a 'y L]
\ N I'T 8B
THAI BISTRO

1126 SW 18TH AVE PORTLAND OR 97205

Tel: 503.227.5161 Fax: 503.227.5186

www.kinarathai.com

Kinara Rolls

A Kinara essential! Slices of roasted duck meat,
cucumber, carrots, cilantro, and scallions wrapped
in a delicious hoi-sin flour tortilla.

Blue Crab Wontons

Our delicious fried wontons stuffed with sweet Blue
crab and cream cheese.

Lettuce Wrap Larb

Ground all natural chicken with toasted ground rice,
lime juice, red onions, mint and chili.

Steamed Mussels

Steamed green mussels in a lemongrass and white
wine broth. Accented with Thai herbs.

Chicken or Prawn Sate

Marinated chicken or prawns skewered in a blend
of Thai spice and coconut milk. Served with peanut
sauce and cucumber salad.

Fried Dumplings

Vegetarian dumplings with a saccharine soy sauce.

Fresh Spring Rolls

Tofu, carrots, lettuce and rice noodles. All wrapped
in a delicate rice flour sheet. Served with peanut
plum sauce.

Crispy Rolls

Stuffed with carrots, cabbage, mushrooms and glass
noodles. Served crispy with chili plum sauce.

Scup

Tom Yum

A classic Thai hot and sour soup. Essence of
kefir lime leaves, fresh galangal simmered in a
lemongrass broth.

Chicken or Tofu
Prawns

Tom Kha

Thai hot and sour soup with coconut milk.

Chicken or Tofu

Prawns

Wonton Soup

Homemade stuffed wontons with chicken, prawns,
and Asian greens in a hearty chicken broth.
Add $3 for large bowls to share

Salad

Mixed Green Salad

Choice of a sesame vinaigrette or Kinara’s own
peanut dressing.
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Grilled Prawn Salad 10
Grilled prawns with organic baby greens in a

roasted garlic chili vinaigrette.

Grilled Chicken Salad 9

Grilled marinated chicken breast on fresh greens,
tomatoes and cucumbers topped with a peanut

dressing.

Som Tom (Green Papaya Salad) 8

Shredded green papaya, carrots, tomatoes, Thai
chili, and peanuts pestled with a lime juice dressing.

with Grilled Prawns 11

From the Wok

Pong Ga Ree Prawns 12

Prawns stir-fried in the delicious pong ga ree curry
saucewith eggs, green onions, onions and bell

peppers.
Garlic and Pepper Chicken 10

Delicious cuts of all natural chicken stir fried in
freshgarlic and black pepper in our fabulous Kinara
sauce.Steamed vegetables on the side.

Basil & Chili Pork 10

Delectable, sustainably raised Pork, sweet basil,bell
peppers, garlic and Thai chili.

Cashew Nuts Chicken Delight 10

Delicious cuts of all natural chicken with

goldenroasted cashews, onions, green

onions,carrots, roasted chili and sweet chili paste.
Ginger & Crimini Mushrooms Beef 10

Mouthwatering slices of beef and fresh ginger
sautéedwith green onions, white onions and Crimini
mushrooms.

CHICKEN, PORK, BEEF OR TOFU CAN BE SUBSTITUTED.
Prawns 12

seafood medley

(prawns, mussels & scallops) 14

(egetalles

Kinara’s Garden

Stir-fried mixed vegetables with Kinara sauce.

Pra Ram

Steamed mixed vegetables topped with Kinara’s

own peanut sauce.

Spicy Eggplant

Eggplant, basil, chili and garlic stir-fried in a black

soy bean sauce.
Chicken, pork, beef or tofu 9
Prawns 12

seafood medley
(prawns, mussels & scallops) 14



Noodles

Pad Thai

Kinara’s own recipe for this popular noodles dish!
Rice noodles stir-fried in sweet tamarind sauce
with bean sprouts, green onions, egg and crushed
peanuts.

Drunken Noodles

Flat rice noodles stir-fried with basil, bell
peppers,onions, tomatoes, garlic, and Thai chili.

Pad See Ew

Flat rice noodles stir-fried with broccoli and eggin
a black bean sauce.

Chicken, pork, beef or tofu

Prawns

seafood medley
(prawns, mussels & scallops)

Fried Rice
Kinara Fried Rice

A combination of chicken, pork and shrimp with
tomatoes, carrots, onions, and egg.

Crab Fried Rice

Crab meat stir-fried with tomatoes, onions, and egg.

Thai Fried Rice

Thai style fried rice with tomatoes, carrots, onions,
green peas and egg.

Basil Fried Rice

Fried rice with sweet basil, chili, onions, bell
peppers, and egg.

Kinara’s Pineapple Fried Rice

Kinara’ s own fried rice with pineapple, cashew
nuts, onions, egg and a touch of curry seasoning.

Chicken, pork, beef or tofu

Prawns

seafood medley
(prawns, mussels & scallops)

Chicken Yellow Curry
All natural chicken tenders with carrots, potatoes
and onions in yellow curry sauce.

Pork or Beef Panang

Succulent pork or beef and red curry simmered in a
rich coconut cream with carrots, peas, and garbanzo
beans. Served on a bed of cabbage.

Pineapple Curry Prawns

Prawns, pineapple, broccoli, and bell pepper in a
light red curry.
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Duck Curry

Roasted duck, cherry tomatoes, and bell peppers in
ared curry.

Chicken Green Curry

A coconut milk based curry with eggplant and
bamboo shoots. Thai basil leaves accent.

Squash Curry

Sweet Kabocha squash, broccoli and bell peppers in
ared curry.

Chicken or Tofu

Prawns

Side Qrdens
Steamed Jasmine Rice

Steamed Brown Rice

Coconut Rice
(with Red Beans and Corns)

Sticky Rice
Peanut Sauce

Cucumber Salad

Dessents

Fried Bananas & Vanilla Ice Cream

Please ask for our dessert of the day!

Beverages

Thai Iced Tea
Thai Iced Coffee
Iced Tea

Hot Tea
Sparkling Water

Soft Drinks
Pepsi
Diet Pepsi
Dr. Pepper
Sierra Mist

Mug Root Beer
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LUNCH SPECIALS

« All lunch specials (not including noodles) are
served with Thai Jasmine rice or brown rice.

« Add $1 for a petite garden salad or appetizer
to any one entrée

(Appetizers: Crispy Roll, Fresh Spring Roll,
Chicken Sate, Blue Crab Wonton or
Fried Vegetarian Dumpling)

From the Wk

Pong Ga Ree Prawns

Prawns stir-fried in the delicious pong ga ree curry
sauce with eggs, green onions, onions and bell

peppers.
Garlic and Pepper Chicken

Delicious cuts of all natural chicken stir fried in
fresh garlic and black pepper in our fabulous Kinara
sauce. Steamed vegetables on the side.

Basil & Chili Pork

Delectable, sustainably raised Pork, sweet basil, bell
peppers, garlic and Thai chili.

Cashew Nuts Chicken Delight

Delicious cuts of all natural chicken with golden
roasted cashews, onions, green onions, carrots,
roasted chili and sweet chili paste.

Ginger & Crimini Mushrooms Beef

Mouthwatering slices of beef and fresh ginger
sautéed with green onions, white onions and
Crimini mushrooms.

Chicken Yellow Curry
All natural chicken tenders with carrots and
potatoes in yellow curry sauce..

Pork or Beef Panang

Succulent pork or beef and red curry simmered in a
rich coconut cream with carrots, peas, and garbanzo
beans. Served on a bed of cabbage.

Chicken Green Curry

A coconut milk based curry with eggplant and
bamboo shoots. Thai basil leaves accent.
Squash Curry

Sweet Kabocha squash, broccoli, and bell peppers in
ared curry.

Chicken or Tofu

Prawns

10

Noodles

Pad Thai

Kinara’s own recipe for this popular noodles dish!
Rice noodles stir-fried in sweet tamarind sauce
with bean sprouts, green onions, egg and crushed
peanuts.

Drunken Noodles

Flat rice noodles stir-fried with basil, bell peppers,
onions, garlic, and Thai chili.

Pad See Ew

Flat rice noodles stir-fried with broccoli and egg in
a black bean sauce.

Chicken, pork, beef or tofu

Prawns

seafood medley
(prawns, mussels & scallops)

(egetables

Spicy Eggplant
Stir fried eggplant, basil, bell peppers, garlic and
Thai chili peppers.

Kinara’s Garden

Broccoli, carrots, shitake mushrooms, Crimini
mushrooms, baby corn and cabbage.

Pra Ram

Steamed mixed vegetables topped with Kinara’s
own peanut sauce.

Chicken, pork, beef or tofu

Prawns

seafood medley
(prawns, mussels & scallops)

Fried Rice
Thai Fried Rice
Thai style fried rice with tomatoes, onions, and egg.

Basil Fried Rice

Fried rice with sweet basil, chili, onions, bell
peppers, and egg.

Kinara’s Pineapple Fried Rice

Kinara’ s own fried rice with pineapple, cashew
nuts, onions, egg and a touch of curry seasoning.

Chicken, pork, beef or tofu

Prawns

seafood medley
(prawns, mussels & scallops)
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