
Appetizers 

1. Crab Puffs (6)               $4.95 
Golden fried pastry filled with fluffy cream cheese 
and imitation crabmeat. 

2. Fresh Spring Rolls (2)  Tofu $3.95, Shrimp $4.95 
Bean thread noodles, tofu, cucumber, lettuce and 
cilantro rolled in fresh rice wrapper. 

3. Crispy Thai Egg Rolls (2)  $3.95 
Seasoned ground pork and shredded vegetables 
wrapped in golden-fried wrapper. 

4. Geaw Tod (10)   $3.95 
Crispy fried wonton filled with seasoned ground 
pork 

5. Pun Sib (6)    $7.95 
Crescent shape Thai dumpling filled with minced pork, 
diced bamboo, green onion and cilantro. 

6. Tao Hoo Tod (6)   $7.50 
Lightly fried tofu (crispy outside-moist inside) 

7. Peak Gai Tod (6)   $6.50 
Deep-fried seasoned chicken wings. 

8. Gai Sa-Tay (4)   $7.95 
Grilled chicken on skewers, marinated in coconut 
cream with Thai herbs and spices. 

 

Salad ~ Yum 
9. Yum Yai    $8.95 

Iceberg lettuce, cucumber, scallion, carrot, tomato and 
tofu mix with our homemade dressing sauce. 

10. Yum Thai Thai   $10.95 
Sliced beef or chicken tossed in red & green onion, 
lemon grass and cilantro in a spicy chili lime sauce. 

11. Koong Yum    $11.95 
Spicy shrimp, lettuce, cucumber, tomato, onion 
and carrot in Thai style dressing. 

12. Larb     $10.95 
Minced chicken, pork, or beef spiced with lime 
juice, chili, rice powder and fresh herbs. 

13. Nam Soad    $10.95 
Ground pork, julienne ginger, roasted peanuts, red 
onion and fresh herbs in spicy lime dressing. 

14. Yum Woon Sen   $10.95 
Bean thread noodles, minced pork, squid, shrimp 
and roasted peanuts tossed in Thai spicy 
dressing. 

15. Yum Ta Lay    $12.95 
Combination of shrimp, squid, mussels and 
imitation crab meat tossed in lemongrass, fresh 
Thai herbs in zesty spicy lime dressing. 

 

 

 

Soup ~ Tom 
Tom Kah: A Heavenly rich coconut hot & sour soup; 

flavored with lime juice, fresh herbs and roasted chili 
paste.  

16. Tom Kah Gai – Chicken    $11.95 
17. Tom Kah Koong – Shrimp   $12.95 
18. Tom Kah Ta Lay – Seafood Combo  $14.95 
19. Tom Kah Jay – Assorted Veggies     $10.95 

Tom Yum: Our famous hot & sour lemon grass 
soup; flavored with lime juice, fresh herbs and 

roasted chili paste.  
20. Tom Yum Gai – Chicken   $11.95 
21. Tom Yum Koong – Shrimp   $12.95 
22. Tom Yum Ta-Lay – Seafood combo             $14.95 
23. Tom Yum Jay – Assorted Veggies   $10.50 

 
24. Tofu Vegetables Soup                         $10.95 

Assorted vegetables and tofu in clear broth. 
25. Keaw Num Moo Dang (Wonton Soup)      $10.95 

Wonton, bean sprouts, Chinese cabbage in clear broth 
topped with sliced BBQ Pork and roasted garlic.  
 

Thai Curry ~ Gaeng 
Vegetables                 $10.95 
Beef, Chicken, Pork or Tofu               $11.95 
Shrimp                   $12.95 
Seafood Combination  $14.95 

26. Gaeng Keow Wan (L-12)    
Famous Thai green curry cooked in coconut milk, green 
beans, bamboo shoots, sliced bell pepper and fresh 
Thai basils. 

27. Gaeng Dang (L-11)  
Red Curry paste cooked in coconut milk with bell 
pepper, mushroom, bamboo, and Thai basils. 

28. Gaeng Garee (L-18) 
Yellow curry paste (with a hint of turmeric) in coconut 
milk with cubed potatoes and onion. 

29. Gaeng Mas-Saman (L-19) 
A typical southern Thai curry with roasted peanuts, 
cubed potatoes and pineapple in a rich mild sauce. 

30. Gaeng Pa-Nang (L-13)  
A slightly spicy red curry with Thai basil, bell peppers 
and peanut sauce 

31. Gaeng Sub Pa-Rod 
Pineapple chunk, carrot, onion, and bell peppers 
cooked in red curry coconut milk sauce. 

32. Gaeng Pedd Yang 
Sliced roasted duck, tomato, bell peppers, onion, and 
pineapple cooked in red curry coconut milk sauce. 
 

 
 

Stir-Fried ~ Pad 
Beef, chicken, pork or tofu  $11.95 
Shrimp or squid   $12.95 
Seafood Combination  $14.95 

33. Pad Prik Sod (L-1) 
Bell pepper, onion, baby corn, mushroom 
and scallion in oyster sauce. 

34. Pad Broccoli (L-2) 
Broccoli and straw mushroom flavored with 
oyster sauce. 

35. Pad Kra-Pao (L-3) 
Bell peppers, mushroom and fresh Thai basil 
in spicy oyster sauce  

36. Pad Khing Sod (L-5) 
Bell pepper, onion, baby corn, mushroom, 
scallion and julienne ginger with oyster 
sauce. 

37. Pad Kra-Tiem (L-6) 
Sautéed meat with garlic (Kra-Tiem) and 
black pepper, garnished with cilantro. 

38. Pad Med Ma Muang(L-7)  
Cashew nuts, bell peppers, onion, carrot, 
water chestnuts mix in roasted chili sauce. 

39. Pad Preaw Wan (Thai Sweet & Sour) (L-8) 
Onion, cucumber, carrot, pineapple and bell 
pepper in our house tangy sweet and sour sauce. 

40. Pad Prik Khing (L-9) 
Green bean, kaffir lime leaves in a special 
chili curry paste. 

41. Pad Nou Mai (L-10)  
Bamboo shoots, water chestnuts, 
mushroom, bell pepper and scallion in oyster 
sauce. 

42. Pad Tour Lun Tao 
Snow peas, onion, bell peppers and 
mushroom in oyster sauce. 

43. Pad Pak Raum (L-4) 
Variety of vegetables with your choice of 
flavorful white sauce (flour & garlic) or 
oyster sauce. 

44. Egg Plant Delectable  
Egg plant, bamboo shoots, water chestnuts 
and mushroom in spicy oyster sauce. 

45. Pad Hed Hoam 
Dried Shiitake mushroom, napa cabbage, 
onion, bell peppers in oyster sauce. 

46. Pad Woon Sen 
Glass noodles with egg, cabbage, tomato, 
cucumber and scallion. 

 

 

 



Noodle Dishes 
Beef, Chicken, Pork or Tofu  $11.95 
Shrimp or Squid   $12.95 
Seafood Combination   $14.95 

47. Pad Thai (L-14) 
Legacy Thai Noodle dish pan-fried with egg, bean 
sprouts and scallion in a unique Thai Style sauce. 

48. Pad See-Ew (L-15) 
Flat rice noodle pan-fried with egg and broccoli in 
sweet black soy sauce. 

49. Pad Kee Mao (L-16)  
Flat rice noodle pan-fried with special roasted 
chili sauce with jalapeno and Thai basil. 

50. Pad mee Chow Mein (L-17) 
Pan-fried egg noodles with assorted vegetables. 

51. Rard Nah 
Broccoli, snow peas, mushroom, baby corn and carrot 
in special gravy sauce served over pan-fried flat rice 
noodle. 

52. Mee Krob Rard Nah 
Broccoli, snow peas, mushroom, baby corn and 
carrot in special gravy sauce served over crispy 
egg noodle. 

53. Bar Mee Moo Dang 
Egg noodles soup with sliced BBQ pork, bean 
sprouts, cilantro, napa cabbage and scallion. 

54. Guay Teaw (Thai Noodle Soup) 
Rice noodle soup with bean sprouts, and scallion. 
 

Fried Rice ~ Khao Pad 
55. Khao Pad Jay (Vegetarian)  $10.95 

Delicious Thai fried rice with egg & assorted 
vegetables 
 
No. 56, 57, 58 ~ Please select from the following 
Beef, chicken, pork or tofu  $11.95 
Shrimp    $12.95 
House (Beef, chicken, pork)  $13.95 
 

56. Khao Pad 
Thai fried rice with egg, white onion, tomato, 
cilantro and scallion. 

57. Khao Pad Prik  
Thai fried rice with egg, white onion, tomato, 
cilantro, scallion and jalapeno. 

58. Khao Pad Kra Prao  
Spicy basil fried rice with mushroom, bell pepper 
and Thai basil. 

59. Khao Pad Sub Pa Rod 
A unique Thai fried rice specialty with pineapple, 
cashew nuts, onion, egg, scallion with chicken 
and shrimp.  

 

House Specialties 
60. Zesty Chicken   $12.95 

Breaded chicken cooked with tomato, onion, 
carrot, cucumber, pineapple and bell pepper in a 
tangy sweet and sour sauce. 

61. Gai Sesame    $12.95 
Sweet breaded chicken topped with sesame 
seed, garnished with vegetables on the side. 

62. Koong Ob Woon Sen  $13.95 
Bean thread noodles topped with shrimp, ginger, 
carrot, scallion, and dried mushroom in a rich 
mixture of garlic-oyster sauce. 

63. Pla Rad Prik    M.P.  
A scrumptious curry red sauce topped over whole 
deep fried trout. 

64. Pla Jean    M.P. 
Whole fish deep-fried golden brown trout topped 
with ginger sauce, ground pork, bell pepper, 
onion and scallion. 

65. Pla Sam Rod   M.P. 
Golden deep fried trout topped with tamarind-
chili sauce, spiced and fresh herbs. 

66. Pla Tod Kra-Tiem   M.P. 
Garlic & Black peppers sauce topped over golden 
fried trout and garnished with cilantro. 

67. Tar Lay Ruam Mit   $15.95 
A medley of seafood (shrimp, mussels, squid, 
and imitation crab meat with assorted vegetables 
in delicious white sauce. 

68. Mussel Delight   $12.95 
New Zealand mussels sautéed with roasted chili 
sauce. 

69. Pad Kra-Pao Noodles   $11.95 
~ Shrimp or Squid   $12.95 
Spicy Thai flat rice noodle stir-fried with bell 
peppers, red onion, Thai Basil and jalapeno in a 
light, spicy sauce. 

70. Hao Mok Ta-Lay     $15.95 
Thai seafood special – shrimp, mussels, squid 
and imitation crab with mushroom, vegetables 
and bean thread noodles in a light curry sauce. 

Drinks 
Thai Iced Tea, Thai Iced Coffee  $2.95 
Domestic Beer   $3.75 
Imported Beer, Singha or Leo  $4.25 
Soft drinks (Free Refills)  $2.79 
House Wine / Plum Wine  $5.00 
All menu items marked with (L-) are available as 
a Lunch specials, served with steam rice, egg roll, 
and soup of the day. 
Beef, chicken, pork or tofu  $9.95 
Shrimp     $10.95 

 

 

Sa-Ing Thai Cuisine 

9136 E. Valencia Road #100, Tucson, AZ 85747 

Tel: 520-663-5955 www.thaitucson.com 

www.facebook.com/saingthai 

$30 Minimum for delivery. Limited area. 

Mon – Thurs 11:00 AM – 8:30 PM 

Fri 11:00 AM – 9:00 PM 

Sat 12:00 PM – 9:00 PM 

Sun 12:00 PM – 8:30 PM 

Daily Lunch Specials start @ $9.95 

11:00 AM – 3:00 PM Daily 

 


