beef or tofu 9.95

SALADS

NUA NAM TOK (grilled beef salad) &

Marinated w/ roasted rice powder, chili & lime juice 8.95

SOM TAM (green papaya salad) N
Thai 7.95 | Salty Egg +1 | Crispy Catfish +2

YUM DUCK «

Duck w/ lemongrass, carrot, scallion, lime, chili 8.95

HOUSE SALAD 6.95

VEGETARIAN STARTERS

SATAY TOFU
Marinated and grilled firm tofu on skewers served with
peanut sauce /.95

TOFU TARO HASH BROWNS
Crispy patties of taro & tofu with dipping sauce 7.95

PLAH TOFU «
Crispy tofu and lemongrass tossed with red chili paste and
lime juice 7.95

VEGGIE MEE KROB
Crispy vermicelli tossed in sweet tangy sauce with minced

tofu /.95

CHIVE DUMPLINGS
Steamed or crispy, served with house seasoned sweet soy

sauce /.95

VEGGIE SPRING ROLLS

w/ glass noodle, cabbage, carrot, shiitake mushroom 4.95

VEGGIE CURRY PUFFS

Potatoes, carrots, sweet peas and onions with Thai spices in

crisp pastry pockets 5.95
SWEET CORN CAKES

Sweet corn kneaded with mixed flour, lightly fried and
served with cucumber sauce 7.95

VEGETARIAN SOUPS

VEGGIE CORN SOUP

Hearty sweet corn soup 4.95

TOFU SEAWEED SOUP
Silken tofu, kelp seaweed and shiitake in clear broth topped
with cilantro 5.95

VEGETARIAN ENTREES

Most Noodles / Rice / Curry can be made vegetarian also.

CHIVE CAKE STIR FRY

Lightly crisped patties w/ scallion & bean sprouts served
w/ sweet soy sauce on the side /.95

GREEN PAPAYA PAD THAI

Green papaya stir fried with egg, bean sprouts, red tofu,
ground peanuts and scallion /.95

KUA GLING “ial
Diced tofu w/ chili paste, kaffir lime leaves, served with
cucumber & iceburg lettuce 13.95

HERBAL TOFU &

Firm tofu and imitation chicken with Thai herbs, spices
and cashew nuts [2.95

CHILI BASIL EGGPLANT &
Sautéed eggplant with Kra Pow sauce 10.95

CRISPY STRING BEANS &
Hand battered string beans with garlic & chili 10.95

SAUTEED VEGGIE MEDLEY

With mushroom soy sauce and soft tofu 10.95

YOU THINK IT’S DUCK CURRY &
Mock duck, tomato, green chili, red bell pepper, basil,
pineapple chunks in red curry with coconut milk /3.95

PAD WOON SEN

Stir fried clear noodles with egg, Chinese celery, onion and
cloud ear mushroom in light soy sauce /.95

CURRY

MASSAMAN CURRY «
Potatoes, onion, peanuts, coconut milk in mild curry sauce,
w/ choice of: chicken or tofu 11.95 | beef +2

PENANG CURRY &

Red curry w/ coconut milk, kafhir lime leaves & choice of:
chicken, pork, tofu or veg 11.95 | beef +2 | shrimp, squid,
scallops or seafood combination +3

JUNGLE CURRY (no coconut milk) S\
Assorted veggies, Thai eggplant in chili paste & choice of:
chicken, pork, tofu or veg 12.95 | beef +2 | fish +3

GREEN CURRY Q&

w/ coconut milk, bamboo shoots, holy basil, choice of:
chicken, pork, tofu or veg 11.95 | beef +2 | shrimp, squid,
scallops or seafood combination +3

SOUTHERN STYLE CURRY &

Chunks of chicken, tomato, onion, & potato in yellow
turmeric curry w/ coconut milk /.95

ROAST DUCK CURRY &
Red curry w/ coconut milk, pineapple, tomato, basil, green

chili, red bell pepper, slices of roasted duck 13.95

We adhere to all FDA regulations.

We're proud to use the freshest ingredients and
we never add MSG.

sabai=’
saal

simply thai

Mon - Thu (LUNCH) [1:00am—3:00pm,
(DINNER) 4:30pm—10:00pm
Fri & Sat: 11:30am—10:30pm

Sun: noon—=9:30pm

DELIVERY EVERYDAY:
4:30pm - 30 mins before closing

PLEASE NOTE :
If you have a legitimate food allergy,

please mention it at time of ordering,
otherwise there are no exchanges/refunds.

19847™ Century Blvd.
Germantown, MD 20874
301.528.1400 tel
301.528.1402 fax
eat@sabaisimplythai.com

www.sabaisimplythai.com



STARTERS

NOODLES & RICE

PLAH SALMON &
Crispy pieces mixed with chili paste, lime juice,
lemongrass, onion, scallion and cilantro 8.95

LAHB «
Minced chicken cooked with herbs & lime juice 6.95

TOD MUN GOONG (shrimp cakes)

Kneaded w/ chili paste, served w/ cucumber sauce 7.95

STEAMED MUSSELS
With aromatic Thai herbs and spices 9.95

KANOM JEEB (thai style dumplings)
Steamed minced pork and shrimp dumplings 6.95

CURRY PUFFS
Chicken, potatoes and Thai spices in crisp pastry 5.95

MEE KROB

Crispy vermicelli tossed in sauce w/ shrimp & tofu 7.95

NAM KAO TOD «

Savory, crispy rice salad mixed w/ seasoned Thai style

sausage 8.95

CRYING TIGER
Grilled marinated beef w/ Thai style spicy salsa 8.95

SABAI SABAI SPICY WINGS &
Crispy herb-marinated chicken wings w/ Thai sauce 7.95

STREET STYLE GRILLED PORK

On skewers, w/ sticky rice & spicy sweet chili sauce 8.95
SATAY CHICKEN (w/ peanut sauce on the side) 7.95
THAI BATTERED CALAMARI 895

CRISPY SPRING ROLLS 4.95

THAI BEEF JERKY (nua kem) 8.95

SOUPS

Choice of chicken or tofu 4.95 | shrimp or seafood +2 |
salmon +3

TOMYUM «

Spicy sour lemongrass soup and choice of meat

TOM KHA «

Galangal soup with coconut milk and choice of meat

Choice of: chicken, pork, tofu or veg 10.95 | beef +2 | shrimp
or seafood +3

PAD THAI
Noodles w/ egg, bean sprouts, red tofu, peanuts, choice
of meat

PAD SEE-U (wide noodles w/ black bean sauce)
Chinese broccoli, egg, choice of meat

LAHD NA (gravy style wide noodles)
Chinese broccoli in light gravy w/ choice of meat

DRUNKEN NOODLES | FRIED RICE &\
Wide noodles (or) rice & choice of meat

CRABMEAT FRIED RICE /3.95
PINEAPPLE FRIED RICE

w/ chicken, ham, Chinese sausage, onion, scallion, egg &

cashews [2.95

KAO PAD SAMUI
Fried brown rice w/ crab, seafood, onion, scallion in Thai
brown sauce 15.95

LAHD NA NUA SUB (minced beef noodles)
Minced beef with wide noodles in savory gravy 10.95

FLOATING MARKET NOODLE SOUP &
Meatballs & veggies in spicy broth w/ thin noodles 10.95

YEN TA FO (seafood noodle soup) N\
Wide noodles in pink broth w/ Chinese flowering cabbage,

tofu, crispy wonton, cloud ear mushroom, fish balls 10.95

KAO SOI (Northern style curry noodle soup) \
w/ egg noodles, pickled mustard greens, crispy noodles, red
onion & choice of: chicken or tofu 10.95

MACARONI STIR FRY

w/ chicken & sweet onions in tomato-based sauce [10.95

BEEF JERKY FRIED RICE
Spiced dried beef stir-fried w/ Chinese broccoli 12.95

SABAI SABAI FRIED RICE

Brown rice w/ Chinese broccoli, egg in dark soy sauce 11.95

PLEASE NOTIFY US OF ANY FOOD ALLERGIES
N = mildly spicy N\ = very spicy \\\= Thai spicy
Many items can be made vegetarian upon request

ENTREES

CHILI BASIL EGGPLANT &
With choice of: chicken, pork or tofu 10.95 | beef +2
shrimp or seafood +3

ASPARAGUS STIR FRY
With choice of: chicken, pork or tofu 10.95 | beef +2 shrimp
+3 | fish or duck +5

PAD PRIK KHING (chili paste stir fry)

Sautéed fresh chili paste, string beans, kaffir lime leaves and
choice of: chicken, pork or tofu 10.95 | beef +2 shrimp or
seafood +3

PAD KRA POW (chili basil stir fry) &\

Traditional sauce sautéed with fresh chili, Thai herbs and
choice of: chicken, pork or tofu 10.95 | beef +2

shrimp or seafood +3

GINGER STIR FRY

Stir-fried fresh ginger, cloud ear mushrooms, bell peppers,
onions with choice of: chicken, pork or tofu 10.95
beef +2 | shrimp or seafood +3

PRIK GLUA (crispy spicy sautée) S\
Savory seasoning with hand battered choice of:
chicken 10.95 | shrimp or scallops +3

CRISPY SOFT SHELL CRAB
With choice of: Yellow curry powder sauce or
Kra Pow sauce (\.) Market Price

CRISPY WHOLE FISH
With choice of: Kra Pow sauce (\.) or
Chu Chee style  Market Price

KAO KHA MOQO (braised pork leg)
Pork leg simmered in assorted Thai herbs, served with
pickled lettuce & spicy vinegar sauce [4.95

SABAI SABAI GRILLED CHICKEN
Tender 1/2 chicken marinated in herbs & spices, with
side papaya salad & sticky rice /3.95

KA-NA MOO KROB (crispy 3-layer pork)
Stir-fried w/ Chinese broccoli 14.95

THAI STYLE OMELETTE

A popular all-day comfort food, served w/ Sriracha sauce.
Choice of : vegetarian 10.95 | minced pork +1 | crabmeat &
chopped scallops +2

Extras: jasmine rice 1.00 | brown rice 2.00 | roti 3.00
sticky rice or kao mun (ginger garlic rice) 2.00
sticky rice rolls - 3.00 for 5 pieces

SABAI SIGNATURE

TENDER GRILLED SALMON 20.95
With steamed veggies and choice of sauce: Tamarind &
Chu Chee \A | Penang & | Chili Basil S

PEPPERCORN SHRIMP OR

SOFT SHELL CRAB «

Tiger shrimp (or) softshell crab sautéed w/ gatlic, spicy
homemade sauce & fresh peppercorns Market Price

SABAI SABAI LAMB CHOPS

Prime select lamb chops marinated in spices, grilled to
perfection, served w/ steamed asparagus, baby corn &
carots 22.95

CRISPY DUCK WITH BASIL &
Flash-fried roasted duck with fresh chili pepper sauce
topped with crispy holy basil /8.95

SIZZLING FISH PLATTER &R
Battered Tilapia seasoned with fresh green chili,
gatlic, young peppercorn, red bell pepper 20.95

BASIL PORK CRISP &«
Crispy 3 Iayer pork stir-fried with fresh chili pepper sauce,
topped with holy basil 15.95

LEMONGRASS CHICKEN
Grilled marinated thighs in Thai herbs served with
sticky rice rolls & Thai style pickled veggies 13.95

SPICY CATFISH &«
Catfish fillets sautéed with homemade chili paste,
eggplant, chili peppers and Thai spices 15.95

CRISPY HERBAL FISH «
Fresh tilapia fillets marinated with turmeric,

lemongrass, garlic and black pepper 17.95
HOMEMADE DESSERTS

THAI STYLE FRIED BANANA 6.95

SWEET TARO MOUSSE CREPE 6.95

FRESH MANGO & STICKY RICE (seasonal) 6.95
KEY LIME PIE 5.50

CARAMEL CUSTARD 5.50

TARO CUSTARD 5.50

GOURMET ICE CREAM & SORBET 4.95

Homemade Coconut | Ginger | Chocolate | Green Tea
Mango | Lychee



