Somewhere In Bangkok |

Thai Restaurant

Lunch
Dinner
Take Out

Catering




1103 Queen St.
southington CT, 06489
Phone. 860.479.9111

Fax. 860.479.9112
www.somewhereinbkk.com

Open Hours

Monday Closed

Tue-Thu 11:30am- 9:00pm
Fri- Sat 11:30am- 10:00 pm
Sunday  12:00 pm- 8:30 pm




Appetizer

12, Bangkok Egg Roll | ke w
Deep fried golden rolls filled with mixed vegetables, taro and clear noodles

/ed with homestyle sweet sauce.

14, Fresh Roll “Summer Roll” Shrimp or Tofu $6.95
Fresh lettuce, carrots, mint leaves, cilantro and rice noodles wWrappea in nce paper
served with sweet sauce topped with ground peanuts.,

15. Fried Tofu $5.95
' ofu fried until crispy and golden served with a sweet sauce topped

16. Bangkok Chicken Wings L/<c vl $6.95
Deep fried chicken wings served with our signature sweetchili sauce

/. Calamari $8.95
Lightly battered, deep fried calamari to perfection served with sweet chili sauce,

18. Onion Pancake $6.95

Pan fried pancake with sautés

peanut sauce.

19, Shumai $6.95
Fried or steamed shrirr 2 aumping served with (._'iil'l'{_';','." SOy sauce,

’0, Gyoza Dumplings Li<e s $6.95
Pan fried or steamed dumpling with chicken or vegetables served with ginger

26A. Crispy:Green Beans




21. Shrimp Sesame Toast
Crispy golden fried toast topped with chopped shrimp and
sprinkled with sesame seeds served with cucumber salad.

’2. Shrimp in a Blanket
Golden shrimp roll with mixed vegetables anc
served with sweet sauce,

'3. Bangkok Steam Mussels
Steamed fresh New Zealand mussels with Thai herbs and
fresh basil leaves served in a clay hot pot

. Edamame

=teamed soybeans with se

’5. Chicken Sa-tay
Marinated griled chicken on wooden s
peanut sauce and cucumber salad

5. Golden Veggie
Deep fried lightly battered, onio

brocoeoli, mushrooms anc

'Ga, Crispy Green Beans or Asparagus
Lightly battered green beans or asparagl

nomemadde SpIiCyY mayort aise.
Popular Shrimp
LICK ity battered tempura shnmp tossed N a ¢

topped with sesame seeds and scalli

Thai Hot Wings
Marnated crispy chicken wings

**Flease inform us of any dietary requirements or food intolerances. ***




SoUD

Z27. Tom Yum Goong (Spicy and Sour Soup) ‘ R $6.95/ $12.95
A traditional hot and sour Thal style clear soup simmered with shrimp,
mushrooms, bell peppers, Thai herbs, lemongrass, chili paste, lime leaves
and galangal topped with cilantro

2. Tom Kha Kai (Coconut Soup) ‘ BEGT $5.95 / $10.95
A traditional Thai soup with chicken, coconut milk, galangal
mushrooms, bell peppers, lemongrass, lime leaves and cilantro.

29. Poh-Tak (Clear Spicy Soup) & $7.95/$14.95
A clear spicy and sour soup with shrimp, mussels, squid, and

herbs topped with basil leaves.

10, Tom Yum Somewhere & $6.95/$12.95
The most popular original hot & sour soup with a tasty smooth
broth flavered with large shrimp, frash milk,
oell peppers and mixed herbs topped with cilantro,

Thai Rice Soup $5.95/$10.95
Steamed jasmine rice in chicken broth with sliced chicken
topped with dry garlic cilantro and scallions.

Tom Yum Rice Soup $6.95/ $12.95
Steamed jasmine rnce in spicy & sour soup with chicken,
shrimp, bell peppers and mushrooms topped with cilantro

31b. Noodle Soup with Crispy Pork $6.95/$12.95

5

Fresh homemade thick noodles in a chicken broth with crispy

pork topped with fred onion, fresh cilantro and scallions.

52, Veggie Tofu Soup (Clear Soup) $5.95/$10.95
A clear broth with tofu, clear noodles, napa, mushrooms

onions, carrots and scallions topped with dry garlic and cilantro.




Salar

33. Thal Mix Salad
onal m ml areer "'J"t"l|'|""' Ir :
|r mato unchec | oodlies
f peanut sauce or '_;.II]L ="Ir-':-f:":;.' d

Som Tum (Papaya Salad) & Likeok
Thai Style:  Shredded green papaya, with camots, string beans,

S 1IN a8 SPICY Iime 5auce
e with salted cr

.. Fisherman’s Papaya Salad
Traditional Southem Thal style papaya salad mixe
succulent steamed shrimp, squid, scallops an

5. Yum Woon Sen ‘
Clear mu g Dean vern cell togsed with ground cnicken, sal id, shrmp, red onions ;
cilantro and roasted peanuts dressed in a chill and lime sauce.

6. Nam Sod &
Seasoned ground ci ':'~\e:':|'| breast with red onions
-;_'|i|"-j_': or, scallions, cilantro, and peanuts in chili paste and lime |

NumTok(Steak Eleef Salad} & el
Slicec | | Clightly tossed in lime juice
red oni u Ll |rIr sted rice and roasted chill flakes
to LI"‘ -.,.ﬁ.,.--_u:-_-;..-"r'r_-:-!_l. I mint scallions and cilantro,

38. Labb Chicken or Beef &
Ground chicken breast or beef cooked in lime
dressing, red onions, cilantro, scallions and ground toasted rice

30, Siam Shrimp Salad &
Grilled shrimp seasoned with lemongrass,
peppers, mint, ime juice and spicy chili paste.

). Bangkok Seafood Salad ‘
Combination of steamed shnmp, calaman,
mussels blended with lemongrass, red
topped with ime juice and spicy chi




Stir Fried Noodle

Veggie & Tofu $8.95 Veggie & Tofu $12.95
Chicken, Pork or Beef $8.95 Chicken, Pork or Beef $12.95
Shrimp or Squid $10.95 Shrimp, Squid or Tilapia Filet $15.95
Seafood $11.95 Seafood, Scallop or Salmon $17.95

Duck or Soft Shell Crab $19.95

7. Pad Thai LIKc vl
The most famous dish of Thailand. Stir-fied rice noodles with egg, scallions, and
ground peanuts in our homemade Pad Thai sauce

(a. Crispy Wonton Pad Thali
Stir-fried wonton noodles with our famous Pad Thai saucs.

5. Pad Kee Mao (Drunken Noodles ‘ b KE vl
Wok-tossed flat rice noodles with Thai hot chili, egg, onions, bell peppers
broccoli and sweet basil leaves cooked with exotic Thai spices.

d. Pad See-Ew
Stir-fried flat rice noodles with egg
brocecoll and garlic served in 3 black s

50. Pad Woon Sen LiKcwl
Stir-fried clear noodles with egg, shitake mushrooms,
tomatoes, napa, onions, camots, scallions and celery

. baby com and broccoli or Chir

52, Crispy Lad Na
Crispy egg noodle topped with browr

com and broccoli or Chinese broccoli,

47a. Crispy Wonton Pad Thal 47 . Pad Thal




Fried Rice

53. Bangkok Fried Rice | k< vl
Everyone's favorite, stir- fried steamed jasmine ric

egg, onions, tomatoes, green peas and baby con

4. Basil Fried Rice &
Stir-fried steamed jasmine rice witl

and basil leaves.

55. Pineapple Fried Rice
Stir-fried steamed jasmine rice witt

ineapple, cashew nuts and raisins in yellow ¢

56. Crab fried Rice | ke wl
Stir-fried steamed jasmine rice with egg, onions, bell peppers,

e 1[.'}"-,- O ahnd oral meal |U [y sauteed In a s ecial sauce.

Noodle Soup

>/, Rice Noodle Soup (Pho)

Stir-fried fresh ginger, onions, bell peppers, carrots, and s

58. Egg noodle and wonton soup
Stir-fried fresh garlic and black pepper sauce served on top of steamed mi

vegetdnies.

58a. Duck Noodle Soup
Stir-fried fresh garlic and black pepper sauce served o

voriatanlioo




STJr Fr|ed D|8h@8

mbinatio s blended to perfection to 3te a unique curmy |
m dt.l- them with yo T |f meat., Each dish is served with jasmine
for || rice or :';._|.__I<,:,. rce.

Veggie & Tofu $8.95 Veggie & Tofu $12.95
Chicken, Pork or Beef $8.95 Chicken, Pork or Beef $12.95
Shrimp or Squid $10.95 Shrimp, Squid or Tilapia Filet $15.95
Seafood $11.95 Seafood, Scallop or Salmon $17.95

Duck or Soft Shell Crab $19.95

.. Hot Basil ‘& K e Sea Bass $22.95

Stir-fried bell peppers, string beans, bamboo shoots, and sweet basil in a spicy Thai
hot chili garlic sauc:

i, Sweet & Sour
t -'"i:' | (B} Ii=' NS, CUC

veet and sour sauce

Cashew Nut & | ikos
Stir-fried cashew nuts




62. Thai Gmger
._'_” f Nt i . o

&4, Garlic
Stir-fried fres!

vegelabiles.,

. Spicy Eggplant ‘ &
Fried eqd| lant sautéed with onions, bell peppers and basil leaves in spicy S8

65, Mix Veggte
Stir-fried with mixed vegetables and gariic served in garlic brown sauce

66. Pad Prik Khing l ® Likcwh
Stir-fried string beans, bell peppers, and kaffir lime leaves in s

57, Pad Prik Prow J b
Stir-fried onions, string beans, carrots, bell peppers and basil in a

55. Pad Prik Sod & &
Stir-fried with fresh chili peppers, onions and garlic spicy sauce.

59. Pra Ram Long Song <Cwl
Stir-fried fresh spinach and broccoli topped with homemacde cream
cashew nuts.

r
-
-

67. Pad Prik Prow with Duck 62, Tha Ginger




SOmethmg 8pe<3|a|
Each dish is se with jas rice, add $1.99 for br
/), Chicken Got Mad ‘ ﬁ el |
Stir-iried crispy chicken cooked with chili peppers, bell peppers, garlic,
cashew nuts and crispy haly basil.

|. Bangkok Noodle | k=l
The most famous Thai flat rice noodle sti-ined wit
or beet, in a house sauce on top of a bed of Ie
crispy noodles and cilantro. (Add $3.00 for shrimp or seafood)

2. Wild Boar Basil & §
Stir-fried pork, string beans, bell peppers, lesser ginger and

3. Beef or Chlcken Bai ka praw ‘ b
Chopped beef or chicken, string bear
N a chill pepper sauce.

: Hnney Shrimp
_I. |( | ( |[ “._Tr. I\:I:l "\."‘._-'_: .-.,..I‘,.'I..I _....._.,.; '.. L=

5. Spiderman Angry 'Y
Deep-fried soft shell crab topped with :

6. Pattaya Delight
Stir-fried seafood combination of shrimp, squid, scallops, mu:
and vegetables in a light brown sauce.

/7. Puket Fantasy | Ikcwl
Grilled shrimp and scallops in light mango and coconut se
off with coconut shavings

/2, Andaman Seafood Madness ‘ b KE wle
Wok-tossed seafood assortment featuring shrimp, New Zealand mussels,
squid and secallops in warm chili :::a:»‘stc )

/9. Spicy Curry Duck &
Crispy roasted duck with tomatoes
traditional red curry sauce.




30, Siam Duck ‘b LIk

Crispy ten 1 )

DY an assortment o vegetables served v

/5. Sea Bass Delight L| ol

reshiy griled sea bass surrounded by deligt
|[|::'| "-\.'“i_'r. 1- .". l‘_ of's o .:E..::.:"._. :._._._._L Co

Splc:y Sea Bass ‘
eep fried sea bass topped with kaffir ime leaves ¢ || i paste s
':.."n‘s-‘;"r'|i ned w ||| steamed broceoli, camots, ar kI DE

i/, Kao Soy(Yellow noodlein yellowcurry} ‘
A popular dish native to Northermn Thailar hiang Mai) served with crispy
8gg noodles -:;I"-.- allions and cilan t 0 cooked in a yellow curry

Ay

(Add $3.00 for shrirmy seafood)
Mangu Curry Ch|c:ken ‘ LIKE vl
Onr ‘_|:: ature red ma 190 CuImy with chicken, red be
brocco || Fay . """i_lul f|t| | aweat manao A A T O
8a. Mango Curry Duck ‘ c vl
Qur signa 1r cumy with duck, red bell peppers, stes .
brocoy .|| ;-;-'._’j topped wit | | f[ sh sweet mango. (Add $3.00 for shimp or seafood)
Angry Dragon Pork b 5
Stir-fried pork, onions, three different types of chili peppers (fresh chili, dry chili,
and Asian '::|'|i_ ) and red bell peppers served in the Chef's special sauce,

00. Spicy Roman Noodle

teed Ramen Noodles with onions and three different types of chili peppe
(fresh chili, dry chili, and Asian chill), Served with a combination of vegetables

|. Crispy pork Wlth ka prﬂw ‘ b $19.95
Traditional twice cooked cnspy pork stir-ine 1f fresh garlic, Thai chili pe H-~..«;-=- 1T
bamboo shoots f.-.t ing |.=:'_'.. s, baby com, onions, and bell peppers topped with crigy

-

- | o | IVES, [AOO 8 e e g |

Thal Shrimp Scampi & $18.95
N fried succulent jumbao shrimp with butter grilled to perfection in a traditional scamp
recipe served with steamed dsparagus ana orocco I,

<3, Tropical Fried Rice $15.95

Wok fried rice || ] mixed with -"-r|i-' ns, cashew nuts, raising, and fresh diced
ieapples wi C f urmy powder served in half of a fresh pinapple.

12




Veggie & Tofu $8.95
Chicken, Pork or Beef $8.95
Shrimp or Squid $10.95
Seafood $11.95

. Fted Curry ‘ 5 Ke

e UMY |
vith jasmine ric

Veggie & Tofu

Chicken, Pork or Beef
Shrimp, Squid or Tilapia Filet
Seafood, Scallop or Salmon
Duck or Soft Shell Crab

Sea Bass

" O WL
e oFrTe. el nannare oftnnd Paeane O] Caaimey

| Green Curr‘,f ‘ &
o green cum CONUL
|__:ii"' ||i:'i.:i;' shoots, t::--__'- peppers, sting bear

3. Yellow Curry & Lke
Yellow curry cooked with coco
onions, carrots and scallions

. Mussamun Curry )
Mussamun curry cooked with coco

potatoes, onions, camots and sce IoNs

5. Panang Curry & .5 INETT

Panang cuny is a distinctively thicker curry sautéed with coconut ]
and bell peppers sprinkled with kaffir ime leaves served with crispy mix

6. Jungle Curry [No Coconut Milk) % 5

The grandest curry in Thai '_:LI':'-_~ ne cooked with ¢

mix vegetables and basil leaves.

$12.95
$12.95
$15.95
$17.95
$19.95
$22.95




Whole Fish Red Snapper (Market Price)

Each dish served with Jasmine Rice, add $1.99 for Brown Rice or Sticky Rice.
With your choice of sauces below:

31, Bangkok Tea “ Fode
Whole red snapper deep fried until crispy topped with
bell peppers, onions, fresh chili, and ba :|| leaves

82, Tamarind Sauce ‘
Whole red snapper deep fried until crispy topped with

83. Prlk Sod Sauce ‘ ‘
Whole red snapper du
chill peppers, onions, and garlic spicy sauce.

~3a. Garlic Sauce ‘ ‘
Whole red snapper deep fried until crispy and brown
with stir-fried garlic and a brown sauce.

45, Panang Curry & 44, Mussamun Curry




Something to Drink

Thai Ice Tea
JZ2. Thai Ice Tea Frosty
J3. Thai Ice Coffee
04. Thai Ice Coffee Frosty
5. Young Coconut Juice

7. Fruit Smoothie
Mango, Pineapple, Strawberry,
Banana and Cantaloupe.

5. Soda
Coke, Diet Coke, Orange, Ginger Ale,
7/ Up and Mountain Dew,

Fresh Glnger Ale [E‘:y BJLILI—' C mﬂ
100% Fresh Ginger, Pu ane sSugar, No Pre itives, 100% Natural
Original
Pomegranate with Hibiscus
« Passion Fruit

Za. Organic Juices
Organic juices offer superior blends of all natural fruit and fruit flavors.
Apple: Sweet & Crispy
Cranberry: Refreshing & E
Orange Mango: Trt | |. 1IH
 Lemonade: Tart a

ja. Organic Ice Teas
Looking for a delicious iced tea that isn't too sweet’”
« Bangkok Tea: Green tea with coconut & Ginger
Peach Tea: Flavored Black Tea Sweet Peach with Earthy To
Green Tea: Green tea with Citrus & Gingko
Le'ﬂmade Tea A Zest ['.
Black Tea: Smooth tas ting hinese tea




)5, Hot Thai Tea

09, Bangkok Tea
Combination of green tea with lemongrass, cocor
to one of the world’s greatest cuisin

0. Dragon Pearl Jasmine Tea
Beautiful little hand rolled pearis, gently infusing the floral ec
asmine flowers.

Japanese Sencha (Green Tea)
Japan's tavorite green tea,
Nounishing.

Ja. Ginger Tea
Enjoy the spicy warming nature of The Chopra Center’'s Ginger Tea. Known in
Ayurveda as the universal remedy, ginger has been honored around the world anx

across time for its unique medicinal properties.

a. Chinese Flower
A beautiful blend of green teas and three types of i
with citrus flavors.

06. Fruit Smoothie (strawbemy) §  08. Hot Thai Tea




SOmelhing Sweet

30, Ice Cream
oconut, Ginger, Vanilla, and Green Tea

91. Fried Banana

U2, Fried Ice Cream
Coconut, Ginger, Vanilla, and Gree

93, Fresh Mango with Sweet Sticky Rice
94, Fried Banana with Coconut lce Cream
15. lce Cream with Sweet Sticky Rice

5a. Sticky Rice with Thai Custard
Traditional Thai favorite, marinated coconut
and steamed sticky rice with egg custard.

Side Order

54, Jasmine Rice

55, Sticky Rice

&€. Brown Rice

&7. Spicy Mayonnaise
&5, Peanut Sauce

59, Ginger Dressing

Cake

07, Thai Young Coconut Cake
02Z. Crepe Cake with Strawberry Sauce
)3, Coffee Almond Cake
I| memade coffee cake with a layer of but
; ed with almond brittle.

a3, Fresh Mango with Sticky Rice 86, Coffea Almond Gake 84. Tna: Ycung GGGDnut Cake




344, Fisherman's Papaya Salaci

o el Wl ] .
67, Pad Prik Prow.with Duck | Es2. Thai Shrimp Scampi [, 82. Tamarnd Satice

Thank you for dining with us. We hope that you enjoy our traditional, fresh, home-style
cooking. We truly value your business and looking forward to seeing you again soon!

“Thai Food’...the different

taste from nature that you can try..
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