VEGETBALE DUMPLING

b 3

G 7.98
Stearmed d stuffed with ) , carnot, "
o mms cab?ug- potato, vermicelli bean, tofu

Steared pork dumpling (gyoza) served with special say sauce.

rice noodle with bean Chinese broccoli, white
sprout, scallion, egg and pepper in sweel soy sauce

Delicious Flat wide noodie  broceoll in gravy sauce

with basil,bell peppers, PAD WOON SEN

©gQ, carrots, onions in Bean thread noodle stir

spicy chill garlic sauce fried with onions, scallions,
egg, carrots, tomatoes and

@ AVOCADO ROLLS (R) (vEGOISS) 7
BATA;UWG with langy peanut sauce VEGETABLES / TOFU / CHICKEN / PORK 12,95 SERVED WITH WHITE RICE « BROWN RICE ADD 1
Q0 | Weraied poes hicken wmwmwwg‘é‘a) m + SHRIMP (6) 8.06 BEEF / SHRIMP / 8QUID 14.95 + USE BROWN RICE ADD 2 FOR A HEALTHY ALTERNATIVE,
B | & cvoumber sauce : TRY STEAMED NOODLES ADD 2.6 + ZOODLES ADD 3.95
SPRING ROLL (4) 7.8 (o]
1 . BANGKOK FRIED RICE PINEAPPLE FRIED RICE
E‘ ot roll deep-fried and served with sweet & sour sauce Stir-fried rice with baby corn, peas, tomato gnrfned rice with pineapple, curry powder ~»»PLA R.AD PRIK " ) - 30.98
CRYSTAL SUMMER ROLL (R) 796 sauce, egg and raisins cashew nul, peas, scallions, anions, carrots One of the most famous Thal dishes Deep fned whoie fish lopped with spicy thrme taste
4 Steamed rice paper wrapped with shramp, fice noodlies andmixed vegetables, ,,. SPICY BASIL FRIED RICE 0gg ' - . chili sauce, bell peppers and cnions
. served with tangy peanut sauce Sti-frisc rice with bel peppers, onions, basil, GARLIC FRIED RICE Py ) GREEN GODDESS FISH 30.98
FRIED TOFU 7.98 g and chili tr-ined Rice with carrots, broceoli, onions Flercely SD«:YF‘ tasty steamed fish fiavor with fresh chili, celery and tresh lime juice
o, resh peart tofu, bite-sized siices, deep-fried until golden brown, served with and scallions, garlic and egg Tyt you Oem
ground peanuts & sweel sauce GARLIC SALMON 21.98
’_: “ FISH CAKE (42 7.98 Charcoal Grilled Salmon garnish with stir fried broccoli, carrots, gariic and white pepper
Well-seasoned white fish mixed with Thai herbs, deep-fried and served with and cllantro
q moswm;o(mbux Dmm N O O D L E S »»-»LONG ISLAND SMALMON 21.08
B) 708 o Charcoal grilled salmon, gar w»n;q beans, canots, linger roots, kaffir me leaves
4 : gy ) ol | 3 vmmm’xan:{‘ '1:{):2{‘ cmcgg :I?;tx 12.?& % Bzzg/ SHRIMP/ SQUID 14.95 peppercom seeds and chil garic ol
served with special Thai ponzu sauce THY TIVE, ZOODLES ADD 4.96 -+~ SIZZLING DUCK 22.98
EDAMAME 7.08 Delectable goiden brown boneless Duck on the bed of steamed string beans, carots and
S Steamed young soy beans lossed with salt ’ proccoli topped with Thai chili red wine sauce
CURRY PUFF (4) 706 gcfADSFHhQ%II ;I;],A'D SEA EAW ~-@ CURRY DU‘CK ] ! $ke R2.96
m Pastry puffs, stuffed with minced chicken, onions, potatoes and cury sic Stir ettucoing lal wide noodle, egg, Scrumptious crispy duck in Thai Red curry sauce with pineapplas, cherry lomatoes. bell

peppers and basil in coconut milk
TAMARIND DUCK 2205

peanuts RAD NHA ) brown boneless duck smothered in sweet tamaris s, ginger, peas
Thai ponzu sauce . DRUNKEN St radlifla wids roodio g:éig:ymgddcl s 'r:) {;g:g o) D;s:n rs SMO! in sweet tamaring sauce, ginger, pea:
SIAM DUMPLING (B) 7.98 NOODLES with broccoli, Chinese .~ BOT BASIL DUCK 22.08

Juicy and crispy boneless duck and crispy basi! lsaves saut@éed with string beans, bell
peppers, onions, camots, mushrooms & chil

~ CLAY POT SHRIMP 17.86
Famous shrimp casserole with steamed vermicelll noodie, bacon, blagk pepper, conander
gariic, celery mannated in homemade sauce

£ LS ‘ baby corns.

e N 49 BIG BOWL NOODLE SOUP

P : ) FOR A HEALTHY ALTERNATIVE, TRY ZOODLES ADD 4.95 2 . l 4%L S
1 Ny 45 ?_ i
SOUP s.95 o =

HOUSE SALAD 795 | TOM YUM GOONG
A.odafuusaumledspfv\gnu.mm,md The famous hot & sour shrimp

~»@ CHOQ CHEE SHRIMP 17,986
Shnmp cooked In savory Choo Chee curry sauce with kaffir ime leaves. bell peppers
eggplants and Snow peas

-

DUCK NOODLE 80UP 13.96
Egglnoodle in aromatic five spice broth with siiced duck, Chinese braceol, bean sprouts,
scallions, cllantro and white pepper

~ TOM YUM NOODLE SOUP 13.96
One of the most appetizing dishes, shrimp and grounded chicken in hol and sour broth with

- BANGKOK SHRIMP 17.96
Crispy shrimp topped with chill paste, sautéed with string beans, bell peppers, onions
mushrooms, frash chill & basil leaves.

-« CHAIYA SEAFOOD NOODLE R0.986

onon. cucumbers and carmots served with Thal peanut | - SOUR with N e e Mw"cc'c"’m' XARS, bean pI0GE. CANTO, Hring besne, sosliing. Qrounded peai Mussel, scaflop, shimp, squid and crabmeat stick in mild red curry ncodie with bean
WMH‘HCHI()KBN 808 | Umehsce & chi paste GRILLED BEEF PHO 13.95 mns.scaﬂm tuna, basil leaves and rice noodle in coconut mi
i = 3 <+~ @ GREEN CURRY SEAFOQOD FRIED RICE 20.88
resh fettuccin noodle iced f, onions, bean 8, O
TOM KHA GAI H ! wih ol boel, . sarouts, basi, scalions, oslery Delicious stir-fried nce with musse!, scallop, shrimp, squid and crabrmeat stick, egg

cllantro in nchly seasoned broth

< @ PAPAYA SALAD (80M TUM 8.95
. 9) ) Thal style m with SnQs beans, bamboo shoots, zucchini, basil leaves, bell pappers in green curry sauce

ing baars ang pearis seatoned sy temon [ Sosenu ik rtvcea, BAMEEGEOW L 1296 | ... S1ZZ1ING JUNGLE SRAPOOD 20.98
angﬂ and served on lop of lettuce 2 n...“h.,'t,i‘ m"ngo:n crlmsmv m O R, 0NN SO O oy Somsicns Stir Ired mussel, scallop. shnmp. squid and Crabmeat shck with Bamboo shoats, siring
WITH SEAFOOD 12.98 beans, carrots, bell peppers and basil in chill paste

VEGETABLE 80UP ~2 JUNGLE GLASS NOODLE 8OUP 12.98 8P, 70
~ @ CHICKEN OR TOFU Clear soup cooked with mixed Bean thread noadle with bamboo shoots, string beans, broccol and zucchin! in spicy horb ARE RIBS . b s s

LETTUCE WRAP (LAAE) 9.08 | vegetables and steamed fofu & broth (no coconut milk) Mﬂmmﬁm? hw:mm;?:u spare ribs and teased with

e e aarie. | | WeiFhostaOOR SIAM SOFT SHELL CRAB 19.08
nee ass A ) .

Seasoned SIDE DISHES soft shell crab with anions, bell peppers, celery, scallions, egg in yellow curry

SEAFOOD SALAD YM TA-LAY;12.98
Brolled shrimp, squid and scallops seasoned with

VOLGANO CHICKEN 1706
Haavenly marinatad whale Cornish hen with gariic, crushed conander root and crushed

208ty mme red onions, tomaltoes, celery and COCONUT STICKY RICE .80 Lo W
with lettuce STICKY RICE 3.60 SIZZLING BEEF 17.08
»@ DUCK SALAD 14.98 WHITE RICE 2.00 Well-prepared beel stirtied with zucchini, boll peppers, carots, onions and scalkons on

duck, seasoned with tomatoes, scallions, BROWN RICE 3.00 uizziing hot plate
red oniang, cucumbers and Thai dressing, on top of STEAMED NOODLES 3.08 +-- TIGER TEAR BEEF ! 18.98
lettuce. Rice noodie, 6gg noodie on bean thrasd noodie : Well known dish from Northem of Thalland. grilied steak marinated in special house sauce
.~ @BEEF SALAD YUM NURA) 12,98 N VEGETABLES 208 served with vegetables, sticky rice and Thal Spcy sauce
griled boef, mixed with red onions, tomatogs, STEAMED MIXED - BEEF MACADAMIA 17,98
STEAMED ZOODLES 8.98 Succulent beel siriried with macadamia nuts, fresh gger, mushvoom, onion, fed PERPHS

cucumbers and spicy lemon sauce, on top of lettuce.

and scallions served on Tortilla shell

¥ L ‘-Oluunnu = Bpigy

@ - Gluten Pres ~ = Spiay @ - Gluton Free -~ - Bjicy




CURRY

VEGETABLES/ TOFU/ CHICKEN/ PORK 12.08 « BREF/ SHRIMP/ SQUID 16.98
FOR A HEALTHY ALTERNATIVE, TRY
STEAMED NOODLES ADD 2 86 *+ 200DLES ADD 5.96

- - SISSewTRSNy - W
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»+ @ RED CURRY ~ @ MASSAMAN CURRY
Red Cuny paste coonest in coconul milk with  Massaman cufty pasie cooked in coconul
bamboo shools. bell peppers. eguplants mik with polaloes, carots, onions, and
carots, strng beans and basd oasied peanyts

s @ OH.FEN CURRY < @ MANGO CURRY

Red curry paste cooked in coconul milk wilh

Green Sy paste Cooked in coconut milk
fresh mangoes. carols, Zucchuni, omion and

with bambxoo shog sewlml sinng

beans, bel peppers & basl ivaves red Deppet
-Q YELLOW CURRY ~» @ PUMPKIN CURRY
Yolow Curry ) Cooked i coconut milk Red curry paste cooked in Coconut milk with

pumpkin, red peppers. siring beans and
Qasd lpgves

WTOIS. Dell peppers

with anion u AOe
angd ,f'u) beans
+~+ @ PANANG CURRY
Panang curry conked in coconut milk
Wwith SN DEaNs, Canols sNow peas
& bell peppers

LUNCH SPECIALS

MONDAY - SATURDAY | 11:30AM - 2:30PM

BANGKOK BENTO
BOX SPECIAL

BERVED WITH WHITE RICE. ADD $1 FOR BROWN RICE. COMPLIMENTED
WITH THAI 8PRING ROLLS & SALAD

Please note Spring rolls in bangkok box are not gluten free. Please ask for substitutions

WOK STIR-FRIED

VEGETABLES/ TOFU/ CHICKEN/ PORK 12.86 + BEEF/ SHRIMP/ SQUID 15.08
FOR A HEALTHY ALTERNATIVE, TRY
STEAMED NOODLES ADD 2 88 » ZOODLES ADD 3.98

~+<“< HOT BASIL S8AUCE < CHILI JAM
Flavoriul sautéed string beans, bel Thal homemade chi' jam sauge stir-fried

5. canols. mushrooms with ooons, Celery, mush/ooms, bell
frash chili & bass leaves peppers, cancls, scaliong and basi! leaves
GARLIC SAUCE BROWN BAUCE
Sautéed snow peas. bell peppers, carols Sautéed broccod camots, baby camn, &
brocool and fresh ground gariic on oo of a JMUONS IN Drown Sauce
bed of iethice © SWEET AND SOUR SAUCE
FRBSH GINGER SAUCE Sautded with cucumbers. DNIONS, pneappie

Wiul salutéeed ginger, onions, chucks, scallions and lomatoes n sweal &

f DOM, D&Y peppers. celery carols SOUr sauce

& scalions in brown sauce ~ CASHEW

LEMONGRASS S8AUCE Stir-Iried cashew nut. camol. celery

Str-fried with onion, carrot, bell pepper, dried chili, omion. 2ucchini pineappies
and scallons

gnger and finely chopped lemongrass in
brown sauce
© PEANUT SAUCE

lie-ired with Carrol. bell pepper, stng
beans, zuochinl, snow pea, baby com in
famous homemade peanul sauce

DESSERTS

ICE CREAM 495 THAICUSTARD WITH

Chroce of Chocolate, Coconut, Green Tea STICKY RICE 8.98

or Vandia ice Cream MAN WITH STICKY

ENEL s N LYCHERONICE o 608

ICE CREAM 6.06 ;
FRIED ICE CREAM 6.08

Choice of Chocolate, Coconut, Green Tea

CHICKEN, PORK, VEGGIES OR TOFU 12.96
BEEF, SBHRIMP OR 8QUID

BANGKOK EXPRESS

SERVED WITH WHITE RICE. ADD $1 FOR BROWN RICE.

BEVERAGES

CHICKEN, PORK, VEGETABLE OR TOFU 11.98
BREEF, SHRIMP, OR SQUID 13.96
~»»HOT BABIL SAUCE < CABHEW

Favorful sautéed strng beans, bell peppors Stir-ined cashew nut, carrat, celery. dred
onions, carrols, mushrooms, fresh chul & bas chih. Onion,. zucching, pineapples and

leaves scations

GARLIC BAUCE ~ @RED CURRY

Sautéed snow peas. bell pappers, camots Red curry pasto cooked i cooonut mik with
broceol and fregh ground garkic on top of a bamboo shoots. bell peppers. agoplants
bed of lettuce carols, Sing beans and bas leaves
FRESH GINGER SAUCE +++ @ GREEN CURRY

Sautéed ginger. onons, Mmushroom Groen curty paste cooked in coconut milk
bell peppers, celery. carrols & scallions i with bamboo shoots. egaplants, siring beans
brown sauce bell poppers & Dasl leaves
LEMONGRASS SBAUCE ~ @ YELLOW CURRY

Stir-tried with omon, carol, bell pepper Yollow curry paste cooked in cooonut milk
ginger and finely chopped lemongrass in with onlons, potatoss, carrols. bell peppers
brown sauce and giring beany

© PEANUT SAUCE ++ @ PANANG CURRY

Stirfried snow pea, bell pepper, broool Panang cusry cooked I cOGONUL mitk with
carrol, baby corn, zucchinl in lamous SiNng Doans, CaTols, snOw Poas & boll
peanul sauce pappens

~ CHILI JAM - @ MABSAMAN OURRY

Thai homemade chill jam sauce stir-ned Massaman curry paste cooked 1 cooonul
wilh oniong, celary, bl peppers, carots milk with PORIONS, Carola, onons, and
mushrooms scallions and basil leaves oastod peanuts

~++ @ MANGO CURRY

SODA Ginger Ale/ Root Beer/ Diet Coke/ Orange/ Coke/ Sprits 2.78 BROWN SBAUCE
HOT DRINK 2.98 Sautéed with broceoll, carols, baby corm Red Curry paste cooked in coconut milk with
Hot Chrysamthermuny Thal Tee/ Jasmine Tea/ Green Tea/ Coffee/ Ginger Toa J ONIONS In Drown Sauce 8ADGE :':r’l‘ "‘ﬂ"\k‘m carrols, 2ucohini, onon and
COLD DRINK Thai iced Coffee/ Thal iced Tea/ Iced Green Tea tmw AND S0UR y
LYCHEE ICED TEA ggg Sautded with cucumbors, omione, pincappla << @ PUMPKIN QURRY

. chucks, scaliony, and tomaloes in swoet & Rod oury pasto Cooked in cooonut milk with
SPARKLING WATER SML.3.78 LG 5.9 SOUr 68LCO pumpkin, red papPers, sirng beans and basi
JUICE Coconut/ Mango/ Lychee 3.78 loaves

o i o

Nastmad « Drirtest b Mns Poass ¢ B M1 1180 ¢ sstrunas fedn

TAKEQUT
MENU

YULEVAI

Authentic Thai Cuisine

3000 Whitney Ave, Hamden,CT 06518
(R03) 288-9998

www.bangkok-blvd.com
bangkokblvd@gmail.com

GIFT CERTIFICATES AVAILABLE
CATERING * TAKE OUT * DELIVERY

ORDER ONLINE & PICK-UP:
WWW.BANGKOK-BLVD OOM * CHOWNOW « GRUBHUB
FOR DELIVERY SERVICE PLEASE VISIT:
UBER BATS *+ GRUBHUB « DOOR DASH

BUSINESS HOURS (OPEN 7 DAYS)
MON- THURS. 11:30 AM - 9:30 PM
FRI & SAT. 11:30 AM - 10:00 PM *+ SUNDAY 12:00 PM - 9:30 PM
BREAK TIME: MON - THURS 8.30 PM - 4.00 PM

Please et us know il you have any food allorgies or special (equirements
Thoroughly cookng meats. paciry, seattod sheilie!) (x egge reduces the sk of toddborme #iass
e FUA s Clomumany 190 (1 S TINARIN) wG NaAT, WROR O G TR viad WA O Anire e



