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Authentic Thai Cuisine
354 Nassau Street Princeton, NJ 08540

Telephone No. 609-921-2003
ax No. 609-921-2249




VEGETARIAN/VEGAN DISHES
Business Hours

Monday Closes
Tuesday –Thursday: 11:00 am – 10:00 pm
Friday: 11:00 am – 11:00 pm

Saturday-Sunday: 12:30 am – 11:00 pm




	VS1. TOM JURD TOFU 
          Soft tofu, onion, and scallions in clear broth.

	VS2. GAENG JURD PUCK                                                                                            
          A mixture of vegetables with clear noodles and tofu in a broth with 

          soy sauce. 

	VS3. TOM YUM PUCK * Spicy                                                               
          A mixture of vegetables in a spicy-sour broth with chili, lemon grass, 
          Kaffir lime leaves and lime juice.

	VS4. TOM YUM NUM PIK POW * Spicy 
          Tofu with lemon grass, galangal, mushrooms, bell peppers, Kaffir   

          lime leaves, coconut milk and lime juice.



	VA1. TOFU TOD

          Crispy tofu with sweet and sour sauce and ground peanuts.

	VA2. VEGETABLE ROLLS

          Crispy spring rolls stuffed with vegetables only served with special  

          turnip sauce.

	VA3. THAI STICK

          Fried sweet potato, zucchini and string bean.

	VA4. FRESH ROLLS

         Tofu wrapped with rice skin rolls, vegetables serve with turnip  

         sauce and ground peanuts.



	VL1. YUM TOFU

          Hard tofu, cucumber, onions, tomatoes and scallions with Tom Yum 

          Goong‘s special dressing.


	VL2. THAI SALAD

          Fresh mixed baby green vegetables with Thai dressing made from  

          coconut milk and ground peanuts. 

	VL3. SOM TUM (Papaya Salad) * Spicy

          Fresh sliced green papaya with tomatoes, string beans, peanuts, 
          Thai chili, garlic and lime juice.



	 VC1. RED CURRY   * Mild
           Red curry with coconut milk, eggplant, sliced bamboo shoots, fresh basil 

           leaves, bell peppers, green peas and zucchini.


	VC2.  GREEN CURRY  * Mild 

           Green curry with coconut milk, sliced bamboo shoots, eggplant, 
           bell peppers, string beans, peas, zucchini and broccoli.


	VC3.  YELLOW CURRY * Mild 

           Mild yellow curry with coconut milk, onions, tomatoes, green peppers, 

           pineapple, and butternut squash.


	VC4.  PANANG CURRY* Mild 

           Panang curry with coconut milk, string beans, Kaffir lime leaves 
           bell peppers, mushrooms and snow peas.


	VC5.  MUSSAMUN CURRY* Mild 

           Mussamun curry with coconut milk, potatoes, onions, butternut squash, 

           carrots, bell peppers and roasted peanuts.


	VC6.  VEGETABLE CURRY * Mild 

      Mixed vegetables with red curry.





	VE1.  PAD -KA -PROW TOFU (Thai Basil) * Spicy

           Stir fried fresh chili peppers, garlic, onions, Thai basil leaves, 

           mushrooms and string beans.

	VE2.  PAD PAD–PREOW -WHAN TOFU

           Stir fried tomatoes, onions, scallions, carrots, pineapples, 

           mushrooms and zucchini in sweet and sour sauce.

	VE3.  PAD -CASHEW NUT WITH TOFU

           Stir fried cashew nuts, onions, scallions, mushrooms, pineapple, 

           baby corn and cherry tomatoes in garlic sauce.

	VE4.  PAD –GINGER
           Stir fried tofu, ginger, mushrooms, scallions and onions in black 
           bean sauce.

	VE5.  PAD –BABYCORN, MUSHROOM

           Stir fried tofu, baby corn, mushrooms and snow peas in garlic 
           sauce.

	VE6.  PAD - TOFU BASIL (Sweet Basil) * Spicy
           Tofu with basil leaves, bell peppers, string beans, carrots,

           mushrooms and onions with Thai chili paste.

	VE7.  PAD –GINGER TOFU
           Tofu with sliced fresh ginger, bell peppers, mushrooms, onions 

           and scallions with Thai chili paste.



	VE8.  PAD -GARLIC & PEPPER

           Tofu with mushrooms, baby corn, snow peas, bell peppers, 
           coriander and grounded pepper in garlic sauce.


	VE9.  PAD –TAMARIND SAUCE
           Tofu with bell peppers, snow peas, carrots, zucchini and 

           mushrooms in tamarind sauce.



	VE10.  PAD -ASPARAGUS

           Tofu with spears of fresh asparagus, straw mushrooms and cherry 
           tomatoes.

	VE11. PAD -BROCCOLI

            Tofu with broccoli, mushrooms, carrots and Thai chili in garlic 
            sauce.

	VE12.  PAD TOFU WITH BEAN SPROUTS

             Stir fried tofu, snow peas, scallions and bean sprouts.

	VE13.  PAD EGGPLANT

            Eggplant, garlic and basil leaves in brown sauce.

	




	VN1. PAD THAI SIAM

          All-time favorite, flavorful Thai rice noodle with eggs (option), 
          bean sprouts, peanuts and tamarind sauce with a choice of 
          vegetables or tofu.


	VN2. PAD –SEE – IEW

          Stir fried flat noodles with tofu, fresh Chinese broccoli, eggs (option) 
          and Thai sauce.

	VN3. LAD -NAR

          Fried flat noodles with Chinese broccoli and tofu in a light Thai 

          gravy sauce.

	VN4. NOODLE SOUP

          Rice noodles and tofu with bean sprouts.

	VN5. CRAZY NOODLE * Spicy
          Rice noodle stir fried with tofu in hot chili sauce with string beans, 
          onions, green peppers and hot basil leaves.


	VN6. CURRY NOODLE * Spicy

          Rice noodles with curry tofu in coconut milk and ground peanuts.


	VN7. PINEAPPLE FRIED RICE

          Stir fried Thai Jasmine rice, cashew nuts, chopped onions, eggs 

          (options), peas, sliced carrots, scallions and pineapple.


	VN8. VEGETABLE FRIED RICE

          A combination of vegetables stir fried with Thai Jasmine rice and 
          House special sauce.


	          STEAMED RICE


	          STICKY RICE


	          BROWN RICE
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