
We welcome you to My Thai.  Our goal is to  
ensure that you are not the only one that will  
be thoroughly satisfied with our cuisine. Your 
mouth equally demands to receive the same 

amount of satisfaction that you will experience. 
That is why from your lips to the back of your 
palate, we guarantee you will feel, savor and 

TASTE THE FLAVOR. 
 

Appetizers      
 

1.     Spring Rolls                                     $6 

Shrimp and Veggie rolls deep-fried and served  
with a sweet mild spicy sauce.   
 

2.    Summer Rolls                                          $6 
Fresh veggies wrapped in rice paper served  
with a peanut sauce (Shrimp add $1.00).  
   

3.    Crispy Green Beans *                               $6 
Crispy string beans lightly battered and deep  
fried with ground pepper and garlic sauce.  
   

4.    Edamame                                 $4 
Steamed green beans boiled and topped  
with sea salt. 
 

5.    Chicken Satay                                $6 
Thai spice marinated satay, grilled on skewers  
served with peanut sauce and cucumber salad. 
 

6.    Shrimp Dumplings                                 $7 
Stuffed w/ shrimp, Thai herbs and served  
with a sweet soy sauce.  
    

7.    Shrimp & Pork Dumplings                    $6 
Stuffed with sweet pork, shrimp, Thai herbs and  
served with a sweet soy sauce.   
   

Soups        
8.    My Thai Soup                                        $5 
Seafood, mushrooms & tomatoes cooked in a  
spicy broth with a touch of lemon grass and basil.  
   

9.    Tom Yum Goong                                    $5 
Popular Thai soup w/ prawns & mushrooms,  
spiced with chili, galanga and lemongrass.   
   

10.   Tom Ka Gai                                            $5 
A refreshing combination of lemon chicken w/  
mushrooms & spices in coconut milk.   
   

11.   Miso Soup                                              $5 
Tofu w/ dry seaweed in clear broth.  
   

12.   Won Ton Soup            $5 
Chicken & Shrimp wontons w/ veggies  
in clear broth. 
 

Salads     
13.    Papaya Salad                                        $7 
Julienned green Papaya, tomatoes, string   
beans and roasted peanuts mixed with spicy  
lime dressing.   
      

14.    Yum Woonsen                                      $8 
Warm cellophane noodles w/ shrimp, chicken  
onion, peanuts, cilantro and scallions tossed  
with spicy lime dressing.   
           

15.     House Salad                                        $5 
Cabbage, bell peppers, tomatoes and carrots served  
w/ ginger dressing.  
 

PLANNING AN EVENT?   
Whether it’s a cocktail reception or a full course meal, let 

us help plan your next party. Contact us at 410-528-8737 
Also, visit our website at www.mythaibaltimore.com 

 
-A gratuity of 18% will be added to parties of 6 or more 

-Please, no more than 4 split checks per table 
-Check must exceed $8 for use of Credit Card 

Vegetarian Thai                  
(Served With Jasmine Rice Except #16)  
                                                             

16.    Pad Thai Tofu                           $8  
Thin rice noodles with tofu bean curd,  
crushed peanuts, egg, bean sprouts, scallions   
and tamarind sauce.   
   

17.    Vegetable Curry                    $8  
Green, Red or Panang curry w/ coconut milk, tofu,  
bamboo shoots, mixed veggies & basil leaves.  
   

18.    Mixed Vegetables                     $8  
Fresh Assorted veggies with Tofu sautéed  
with Thai sauce.  
     

19.    Panang Tofu                             $8         
Fried tofu in a homemade creamy red sauce  
with kaffif lime leaves.   
   

 

Curry     
 (Served With Jasmine Rice)                                                    
     

20.    Panang Curry                         $9        
Choice chicken or pork cooked in a panang  
curry sauce.   Shrimp or Seafood  $12       
   

21.     Red Curry                           $9                                          
Choice of chicken or pork cooked in red curry  
sauce with bamboo shoots, peas eggplant & basil.    
   Shrimp or Seafood      $12     
      

22.    Green Curry                          $9                                                 
Choice of chicken or pork cooked in a green 
curry sauce with bamboo shoots, peas, eggplant  
and basil.   Shrimp or Seafood   $12       
   

23.    Mussa-Mun Thai Curry          $9       
A traditional southern Thai dish with your choice  
of pork or chicken with potatoes in peanut curry. 
   Shrimp or Seafood   $12       
                    

Noodles and Rice 
   
24.    Pad Thai                                     $9                                                                        
The renowned Thai dish here at My Thai!  Thin rice  
noodles stir fried with chicken or pork cooked  
with bean curd, bean sprouts, peanuts and egg.  
   Shrimp or Seafood        $12 
    

25.    Drunken Noodle                     $9       
Chicken or pork sautéed w/ wide rice noodles and  
tomatoes in a spicy basil sauce.   
   Shrimp or Seafood        $12 

   

26.    Pad See Iew                                 $9                                                                                                                                    
Chicken or pork stir fried with rice noodles, egg,  
broccoli & sweet Thai soy sauce.   
   Shrimp or Seafood      $12 
   

27.    Pad Woon Sen                            $10       
Another Thai favorite! Chicken and shrimp stir  
fried with bean thread, noodles, mixed vegetables  
and egg. 

   

28.    Pineapple Fried Rice                  $10  
Jasmine fried rice with pineapple, shrimp,  
chicken and Thai spices. 

 

29.    Fried Rice                                   $9                                                                                                                                       
Jasmine rice, egg, onions, scallions & tomatoes  
with chicken or pork  Shrimp or Seafood $12 

Spicy Designations 
The majority of our selections are equivalent to the first 
designation of spiciness.  A request to fire up your taste 
buds can be determined by the below chart. Enjoy! 
 
“Somewhat” Spicy  
                                      

“I Feel the Heat” Spicy   
                               

Dial 911 “I’m on Fire” Spicy   

Immune to heat-Crank it up!                      

     LUNCH MENU 
 
 
 
 
 

 
 
 
 

 

Substitute beef on any entrée that includes  
chicken or pork for an additional $1.00     

 All dishes that specify seafood include  
 Scallops, Squid, Mussels and Shrimp 

 
 

Entrees (Served With Jasmine Rice) 
 

30.     Ka Pow       $9 
Your choice of chicken or pork sautéed with  
chili, garlic and fresh basil leaves. 
   Shrimp or Seafood     $12   
31.     Crispy Duck Ka Pow      $12 
Roasted duck deep-fried in a light batter then   
stir-fried with garlic sauce and crispy basil leaves. 

32.     Pa Ram Lang Song   $9 
Chicken sautéed with light yellow curry and  
steamed broccoli topped with peanut sauce.  

33.     Asparagus Shrimp   $12 
Sautéed with a light garlic sauce.  
34     Chicken Cashew    $10 
Boneless breast lightly battered, deep-fried and sautéed  
w/cashews and scallions in a brown sauce.  

35. Roasted Garlic       $9 
Choice of chicken or pork sautéed w/ garlic Chili sauce  
and white pepper. Shrimp or Seafood     $12   

 

36.     Roasted Chili Paste   $9 
Choice of chicken or pork sautéed spicy  
with white pepper  Shrimp or Seafood     $12   
37.     Pad Pao Tag        $12 
Seafood  shrimp, scallops. squid, and mussels sautéed  
with chili sauce, basil, lemon grass and wild ginger. 

38.    Sautéed Broccoli    $9 
Your choice of chicken or pork stir fried with  
fresh veggies in a brown sauce.  
   Shrimp or Seafood  $12 
   

Desserts   
Mango and Sticky Rice        $5.50 
Sticky Rice with coconut custard   $5.50 
Crispy Banana with Vanilla ice Cream  $5.50 
Sweet Heart Ice Cream     $6 
Thai Donut     $5.50 
 

Sushi Lunch Special 
Vegetable  Roll and Avocado Roll    $7.25 
Eel Cucumber Roll and California Roll  $8.25 
Two California Rolls     $8.25 
Philly Roll and Salmon Avocado Roll  $8.75 
   Sashimi      $13 
        9 pcs. of sliced raw fish    
   Sushi Combo      $13 
        5 pcs. of nigiri and salmon avocado roll  
   Sushi and Sashimi Combo   $15 
        6 pcs. of sashimi, 4 pcs. sushi and California roll          
    Nigiri Assortment    $15 
        2 tuna, 2 salmon, 2 white fish  and 2 shrimp  
    Bento Box     $10 
       Chicken green curry, 4 pcs. California roll, 2 pcs.      
         shrimp nigiri, jasmine rice and small house salad 
    Bangkok Box                   $10 
        Pad Thai Chicken, 4 pcs. crispy wonton, tofu soup 
        and small house salad 

 



Wine Selections    

(Wines listed from light bodied to full bodied) 

Champagne and Sparkling Wines                                                                            Glass            Bottle 

         Asti Spumante, Tosti, Italy                                                                   $21 

         Domaine St Michelle, Blanc de Blanc, Columbia Valley                   $27 

         Taittinger, Brut La Francaise, France                                                  $57                            

         Louis Roderer, Brut Premier, France                                                   $65 

White Wines 

        White Zinfandel, Beringer, California                                       $5  $21               

        Riesling, Chateau St. Michelle, Washington State                      $6  $24  

        Gewurztraminer, Columbia Crest, Washington State                         $24 

        White, Folie Deux, ñManage a Triosò, St Helena, CA                  $6   $24 

        Pinot Grigio, Clos Du Bois, Geyserville, CA                                $7   $25                   

        Pinot Grigio, Estancia, Monterey, CA                                          $7  $28 

        Pinot Grigio, Guenoc, North County, CA                                             $31 

        Sauvignon Blanc, Covey Run, Washington State                        $6  $24 

        Sauvignon Blanc, Geyser Peak, California                                           $27                                 

        Chardonnay, Forestville, California                                            $6   $24 

        Chardonnay, Kendall Jackson, California                                   $8   $31 

        Chardonnay, Clos du Bois, California                                         $8  $34 

        Chardonnay, St Francis, Sonoma Valley, CA                                        $36 

        Chardonnay, Sonoma Cutrer, Russian River, CA                                 $44 

        Chardonnay, Ferrari Carano, Alexander Valley, CA                           $56 

    Red Wines 

        Shiraz, Yellowtail, South Eastern Australia                                 $6  $25 

        Pinot Noir, Kenwood, Russian River, CA                                              $34 

        Merlot, Chateau St Jean, California                                              $8   $31 

        Zinfandel, Ravenswood, California                                                      $33 

        Cabernet Sauvignon, Simi, Alexander Valley, CA                               $42 

        Cabernet Sauvignon, Franciscan, Oakville ñEstateò, CA                      $54 

        Cabernet Sauvignon, Robert Mondavi, Oakville, CA                         $69 

 

Smirnoff Raw Green Tea    $5 
A refreshing clean and invigorating malt beverage made from real  

green tea and natural fruit flavors. Packs the Punch! 
 

My Thaiõs Mai Taiõs 
Traditional Mai Tai   $7 

Cruzan Light and Myers Dark Rum, Bacardi 151 Rum, Pineapple Juice and Orange Juice on the rocks 

 

Berry Mai Tai $7 

Myers Dark Rum and Cruzan Raspberry Rum, Pineapple Juice, Lime Juice and a dash of grenadine on the rocks 

 

The Ultimate Frozen Mai Tai $7 

A frozen blend of Cruzan Light Rum and Myers Dark Rum with a combination of Orange, Lime and Passion fruits  

 

My Twisted Tai $6 
Cruzan Light Rum, Dekuyper Amaretto, Pineapple Juice, Orange Juice and a dash of grenadine on the rocks 

 

Pina Colada Mai Tai $7 
A frozen combo of  Cruzan Light Rum, Myers Dark Rum and passion fruit with coconut flavors.  

 

Wild Berry Mai Tai $7  
A frozen combo of  Cruzan Light Rum and Myers Dark Rum mixed with a combo of raspberry, blackberry and blueberry fruit.  

 

Specialty Drinks 
Frozen Thaigarita $7 

Sauza Tequila, Cointreau and Island Oasis 100% Natural Margarita Mix in a salted rim glass    

          Try our all Natural Strawberry Thaigarita as well!! 
 

My Thaitini $6  

The Martini with a Zip-Dekuyper Hot Damn Cinnamon Schnapps, Skyy Vodka, Club Soda with a dash  

of grenadine and a few dabs of a secret spicy ingredient.   
 

My Mojito $5  

Cruzan Citrus Rum with freshly muddled lime, mint sprigs and sugar mixed with Club Soda                              
 

My Thai Bloody Mary $6 

Absolute Citron Vodka w/ Bloody Mary Mix & a dab of Wasabi in a glass rimmed w/ Seafood Seasoning     
 

Thai Goes to the Runner $6 
Cruzan Dark Rum, Dekuyper Banana Liqueur, Orange juice, Pineapple Juice and a dash of grenadine  

 

My Thai features the following Bottled Beer 
Singha, Singha Light, Heineken, Heineken Light, Amstel Light, Sapporo, Guinness Stout, Corona Extra, Tsingtao, Anchor Steam,  

Dogfish 60 Minute IPA, Budweiser, Bud Light, Coors Light, Bass Ale, Kirin, OôDoulôs (NA)  



Sorry, No Substitutions 


