Exotic Wok

Served with steamed rice (add $1.50 for brown or fried rice)
Served with your choice of chicken, veggie chicken, beef, pork, tofu (add $2 for shrimp, add $5 for
other seafood)

spicy basil V
L 7.95 / 10.95
A real thai taste with chili, onion, bell
pepper and fresh basil leaves. One of our
signature dishes!
shiitake asparagus V
L 7.95 / 10.95
Distinctive shiitake mushrooms and
asparagus in a black pepper sauce
dried chili cashew V
L 7.95 / 10.95
Onion, carrot, bell pepper, water chestnut
and cashew sautéed in roasted chili paste
sweet & sour V
L 7.95 / 10.95
A refreshing sweet and sour prepared
with pineapple, tomato, cucumber and
onion is simmered with your choice of
meat
garlic black pepper V
L 7.95 / 10.95
Roasted garlic and black pepper sauce
is served on a bed of steamed cabbage,
carrot, broccoli
scallion saute V
L 7.95 / 10.95
Your choice of meat, onion and scallion
sautéed in our house savory sauce
ginger V
L 7.95 / 10.95
Sliced ginger, mushroom, and onion
in a fresh ginger wine sauce
crispy mango chicken
L 7.95 / 10.95
Lightly battered chicken breast is sautéed
with onion and cashew nut in a sweet
and tangy mango sauce

broccoli V
L 7.95 / 10.95
Sautéed with your choice of meat in our
savory brown sauce
pad prik sod V
L 7.95 / 10.95
Your choice of meat sautéed with white
and green onion and jalapeno in a spicy
black pepper sauce
spicy eggplant V
L 7.95 / 10.95
Eggplant, onion, bell pepper in black bean
sauce, fresh chili, with a touch of basil
leaves

NEWgai sam rod

L 7.95 / 10.95
Crispy chicken is sautéed in a spicy
three flavor sauce, with white onion and
roasted pepper in a bed of shredded
cabbage and carrot

spicy string beans
(country prik king) V
L 7.95 / 10.95
Your choice of meat flash fried with green
beans, snow peas, roasted cashew nuts,
ground peanuts, and kaffir lime leaves in a
mildly spicy red sauce
mixed veggie V
L 7.95 / 10.95
A selection of garden veggies are cooked
with a light, thin soy sauce

Unique

NEWpad chaa nua

V
L 10.95 / 12.95
New york steak is sliced and flash fried
in red curry sauce, with green beans,
lemongrass, lime leaves, galangal, wild
ginger, and thai bird’s eye chilis. Not for
the faint-hearted!

NEWchu chee gai

L 10.95 / 12.95
Thai herbs are spices are blended in
a chu chee sauce with basil and kaffir
lime leaves, and served on top of grilled
chicken

e san classic set
16.95
A combination of green papaya salad,
lemongrass short ribs and sticky rice. a
delicious variety from eastern Thailand!

NEWroasted duck curry

16.95
Homemade five spice roasted duck is
stewed in a delectable red curry sauce
with pineapple, tomato, and basil
pra ram V
L 7.95 / 11.95
A southern-Thailand curry prepared
with your choice of chicken, vegetarian
chicken, or tofu, with potatoes, and
spinach prepared in a massaman peanut
curry sauce. Sprinkled with crushed
peanuts and served with steamed rice

Sweet Treats

BANANA CREPE
served with ice cream

6.25

SWEET STICKY RICE
WITH MANGO
seasonal with sesame seed
SWEET STICKY RICE
with ice cream, coconut and
roasted peanuts

5.25

FRIED ICE CREAM

6.25

mee gra ti V
L 7.95 / 11.95
A mixture of rice vermicelli noodles and
ground chicken, green onion, peanut, thai
herbs and bean sprouts sautéed in a tasty
coconut cream sauce, and topped with
crisp shallots. Also available prepared
vegetarian style!

nam prik ong V
L 7.95 / 11.95
The native spicy dipping sauce of
northern thailand, ground chicken,
chopped garlic cloves, shallot, diced
tomatoes in thai herbs and spices, topped
with crispy garlic, scallions and cilantro
(vegetarian available). served with sticky
rice

POP, ICED TEA, LEMONADE
free refills

1.95

THAI ICED TEA

2.50

THAI TEA LEMONADE

2.50

SPARKLING WATER

2.50

ICED JASMINE-GREEN TEA

2.50

HOT TEA (JASMINE OR GREEN)

1.95

Moline
3922 38th Avenue
(309) 797-9998

noticeably spicy |

native spiciness

Gluten-free option available but only prepared glutten-free upon request.

V

Vegetarian option available, please ask your server before order.
Lunch price option. Lunch price only available monday - friday

prices subject to change

Davenport
2303 E 53rd Street
(563) 344-0909

not all ingredients listed - please make server aware of any allergies!

Moline
3922 38th Avenue
(309) 797-9998

www.exoticthaiquaccities.com

Starters

www.exoticthaiquaccities.com

a little kick |

Open Daily
mon-fri 11:00 am - 3:00 pm / 5:00 pm - 10:00 pm
		 Lunch prices only available mon-fri 11:00 am - 3:00 pm
sat 11:30 am - 10:00 pm
sun 11:30 am - 9:30 pm

NEW

Open Daily
Lunch 11:00 am - 3:00 pm
Dinner 5:00 pm - 10:00 pm
Davenport
2303 E 53rd Street
(563) 344-0909

Take Out Menu

khao soi V
L 7.95 / 11.95
A very authentic northern thailand curry
noodle dish. A complex mix of vegetables
and curry flavor present a genuine
provincial thailand experience... served
with your choice of chicken, pork, beef,
tofu (for shrimp add $2, for other seafood
add $5)

miang kam V
5.95
A rare Thai peasant dish! We wrap a pinch
of toasted coconut, shallot, ginger, lime,
peanut, and sun-dried shrimp in a spinach
leaf along-side our signature sauce. Dip
and pop in your mouth for a burst of a
medley of flavors!
sa-te
6.95
Famous marinated chicken skewers,
grilled and served with peanut sauce and
cucumber dip
basil roll
5.95
Another version of the spicy basil flavor,
this time in a roll, with chicken and a
zesty sauce
thai wontons
4.95
Stuffed with chicken and potato, crisp
fried, with a sweet and mildly spicy sauce
alongside
fresh roll V
5.95
Fresh veggie roll with our secret recipe
sauce adapted from Vietnamese cuisine

NEW

crab cheese puff
5.95
A mouthwatering morsel of crab paired
with sweet cream cheese in a crispy
wonton
thai rolls
4.95
Crispy rolls stuffed with glass noodles
and veggies, served with our tangy plum
sauce

beef jerky
6.95
Marinated strips of beef, deep fried to a
mouthwatering crispiness served with a
spicy sauce
lettuce cup V
6.95
Your choice of minced chicken or tofu,
sautéed with veggies and a hint of ginger
in a tempting sauce. Add to lettuce cups
to create your own masterpiece
dumplings
5.95
Classic dumpling stuffed with a ground
chicken-veggie mix, served with soy
vinaigrette sauce
larb V
6.95
Ground chicken with lime juice, onion,
chili, roasted rice powder and cilantro. An
explosion of taste you won’t forget!
angel wings
7.95
Chicken wings stuffed with a tasty mix
of ground chicken, glass noodles, and
thai spices. Crisp fried to a golden brown
and served with a cucumber sweet and
sour sauce
heavenly shrimp
6.95
Seasoned shrimp wrapped in fine egg
noodles and crisp fried, served with
sweet dipping sauce
siam sampler
12.95
Enjoy a variety of tastes with this mix
of sate, heavenly shrimp, thai rolls,
fresh rolls, and angel wings. Please, no
substitutions!

Graceful Greens

yum nua V
9.95
Slices of tender grilled beef, tossed with
thai herbs and spices in a spicy lime
dressing and served on a bed of lettuce,
cucumber and tomato
chicken salad
8.95
Slices of grilled chicken, with green salad
and crispy wonton skins – with your choice
of a sesame vinaigrette or thai peanut
dressing
yum nam sod
8.95
Ground chicken, ginger, roasted peanuts
and roasted chilies prepared with a mouth
watering thai chili-lime sauce
asparagus salad
9.95
An exotic mix of asparagus, chicken
breast, shrimp, roasted shredded coconut
and a distinctive thai-style dressing thai
fusion
NEWgrilled shrimp

papaya salad
9.95
Grilled shrimp on top of a shredded green
papaya, dried shrimp, tomatoes, string
bean, roasted peanut salad, tossed with a
spicy lime dressing

NEWyum yai salad

8.95
Crisp lettuce, cilantro, onion, tomato and
egg is tossed with chicken breast and
crispy taro in a mildly spicy, sweet & sour
peanut dressing

Soup for the Soul

Rice is Nice

Madame Curry

Served with your choice of chicken,
veggie chicken, beef, pork, tofu (add $2
for shrimp, add 5$ for other seafood)

Served with steamed rice (add $1.50 for brown or fried rice)

All fried rice dishes prepared using eggs.
If prepared with brown rice, add $1

spicy basil fried rice V
L 7.50 / 9.95
An authentic fried rice with a pinch of
basil and chili
pineapple fried rice V
L 7.50 / 9.95
Tasty fried rice with your choice of meat,
egg, pineapple, cashew nut, raisin and
onion
curry fried rice V
L 7.50 / 9.95
Fried rice with onion, celery, egg and a
touch of yellow curry powder
combination fried rice V
L 7.50 / 9.95
Simply fried rice prepared with chicken,
beef, pork and shrimp
gingery fried rice V
L 7.50 / 9.95
A blend of vegetables highlighted by a
crisp ginger flavor, prepared in a nicely
seasoned sauce

NEW railroad fried rice

V
L 7.50 / 9.95
Jasmine rice with toasted garlic, egg,
onion, peas and carrot. Hearty, simple
fare, and the perfect dish for the train
traveler

prik-king fried rice V
L 7.50 / 9.95
Jasmine rice cooked with string bean and
spicy red chili pepper sauce...an original
creation!

tom yum V
bowl 3.50 | pot 8.50
Clear lemon grass soup with chicken,
mushrooms and a hint of spicy and sour
flavors (with shrimp, add $1)

simply fried rice V
L 7.50 / 9.95
Your choice of meat with onion, egg,
tomato and thai-style sauce
sticky rice

2.50

glass noodle soup V bowl 3.50 | pot 8.50
Glass noodles provide a base for chicken
in a clear broth, with a sprinkle of roasted
garlic to round out the flavors

steamed/fried rice

1.50

brown rice

2.50

tom kha V
bowl 3.50 | pot 8.50
Fresh herbs, chicken and mushrooms
balance the spicy and sour flavors of the
coconut broth (with shrimp, add $1)

prices subject to change

native spiciness

mussaman curry V
L 7.95 / 11.95
A southern thailand, coconut style curry,
with potatoes, sweet jam, and peanuts
simmered with either stewed chicken,
vegetarian chicken or tofu

kang-dang V
L 7.95 / 11.95
Thai spicy curry, with your choice of
meat simmered in coconut milk, bamboo
shoots, bell peppers and basil leaves
pumpkin curry V
L 7.95 / 11.95
A tasty thai pumpkin has been added to
our savory panang curry. Prepared with
your choice of meat, and finished with
fresh basil

kang-kyowan V
L 7.95 / 11.95
Your choice of meat cooked in a broth of
coconut milk, with eggplant, basil leaves
and bell pepper

NEW tropical curry

V
L 7.95 / 11.95
Fresh basil, sweet mango, pineapple,
tomato and carrot are simmered with
your choice of meat in a red curry
coconut milk broth

Nourishing Noodles

Served with your choice of chicken, veggie chicken, beef, pork, tofu (add $2 for shrimp,
add $5 for other seafood)
pad thai V
L 7.95 / 10.95
The classic pan-fried rice noodle dish
in slightly sweet tamarind sauce with
chicken, bean sprouts, and egg, garnished
with crushed peanuts
pattaya noodles V
L 7.95 / 10.95
Egg noodles are fried crispy, then topped
with a hearty shiitake mushroom, bamboo
shoot and onion sauce. Prepared with
your choice of meat
pad see u V
L 7.95 / 10.95
Flat rice noodles stir fried with broccoli
and egg in our special sweet black bean
sauce

chili jam noodles V
L 7.95 / 10.95
Thin thai pasta noodles are sautéed in a
savory thai chili jam with bean sprouts,
carrot, celery and green onion thai fusion

poh tak
bowl 5.00 | pot 9.50
An assortment of seafood blended with a
lime juice and lemon grass broth...a hotand-sour feast!

kang-panang V
L 7.95 / 11.95
A popular coconut milk curry prepared
with your choice of meat and a touch of
wild lime leaves

kang-pa V
L 7.95 / 11.95
A non-coconut country style, with
traditional thai vegetables as the primary
influence (for the adventurous only – no,
we can’t prepare it mild!)

chicken noodles V
L 7.95 / 10.95
Fresh rice noodles sautéed with chicken,
egg, peanuts, green onion and bean
sprouts

wonton soup
bowl 3.50 | pot 8.50
Delicate thai wontons are served in
chicken broth with an assortment of
vegetables

noticeably spicy |

kang-karee V
L 7.95 / 11.95
A milder curry, with chicken, potatoes and
carrots simmering in coconut milk

drunken noodles V
L 7.95 / 10.95
A no-nonsense dish of glass noodles,
sautéed a little spicier, with aromatic basil
leaves, some veggies. Can be prepared
not-so-spicy, with your choice of meat

thai hot and sour
V
bowl 3.50 | pot 8.50
A tart and spicy soup prepared with
bamboo, tofu, mushroom egg, and chicken

a little kick |

Served with your choice of chicken, veggie chicken, beef, pork, tofu (add $2 for shrimp,
add $5 for other seafood)

Gluten-free option available but only prepared glutten-free upon request.

V

NEW

spicy basil noodles V
L 7.95 / 10.95
Stir-fried flat rice noodles with chilies,
bell pepper, egg and onion provide a
background for the aromatic flavor of
basil leaves
tom yum noodle
soup V
L 7.95 / 10.95
Rice noodles in a tom yum broth, with
fresh mushrooms, tomatoes, and bean
sprouts with your choice of chicken, tofu,
or shrimp. Sprinkled with scallions and
cilantro
glass noodles V
L 7.95 / 10.95
Sautéed glass noodles, with egg, tomato,
onions, napa, snow peas, celery and bean
sprouts

NEW coconut noodle soup

V L 7.95 / 10.95
A rich coconut broth contains rice
noodles, fresh mushrooms, tomatoes,
and bean sprouts with your choice of
chicken, tofu, or shrimp. Sprinkled with
scallions and cilantro

Grilled Great

Served with steamed rice (add $1.50 for brown or fried rice)

crying tiger
L 9.95 / 12.95
A selection of new york strip is lightly
marinated and grilled to a mouth-watering
perfection, a sauce “spicy enough to
make a tiger cry” is served on the side

lemon grass short ribs
L 9.95 / 12.95
Beef short ribs, marinated in a delicate
lemon grass sauce, then char-grilled
alongside cucumber chutney and served
with spicy sauce

peppercorn chicken
L 9.95 / 12.95
A filet of marinated chicken breast is
grilled and presented with a rich garlicpeppercorn sauce on a bed of steamed
vegetables

teriyaki thai chicken
L 9.95 / 12.95
Grilled chicken breast is swathed in a
smooth thai twist teriyaki sauce. Served
on a bed of steamed cabbage, carrot and
broccoli

Smart Seafood

Served with steamed rice (add $1.50 for brown or fried rice)
combination
seafood
L 10.95 / 14.95
Seafood, onion, bell pepper sautéed in
a spicy roasted chili sauce and aromatic
basil leaves
tamarind shrimp
L 10.95 / 12.95
Flash fried in the wok with spicy tamarind
sauce and crisp shallots and roasted garlic
bangkok seafood
L 10.95 / 14.95
Assorted seafood, onion, celery sautéed
with a touch of curry powder in our secret
sauce
calamari
explosion
L 10.95 / 12.95
Wok fried in a chili garlic puree, with long
beans, thai chili, jalapeno, fresh thai basil
and spiced with black pepper corns
jungle seafood
L 10.95 / 14.95
Our combination seafood is wok fried
with green bean, bamboo and scallions in
a lemon grass-chili puree, with a touch of
wild lime leaves
basil chili catfish
L 10.95 / 12.95
A lightly batter fried filet of catfish served
on a bed of steamed vegetables. Finished
with a garlic and chili sauce, and fresh
basil

NEWsoft shell crab

L 10.95 / 14.95
A lightly seasoned soft shell crab is crisp
fried, and topped with a luscious sauce

grilled salmon
L 10.95 / 14.95
A grilled filet of salmon is served on a bed
of steamed vegetables
Choose your choice of sauce:
teriyaki – a teriyaki sauce with a
thai twist
panang sauce – mildly spicy
coconut sauce
roasted chili sauce – flavorful,
and spicier
three flavor sauce – sweet, spicy
and sour
tilapia pla kapong
L 10.95 / 12.95
A lightly batter fried filet of tilapia is
served on a bed of steamed vegetables
Choose your choice of sauce:
ginger-wine sauce – a simple but
delicious sauce
garlic black pepper sauce –
popular, and flavorful

exotic shrimp
L 10.95 / 12.95
Shrimp are sautéed in an exquisite
roasted chili sauce

chow-mein V
L 7.95 / 10.95
Chinese pasta stir fried with a variety of
vegetables and your choice of meat

Vegetarian option availabler.

Lunch price option. Lunch price only available monday - friday

not all ingredients listed - please make server aware of any allergies!

