Lunch Special
Includes one starter, salad (peanut dressing) and one main course
Starter: homemade spring rolls, golden tofu,
fried vegetable dumplings, edamame

Choice of: Tofu/Vegetables
Chicken
Beef/Shrimp/Squid

$14
$15
$16

Pad Thai

Stir-fried rice noodles, chives, egg, bean sprouts,
crushed peanuts, house-made Pad Thai sauce

Pad See-Ew

Flat rice noodles, egg, Chinese broccoli, brown sauce

Drunken Noodle

Spicy basil ﬂat rice noodles, egg, onion, bell pepper,
basil leaves, chili paste

Thai Fried Rice

Chinese broccoli, organic cherry tomatoes, onion,
scallion, egg

Spicy Basil Fried Rice

Green Curry Shrimp

Onion, bell pepper, chili, basil leaves, egg

Basil
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Sauteed chili basil sauce, onion, bell peppers
served with Jasmine rice

Garlic

Sauteed pepper garlic sauce, broccoli, mushroom,
carrot served with Jasmine rice

Green Curry

,

Bell pepper, basil leaves, bamboo shoot, eggplant,
simmered in coconut milk green chili paste,
Thai herbs and spices served with Jasmine rice

Panang Curry

,

String beans, bell pepper, kaffir lime leaves, carrot,
simmered in coconut milk Panang chili paste,
Thai herbs and spices served with Jasmine rice

Pad See Ew Shrimp

scan to see menu
Gratuity of 20% will be added to a party of 5 persons or more

S t a r te r

Traditional Grandma Dishe s

Homemade Spring Rolls

$8

Cabbage, carrot, celery, vermicelli, taro topped
with lemon mayo and sweet chili sauce

Golden Tofu

,

Hung Lay

Kua Gling

Lightly fried tofu, sweet chili sauce, crushed peanuts

$8

Fried vegetable dumplings, sweet vinaigrette
soy dipping sauce

$18

Minced chicken sauteed with spicy yellow chili
paste, kaffir lime leaves, Thai herbs and spices

Ocean Pad Cha

Fried Quail Egg Wontons

$9

Basil Tray (for two)

$30

Chicken Ball

$9

Khao Soy Chicken

$19

Shrimp, squid, mussels sauteed with bell pepper,
onion, peppercorn, ﬁngerroot, basil and chili paste

Beef Jerky

$12

Fried beef marinated in Thai herbs and spices,
Thai Sriracha dipping sauce

Zabb Wings

Crispy Pork Rice

Crispy pork, boiled egg, pickled ginger, jasmine rice
sweet gravy sesame sauce

$12

Crispy Duck Rice

Fried chicken wings, chili-lime roasted rice dry rub
seasoning, topped with cilantro and scallion

Volcano Wings

$12

Fried chicken wings sauteed in Tom Yum sauce,
topped with fried shallots, cilantro and scallion

Moo ping

$12

Chicken Satay

$12

Grilled marinated pork skewers with Jaew sauce
Grilled marinated chicken skewers, peanut sauce
and cucumber vinaigrette sauce

Chicken & Shrimp Dumplings

$30

Crispy half duck, boiled egg, steamed Chinese broccoli,
pickled ginger, jasmine rice, chef’s special sauce

Tom Yum Noodle Soup

$25

Mussels Paradise

$17

Prime Rib Massaman Curry

$32

Pineapple Lychee Crispy Duck

$30

Giant River Prawns Green Curry

$30

Spicy Herbed Snapper

$19

Fried whole red snapper with mango, red onion,
organic cherry tomatoes, carrot, cashew nuts,
cilantro, scallion, chili-lime dressing

(minced chicken or tofu +$2)
Potato Massaman curry, peanuts, fried shallots
served with pan-fried roti

$9

Protein

Crispy Half Duck

Kua Gling

Curry

Choice of Protein

Pad Thai

Stir-fried rice noodles, chives, egg, bean sprouts,
crushed peanuts, house-made Pad Thai sauce

Pad See-Ew

Drunken Noodle

Spicy basil ﬂat rice noodles, egg, onion, bell pepper,
basil leaves, chili paste

BD Drunken Noodle

$23

Spicy basil instant noodles, chicken, shrimp, squid,
egg, onion, bell pepper, basil leaves, chili paste

Giant River Prawns Pad Thai

$30

Stir-fried rice noodles, chives, egg, bean sprouts,
crushed peanuts topped with river prawns

BD Drunken Noodle

Choice of Protein

Entree served with steamed Jasmine rice
(substitute with brown rice +$2)

Green Curry ,

Bell pepper, basil leaves, bamboo shoot, eggplant,
simmered in coconut milk green chili paste,
Thai herbs and spices

Panang Curry

,

String beans, bell pepper, kaffir lime leaves,
carrot, simmered in coconut milk Panang chili
paste, Thai herbs and spices

Panang Curry

Massaman Curry ,

Potato, onion, peanut, simmered in coconut milk
Massaman chili paste, Thai herbs and spices

Beef Jungle Curry

$17

Non-coconut milk curry, chili paste, bell peppers,
bamboo shoot, peppercorn, ﬁngerroot, basil leaves,
string bean, eggplant, Thai herbs and spices

Fried Rice
Choice of Protein

Massaman Curry

Chinese broccoli, organic cherry tomatoes,
onion, scallion, egg

Spicy Basil Fried Rice

Onion, bell pepper, chili, basil leaves, egg

Colossal Crab Meat Fried Rice

Pineapple Fried Rice

Pineapple, organic cherry tomatoes, onion,
scallion, egg, cashew nuts, curry powder

Tom Yum Fried Rice

Entree

Mushroon, red onion, kaffir lime leaves,
bell pepper, egg

Colossal Crab Meat Fried Rice

Colossal crabmeat, crab paste, scallion,
tomatoes, egg

$30

Choice of Protein

Entree served with steamed Jasmine rice (substitute with brown rice +$2)

Basil

Sauteed chili basil sauce, onion, bell peppers

Garlic

Sauteed pepper garlic, broccoli, mushroom, carrot

Side Dishe s
Jasmine Rice
Brown Rice
Sticky Rice
Coconut Sticky Rice
Roti
Peanut Sauce
Fried Egg/ Boiled Egg
Steamed Assorted Vegetables
Sauteed Bok Choy
Steamed Noodles (flat, rice, egg)

Ginger

Sauteed fresh ginger, onion, carrot, mushroom,
scallion, bell peppers

Cashew Nuts

Sauteed cashew nut, scallion, onion, carrot,
bell pepper, chili paste

Crispy Pork Spicy Eggplant

Khao Soy Chicken

Roti Massaman

Flat rice noodles, egg, Chinese broccoli, brown sauce

Thai Fried Rice

Spicy Eggplant

S a la d
BD Tea Leaves Salad

$14

Duck Salad

$18

Papaya Salad

$12

Salmon Mango Salad

$25

Prala Papaya Salad

$13

Larb Tuna Tartare

$16

Larb Chicken

$15

Mango Avocado Salad

$15

Lettuce, red onion, carrot, sesame oil,
sesame seeds, mixed nuts, dried cranberries,
fried shallots, tea leaves, lime dressing

(salted egg +$3)
Green papaya, organic cherry tomatoes, carrot,
string beans, crushed peanuts, chili lime dressing

(preserved raw crab +$6)
Pickled fish, green papaya, organic cherry tomatoes,
carrot, string beans, chili lime dressing

$9

Noodle s

$15
$16
$17
$19
$25
$30

Mussels Paradise

Sauteed chili basil sauce, eggplant, onion,
bell peppers

$18

Crispy quarter duck, chili paste, pineapple,
green apple, cherry tomatoes, cashew nuts,
red onion, scallion, cilantro, chili lime dressing

(avocado +$2)
Seared salmon, mango, red onion, organic cherry
tomatoes, carrot, cashew nuts, cilantro, scallion,
chili lime dressing
Fresh sashimi-grade tuna, avocado, kaffir lime
leaves, crispy wontons

M inced chicken, chili powder, red onion, mint,
cilantro, scallion, culantro,roasted rice powder,
chili lime dressing

Mango, sliced avocado, red onion, organic cherry
tomatoes, carrot, cashew nuts, cilantro, scallion,
chili lime dressing

Hung Lay

Tofu or Vegetables
Chicken or Mock Duck
Beef, Shrimp, or Squid
Crispy Pork
Mixed Seafood or Salmon

Steamed mussels in coconut broth with onion, topped
with basil and fried shallots

Preserved raw crab with mango, red onion,
organic cherry tomatoes, carrot, cashew nuts,
cilantro, scallion, chili lime dressing

Prime Rib Massaman Curry

Moo Ping

$38

Clear vegetable broth with tofu, napa, cabbage, carrot,
bok choy, topped with fried garlic, scallion, and cilantro

Yum Poo Dong

Steamed chicken and shrimp dumplings, sesame oil
sweet vinaigrette soy dipping sauce

Roti Massaman

$38

Fried whole red snapper with lemongrass, red onion,
scallion, cilantro, culantro, mint, cashew nuts, kaffir lime
leaves, ginger served with chili-lime paste dressing

Snapper Mango Salad

Rice noodle, shrimp, chicken ball, bean sprout, peanut
scallion, cilantro topped with fried wonton

$8

Chicken coconut galangal broth, onions, mushrooms,
topped with scallion, and cilantro

Salmon Stone Pot

River prawns, carrot, bell pepper, young coconut meat,
basil leaves, in coconut milk green chili paste

Giant River Prawns Green Curry

Tom Kha Chicken

$7

Roasted half duck, organic cherry tomatoes,
pineapple, lychee, red chili coconut milk curry

$19

$8

Shrimp lemongrass broth, organic cherry tomatoes,
mushrooms, bell peppers, topped with scallion,
and cilantro

Vegetable Soup (chicken or shrimp +$2) ,

Braised prime rib simmered in Massaman curry,
potato, onion, peanuts, fried shallots

Northern Thai style egg noodles in a rich chicken
curry broth, red onion, pickled mustard, boiled egg,
crispy egg noodles

Fried homemade chicken ball with spicy tamarind
dipping sauce

Tom Yum Shrimp

$25

Seared salmon, Tom Yum fried rice, egg

Sauteed minced chicken basil over rice, fried eggs,
served with a house vegetable soup

Lightly fried quail eggs wrapped with wonton skin,
sweet chili dipping sauce

Soup

Crispy Pork Stone Pot

Crispy pork, basil fried rice, egg

$25

$8

$18

Fried wonton topped with shrimp, chives, bean sprouts,
egg, crushed peanut and Pad Thai sauce (no noodle)

$16

Edamame ,

Steamed green soybeans with Himalayan salt

Crispy Wonton Shrimp Pad Thai

Tender pork belly braised in a Northern Thai style
curry, potato, peanuts, ginger, fried shallots

$8

Vegetable Dumplings

Bangkok Degree’s Signature Dishes

Means Spicy
( = Vegan, = Gluten Free)
Please inform us if you have any food allergies
or special dietary restrictions

$2
$3
$3
$5
$3
$1
$3
$5
$8
$5

Salmon Stone Pot
BD Tea Leaves Salad

Yum Poo Dong

Larb Tuna Tartare

Lunch Special
Includes one starter, salad (peanut dressing) and one main course
Starter: homemade spring rolls, golden tofu,
fried vegetable dumplings, edamame

Choice of: Tofu/Vegetables
Chicken
Beef/Shrimp/Squid

$14
$15
$16

Pad Thai

Stir-fried rice noodles, chives, egg, bean sprouts,
crushed peanuts, house-made Pad Thai sauce

Pad See-Ew

Flat rice noodles, egg, Chinese broccoli, brown sauce

Drunken Noodle

Spicy basil ﬂat rice noodles, egg, onion, bell pepper,
basil leaves, chili paste

Thai Fried Rice

Chinese broccoli, organic cherry tomatoes, onion,
scallion, egg

Spicy Basil Fried Rice

Green Curry Shrimp

Onion, bell pepper, chili, basil leaves, egg

Basil
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Sauteed chili basil sauce, onion, bell peppers
served with Jasmine rice

Garlic

Sauteed pepper garlic sauce, broccoli, mushroom,
carrot served with Jasmine rice

Green Curry

,

Bell pepper, basil leaves, bamboo shoot, eggplant,
simmered in coconut milk green chili paste,
Thai herbs and spices served with Jasmine rice

Panang Curry

,

String beans, bell pepper, kaffir lime leaves, carrot,
simmered in coconut milk Panang chili paste,
Thai herbs and spices served with Jasmine rice

Pad See Ew Shrimp

scan to see menu
Gratuity of 20% will be added to a party of 5 persons or more

S t a r te r

Traditional Grandma Dishe s

Homemade Spring Rolls

$8

Cabbage, carrot, celery, vermicelli, taro topped
with lemon mayo and sweet chili sauce

Golden Tofu

,

Hung Lay

Kua Gling

Lightly fried tofu, sweet chili sauce, crushed peanuts

$8

Fried vegetable dumplings, sweet vinaigrette
soy dipping sauce

$18

Minced chicken sauteed with spicy yellow chili
paste, kaffir lime leaves, Thai herbs and spices

Ocean Pad Cha

Fried Quail Egg Wontons

$9

Basil Tray (for two)

$30

Chicken Ball

$9

Khao Soy Chicken

$19

Shrimp, squid, mussels sauteed with bell pepper,
onion, peppercorn, ﬁngerroot, basil and chili paste

Beef Jerky

$12

Fried beef marinated in Thai herbs and spices,
Thai Sriracha dipping sauce

Zabb Wings

Crispy Pork Rice

Crispy pork, boiled egg, pickled ginger, jasmine rice
sweet gravy sesame sauce

$12

Crispy Duck Rice

Fried chicken wings, chili-lime roasted rice dry rub
seasoning, topped with cilantro and scallion

Volcano Wings

$12

Fried chicken wings sauteed in Tom Yum sauce,
topped with fried shallots, cilantro and scallion

Moo ping

$12

Chicken Satay

$12

Grilled marinated pork skewers with Jaew sauce
Grilled marinated chicken skewers, peanut sauce
and cucumber vinaigrette sauce

Chicken & Shrimp Dumplings

$30

Crispy half duck, boiled egg, steamed Chinese broccoli,
pickled ginger, jasmine rice, chef’s special sauce

Tom Yum Noodle Soup

$25

Mussels Paradise

$17

Prime Rib Massaman Curry

$32

Pineapple Lychee Crispy Duck

$30

Giant River Prawns Green Curry

$30

Spicy Herbed Snapper

$19

Fried whole red snapper with mango, red onion,
organic cherry tomatoes, carrot, cashew nuts,
cilantro, scallion, chili-lime dressing

(minced chicken or tofu +$2)
Potato Massaman curry, peanuts, fried shallots
served with pan-fried roti

$9

Protein

Crispy Half Duck

Kua Gling

Curry

Choice of Protein

Pad Thai

Stir-fried rice noodles, chives, egg, bean sprouts,
crushed peanuts, house-made Pad Thai sauce

Pad See-Ew

Drunken Noodle

Spicy basil ﬂat rice noodles, egg, onion, bell pepper,
basil leaves, chili paste

BD Drunken Noodle

$23

Spicy basil instant noodles, chicken, shrimp, squid,
egg, onion, bell pepper, basil leaves, chili paste

Giant River Prawns Pad Thai

$30

Stir-fried rice noodles, chives, egg, bean sprouts,
crushed peanuts topped with river prawns

BD Drunken Noodle

Choice of Protein

Entree served with steamed Jasmine rice
(substitute with brown rice +$2)

Green Curry ,

Bell pepper, basil leaves, bamboo shoot, eggplant,
simmered in coconut milk green chili paste,
Thai herbs and spices

Panang Curry

,

String beans, bell pepper, kaffir lime leaves,
carrot, simmered in coconut milk Panang chili
paste, Thai herbs and spices

Panang Curry

Massaman Curry ,

Potato, onion, peanut, simmered in coconut milk
Massaman chili paste, Thai herbs and spices

Beef Jungle Curry

$17

Non-coconut milk curry, chili paste, bell peppers,
bamboo shoot, peppercorn, ﬁngerroot, basil leaves,
string bean, eggplant, Thai herbs and spices

Fried Rice
Choice of Protein

Massaman Curry

Chinese broccoli, organic cherry tomatoes,
onion, scallion, egg

Spicy Basil Fried Rice

Onion, bell pepper, chili, basil leaves, egg

Colossal Crab Meat Fried Rice

Pineapple Fried Rice

Pineapple, organic cherry tomatoes, onion,
scallion, egg, cashew nuts, curry powder

Tom Yum Fried Rice

Entree

Mushroon, red onion, kaffir lime leaves,
bell pepper, egg

Colossal Crab Meat Fried Rice

Colossal crabmeat, crab paste, scallion,
tomatoes, egg

$30

Choice of Protein

Entree served with steamed Jasmine rice (substitute with brown rice +$2)

Basil

Sauteed chili basil sauce, onion, bell peppers

Garlic

Sauteed pepper garlic, broccoli, mushroom, carrot

Side Dishe s
Jasmine Rice
Brown Rice
Sticky Rice
Coconut Sticky Rice
Roti
Peanut Sauce
Fried Egg/ Boiled Egg
Steamed Assorted Vegetables
Sauteed Bok Choy
Steamed Noodles (flat, rice, egg)

Ginger

Sauteed fresh ginger, onion, carrot, mushroom,
scallion, bell peppers

Cashew Nuts

Sauteed cashew nut, scallion, onion, carrot,
bell pepper, chili paste

Crispy Pork Spicy Eggplant

Khao Soy Chicken

Roti Massaman

Flat rice noodles, egg, Chinese broccoli, brown sauce

Thai Fried Rice

Spicy Eggplant

S a la d
BD Tea Leaves Salad

$14

Duck Salad

$18

Papaya Salad

$12

Salmon Mango Salad

$25

Prala Papaya Salad

$13

Larb Tuna Tartare

$16

Larb Chicken

$15

Mango Avocado Salad

$15

Lettuce, red onion, carrot, sesame oil,
sesame seeds, mixed nuts, dried cranberries,
fried shallots, tea leaves, lime dressing

(salted egg +$3)
Green papaya, organic cherry tomatoes, carrot,
string beans, crushed peanuts, chili lime dressing

(preserved raw crab +$6)
Pickled fish, green papaya, organic cherry tomatoes,
carrot, string beans, chili lime dressing

$9

Noodle s

$15
$16
$17
$19
$25
$30

Mussels Paradise

Sauteed chili basil sauce, eggplant, onion,
bell peppers

$18

Crispy quarter duck, chili paste, pineapple,
green apple, cherry tomatoes, cashew nuts,
red onion, scallion, cilantro, chili lime dressing

(avocado +$2)
Seared salmon, mango, red onion, organic cherry
tomatoes, carrot, cashew nuts, cilantro, scallion,
chili lime dressing
Fresh sashimi-grade tuna, avocado, kaffir lime
leaves, crispy wontons

M inced chicken, chili powder, red onion, mint,
cilantro, scallion, culantro,roasted rice powder,
chili lime dressing

Mango, sliced avocado, red onion, organic cherry
tomatoes, carrot, cashew nuts, cilantro, scallion,
chili lime dressing

Hung Lay

Tofu or Vegetables
Chicken or Mock Duck
Beef, Shrimp, or Squid
Crispy Pork
Mixed Seafood or Salmon

Steamed mussels in coconut broth with onion, topped
with basil and fried shallots

Preserved raw crab with mango, red onion,
organic cherry tomatoes, carrot, cashew nuts,
cilantro, scallion, chili lime dressing

Prime Rib Massaman Curry

Moo Ping

$38

Clear vegetable broth with tofu, napa, cabbage, carrot,
bok choy, topped with fried garlic, scallion, and cilantro

Yum Poo Dong

Steamed chicken and shrimp dumplings, sesame oil
sweet vinaigrette soy dipping sauce

Roti Massaman

$38

Fried whole red snapper with lemongrass, red onion,
scallion, cilantro, culantro, mint, cashew nuts, kaffir lime
leaves, ginger served with chili-lime paste dressing

Snapper Mango Salad

Rice noodle, shrimp, chicken ball, bean sprout, peanut
scallion, cilantro topped with fried wonton

$8

Chicken coconut galangal broth, onions, mushrooms,
topped with scallion, and cilantro

Salmon Stone Pot

River prawns, carrot, bell pepper, young coconut meat,
basil leaves, in coconut milk green chili paste

Giant River Prawns Green Curry

Tom Kha Chicken

$7

Roasted half duck, organic cherry tomatoes,
pineapple, lychee, red chili coconut milk curry

$19

$8

Shrimp lemongrass broth, organic cherry tomatoes,
mushrooms, bell peppers, topped with scallion,
and cilantro

Vegetable Soup (chicken or shrimp +$2) ,

Braised prime rib simmered in Massaman curry,
potato, onion, peanuts, fried shallots

Northern Thai style egg noodles in a rich chicken
curry broth, red onion, pickled mustard, boiled egg,
crispy egg noodles

Fried homemade chicken ball with spicy tamarind
dipping sauce

Tom Yum Shrimp

$25

Seared salmon, Tom Yum fried rice, egg

Sauteed minced chicken basil over rice, fried eggs,
served with a house vegetable soup

Lightly fried quail eggs wrapped with wonton skin,
sweet chili dipping sauce

Soup

Crispy Pork Stone Pot

Crispy pork, basil fried rice, egg

$25

$8

$18

Fried wonton topped with shrimp, chives, bean sprouts,
egg, crushed peanut and Pad Thai sauce (no noodle)

$16

Edamame ,

Steamed green soybeans with Himalayan salt

Crispy Wonton Shrimp Pad Thai

Tender pork belly braised in a Northern Thai style
curry, potato, peanuts, ginger, fried shallots

$8

Vegetable Dumplings

Bangkok Degree’s Signature Dishes

Means Spicy
( = Vegan, = Gluten Free)
Please inform us if you have any food allergies
or special dietary restrictions

$2
$3
$3
$5
$3
$1
$3
$5
$8
$5

Salmon Stone Pot
BD Tea Leaves Salad

Yum Poo Dong

Larb Tuna Tartare

Lunch Special
Includes one starter, salad (peanut dressing) and one main course
Starter: homemade spring rolls, golden tofu,
fried vegetable dumplings, edamame

Choice of: Tofu/Vegetables
Chicken
Beef/Shrimp/Squid

$14
$15
$16

Pad Thai

Stir-fried rice noodles, chives, egg, bean sprouts,
crushed peanuts, house-made Pad Thai sauce

Pad See-Ew

Flat rice noodles, egg, Chinese broccoli, brown sauce

Drunken Noodle

Spicy basil ﬂat rice noodles, egg, onion, bell pepper,
basil leaves, chili paste

Thai Fried Rice

Chinese broccoli, organic cherry tomatoes, onion,
scallion, egg

Spicy Basil Fried Rice

Green Curry Shrimp

Onion, bell pepper, chili, basil leaves, egg

Basil
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Sauteed chili basil sauce, onion, bell peppers
served with Jasmine rice

Garlic

Sauteed pepper garlic sauce, broccoli, mushroom,
carrot served with Jasmine rice

Green Curry

,

Bell pepper, basil leaves, bamboo shoot, eggplant,
simmered in coconut milk green chili paste,
Thai herbs and spices served with Jasmine rice

Panang Curry

,

String beans, bell pepper, kaffir lime leaves, carrot,
simmered in coconut milk Panang chili paste,
Thai herbs and spices served with Jasmine rice

Pad See Ew Shrimp

scan to see menu
Gratuity of 20% will be added to a party of 5 persons or more

S t a r te r

Traditional Grandma Dishe s

Homemade Spring Rolls

$8

Cabbage, carrot, celery, vermicelli, taro topped
with lemon mayo and sweet chili sauce

Golden Tofu

,

Hung Lay

Kua Gling

Lightly fried tofu, sweet chili sauce, crushed peanuts

$8

Fried vegetable dumplings, sweet vinaigrette
soy dipping sauce

$18

Minced chicken sauteed with spicy yellow chili
paste, kaffir lime leaves, Thai herbs and spices

Ocean Pad Cha

Fried Quail Egg Wontons

$9

Basil Tray (for two)

$30

Chicken Ball

$9

Khao Soy Chicken

$19

Shrimp, squid, mussels sauteed with bell pepper,
onion, peppercorn, ﬁngerroot, basil and chili paste

Beef Jerky

$12

Fried beef marinated in Thai herbs and spices,
Thai Sriracha dipping sauce

Zabb Wings

Crispy Pork Rice

Crispy pork, boiled egg, pickled ginger, jasmine rice
sweet gravy sesame sauce

$12

Crispy Duck Rice

Fried chicken wings, chili-lime roasted rice dry rub
seasoning, topped with cilantro and scallion

Volcano Wings

$12

Fried chicken wings sauteed in Tom Yum sauce,
topped with fried shallots, cilantro and scallion

Moo ping

$12

Chicken Satay

$12

Grilled marinated pork skewers with Jaew sauce
Grilled marinated chicken skewers, peanut sauce
and cucumber vinaigrette sauce

Chicken & Shrimp Dumplings

$30

Crispy half duck, boiled egg, steamed Chinese broccoli,
pickled ginger, jasmine rice, chef’s special sauce

Tom Yum Noodle Soup

$25

Mussels Paradise

$17

Prime Rib Massaman Curry

$32

Pineapple Lychee Crispy Duck

$30

Giant River Prawns Green Curry

$30

Spicy Herbed Snapper

$19

Fried whole red snapper with mango, red onion,
organic cherry tomatoes, carrot, cashew nuts,
cilantro, scallion, chili-lime dressing

(minced chicken or tofu +$2)
Potato Massaman curry, peanuts, fried shallots
served with pan-fried roti

$9

Protein

Crispy Half Duck

Kua Gling

Curry

Choice of Protein

Pad Thai

Stir-fried rice noodles, chives, egg, bean sprouts,
crushed peanuts, house-made Pad Thai sauce

Pad See-Ew

Drunken Noodle

Spicy basil ﬂat rice noodles, egg, onion, bell pepper,
basil leaves, chili paste

BD Drunken Noodle

$23

Spicy basil instant noodles, chicken, shrimp, squid,
egg, onion, bell pepper, basil leaves, chili paste

Giant River Prawns Pad Thai

$30

Stir-fried rice noodles, chives, egg, bean sprouts,
crushed peanuts topped with river prawns

BD Drunken Noodle

Choice of Protein

Entree served with steamed Jasmine rice
(substitute with brown rice +$2)

Green Curry ,

Bell pepper, basil leaves, bamboo shoot, eggplant,
simmered in coconut milk green chili paste,
Thai herbs and spices

Panang Curry

,

String beans, bell pepper, kaffir lime leaves,
carrot, simmered in coconut milk Panang chili
paste, Thai herbs and spices

Panang Curry

Massaman Curry ,

Potato, onion, peanut, simmered in coconut milk
Massaman chili paste, Thai herbs and spices

Beef Jungle Curry

$17

Non-coconut milk curry, chili paste, bell peppers,
bamboo shoot, peppercorn, ﬁngerroot, basil leaves,
string bean, eggplant, Thai herbs and spices

Fried Rice
Choice of Protein

Massaman Curry

Chinese broccoli, organic cherry tomatoes,
onion, scallion, egg

Spicy Basil Fried Rice

Onion, bell pepper, chili, basil leaves, egg

Colossal Crab Meat Fried Rice

Pineapple Fried Rice

Pineapple, organic cherry tomatoes, onion,
scallion, egg, cashew nuts, curry powder

Tom Yum Fried Rice

Entree

Mushroon, red onion, kaffir lime leaves,
bell pepper, egg

Colossal Crab Meat Fried Rice

Colossal crabmeat, crab paste, scallion,
tomatoes, egg

$30

Choice of Protein

Entree served with steamed Jasmine rice (substitute with brown rice +$2)

Basil

Sauteed chili basil sauce, onion, bell peppers

Garlic

Sauteed pepper garlic, broccoli, mushroom, carrot

Side Dishe s
Jasmine Rice
Brown Rice
Sticky Rice
Coconut Sticky Rice
Roti
Peanut Sauce
Fried Egg/ Boiled Egg
Steamed Assorted Vegetables
Sauteed Bok Choy
Steamed Noodles (flat, rice, egg)

Ginger

Sauteed fresh ginger, onion, carrot, mushroom,
scallion, bell peppers

Cashew Nuts

Sauteed cashew nut, scallion, onion, carrot,
bell pepper, chili paste

Crispy Pork Spicy Eggplant

Khao Soy Chicken

Roti Massaman

Flat rice noodles, egg, Chinese broccoli, brown sauce

Thai Fried Rice

Spicy Eggplant

S a la d
BD Tea Leaves Salad

$14

Duck Salad

$18

Papaya Salad

$12

Salmon Mango Salad

$25

Prala Papaya Salad

$13

Larb Tuna Tartare

$16

Larb Chicken

$15

Mango Avocado Salad

$15

Lettuce, red onion, carrot, sesame oil,
sesame seeds, mixed nuts, dried cranberries,
fried shallots, tea leaves, lime dressing

(salted egg +$3)
Green papaya, organic cherry tomatoes, carrot,
string beans, crushed peanuts, chili lime dressing

(preserved raw crab +$6)
Pickled fish, green papaya, organic cherry tomatoes,
carrot, string beans, chili lime dressing

$9

Noodle s

$15
$16
$17
$19
$25
$30

Mussels Paradise

Sauteed chili basil sauce, eggplant, onion,
bell peppers

$18

Crispy quarter duck, chili paste, pineapple,
green apple, cherry tomatoes, cashew nuts,
red onion, scallion, cilantro, chili lime dressing

(avocado +$2)
Seared salmon, mango, red onion, organic cherry
tomatoes, carrot, cashew nuts, cilantro, scallion,
chili lime dressing
Fresh sashimi-grade tuna, avocado, kaffir lime
leaves, crispy wontons

M inced chicken, chili powder, red onion, mint,
cilantro, scallion, culantro,roasted rice powder,
chili lime dressing

Mango, sliced avocado, red onion, organic cherry
tomatoes, carrot, cashew nuts, cilantro, scallion,
chili lime dressing

Hung Lay

Tofu or Vegetables
Chicken or Mock Duck
Beef, Shrimp, or Squid
Crispy Pork
Mixed Seafood or Salmon

Steamed mussels in coconut broth with onion, topped
with basil and fried shallots

Preserved raw crab with mango, red onion,
organic cherry tomatoes, carrot, cashew nuts,
cilantro, scallion, chili lime dressing

Prime Rib Massaman Curry

Moo Ping

$38

Clear vegetable broth with tofu, napa, cabbage, carrot,
bok choy, topped with fried garlic, scallion, and cilantro

Yum Poo Dong

Steamed chicken and shrimp dumplings, sesame oil
sweet vinaigrette soy dipping sauce

Roti Massaman

$38

Fried whole red snapper with lemongrass, red onion,
scallion, cilantro, culantro, mint, cashew nuts, kaffir lime
leaves, ginger served with chili-lime paste dressing

Snapper Mango Salad

Rice noodle, shrimp, chicken ball, bean sprout, peanut
scallion, cilantro topped with fried wonton

$8

Chicken coconut galangal broth, onions, mushrooms,
topped with scallion, and cilantro

Salmon Stone Pot

River prawns, carrot, bell pepper, young coconut meat,
basil leaves, in coconut milk green chili paste

Giant River Prawns Green Curry

Tom Kha Chicken

$7

Roasted half duck, organic cherry tomatoes,
pineapple, lychee, red chili coconut milk curry

$19

$8

Shrimp lemongrass broth, organic cherry tomatoes,
mushrooms, bell peppers, topped with scallion,
and cilantro

Vegetable Soup (chicken or shrimp +$2) ,

Braised prime rib simmered in Massaman curry,
potato, onion, peanuts, fried shallots

Northern Thai style egg noodles in a rich chicken
curry broth, red onion, pickled mustard, boiled egg,
crispy egg noodles

Fried homemade chicken ball with spicy tamarind
dipping sauce

Tom Yum Shrimp

$25

Seared salmon, Tom Yum fried rice, egg

Sauteed minced chicken basil over rice, fried eggs,
served with a house vegetable soup

Lightly fried quail eggs wrapped with wonton skin,
sweet chili dipping sauce

Soup

Crispy Pork Stone Pot

Crispy pork, basil fried rice, egg

$25

$8

$18

Fried wonton topped with shrimp, chives, bean sprouts,
egg, crushed peanut and Pad Thai sauce (no noodle)

$16

Edamame ,

Steamed green soybeans with Himalayan salt

Crispy Wonton Shrimp Pad Thai

Tender pork belly braised in a Northern Thai style
curry, potato, peanuts, ginger, fried shallots

$8

Vegetable Dumplings

Bangkok Degree’s Signature Dishes

Means Spicy
( = Vegan, = Gluten Free)
Please inform us if you have any food allergies
or special dietary restrictions

$2
$3
$3
$5
$3
$1
$3
$5
$8
$5

Salmon Stone Pot
BD Tea Leaves Salad

Yum Poo Dong

Larb Tuna Tartare

Lunch Special
Includes one starter, salad (peanut dressing) and one main course
Starter: homemade spring rolls, golden tofu,
fried vegetable dumplings, edamame

Choice of: Tofu/Vegetables
Chicken
Beef/Shrimp/Squid

$14
$15
$16

Pad Thai

Stir-fried rice noodles, chives, egg, bean sprouts,
crushed peanuts, house-made Pad Thai sauce

Pad See-Ew

Flat rice noodles, egg, Chinese broccoli, brown sauce

Drunken Noodle

Spicy basil ﬂat rice noodles, egg, onion, bell pepper,
basil leaves, chili paste

Thai Fried Rice

Chinese broccoli, organic cherry tomatoes, onion,
scallion, egg

Spicy Basil Fried Rice

Green Curry Shrimp

Onion, bell pepper, chili, basil leaves, egg

Basil
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Sauteed chili basil sauce, onion, bell peppers
served with Jasmine rice

Garlic

Sauteed pepper garlic sauce, broccoli, mushroom,
carrot served with Jasmine rice

Green Curry

,

Bell pepper, basil leaves, bamboo shoot, eggplant,
simmered in coconut milk green chili paste,
Thai herbs and spices served with Jasmine rice

Panang Curry

,

String beans, bell pepper, kaffir lime leaves, carrot,
simmered in coconut milk Panang chili paste,
Thai herbs and spices served with Jasmine rice

Pad See Ew Shrimp

scan to see menu
Gratuity of 20% will be added to a party of 5 persons or more

S t a r te r

Traditional Grandma Dishe s

Homemade Spring Rolls

$8

Cabbage, carrot, celery, vermicelli, taro topped
with lemon mayo and sweet chili sauce

Golden Tofu

,

Hung Lay

Kua Gling

Lightly fried tofu, sweet chili sauce, crushed peanuts

$8

Fried vegetable dumplings, sweet vinaigrette
soy dipping sauce

$18

Minced chicken sauteed with spicy yellow chili
paste, kaffir lime leaves, Thai herbs and spices

Ocean Pad Cha

Fried Quail Egg Wontons

$9

Basil Tray (for two)

$30

Chicken Ball

$9

Khao Soy Chicken

$19

Shrimp, squid, mussels sauteed with bell pepper,
onion, peppercorn, ﬁngerroot, basil and chili paste

Beef Jerky

$12

Fried beef marinated in Thai herbs and spices,
Thai Sriracha dipping sauce

Zabb Wings

Crispy Pork Rice

Crispy pork, boiled egg, pickled ginger, jasmine rice
sweet gravy sesame sauce

$12

Crispy Duck Rice

Fried chicken wings, chili-lime roasted rice dry rub
seasoning, topped with cilantro and scallion

Volcano Wings

$12

Fried chicken wings sauteed in Tom Yum sauce,
topped with fried shallots, cilantro and scallion

Moo ping

$12

Chicken Satay

$12

Grilled marinated pork skewers with Jaew sauce
Grilled marinated chicken skewers, peanut sauce
and cucumber vinaigrette sauce

Chicken & Shrimp Dumplings

$30

Crispy half duck, boiled egg, steamed Chinese broccoli,
pickled ginger, jasmine rice, chef’s special sauce

Tom Yum Noodle Soup

$25

Mussels Paradise

$17

Prime Rib Massaman Curry

$32

Pineapple Lychee Crispy Duck

$30

Giant River Prawns Green Curry

$30

Spicy Herbed Snapper

$19

Fried whole red snapper with mango, red onion,
organic cherry tomatoes, carrot, cashew nuts,
cilantro, scallion, chili-lime dressing

(minced chicken or tofu +$2)
Potato Massaman curry, peanuts, fried shallots
served with pan-fried roti

$9

Protein

Crispy Half Duck

Kua Gling

Curry

Choice of Protein

Pad Thai

Stir-fried rice noodles, chives, egg, bean sprouts,
crushed peanuts, house-made Pad Thai sauce

Pad See-Ew

Drunken Noodle

Spicy basil ﬂat rice noodles, egg, onion, bell pepper,
basil leaves, chili paste

BD Drunken Noodle

$23

Spicy basil instant noodles, chicken, shrimp, squid,
egg, onion, bell pepper, basil leaves, chili paste

Giant River Prawns Pad Thai

$30

Stir-fried rice noodles, chives, egg, bean sprouts,
crushed peanuts topped with river prawns

BD Drunken Noodle

Choice of Protein

Entree served with steamed Jasmine rice
(substitute with brown rice +$2)

Green Curry ,

Bell pepper, basil leaves, bamboo shoot, eggplant,
simmered in coconut milk green chili paste,
Thai herbs and spices

Panang Curry

,

String beans, bell pepper, kaffir lime leaves,
carrot, simmered in coconut milk Panang chili
paste, Thai herbs and spices

Panang Curry

Massaman Curry ,

Potato, onion, peanut, simmered in coconut milk
Massaman chili paste, Thai herbs and spices

Beef Jungle Curry

$17

Non-coconut milk curry, chili paste, bell peppers,
bamboo shoot, peppercorn, ﬁngerroot, basil leaves,
string bean, eggplant, Thai herbs and spices

Fried Rice
Choice of Protein

Massaman Curry

Chinese broccoli, organic cherry tomatoes,
onion, scallion, egg

Spicy Basil Fried Rice

Onion, bell pepper, chili, basil leaves, egg

Colossal Crab Meat Fried Rice

Pineapple Fried Rice

Pineapple, organic cherry tomatoes, onion,
scallion, egg, cashew nuts, curry powder

Tom Yum Fried Rice

Entree

Mushroon, red onion, kaffir lime leaves,
bell pepper, egg

Colossal Crab Meat Fried Rice

Colossal crabmeat, crab paste, scallion,
tomatoes, egg

$30

Choice of Protein

Entree served with steamed Jasmine rice (substitute with brown rice +$2)

Basil

Sauteed chili basil sauce, onion, bell peppers

Garlic

Sauteed pepper garlic, broccoli, mushroom, carrot

Side Dishe s
Jasmine Rice
Brown Rice
Sticky Rice
Coconut Sticky Rice
Roti
Peanut Sauce
Fried Egg/ Boiled Egg
Steamed Assorted Vegetables
Sauteed Bok Choy
Steamed Noodles (flat, rice, egg)

Ginger

Sauteed fresh ginger, onion, carrot, mushroom,
scallion, bell peppers

Cashew Nuts

Sauteed cashew nut, scallion, onion, carrot,
bell pepper, chili paste

Crispy Pork Spicy Eggplant

Khao Soy Chicken

Roti Massaman

Flat rice noodles, egg, Chinese broccoli, brown sauce

Thai Fried Rice

Spicy Eggplant

S a la d
BD Tea Leaves Salad

$14

Duck Salad

$18

Papaya Salad

$12

Salmon Mango Salad

$25

Prala Papaya Salad

$13

Larb Tuna Tartare

$16

Larb Chicken

$15

Mango Avocado Salad

$15

Lettuce, red onion, carrot, sesame oil,
sesame seeds, mixed nuts, dried cranberries,
fried shallots, tea leaves, lime dressing

(salted egg +$3)
Green papaya, organic cherry tomatoes, carrot,
string beans, crushed peanuts, chili lime dressing

(preserved raw crab +$6)
Pickled fish, green papaya, organic cherry tomatoes,
carrot, string beans, chili lime dressing

$9

Noodle s

$15
$16
$17
$19
$25
$30

Mussels Paradise

Sauteed chili basil sauce, eggplant, onion,
bell peppers

$18

Crispy quarter duck, chili paste, pineapple,
green apple, cherry tomatoes, cashew nuts,
red onion, scallion, cilantro, chili lime dressing

(avocado +$2)
Seared salmon, mango, red onion, organic cherry
tomatoes, carrot, cashew nuts, cilantro, scallion,
chili lime dressing
Fresh sashimi-grade tuna, avocado, kaffir lime
leaves, crispy wontons

M inced chicken, chili powder, red onion, mint,
cilantro, scallion, culantro,roasted rice powder,
chili lime dressing

Mango, sliced avocado, red onion, organic cherry
tomatoes, carrot, cashew nuts, cilantro, scallion,
chili lime dressing

Hung Lay

Tofu or Vegetables
Chicken or Mock Duck
Beef, Shrimp, or Squid
Crispy Pork
Mixed Seafood or Salmon

Steamed mussels in coconut broth with onion, topped
with basil and fried shallots

Preserved raw crab with mango, red onion,
organic cherry tomatoes, carrot, cashew nuts,
cilantro, scallion, chili lime dressing

Prime Rib Massaman Curry

Moo Ping

$38

Clear vegetable broth with tofu, napa, cabbage, carrot,
bok choy, topped with fried garlic, scallion, and cilantro

Yum Poo Dong

Steamed chicken and shrimp dumplings, sesame oil
sweet vinaigrette soy dipping sauce

Roti Massaman

$38

Fried whole red snapper with lemongrass, red onion,
scallion, cilantro, culantro, mint, cashew nuts, kaffir lime
leaves, ginger served with chili-lime paste dressing

Snapper Mango Salad

Rice noodle, shrimp, chicken ball, bean sprout, peanut
scallion, cilantro topped with fried wonton

$8

Chicken coconut galangal broth, onions, mushrooms,
topped with scallion, and cilantro

Salmon Stone Pot

River prawns, carrot, bell pepper, young coconut meat,
basil leaves, in coconut milk green chili paste

Giant River Prawns Green Curry

Tom Kha Chicken

$7

Roasted half duck, organic cherry tomatoes,
pineapple, lychee, red chili coconut milk curry

$19

$8

Shrimp lemongrass broth, organic cherry tomatoes,
mushrooms, bell peppers, topped with scallion,
and cilantro

Vegetable Soup (chicken or shrimp +$2) ,

Braised prime rib simmered in Massaman curry,
potato, onion, peanuts, fried shallots

Northern Thai style egg noodles in a rich chicken
curry broth, red onion, pickled mustard, boiled egg,
crispy egg noodles

Fried homemade chicken ball with spicy tamarind
dipping sauce

Tom Yum Shrimp

$25

Seared salmon, Tom Yum fried rice, egg

Sauteed minced chicken basil over rice, fried eggs,
served with a house vegetable soup

Lightly fried quail eggs wrapped with wonton skin,
sweet chili dipping sauce

Soup

Crispy Pork Stone Pot

Crispy pork, basil fried rice, egg

$25

$8

$18

Fried wonton topped with shrimp, chives, bean sprouts,
egg, crushed peanut and Pad Thai sauce (no noodle)

$16

Edamame ,

Steamed green soybeans with Himalayan salt

Crispy Wonton Shrimp Pad Thai

Tender pork belly braised in a Northern Thai style
curry, potato, peanuts, ginger, fried shallots

$8

Vegetable Dumplings

Bangkok Degree’s Signature Dishes

Means Spicy
( = Vegan, = Gluten Free)
Please inform us if you have any food allergies
or special dietary restrictions

$2
$3
$3
$5
$3
$1
$3
$5
$8
$5

Salmon Stone Pot
BD Tea Leaves Salad

Yum Poo Dong

Larb Tuna Tartare

Lunch Special
Includes one starter, salad (peanut dressing) and one main course
Starter: homemade spring rolls, golden tofu,
fried vegetable dumplings, edamame

Choice of: Tofu/Vegetables
Chicken
Beef/Shrimp/Squid

$14
$15
$16

Pad Thai

Stir-fried rice noodles, chives, egg, bean sprouts,
crushed peanuts, house-made Pad Thai sauce

Pad See-Ew

Flat rice noodles, egg, Chinese broccoli, brown sauce

Drunken Noodle

Spicy basil ﬂat rice noodles, egg, onion, bell pepper,
basil leaves, chili paste

Thai Fried Rice

Chinese broccoli, organic cherry tomatoes, onion,
scallion, egg

Spicy Basil Fried Rice

Green Curry Shrimp

Onion, bell pepper, chili, basil leaves, egg

Basil
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Sauteed chili basil sauce, onion, bell peppers
served with Jasmine rice

Garlic

Sauteed pepper garlic sauce, broccoli, mushroom,
carrot served with Jasmine rice

Green Curry

,

Bell pepper, basil leaves, bamboo shoot, eggplant,
simmered in coconut milk green chili paste,
Thai herbs and spices served with Jasmine rice

Panang Curry

,

String beans, bell pepper, kaffir lime leaves, carrot,
simmered in coconut milk Panang chili paste,
Thai herbs and spices served with Jasmine rice

Pad See Ew Shrimp

scan to see menu
Gratuity of 20% will be added to a party of 5 persons or more

S t a r te r

Traditional Grandma Dishe s

Homemade Spring Rolls

$8

Cabbage, carrot, celery, vermicelli, taro topped
with lemon mayo and sweet chili sauce

Golden Tofu

,

Hung Lay

Kua Gling

Lightly fried tofu, sweet chili sauce, crushed peanuts

$8

Fried vegetable dumplings, sweet vinaigrette
soy dipping sauce

$18

Minced chicken sauteed with spicy yellow chili
paste, kaffir lime leaves, Thai herbs and spices

Ocean Pad Cha

Fried Quail Egg Wontons

$9

Basil Tray (for two)

$30

Chicken Ball

$9

Khao Soy Chicken

$19

Shrimp, squid, mussels sauteed with bell pepper,
onion, peppercorn, ﬁngerroot, basil and chili paste

Beef Jerky

$12

Fried beef marinated in Thai herbs and spices,
Thai Sriracha dipping sauce

Zabb Wings

Crispy Pork Rice

Crispy pork, boiled egg, pickled ginger, jasmine rice
sweet gravy sesame sauce

$12

Crispy Duck Rice

Fried chicken wings, chili-lime roasted rice dry rub
seasoning, topped with cilantro and scallion

Volcano Wings

$12

Fried chicken wings sauteed in Tom Yum sauce,
topped with fried shallots, cilantro and scallion

Moo ping

$12

Chicken Satay

$12

Grilled marinated pork skewers with Jaew sauce
Grilled marinated chicken skewers, peanut sauce
and cucumber vinaigrette sauce

Chicken & Shrimp Dumplings

$30

Crispy half duck, boiled egg, steamed Chinese broccoli,
pickled ginger, jasmine rice, chef’s special sauce

Tom Yum Noodle Soup

$25

Mussels Paradise

$17

Prime Rib Massaman Curry

$32

Pineapple Lychee Crispy Duck

$30

Giant River Prawns Green Curry

$30

Spicy Herbed Snapper

$19

Fried whole red snapper with mango, red onion,
organic cherry tomatoes, carrot, cashew nuts,
cilantro, scallion, chili-lime dressing

(minced chicken or tofu +$2)
Potato Massaman curry, peanuts, fried shallots
served with pan-fried roti

$9

Protein

Crispy Half Duck

Kua Gling

Curry

Choice of Protein

Pad Thai

Stir-fried rice noodles, chives, egg, bean sprouts,
crushed peanuts, house-made Pad Thai sauce

Pad See-Ew

Drunken Noodle

Spicy basil ﬂat rice noodles, egg, onion, bell pepper,
basil leaves, chili paste

BD Drunken Noodle

$23

Spicy basil instant noodles, chicken, shrimp, squid,
egg, onion, bell pepper, basil leaves, chili paste

Giant River Prawns Pad Thai

$30

Stir-fried rice noodles, chives, egg, bean sprouts,
crushed peanuts topped with river prawns

BD Drunken Noodle

Choice of Protein

Entree served with steamed Jasmine rice
(substitute with brown rice +$2)

Green Curry ,

Bell pepper, basil leaves, bamboo shoot, eggplant,
simmered in coconut milk green chili paste,
Thai herbs and spices

Panang Curry

,

String beans, bell pepper, kaffir lime leaves,
carrot, simmered in coconut milk Panang chili
paste, Thai herbs and spices

Panang Curry

Massaman Curry ,

Potato, onion, peanut, simmered in coconut milk
Massaman chili paste, Thai herbs and spices

Beef Jungle Curry

$17

Non-coconut milk curry, chili paste, bell peppers,
bamboo shoot, peppercorn, ﬁngerroot, basil leaves,
string bean, eggplant, Thai herbs and spices

Fried Rice
Choice of Protein

Massaman Curry

Chinese broccoli, organic cherry tomatoes,
onion, scallion, egg

Spicy Basil Fried Rice

Onion, bell pepper, chili, basil leaves, egg

Colossal Crab Meat Fried Rice

Pineapple Fried Rice

Pineapple, organic cherry tomatoes, onion,
scallion, egg, cashew nuts, curry powder

Tom Yum Fried Rice

Entree

Mushroon, red onion, kaffir lime leaves,
bell pepper, egg

Colossal Crab Meat Fried Rice

Colossal crabmeat, crab paste, scallion,
tomatoes, egg

$30

Choice of Protein

Entree served with steamed Jasmine rice (substitute with brown rice +$2)

Basil

Sauteed chili basil sauce, onion, bell peppers

Garlic

Sauteed pepper garlic, broccoli, mushroom, carrot

Side Dishe s
Jasmine Rice
Brown Rice
Sticky Rice
Coconut Sticky Rice
Roti
Peanut Sauce
Fried Egg/ Boiled Egg
Steamed Assorted Vegetables
Sauteed Bok Choy
Steamed Noodles (flat, rice, egg)

Ginger

Sauteed fresh ginger, onion, carrot, mushroom,
scallion, bell peppers

Cashew Nuts

Sauteed cashew nut, scallion, onion, carrot,
bell pepper, chili paste

Crispy Pork Spicy Eggplant

Khao Soy Chicken

Roti Massaman

Flat rice noodles, egg, Chinese broccoli, brown sauce

Thai Fried Rice

Spicy Eggplant

S a la d
BD Tea Leaves Salad

$14

Duck Salad

$18

Papaya Salad

$12

Salmon Mango Salad

$25

Prala Papaya Salad

$13

Larb Tuna Tartare

$16

Larb Chicken

$15

Mango Avocado Salad

$15

Lettuce, red onion, carrot, sesame oil,
sesame seeds, mixed nuts, dried cranberries,
fried shallots, tea leaves, lime dressing

(salted egg +$3)
Green papaya, organic cherry tomatoes, carrot,
string beans, crushed peanuts, chili lime dressing

(preserved raw crab +$6)
Pickled fish, green papaya, organic cherry tomatoes,
carrot, string beans, chili lime dressing

$9

Noodle s

$15
$16
$17
$19
$25
$30

Mussels Paradise

Sauteed chili basil sauce, eggplant, onion,
bell peppers

$18

Crispy quarter duck, chili paste, pineapple,
green apple, cherry tomatoes, cashew nuts,
red onion, scallion, cilantro, chili lime dressing

(avocado +$2)
Seared salmon, mango, red onion, organic cherry
tomatoes, carrot, cashew nuts, cilantro, scallion,
chili lime dressing
Fresh sashimi-grade tuna, avocado, kaffir lime
leaves, crispy wontons

M inced chicken, chili powder, red onion, mint,
cilantro, scallion, culantro,roasted rice powder,
chili lime dressing

Mango, sliced avocado, red onion, organic cherry
tomatoes, carrot, cashew nuts, cilantro, scallion,
chili lime dressing

Hung Lay

Tofu or Vegetables
Chicken or Mock Duck
Beef, Shrimp, or Squid
Crispy Pork
Mixed Seafood or Salmon

Steamed mussels in coconut broth with onion, topped
with basil and fried shallots

Preserved raw crab with mango, red onion,
organic cherry tomatoes, carrot, cashew nuts,
cilantro, scallion, chili lime dressing

Prime Rib Massaman Curry

Moo Ping

$38

Clear vegetable broth with tofu, napa, cabbage, carrot,
bok choy, topped with fried garlic, scallion, and cilantro

Yum Poo Dong

Steamed chicken and shrimp dumplings, sesame oil
sweet vinaigrette soy dipping sauce

Roti Massaman

$38

Fried whole red snapper with lemongrass, red onion,
scallion, cilantro, culantro, mint, cashew nuts, kaffir lime
leaves, ginger served with chili-lime paste dressing

Snapper Mango Salad

Rice noodle, shrimp, chicken ball, bean sprout, peanut
scallion, cilantro topped with fried wonton

$8

Chicken coconut galangal broth, onions, mushrooms,
topped with scallion, and cilantro

Salmon Stone Pot

River prawns, carrot, bell pepper, young coconut meat,
basil leaves, in coconut milk green chili paste

Giant River Prawns Green Curry

Tom Kha Chicken

$7

Roasted half duck, organic cherry tomatoes,
pineapple, lychee, red chili coconut milk curry

$19

$8

Shrimp lemongrass broth, organic cherry tomatoes,
mushrooms, bell peppers, topped with scallion,
and cilantro

Vegetable Soup (chicken or shrimp +$2) ,

Braised prime rib simmered in Massaman curry,
potato, onion, peanuts, fried shallots

Northern Thai style egg noodles in a rich chicken
curry broth, red onion, pickled mustard, boiled egg,
crispy egg noodles

Fried homemade chicken ball with spicy tamarind
dipping sauce

Tom Yum Shrimp

$25

Seared salmon, Tom Yum fried rice, egg

Sauteed minced chicken basil over rice, fried eggs,
served with a house vegetable soup

Lightly fried quail eggs wrapped with wonton skin,
sweet chili dipping sauce

Soup

Crispy Pork Stone Pot

Crispy pork, basil fried rice, egg

$25

$8

$18

Fried wonton topped with shrimp, chives, bean sprouts,
egg, crushed peanut and Pad Thai sauce (no noodle)

$16

Edamame ,

Steamed green soybeans with Himalayan salt

Crispy Wonton Shrimp Pad Thai

Tender pork belly braised in a Northern Thai style
curry, potato, peanuts, ginger, fried shallots

$8

Vegetable Dumplings

Bangkok Degree’s Signature Dishes

Means Spicy
( = Vegan, = Gluten Free)
Please inform us if you have any food allergies
or special dietary restrictions

$2
$3
$3
$5
$3
$1
$3
$5
$8
$5

Salmon Stone Pot
BD Tea Leaves Salad

Yum Poo Dong

Larb Tuna Tartare

Lunch Special
Includes one starter, salad (peanut dressing) and one main course
Starter: homemade spring rolls, golden tofu,
fried vegetable dumplings, edamame

Choice of: Tofu/Vegetables
Chicken
Beef/Shrimp/Squid

$14
$15
$16

Pad Thai

Stir-fried rice noodles, chives, egg, bean sprouts,
crushed peanuts, house-made Pad Thai sauce

Pad See-Ew

Flat rice noodles, egg, Chinese broccoli, brown sauce

Drunken Noodle

Spicy basil ﬂat rice noodles, egg, onion, bell pepper,
basil leaves, chili paste

Thai Fried Rice

Chinese broccoli, organic cherry tomatoes, onion,
scallion, egg

Spicy Basil Fried Rice

Green Curry Shrimp

Onion, bell pepper, chili, basil leaves, egg

Basil
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Sauteed chili basil sauce, onion, bell peppers
served with Jasmine rice

Garlic

Sauteed pepper garlic sauce, broccoli, mushroom,
carrot served with Jasmine rice

Green Curry

,

Bell pepper, basil leaves, bamboo shoot, eggplant,
simmered in coconut milk green chili paste,
Thai herbs and spices served with Jasmine rice

Panang Curry

,

String beans, bell pepper, kaffir lime leaves, carrot,
simmered in coconut milk Panang chili paste,
Thai herbs and spices served with Jasmine rice

Pad See Ew Shrimp

scan to see menu
Gratuity of 20% will be added to a party of 5 persons or more

S t a r te r

Traditional Grandma Dishe s

Homemade Spring Rolls

$8

Cabbage, carrot, celery, vermicelli, taro topped
with lemon mayo and sweet chili sauce

Golden Tofu

,

Hung Lay

Kua Gling

Lightly fried tofu, sweet chili sauce, crushed peanuts

$8

Fried vegetable dumplings, sweet vinaigrette
soy dipping sauce

$18

Minced chicken sauteed with spicy yellow chili
paste, kaffir lime leaves, Thai herbs and spices

Ocean Pad Cha

Fried Quail Egg Wontons

$9

Basil Tray (for two)

$30

Chicken Ball

$9

Khao Soy Chicken

$19

Shrimp, squid, mussels sauteed with bell pepper,
onion, peppercorn, ﬁngerroot, basil and chili paste

Beef Jerky

$12

Fried beef marinated in Thai herbs and spices,
Thai Sriracha dipping sauce

Zabb Wings

Crispy Pork Rice

Crispy pork, boiled egg, pickled ginger, jasmine rice
sweet gravy sesame sauce

$12

Crispy Duck Rice

Fried chicken wings, chili-lime roasted rice dry rub
seasoning, topped with cilantro and scallion

Volcano Wings

$12

Fried chicken wings sauteed in Tom Yum sauce,
topped with fried shallots, cilantro and scallion

Moo ping

$12

Chicken Satay

$12

Grilled marinated pork skewers with Jaew sauce
Grilled marinated chicken skewers, peanut sauce
and cucumber vinaigrette sauce

Chicken & Shrimp Dumplings

$30

Crispy half duck, boiled egg, steamed Chinese broccoli,
pickled ginger, jasmine rice, chef’s special sauce

Tom Yum Noodle Soup

$25

Mussels Paradise

$17

Prime Rib Massaman Curry

$32

Pineapple Lychee Crispy Duck

$30

Giant River Prawns Green Curry

$30

Spicy Herbed Snapper

$19

Fried whole red snapper with mango, red onion,
organic cherry tomatoes, carrot, cashew nuts,
cilantro, scallion, chili-lime dressing

(minced chicken or tofu +$2)
Potato Massaman curry, peanuts, fried shallots
served with pan-fried roti

$9

Protein

Crispy Half Duck

Kua Gling

Curry

Choice of Protein

Pad Thai

Stir-fried rice noodles, chives, egg, bean sprouts,
crushed peanuts, house-made Pad Thai sauce

Pad See-Ew

Drunken Noodle

Spicy basil ﬂat rice noodles, egg, onion, bell pepper,
basil leaves, chili paste

BD Drunken Noodle

$23

Spicy basil instant noodles, chicken, shrimp, squid,
egg, onion, bell pepper, basil leaves, chili paste

Giant River Prawns Pad Thai

$30

Stir-fried rice noodles, chives, egg, bean sprouts,
crushed peanuts topped with river prawns

BD Drunken Noodle

Choice of Protein

Entree served with steamed Jasmine rice
(substitute with brown rice +$2)

Green Curry ,

Bell pepper, basil leaves, bamboo shoot, eggplant,
simmered in coconut milk green chili paste,
Thai herbs and spices

Panang Curry

,

String beans, bell pepper, kaffir lime leaves,
carrot, simmered in coconut milk Panang chili
paste, Thai herbs and spices

Panang Curry

Massaman Curry ,

Potato, onion, peanut, simmered in coconut milk
Massaman chili paste, Thai herbs and spices

Beef Jungle Curry

$17

Non-coconut milk curry, chili paste, bell peppers,
bamboo shoot, peppercorn, ﬁngerroot, basil leaves,
string bean, eggplant, Thai herbs and spices

Fried Rice
Choice of Protein

Massaman Curry

Chinese broccoli, organic cherry tomatoes,
onion, scallion, egg

Spicy Basil Fried Rice

Onion, bell pepper, chili, basil leaves, egg

Colossal Crab Meat Fried Rice

Pineapple Fried Rice

Pineapple, organic cherry tomatoes, onion,
scallion, egg, cashew nuts, curry powder

Tom Yum Fried Rice

Entree

Mushroon, red onion, kaffir lime leaves,
bell pepper, egg

Colossal Crab Meat Fried Rice

Colossal crabmeat, crab paste, scallion,
tomatoes, egg

$30

Choice of Protein

Entree served with steamed Jasmine rice (substitute with brown rice +$2)

Basil

Sauteed chili basil sauce, onion, bell peppers

Garlic

Sauteed pepper garlic, broccoli, mushroom, carrot

Side Dishe s
Jasmine Rice
Brown Rice
Sticky Rice
Coconut Sticky Rice
Roti
Peanut Sauce
Fried Egg/ Boiled Egg
Steamed Assorted Vegetables
Sauteed Bok Choy
Steamed Noodles (flat, rice, egg)

Ginger

Sauteed fresh ginger, onion, carrot, mushroom,
scallion, bell peppers

Cashew Nuts

Sauteed cashew nut, scallion, onion, carrot,
bell pepper, chili paste

Crispy Pork Spicy Eggplant

Khao Soy Chicken

Roti Massaman

Flat rice noodles, egg, Chinese broccoli, brown sauce

Thai Fried Rice

Spicy Eggplant

S a la d
BD Tea Leaves Salad

$14

Duck Salad

$18

Papaya Salad

$12

Salmon Mango Salad

$25

Prala Papaya Salad

$13

Larb Tuna Tartare

$16

Larb Chicken

$15

Mango Avocado Salad

$15

Lettuce, red onion, carrot, sesame oil,
sesame seeds, mixed nuts, dried cranberries,
fried shallots, tea leaves, lime dressing

(salted egg +$3)
Green papaya, organic cherry tomatoes, carrot,
string beans, crushed peanuts, chili lime dressing

(preserved raw crab +$6)
Pickled fish, green papaya, organic cherry tomatoes,
carrot, string beans, chili lime dressing

$9

Noodle s

$15
$16
$17
$19
$25
$30

Mussels Paradise

Sauteed chili basil sauce, eggplant, onion,
bell peppers

$18

Crispy quarter duck, chili paste, pineapple,
green apple, cherry tomatoes, cashew nuts,
red onion, scallion, cilantro, chili lime dressing

(avocado +$2)
Seared salmon, mango, red onion, organic cherry
tomatoes, carrot, cashew nuts, cilantro, scallion,
chili lime dressing
Fresh sashimi-grade tuna, avocado, kaffir lime
leaves, crispy wontons

M inced chicken, chili powder, red onion, mint,
cilantro, scallion, culantro,roasted rice powder,
chili lime dressing

Mango, sliced avocado, red onion, organic cherry
tomatoes, carrot, cashew nuts, cilantro, scallion,
chili lime dressing

Hung Lay

Tofu or Vegetables
Chicken or Mock Duck
Beef, Shrimp, or Squid
Crispy Pork
Mixed Seafood or Salmon

Steamed mussels in coconut broth with onion, topped
with basil and fried shallots

Preserved raw crab with mango, red onion,
organic cherry tomatoes, carrot, cashew nuts,
cilantro, scallion, chili lime dressing

Prime Rib Massaman Curry

Moo Ping

$38

Clear vegetable broth with tofu, napa, cabbage, carrot,
bok choy, topped with fried garlic, scallion, and cilantro

Yum Poo Dong

Steamed chicken and shrimp dumplings, sesame oil
sweet vinaigrette soy dipping sauce

Roti Massaman

$38

Fried whole red snapper with lemongrass, red onion,
scallion, cilantro, culantro, mint, cashew nuts, kaffir lime
leaves, ginger served with chili-lime paste dressing

Snapper Mango Salad

Rice noodle, shrimp, chicken ball, bean sprout, peanut
scallion, cilantro topped with fried wonton

$8

Chicken coconut galangal broth, onions, mushrooms,
topped with scallion, and cilantro

Salmon Stone Pot

River prawns, carrot, bell pepper, young coconut meat,
basil leaves, in coconut milk green chili paste

Giant River Prawns Green Curry

Tom Kha Chicken

$7

Roasted half duck, organic cherry tomatoes,
pineapple, lychee, red chili coconut milk curry

$19

$8

Shrimp lemongrass broth, organic cherry tomatoes,
mushrooms, bell peppers, topped with scallion,
and cilantro

Vegetable Soup (chicken or shrimp +$2) ,

Braised prime rib simmered in Massaman curry,
potato, onion, peanuts, fried shallots

Northern Thai style egg noodles in a rich chicken
curry broth, red onion, pickled mustard, boiled egg,
crispy egg noodles

Fried homemade chicken ball with spicy tamarind
dipping sauce

Tom Yum Shrimp

$25

Seared salmon, Tom Yum fried rice, egg

Sauteed minced chicken basil over rice, fried eggs,
served with a house vegetable soup

Lightly fried quail eggs wrapped with wonton skin,
sweet chili dipping sauce

Soup

Crispy Pork Stone Pot

Crispy pork, basil fried rice, egg

$25

$8

$18

Fried wonton topped with shrimp, chives, bean sprouts,
egg, crushed peanut and Pad Thai sauce (no noodle)

$16

Edamame ,

Steamed green soybeans with Himalayan salt

Crispy Wonton Shrimp Pad Thai

Tender pork belly braised in a Northern Thai style
curry, potato, peanuts, ginger, fried shallots

$8

Vegetable Dumplings

Bangkok Degree’s Signature Dishes

Means Spicy
( = Vegan, = Gluten Free)
Please inform us if you have any food allergies
or special dietary restrictions

$2
$3
$3
$5
$3
$1
$3
$5
$8
$5

Salmon Stone Pot
BD Tea Leaves Salad

Yum Poo Dong

Larb Tuna Tartare

Lunch Special
Includes one starter, salad (peanut dressing) and one main course
Starter: homemade spring rolls, golden tofu,
fried vegetable dumplings, edamame

Choice of: Tofu/Vegetables
Chicken
Beef/Shrimp/Squid

$14
$15
$16

Pad Thai

Stir-fried rice noodles, chives, egg, bean sprouts,
crushed peanuts, house-made Pad Thai sauce

Pad See-Ew

Flat rice noodles, egg, Chinese broccoli, brown sauce

Drunken Noodle

Spicy basil ﬂat rice noodles, egg, onion, bell pepper,
basil leaves, chili paste

Thai Fried Rice

Chinese broccoli, organic cherry tomatoes, onion,
scallion, egg

Spicy Basil Fried Rice

Green Curry Shrimp

Onion, bell pepper, chili, basil leaves, egg

Basil

847A Union St. Brooklyn, NY 11215
Tel : 718-576-3692
www.bangkokdegree.com

Sauteed chili basil sauce, onion, bell peppers
served with Jasmine rice

Garlic

Sauteed pepper garlic sauce, broccoli, mushroom,
carrot served with Jasmine rice

Green Curry

,

Bell pepper, basil leaves, bamboo shoot, eggplant,
simmered in coconut milk green chili paste,
Thai herbs and spices served with Jasmine rice

Panang Curry

,

String beans, bell pepper, kaffir lime leaves, carrot,
simmered in coconut milk Panang chili paste,
Thai herbs and spices served with Jasmine rice

Pad See Ew Shrimp

scan to see menu
Gratuity of 20% will be added to a party of 5 persons or more

S t a r te r

Traditional Grandma Dishe s

Homemade Spring Rolls

$8

Cabbage, carrot, celery, vermicelli, taro topped
with lemon mayo and sweet chili sauce

Golden Tofu

,

Hung Lay

Kua Gling

Lightly fried tofu, sweet chili sauce, crushed peanuts

$8

Fried vegetable dumplings, sweet vinaigrette
soy dipping sauce

$18

Minced chicken sauteed with spicy yellow chili
paste, kaffir lime leaves, Thai herbs and spices

Ocean Pad Cha

Fried Quail Egg Wontons

$9

Basil Tray (for two)

$30

Chicken Ball

$9

Khao Soy Chicken

$19

Shrimp, squid, mussels sauteed with bell pepper,
onion, peppercorn, ﬁngerroot, basil and chili paste

Beef Jerky

$12

Fried beef marinated in Thai herbs and spices,
Thai Sriracha dipping sauce

Zabb Wings

Crispy Pork Rice

Crispy pork, boiled egg, pickled ginger, jasmine rice
sweet gravy sesame sauce

$12

Crispy Duck Rice

Fried chicken wings, chili-lime roasted rice dry rub
seasoning, topped with cilantro and scallion

Volcano Wings

$12

Fried chicken wings sauteed in Tom Yum sauce,
topped with fried shallots, cilantro and scallion

Moo ping

$12

Chicken Satay

$12

Grilled marinated pork skewers with Jaew sauce
Grilled marinated chicken skewers, peanut sauce
and cucumber vinaigrette sauce

Chicken & Shrimp Dumplings

$30

Crispy half duck, boiled egg, steamed Chinese broccoli,
pickled ginger, jasmine rice, chef’s special sauce

Tom Yum Noodle Soup

$25

Mussels Paradise

$17

Prime Rib Massaman Curry

$32

Pineapple Lychee Crispy Duck

$30

Giant River Prawns Green Curry

$30

Spicy Herbed Snapper

$19

Fried whole red snapper with mango, red onion,
organic cherry tomatoes, carrot, cashew nuts,
cilantro, scallion, chili-lime dressing

(minced chicken or tofu +$2)
Potato Massaman curry, peanuts, fried shallots
served with pan-fried roti

$9

Protein

Crispy Half Duck

Kua Gling

Curry

Choice of Protein

Pad Thai

Stir-fried rice noodles, chives, egg, bean sprouts,
crushed peanuts, house-made Pad Thai sauce

Pad See-Ew

Drunken Noodle

Spicy basil ﬂat rice noodles, egg, onion, bell pepper,
basil leaves, chili paste

BD Drunken Noodle

$23

Spicy basil instant noodles, chicken, shrimp, squid,
egg, onion, bell pepper, basil leaves, chili paste

Giant River Prawns Pad Thai

$30

Stir-fried rice noodles, chives, egg, bean sprouts,
crushed peanuts topped with river prawns

BD Drunken Noodle

Choice of Protein

Entree served with steamed Jasmine rice
(substitute with brown rice +$2)

Green Curry ,

Bell pepper, basil leaves, bamboo shoot, eggplant,
simmered in coconut milk green chili paste,
Thai herbs and spices

Panang Curry

,

String beans, bell pepper, kaffir lime leaves,
carrot, simmered in coconut milk Panang chili
paste, Thai herbs and spices

Panang Curry

Massaman Curry ,

Potato, onion, peanut, simmered in coconut milk
Massaman chili paste, Thai herbs and spices

Beef Jungle Curry

$17

Non-coconut milk curry, chili paste, bell peppers,
bamboo shoot, peppercorn, ﬁngerroot, basil leaves,
string bean, eggplant, Thai herbs and spices

Fried Rice
Choice of Protein

Massaman Curry

Chinese broccoli, organic cherry tomatoes,
onion, scallion, egg

Spicy Basil Fried Rice

Onion, bell pepper, chili, basil leaves, egg

Colossal Crab Meat Fried Rice

Pineapple Fried Rice

Pineapple, organic cherry tomatoes, onion,
scallion, egg, cashew nuts, curry powder

Tom Yum Fried Rice

Entree

Mushroon, red onion, kaffir lime leaves,
bell pepper, egg

Colossal Crab Meat Fried Rice

Colossal crabmeat, crab paste, scallion,
tomatoes, egg

$30

Choice of Protein

Entree served with steamed Jasmine rice (substitute with brown rice +$2)

Basil

Sauteed chili basil sauce, onion, bell peppers

Garlic

Sauteed pepper garlic, broccoli, mushroom, carrot

Side Dishe s
Jasmine Rice
Brown Rice
Sticky Rice
Coconut Sticky Rice
Roti
Peanut Sauce
Fried Egg/ Boiled Egg
Steamed Assorted Vegetables
Sauteed Bok Choy
Steamed Noodles (flat, rice, egg)

Ginger

Sauteed fresh ginger, onion, carrot, mushroom,
scallion, bell peppers

Cashew Nuts

Sauteed cashew nut, scallion, onion, carrot,
bell pepper, chili paste

Crispy Pork Spicy Eggplant

Khao Soy Chicken

Roti Massaman

Flat rice noodles, egg, Chinese broccoli, brown sauce

Thai Fried Rice

Spicy Eggplant

S a la d
BD Tea Leaves Salad

$14

Duck Salad

$18

Papaya Salad

$12

Salmon Mango Salad

$25

Prala Papaya Salad

$13

Larb Tuna Tartare

$16

Larb Chicken

$15

Mango Avocado Salad

$15

Lettuce, red onion, carrot, sesame oil,
sesame seeds, mixed nuts, dried cranberries,
fried shallots, tea leaves, lime dressing

(salted egg +$3)
Green papaya, organic cherry tomatoes, carrot,
string beans, crushed peanuts, chili lime dressing

(preserved raw crab +$6)
Pickled fish, green papaya, organic cherry tomatoes,
carrot, string beans, chili lime dressing

$9

Noodle s

$15
$16
$17
$19
$25
$30

Mussels Paradise

Sauteed chili basil sauce, eggplant, onion,
bell peppers

$18

Crispy quarter duck, chili paste, pineapple,
green apple, cherry tomatoes, cashew nuts,
red onion, scallion, cilantro, chili lime dressing

(avocado +$2)
Seared salmon, mango, red onion, organic cherry
tomatoes, carrot, cashew nuts, cilantro, scallion,
chili lime dressing
Fresh sashimi-grade tuna, avocado, kaffir lime
leaves, crispy wontons

M inced chicken, chili powder, red onion, mint,
cilantro, scallion, culantro,roasted rice powder,
chili lime dressing

Mango, sliced avocado, red onion, organic cherry
tomatoes, carrot, cashew nuts, cilantro, scallion,
chili lime dressing

Hung Lay

Tofu or Vegetables
Chicken or Mock Duck
Beef, Shrimp, or Squid
Crispy Pork
Mixed Seafood or Salmon

Steamed mussels in coconut broth with onion, topped
with basil and fried shallots

Preserved raw crab with mango, red onion,
organic cherry tomatoes, carrot, cashew nuts,
cilantro, scallion, chili lime dressing

Prime Rib Massaman Curry

Moo Ping

$38

Clear vegetable broth with tofu, napa, cabbage, carrot,
bok choy, topped with fried garlic, scallion, and cilantro

Yum Poo Dong

Steamed chicken and shrimp dumplings, sesame oil
sweet vinaigrette soy dipping sauce

Roti Massaman

$38

Fried whole red snapper with lemongrass, red onion,
scallion, cilantro, culantro, mint, cashew nuts, kaffir lime
leaves, ginger served with chili-lime paste dressing

Snapper Mango Salad

Rice noodle, shrimp, chicken ball, bean sprout, peanut
scallion, cilantro topped with fried wonton

$8

Chicken coconut galangal broth, onions, mushrooms,
topped with scallion, and cilantro

Salmon Stone Pot

River prawns, carrot, bell pepper, young coconut meat,
basil leaves, in coconut milk green chili paste

Giant River Prawns Green Curry

Tom Kha Chicken

$7

Roasted half duck, organic cherry tomatoes,
pineapple, lychee, red chili coconut milk curry

$19

$8

Shrimp lemongrass broth, organic cherry tomatoes,
mushrooms, bell peppers, topped with scallion,
and cilantro

Vegetable Soup (chicken or shrimp +$2) ,

Braised prime rib simmered in Massaman curry,
potato, onion, peanuts, fried shallots

Northern Thai style egg noodles in a rich chicken
curry broth, red onion, pickled mustard, boiled egg,
crispy egg noodles

Fried homemade chicken ball with spicy tamarind
dipping sauce

Tom Yum Shrimp

$25

Seared salmon, Tom Yum fried rice, egg

Sauteed minced chicken basil over rice, fried eggs,
served with a house vegetable soup

Lightly fried quail eggs wrapped with wonton skin,
sweet chili dipping sauce

Soup

Crispy Pork Stone Pot

Crispy pork, basil fried rice, egg

$25

$8

$18

Fried wonton topped with shrimp, chives, bean sprouts,
egg, crushed peanut and Pad Thai sauce (no noodle)

$16

Edamame ,

Steamed green soybeans with Himalayan salt

Crispy Wonton Shrimp Pad Thai

Tender pork belly braised in a Northern Thai style
curry, potato, peanuts, ginger, fried shallots

$8

Vegetable Dumplings

Bangkok Degree’s Signature Dishes

Means Spicy
( = Vegan, = Gluten Free)
Please inform us if you have any food allergies
or special dietary restrictions

$2
$3
$3
$5
$3
$1
$3
$5
$8
$5

Salmon Stone Pot
BD Tea Leaves Salad

Yum Poo Dong

Larb Tuna Tartare

Lunch Special
Includes one starter, salad (peanut dressing) and one main course
Starter: homemade spring rolls, golden tofu,
fried vegetable dumplings, edamame

Choice of: Tofu/Vegetables
Chicken
Beef/Shrimp/Squid

$14
$15
$16

Pad Thai

Stir-fried rice noodles, chives, egg, bean sprouts,
crushed peanuts, house-made Pad Thai sauce

Pad See-Ew

Flat rice noodles, egg, Chinese broccoli, brown sauce

Drunken Noodle

Spicy basil ﬂat rice noodles, egg, onion, bell pepper,
basil leaves, chili paste

Thai Fried Rice

Chinese broccoli, organic cherry tomatoes, onion,
scallion, egg

Spicy Basil Fried Rice

Green Curry Shrimp

Onion, bell pepper, chili, basil leaves, egg

Basil

847A Union St. Brooklyn, NY 11215
Tel : 718-576-3692
www.bangkokdegree.com

Sauteed chili basil sauce, onion, bell peppers
served with Jasmine rice

Garlic

Sauteed pepper garlic sauce, broccoli, mushroom,
carrot served with Jasmine rice

Green Curry

,

Bell pepper, basil leaves, bamboo shoot, eggplant,
simmered in coconut milk green chili paste,
Thai herbs and spices served with Jasmine rice

Panang Curry

,

String beans, bell pepper, kaffir lime leaves, carrot,
simmered in coconut milk Panang chili paste,
Thai herbs and spices served with Jasmine rice

Pad See Ew Shrimp

scan to see menu
Gratuity of 20% will be added to a party of 5 persons or more

S t a r te r

Traditional Grandma Dishe s

Homemade Spring Rolls

$8

Cabbage, carrot, celery, vermicelli, taro topped
with lemon mayo and sweet chili sauce

Golden Tofu

,

Hung Lay

Kua Gling

Lightly fried tofu, sweet chili sauce, crushed peanuts

$8

Fried vegetable dumplings, sweet vinaigrette
soy dipping sauce

$18

Minced chicken sauteed with spicy yellow chili
paste, kaffir lime leaves, Thai herbs and spices

Ocean Pad Cha

Fried Quail Egg Wontons

$9

Basil Tray (for two)

$30

Chicken Ball

$9

Khao Soy Chicken

$19

Shrimp, squid, mussels sauteed with bell pepper,
onion, peppercorn, ﬁngerroot, basil and chili paste

Beef Jerky

$12

Fried beef marinated in Thai herbs and spices,
Thai Sriracha dipping sauce

Zabb Wings

Crispy Pork Rice

Crispy pork, boiled egg, pickled ginger, jasmine rice
sweet gravy sesame sauce

$12

Crispy Duck Rice

Fried chicken wings, chili-lime roasted rice dry rub
seasoning, topped with cilantro and scallion

Volcano Wings

$12

Fried chicken wings sauteed in Tom Yum sauce,
topped with fried shallots, cilantro and scallion

Moo ping

$12

Chicken Satay

$12

Grilled marinated pork skewers with Jaew sauce
Grilled marinated chicken skewers, peanut sauce
and cucumber vinaigrette sauce

Chicken & Shrimp Dumplings

$30

Crispy half duck, boiled egg, steamed Chinese broccoli,
pickled ginger, jasmine rice, chef’s special sauce

Tom Yum Noodle Soup

$25

Mussels Paradise

$17

Prime Rib Massaman Curry

$32

Pineapple Lychee Crispy Duck

$30

Giant River Prawns Green Curry

$30

Spicy Herbed Snapper

$19

Fried whole red snapper with mango, red onion,
organic cherry tomatoes, carrot, cashew nuts,
cilantro, scallion, chili-lime dressing

(minced chicken or tofu +$2)
Potato Massaman curry, peanuts, fried shallots
served with pan-fried roti

$9

Protein

Crispy Half Duck

Kua Gling

Curry

Choice of Protein

Pad Thai

Stir-fried rice noodles, chives, egg, bean sprouts,
crushed peanuts, house-made Pad Thai sauce

Pad See-Ew

Drunken Noodle

Spicy basil ﬂat rice noodles, egg, onion, bell pepper,
basil leaves, chili paste

BD Drunken Noodle

$23

Spicy basil instant noodles, chicken, shrimp, squid,
egg, onion, bell pepper, basil leaves, chili paste

Giant River Prawns Pad Thai

$30

Stir-fried rice noodles, chives, egg, bean sprouts,
crushed peanuts topped with river prawns

BD Drunken Noodle

Choice of Protein

Entree served with steamed Jasmine rice
(substitute with brown rice +$2)

Green Curry ,

Bell pepper, basil leaves, bamboo shoot, eggplant,
simmered in coconut milk green chili paste,
Thai herbs and spices

Panang Curry

,

String beans, bell pepper, kaffir lime leaves,
carrot, simmered in coconut milk Panang chili
paste, Thai herbs and spices

Panang Curry

Massaman Curry ,

Potato, onion, peanut, simmered in coconut milk
Massaman chili paste, Thai herbs and spices

Beef Jungle Curry

$17

Non-coconut milk curry, chili paste, bell peppers,
bamboo shoot, peppercorn, ﬁngerroot, basil leaves,
string bean, eggplant, Thai herbs and spices

Fried Rice
Choice of Protein

Massaman Curry

Chinese broccoli, organic cherry tomatoes,
onion, scallion, egg

Spicy Basil Fried Rice

Onion, bell pepper, chili, basil leaves, egg

Colossal Crab Meat Fried Rice

Pineapple Fried Rice

Pineapple, organic cherry tomatoes, onion,
scallion, egg, cashew nuts, curry powder

Tom Yum Fried Rice

Entree

Mushroon, red onion, kaffir lime leaves,
bell pepper, egg

Colossal Crab Meat Fried Rice

Colossal crabmeat, crab paste, scallion,
tomatoes, egg

$30

Choice of Protein

Entree served with steamed Jasmine rice (substitute with brown rice +$2)

Basil

Sauteed chili basil sauce, onion, bell peppers

Garlic

Sauteed pepper garlic, broccoli, mushroom, carrot

Side Dishe s
Jasmine Rice
Brown Rice
Sticky Rice
Coconut Sticky Rice
Roti
Peanut Sauce
Fried Egg/ Boiled Egg
Steamed Assorted Vegetables
Sauteed Bok Choy
Steamed Noodles (flat, rice, egg)

Ginger

Sauteed fresh ginger, onion, carrot, mushroom,
scallion, bell peppers

Cashew Nuts

Sauteed cashew nut, scallion, onion, carrot,
bell pepper, chili paste

Crispy Pork Spicy Eggplant

Khao Soy Chicken

Roti Massaman

Flat rice noodles, egg, Chinese broccoli, brown sauce

Thai Fried Rice

Spicy Eggplant

S a la d
BD Tea Leaves Salad

$14

Duck Salad

$18

Papaya Salad

$12

Salmon Mango Salad

$25

Prala Papaya Salad

$13

Larb Tuna Tartare

$16

Larb Chicken

$15

Mango Avocado Salad

$15

Lettuce, red onion, carrot, sesame oil,
sesame seeds, mixed nuts, dried cranberries,
fried shallots, tea leaves, lime dressing

(salted egg +$3)
Green papaya, organic cherry tomatoes, carrot,
string beans, crushed peanuts, chili lime dressing

(preserved raw crab +$6)
Pickled fish, green papaya, organic cherry tomatoes,
carrot, string beans, chili lime dressing

$9

Noodle s

$15
$16
$17
$19
$25
$30

Mussels Paradise

Sauteed chili basil sauce, eggplant, onion,
bell peppers

$18

Crispy quarter duck, chili paste, pineapple,
green apple, cherry tomatoes, cashew nuts,
red onion, scallion, cilantro, chili lime dressing

(avocado +$2)
Seared salmon, mango, red onion, organic cherry
tomatoes, carrot, cashew nuts, cilantro, scallion,
chili lime dressing
Fresh sashimi-grade tuna, avocado, kaffir lime
leaves, crispy wontons

M inced chicken, chili powder, red onion, mint,
cilantro, scallion, culantro,roasted rice powder,
chili lime dressing

Mango, sliced avocado, red onion, organic cherry
tomatoes, carrot, cashew nuts, cilantro, scallion,
chili lime dressing

Hung Lay

Tofu or Vegetables
Chicken or Mock Duck
Beef, Shrimp, or Squid
Crispy Pork
Mixed Seafood or Salmon

Steamed mussels in coconut broth with onion, topped
with basil and fried shallots

Preserved raw crab with mango, red onion,
organic cherry tomatoes, carrot, cashew nuts,
cilantro, scallion, chili lime dressing

Prime Rib Massaman Curry

Moo Ping

$38

Clear vegetable broth with tofu, napa, cabbage, carrot,
bok choy, topped with fried garlic, scallion, and cilantro

Yum Poo Dong

Steamed chicken and shrimp dumplings, sesame oil
sweet vinaigrette soy dipping sauce

Roti Massaman

$38

Fried whole red snapper with lemongrass, red onion,
scallion, cilantro, culantro, mint, cashew nuts, kaffir lime
leaves, ginger served with chili-lime paste dressing

Snapper Mango Salad

Rice noodle, shrimp, chicken ball, bean sprout, peanut
scallion, cilantro topped with fried wonton

$8

Chicken coconut galangal broth, onions, mushrooms,
topped with scallion, and cilantro

Salmon Stone Pot

River prawns, carrot, bell pepper, young coconut meat,
basil leaves, in coconut milk green chili paste

Giant River Prawns Green Curry

Tom Kha Chicken

$7

Roasted half duck, organic cherry tomatoes,
pineapple, lychee, red chili coconut milk curry

$19

$8

Shrimp lemongrass broth, organic cherry tomatoes,
mushrooms, bell peppers, topped with scallion,
and cilantro

Vegetable Soup (chicken or shrimp +$2) ,

Braised prime rib simmered in Massaman curry,
potato, onion, peanuts, fried shallots

Northern Thai style egg noodles in a rich chicken
curry broth, red onion, pickled mustard, boiled egg,
crispy egg noodles

Fried homemade chicken ball with spicy tamarind
dipping sauce

Tom Yum Shrimp

$25

Seared salmon, Tom Yum fried rice, egg

Sauteed minced chicken basil over rice, fried eggs,
served with a house vegetable soup

Lightly fried quail eggs wrapped with wonton skin,
sweet chili dipping sauce

Soup

Crispy Pork Stone Pot

Crispy pork, basil fried rice, egg

$25

$8

$18

Fried wonton topped with shrimp, chives, bean sprouts,
egg, crushed peanut and Pad Thai sauce (no noodle)

$16

Edamame ,

Steamed green soybeans with Himalayan salt

Crispy Wonton Shrimp Pad Thai

Tender pork belly braised in a Northern Thai style
curry, potato, peanuts, ginger, fried shallots

$8

Vegetable Dumplings

Bangkok Degree’s Signature Dishes

Means Spicy
( = Vegan, = Gluten Free)
Please inform us if you have any food allergies
or special dietary restrictions

$2
$3
$3
$5
$3
$1
$3
$5
$8
$5

Salmon Stone Pot
BD Tea Leaves Salad

Yum Poo Dong

Larb Tuna Tartare

