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FRIGE RICE € NOODIA

Thai Chicken Fried Rice 9.95
Traditional fried rice w/ pineapple, fomato, onion, peas, eqgs and scallion

Spicy Basil Beef Fried Rice 9.95
Fried rice drunken man’s style w/ tomato, pepper, onion, basil egg, and chili
Pineapple Chicken Fried Rice 9.95

Fried rice w/ Hawaiian pineapple, onion, scallion, raisins, carrot, eggs and
garnished w/ roasted cashew nuts

Pad Kee Moa Beef Noodle 10.95

Spicy pan-fried flat rice noodles sautéed in spicy sauce w/ tomato, basil, bell
pepper, egg, and onion

Pad Sea Ew Chicken Noodle 10.95
Flat rice noodles sautéed in sweet soy sauce w/ Chinese broccoli and eggs
Rard Nar Chicken Noodle 11.95

Pan-fried fresh rice noodles, baby corn, shitake mushroom and Chinese broccoli
w/ Thai gravy sauce

Pad Thai Shrimp Noodle 10.95
Sautéed Thai rice noodles w/ brown tofu, shrimp, eggs, bean sprouts, scallion and

crushed peanuts

I ORBAR BRSSERT

Jasmine Rice 1.50 Fried Banana w/ Honey 5.00
Brown Rice 2.00 Coconut Pudding 5.00
Sticky Rice 2.00 Mango w/ Sticky Rice 6.00
(Seasonal)
I"u" I‘q Pumpkin Custard 6.00
Soda 2.00
Juice 3.00
Thai lced Tea 3.00
Thai Iced Coffee 3.00
Voss (s) 3.00 (I) 6.00
Perrier (s) 3.00 (l) 6.00

# Mild ##* Medium -k Spicy
(Spiciness adjustable upon request)

Park Ave.

We Deliver Credit cards accepted
Minimum $10 www.lusciousthai.com
75th St.
HOURS OF OPERATION
Mnnday —Thl.ll'SdﬂF
11.30am - 4pm &
VIR N B 5pm - 10.30pm
Z  Friday
- 11.30am - 4pm &
1089 1st. Avenue. - 5pm —11pm
between 60-61 st. L
New York, NY 10021 Saturday
Credit Cards Accepted 1 zpm — 11 pm
Sunday

45th St. 12pm - 10.30pm

LUNCH SPREIAL se.05

Mon = Fri: 11.30am - 3:30pm Sat & Sun: 12pm - 3:30pm
Choose an entrée dish and get a free starter

Choice of chicken, tofu, vegetable, beef, or shrimp

STHRTERS

Vegetable Dumplings
Thai Summer Rolls
Spring Rolls

Tod Mun

Tom Yum

Tom Kha

Som Tom Salad

Thai Green Salad

ANTRONG

Pad Thai Noodle
Sautéed Thai rice noodles w/ brown tofu, eqgs, bean sprouts,
scallion and crushed peanuts

Pad Sea Ew Noodle
Flat rice noodles sautéed in sweet soy sauce w/ Chinese broccoli

and eggs

Pad Kee Moa Noodle

Spicy pan-fried flat rice noodles sautéed in spicy sauce, tomato,
basil, pepper, eqg, and onion

Pad Prig Khing
Stir-fried w/ string beans, chili paste, lime leaf & basil

Pad Kra Prow
Sautéed fresh basil, fresh chili garlic w/ onion and bell pepper

Pad Cashew Nuts
Sautéed roasted cashew nuts w/ onion, bell pepper, celery and
pineapple in chili paste

Pad Num Mun Hoi

Sautéed black beans, oyster sauce, mushrooms, scallion, ginger and

broccoli

Pad Mix Vegetable
Sautéed mixed vegetables, bean curd, tomato and garlic sauce

Eg?plant Delight
W/ black beans, lime leaves, basil and chili paste

Thai Fried Rice

Traditional fried rice w/ pineapple, tomato, onion, peas, eggs and scallion

Red Curry

Thai spices blended in red chili paste w/ bamboo shoot, basil and pepper,

simmered in coconut milk
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STHRTERS

Chicken or Beef Sate 6.95
BBQ on skewer served w/ cucumber & peanut sauce

Vegetable Dumplings 4.95
Steamed dumplings served w/ spicy black soy sauce

Thai Dumplings 5.95
Minced shrimp, chicken, mushroom, watercress nut

Thai Summer Rolls 4.95
Vegetarian wrapped w/ fresh paper-thin spring roll crepe

Luscious Dumplings 5.95
Chicken, peanut, shallot preserved radish

Golden Wonton 5.95
Fried wonton, stuffed w/ minced chicken & mushroom

Spring Rolls 4.95
Fried vegetable roll served w/ sweet chili sauce

Fried Calamari 6.95
Crispy fried calamari rings w/spicy chili plum sauce

Shrimp Rolls 6.95
Stuffed with chicken and spicy chili plum sauce

Curry Puffs 5.95
Stuffed with ground chicken, potato & curry paste

Tod Mun 5.95
Deep fried fish cake served w/ cucumber, ground peanut in sweet chili sauce

Crab Rolls 5.95
Fried bean curd skin stuffed w/ crab & shrimp served w/ plum sauce

Fried Tofu 4.95
Fried tofu served with grounded peanut and chili sauce

Mix for one/two AL

A combination of our favorite appetizers, eurry puff, luscious dumpling, Thai dumpling, and shrimp roll

SAup

Tom Yum
Spicy lemongrass soup, with shrimp, mushroom, bell pepper, kaffir lime leaf,
galangals and tomato

Tom Kha
Coconut milk soup with galangals, chicken mushroom, bell pepper, tomato,
lemongrass and Kaffir lime leaf

Tom Jued
Vegetable and tofu soup, clear vermicelli, and soft tofu

SHLHD

Calamari Salad
Steamed calamari, lemongrass, mint, onion, and mixed greens w/ spicy lime dressing

Som Tom Salad
Green papaya, cherry tomato, string beans and roasted peanuts in lime juice dressing

Chicken Larb Salad

Minced chicken, herbs, mint leaves, scallion, lemongrass, shallot and chili tossed
in limejuice dressing

Thai Green Salad

Garden fresh greens with tomato, cucumber, onion, tofu and carrot
served w/ light peanut dressing

Beef Green Apple Salad

Thin slice of grilled steak, tomato, red onion, scallion in chili paste dressing

Shrimp Salad

Grilled shrimp mixed w/ chili paste, lemongrass, kaffir lime leave, lime juice,
cucumber and mint

Crispy Duck Salad

Sliced crispy duck, pineapple, cashew nuts, onion and mixed greens

Soft Shell Crab Salad

Crispy soft shell crab with fresh mango, red onion, and chili in lime juice dressing.

4.95

4.95

4.95

8.95
6.95
8.95

5.95

8.95
8.95

8.95
7.95
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BNTREARS
l] " I l! “ ‘! I] (Served with Thai Jasmine Rice)

Chicken Kra Prow
Sautéed fresh basil, fresh chili garlic w/ onion and bell pepper

Chicken Nam Prik Pao

Sautéed onion, scallion, celery, baby corn, mushroom and carrot w/ chili paste

Chicken Cashew Nuts
Sautéed roasted cashew nuts w/ onion, bell pepper, celery and pineapple in
chili paste

Roma Long Song
Steamed chicken and broccoli w/ peanut sauce

Chicken Massamun Curry
Southern Thai spices blended in chili paste w/ potato, peanuts and onion,
simmered in coconut milk

Chicken Red Curr

Thai spices blended in red chili paste w/ bamboo shoot, basil and bell pepper,

simmered in coconut milk.

Chicken Gai Yan

Sliced grilled marinated c%:kan w/ yellow curry powder, coriander, garlic and

mix vegetables.

B l! l! I"I (Served with Thai Jasmine Rice)
Beef Num Mun Hoi

Sautéed black beans, oyster sauce, mushrooms, scallion, ginger and broccoli.

Beef PI‘I? Khing
Sir

Stir-fried w/ string I:-eans chili paste, lime leaf & basil

Beef Green Curr
Thai spices blended in hot green chili paste w/bamboo shoot, basil,
eggplant and pepper

Beef Panang Currdy
Thai herbs and spices blen
simmered in coconut milk

Beef Gang Par Curry

Thai curry sauce without coconut milk, with eggplant, mushrooms, bell pepper,

string beans, tomato and basil

Beef Nuer Ya ng
Sliced marinated grilled steak, roasted chili, coriander and garlic

g"R".“ IJ (Served with Thai Jasmine Rice)

Shrimp Gra Prow
Sautéed fresh basil, fresh chili and garlic with onion and bell pepper

Shrimp Garlic
Sautéed garlic, pepper, scallion, green peas w/ brown sauce

Shrimp Peow Whan

11.95
11.95
11.95

11.95
11.95

11.95

13.95

12.95
12.95
12.95

12.95

ed in mild chili paste w/ string bean, kaffir lime leaves,

12.95

13.95

13.95
14.95
13.95

Sautéed onion, pepper, cucumber, tomato and pineapple w/ sweet and sour sauce

Shrimp Pad Pak
Sautéed mix vegetables w/ garlic sauce.

Shrimp in Clay Pot
Steamed jumbo shrimp baked in garlic, bell pepper, cilantro, napa, celery,
glass vermicelli

Jumbo Shrimp Chili

Fried jumbo shrimp w/ vegetables and mild spicy tamarind sauce

Shrimp Red Curry

Thai spices blended in red chili paste with bamboo shoot, basil and bell pepper,

simmered in coconut milk

13.95
16.95

16.95
13.95
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g l! H F !] !] I] (Served with Thai Jasmine Rice)

Calamari Pad Prik Sod

Sautéed garlic, onion, fresh chili

Calamari Sam Rod
Fried squid w/ basil, chili, garlic, bell pepper and cnion

Salmon Red Curry
Grilled salmon w/ Thai spices blended in a hot green chili paste w/
bamboo shoot, basil, and bell pepper

4’s Luscious
Shrimp, calamari, scallop and mussels w/ panang curry sauce, coconut milk
and basil

Mix Seafood w/Basil
Shrimp, scallop, calamari and mussels with basil sauce

Pla Rad Prik
Fried whole Red Snapper topped w/ garlic, chili tamarind sauce

Pla Mango
Crispy fillet Red Snapper, sliced fresh mango, chili, red onion, scallion w/
lime juice dressing

V |] I} |] T H Hl llq (Served with Thai Jasmine Rice)

Ve getahle Symphony

ed mixed vegetables, bean curd, tomato and garlic sauce

Broccoli and Tofu
Steamed broccoli and tofu, served w/ peanut sauce

](_:jb(]‘:] plant & Tofu Delight
W/ black beans, lime leaves, basil and chili paste

Cashew Tofu
Sautéed bean curd, onion, pepper, and mushroom

Ginger Mushroom

Stir-fried bean curd, ginger, jelly mushrooms, onion, and brown pepper sauce

Spicy Imitation Duck
Sautéed vegetables, mock duck and roasted chili

Vegetable Red Curry

Thai spices blended in red chili paste w/ tofu, bamboo shoot, basil and
bell pepper, simmered in coconut milk

Luscious J. Noodle

13.95
13.95
16.95

16.95

16.95
18.95
18.95

10.95
10.95
10.95
10.95
10.95
10.95
11.95

10.95

Vegetarian Udon noodle, sautéed with brown sauce, Bok-Choy, broccoli, tofu and

shitake mushroom

Udon Kee Moa Noodle

Uidon noodle sautéed in spicy sauce w/ tofu, basil, bell pepper, onion, Bok-Choy,

broccoli, egg, and mushroom

I} ll L I‘ (Served with Thai Jasmine Rice)
Luscious Duck

10.95

17.95

Crispy duck topped w/ pineapple, scallion, onion and tormato in sweet & sour sauce.

Duck Red Curry

Crispy duck topped w/ red curry, coconut milk, broccoli, pineapple, and tomato

Duck Tamarind
Crispy duck topped w/ eggplant and tamarind sauce

Duck Rad Prilk
Crispy duck topped w/ spicy chili tamarind sauce

17.95
17.95
17.95





