
1. 	 EGG ROLLS (VEGETABLE)	 7.00
      	 Served with sweet and sour spicy sauce

2. 	 FRIED WONTON (9 pcs)	 7.00
      	 Served with sweet and sour spicy sauce

3.	 THAI GARLIC FRIED CHICKEN	 7.00
4. 	 FRIED TOFU (8 pcs)	 8.00
      	 Served with sweet and sour spicy sauce

5.	 ROTI CURRY	 8.00
	 Buttery flat bread, green curry chicken dipping sauce.

6. 	 CHICKEN SATAY	 9.00
      	 Chicken on skewers; served with peanut sauce and 
	 cucumber relish

7. 	 THAI TOAST (8 pcs)	 8.00
      	 Grounded chicken on top of bread dipped with egg 
	 and deep-fried; served with peanut sauce.

8. 	 WINTER SHRIMP (7 pcs)	 9.00
      	 Seasoned shrimp wrapped in wonton skin and deep-fried; 	
	 served with sweet & sour spicy sauce.

9.	 ISSAN SAUSAGE	 9.00
	 Fried issan sausage, fresh cabbage, ginger, thai, chili, 
	 roasted peanut.

10.	 MEE KROB	 10.00
      	 Sweet, crispy noodle w/ shrimp, chicken, & bean sprouts.

11. 	VEGETABLE TEMPURA	 8.00
      	 Choice of shrimp 	 14.00
12. 	STUFFED CHICKEN WINGS	 15.00
      	 Finely minced chicken and silver noodles stuffed in chicken 	
	 wings and deep-fried.

13. 	COMBINATION PLATE #1	 15.00
      	 3 Egg Rolls, 6 Fried Wontons, 4 Winter Shrimp & 
	 4 Thai Toast; served with peanut sauce, sweet &
	 sour spicy sauce, and cucumber relish.

14. 	COMBINATION PLATE #2	 21.00
      	 Chicken Satay, Winter Shrimp, and Stuffed Wings; 
	 served with peanut sauce, sweet & sour spicy sauce, 
	 and cucumber relish.

APPETIZERS

www.emeraldthaiculvercity.com310.836.6860

15. 	 SPICY HOT & SOUR SOUP (TOM YUM) 
      	 An original Thai’s spicy and sour lemon grass soup with mushrooms.

      	 Choice of Vegetables (Puk), Tofu, Chicken 	   8.00	 14.00
      	 Choice of Shrimp  	   9.00	 15.00
      	 Choice of Mixed Seafood (Ta-Lay) 	  	 17.00
16. 	 PO-TAAK (HOT & SPICY SEAFOOD SOUP) (HOT POT) 		  18.00
      	 Shrimp, calamari, fish, scallop, mussels, mushroom, lemon grass, and galangal.

17. 	 SPICY RICE NOODLE SOUP 		  12.00
      	 Shrimp and chicken with rice noodles.

18. 	 TOM-KAR 
      	 An original Thai’s spicy and sour lemon grass soup with coconut milk, 
	 mushrooms and galangal

      	 Choice of Vegetables ,Tofu, Chicken	   8.00 	 14.00
     	 Choice of Shrimp 	   9.00 	 15.00
      	 Choice of Mixed Seafood (Ta-Lay)		  17.00
19. 	 WONTON SOUP WITH BOKCHOY AND ONION
      	 Choice of Chicken or Shrimp	   8.00	 14.00
      	 Choice of Combination (Wor Wonton)	   9.00 	 16.00
20. 	 BEAN THREAD 				  

	 Choice Vegetable, Tofu, Chicken, Beef, Pork  	  8.00 	 14.00
	 Choice of Shrimp 	  8.00 	 15.00

SOUPS

LUNCH EXPRESS 

21. 	 YAM YAI SALAD	 9.00 
	 Lettuce, cucumber, tomato, onion, deep-fried onion, 
	 and boiled egg; served with house sweet & spicy peanut 	 	
	 dressing.

22. 	 VEGGIE SALAD	 9.00
23.	 THAI PAPAYA SALAD	 10.00 
	 Green papaya, carrot, green bean, cherry tomato, 
	 garlic, Thai chili, fried shrimp. palm sugar, fish sauce, 
	 lime juice, roasted peanut.

24.	 SALTED CRAB PAPAYA SALAD	 10.00
	 Green papaya, carrot, green bean, cherry tomato, garlic, 	 	
	 Thai chili, salted crab, palm sugar, fish sauce, lime juice.

25. 	 SPICY TOFU SALAD 	 10.00
	 (YUM TOFU/VEGETARIAN)  	       
	 Tofu, cucumber, red, and green onion cooked 
	 with spicy lime juice.

26.  	BEEF SALAD	 12.00
      	 Grilled beef tossed with cucumber, and onion 
	 cooked with spicy lime juice.

27. 	 LARB KAI  	 11.00
      	 Ground chicken, rice powder, and onion cooked with 
	 spicy lime juice.

28. 	 EMERALD HOUSE SPICY SALAD  	 10.00
      	 Lettuce, tomato, cucumber, onion, shrimp, chicken, 
	 and lime juice.

29.	 SPICY GLASS NOODLE SALAD 	 12.00
	 Glass noodle, ground chicken, shrimp, chili, garlic, 
	 onion, Chinese celery, green leaf, tomato, carrot,  
	 lime juice dressing

30.	 SOFT SHELL CRAB PAPAYA SALAD	 14.00
	 Green papaya, carrot, green bean, cherry tomato, garlic, 
	 Thai chili, soft shell crab, fried shrimp Palm sugar, 
	 fish sauce, lime juice, roasted peanut.

31.	 SPICY SEAFOOD SALAD 	 15.00
	 Shrimp, fish, mussel, scallop, calamari, chili, garlic, 
	 onion, Chinese celery, green leaf, tomato, carrot, 
	 lime juice dressing

SALADS

Choice of protein. 
Chicken, Beef, Pork, Vegetable, Tofu (No Additional Charge) 

Or Shrimp Add $2, Mixed Seafood Add $5 

APPETIZER: Egg Roll
SALAD: Green Salad
SOUP:   Tom Yum  (An original Thai’s spicy and 
	     sour lemon grass soup with mushrooms)

ENTRÉE: Choose one item: 
	 1. 	 RED CURRY  
	 2. 	 PANANG CURRY  
	 3. 	 PAD-KEE-MAO  
	 4. 	 CHICKEN CASHEW NUT
	 5. 	 EMERALD SPICY BBQ CHICKEN
	 6. 	 CHILI CHICKEN  
	 7.  	 GARLIC SAUCE
	 8. 	 PAD THAI
	 9.	 PAD SEE EW
	 10.	CHOW MEIN
Choose one item:
	 1.	 Steamed Rice
	 2.	 Fried Rice
BEVERAGE:  Choose one item:
	 1.	 Iced Tea
	 2.	 Soda
	 3.	 Lemonade

32. 	 PAD-THAI	 12.00
	 Famous Thai noodles stir-fried with egg, bean sprouts, 	
	 and green onion topped with grounded peanuts.

33.	 PAD-KEE-MAO  	 12.00
	 Flat rice noodle, onion, bell pepper, basil leaves.	 	

34. 	 PAD-SEE-EW	 12.00
 	 Pan-fried big flat rice noodle with broccoli and egg.

35. 	 CHOW MEIN	 12.00
      	 Choice of Mixed Vegetables, Chicken, Beef, or Pork 	 	

36. 	 PAD-WOON-SEN	 12.00
      	 Pan-fried silver noodles with tomato, celery, 
	 mushroom, bean sprouts and green onion.

NOODLES

OPEN DAILY    
Monday - Friday    

11:00 AM – 9:00 PM
Sat : 11:30 AM – 9:00 PM
Sun : 11:30 AM – 9:00 PM

LUNCH 
Monday - Friday    

11:00 AM – 2:30 PM 

* Prices May Change Without Notice
* Any Additional Substitutions Will Result In Additional Charge
* If You Have Particular Food Allergies, Please Let Us Know When Ordering
*   Our Spicy Items Can Be Ordered As Mild, Medium or Hot

18% Gratuity for 6 or more people
$20 Minimum credit card charge
We preserve the right to service
Price are subject to change 

without prior notice

9315 Venice Blvd. Culver City, 90232

REGULAR     LARGE

( REGULAR 16 OZ. OR LARGE 32 OZ. ) Choice of protein. 
Chicken, Beef, Pork, Vegetable, Tofu (No Additional Charge) 

Or Shrimp Add $2, Mixed Seafood Add $5

$12

Mon-Fri  |  11:00 AM – 2:30 PM  
( Excluding Weekend & Holidays)



37. 	FRIED RICE	 12.00
	 Rice, garlic, egg, tomato, scallion, onion

38. 	THAI STYLE SPICY FRIED RICE  	 12.00
	 Rice, bell pepper, chili, garlic, basil

39. 	PINEAPPLE FRIED RICE	 13.00
  	 Rice, chicken and shrimp, pineapple, cashew nut, 	 	
	 green onion, curry powder	 	

40. 	EMERALD’S HOUSE FRIED RICE	 13.00
     	 Jasmine Thai rice stir-fried with green peas, 
	 onion, egg, chicken, beef, and shrimp.

41. 	COMBINATION FRIED RICE	 13.00
      	 Jasmine Thai rice stir-fried with chicken, beef, 
	 shrimp, broccoli, and cashew nuts.

42. 	GARLIC RICE W/ STEAMED CHICKEN	 12.00
      	 Served with house special garlic sauce

43. 	GARLIC RICE W/ BROCCOLI & CARROT	 12.00
      	 Choice of Chicken 	 12.00
     	 Choice of Shrimp or Calamari 	 13.00
44.	CRAB FRIED RICE	 14.00
	 Rice stir-fried with egg, crab meat, onions, 
	 scallion, and tomato

RICE DISHES

A LA CARTES

45. 	SHRIMP, CRAB MEAT &  
	 CRAB CLAWS IN CURRY SAUCE	 14.00
      	 Stir-fried shrimp, crab meat, crab claws, celery, carrot, 
	 ginger, and white & green onion in a yellow curry sauce.

46. 	PRIG-KING 	 12.00 
	 (THAI DRIED RED CURRY PASTE)
      	 Your choice of bamboo shoots or green beans

47. 	GREEN OR RED CURRY 	 12.00
      	 Choice of eggplant or bamboo shoots with basil leaves.	 	

48. 	GANG GA-REE KAI 	 12.00 
	 (CHICKEN YELLOW CURRY)
	 Potato, carrot, white onion	        

49. 	PANANG 	 12.00 
	 Beef cooked with green & red bell pepper, and basil in 	 	
	 Panang curry paste.	 	

50.	 ROAST DUCK WITH RED CURRY	 15.00  	
	 (Gaeng phed ped yang)	 	
         	Red curry, pineapple, bell pepper, basil, cherry tomato 

CURRIES

51. 	GARLIC SAUCE (GARIC LOVER)	 12.00
 	 Choice of meat stir-fried with cucumber and tomato 
	 garnish.

52. 	PAN-FRIED GINGER	 12.00
      	 Sweet soy sauce pan-fried with mushroom and green onion.

53. 	OYSTER SAUCE	 12.00
      	 Choice of meat stir-fried with mushroom, carrot, 
	 broccoli, and snow peas.

54. 	CASHEW NUT	 12.00
      	 Sweet soy sauce stir-fried with deep fried onion, 
	 green onion and cashew nuts.

55. 	HOT MINT (PAD-KA-PRAO) 	 12.00
      	 Spicy garlic sauce with straw mushroom, 
	 fresh green chili, garlic and basil leaves.

56. 	STIR-FRIED MIXED VEGETABLES	 12.00
      	 With broccoli, cabbage, carrot, mushroom, onion, 
	 green beans and bean sprouts.

57. 	NAM-PRIG-PAO 	 12.00
      	 Sautéed long beans or bok-choy with mildly spicy  
	 Thai chili paste.  Choice of Chicken, Beef, or Pork	

58. 	MONGOLIAN BEEF	 12.00	
 	 Beef sautéed with onion, black mushroom, red & green 
	 bell  pepper, and carrot.

59.	 ORANGE CHICKEN    	 12.00
	 Chicken breast tender inside crispy outside

60. 	ASPARAGUS	 12.00
      	 Choice of preparation:
      	 A.  Pad-Ped snow peas, black mushroom, basil, 
	      and lime leaves.
      	 B.  Stir-fried with spicy red curry paste.
          			

ENTRÉE

STEAMED RICE	 2.00
BROWN RICE	 3.00
FRIED RICE	 3.00
GARLIC RICE	 3.00
STICKY RICE	 3.00
PEANUT SAUCE	 2.00
SWEET STICKY RICE	 4.00

SIDE ORDERS

Choice of protein. 
Chicken, Beef, Pork, Vegetable, Tofu (No Additional Charge) 

Or Shrimp Add $2, Mixed Seafood Add $5

Choice of protein. 
Chicken, Beef, Pork, Vegetable, Tofu (No Additional Charge) 

Or Shrimp Add $2, Mixed Seafood Add $5

Choice of protein. 
Chicken, Beef, Pork, Vegetable, Tofu (No Additional Charge) 

Or Shrimp Add $2, Mixed Seafood Add $5
All Entrees served with Jasmine Rice 

(add $2 for Brown Rice)

61. 	SCALLOP OR MIXED SEAFOOD	 15.00
      	 Your choice of scallop or assorted seafood stir-fried 	
	 with garlic, chili, onion, mushroom, snow peas, 
	 bell pepper, basil, and bamboo shoots.

62. 	LIME SHRIMP	 12.00
      	 Shrimp marinated with garlic and pepper then grilled; 	
	 served with special lime sauce.

63. 	CATFISH 	 12.00
      	 Deep fried Catfish filet topped with a spicy red curry 	
	 sauce.

64. 	STEAMED MUSSELS	 8.00
65. 	EMERALD B.B.Q. CHICKEN	 15.00
      	 Grilled chicken served in a red house sauce. 
      	 Cooking time is up to 20 min. 
	 Served with spicy Thai chili lime sauce.

66. 	ROASTED DUCK  	 15.00
67. 	CHILI FISH 	 17.00
      	 Whole Pomfret Fish cooked with yellow curry, 
	 coconut milk, grounded chicken, and mushroom.

68. 	SPICY PAD-KEE-MAO 	 17.00
      	 Whole Pomfret Fish cooked with chili, garlic, 
	 mushroom, snow peas, and grounded chicken.

69. 	SWEET & SOUR SAUCE	 17.00
      	 Whole Pomfret Fish cooked with vegetables 
	 and sweet & sour sauce.

70. 	THAI SPICY SWEET CHILI SAUCE 	17.00
      	 Whole Pomfret Fish cooked with onion, and sliced 		
	 tomatoes topped with crispy fried basil leaves.

MANGO & SWEET STICKY RICE	 8.00
Most popular Thai’s dessert!
Seasonal (April – May)

SWEET STICKY RICE COCONUT ICE CREAM	 7.00
Imported from Thailand – delicious!

SWEET MILKY ROTI     	 4.00

DESSERTS

THAI ICED TEA OR THAI ICED COFFEE	        3.00 (No Ice 4.00)
THAI ICED GREEN TEA	 3.00 (No Ice 4.00)
COKE, DIET COKE, SPRITE, LEMONADE, OR ROOT BEER	 2.00
ICED TEA	 2.00
HOT TEA 	 2.00
HOT COFFEE	 3.00
ORANGE JUCIE OR APPLE JUICE	 3.50    
PERRIER 	 3.50

BEVERAGES

* Prices May Change Without Notice
* Any Additional Substitutions Will Result In Additional Charge
* If You Have Particular Food Allergies, Please Let Us Know When Ordering
*   Our Spicy Items Can Be Ordered As Mild, Medium or Hot
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All Curries served with Jasmine Rice 
(add $2 for Brown Rice)


