SEAFOOD
1. For the Fish Lover – Fillets

$18.95

Served with your choice of sauce: Basil sauce,
Chili sauce, Garlic sauce, Ginger sauce
Tamarind sauce

2. Wok Seared Salmon

or

$19.95

Served with your choice of; Panang Curry or Ginger
sauce

3. Crispy Soft Shell Crab

$19.95

Served with your choice of; Thai Lime sauce or
Yellow curry sauce

4. Jumbo Tamarind Shrimp

$19.95

Crispy shrimp over vegetables topped with tamarind
sauce

5. Jumbo Shrimp in the Pot
Jumbo shrimp mixed with clear
vegetables topped with sesame sauce

$19.95
noodles

6. Pad Po Tak

$20.95

SIDE ORDER
Steam Mixed Vegetable
Steamed Tofu
Peanut Sauce
White Rice
Brown Rice
Sticky Rice

$3.00
$3.00
$1.50
$1.50
$2.00
$2.00

DESSERT
1.
2.
3.
4.
5.
6.

Mango with Sticky Rice (Seasonal)
Pumpkin Custard
Taro Custard
Fried Banana with Vanilla Ice Cream
Fried Ice Cream (Vanilla)
Sweet Sticky Rice wrapped w/ Banana Leave

$6.95
$5.95
$5.95
$5.95
$5.50
$5.95

BEVERAGE
1.
2.
3.
4.
5.
6.

Water
Thai Ice Tea / Thai Ice Coffee
Green Tea / Jasmine Tea
Young Coconut Juice
Soda (Coke/Diet coke/Ginger ale/Sprite)
Perrier

$1.00
$2.50
$1.50
$3.00
$1.75
$3.00

LUNCH SPECIAL ($7.95)
(Monday – Saturday from 11:30am – 3:00pm)

1. Spring Roll

Choice of Chicken, Pork, Beef, Vegetable or Fried Tofu
Add $2 for Shrimp
(Extra $2 for any meat OR $1 per each shrimp)

$6.95

Stuffed with glass noodles, cabbage and
carrot served alongside with plum sauce

1.

2. Curry Puff

3. Thai Dumpling

2.

4. Chicken Satay

$7.95

Grilled chicken marinated in Thai herbs
served with peanut sauce

$5.95

$7.95

Green papaya, tomato, carrot, and peanuts
served with special homemade sauce

3. Mango Salad

4.

Garlic

6.

Mixed Vegetable

Crispy Tamarind Chicken
Crispy chicken topped with tamarind sauce and mixed
vegetable

10. Thai Fried Rice (extra $1 for Brown rice)
Stir fried rice with egg, onion, tomato, carrot, scallion, and
light soy sauce
Stir fried rice with egg, onion, pineapple, bell pepper,
carrot, raisin, cashew nuts, and curry powder

SOUP
1. Tom Yum (Hot & Sour)
Lemongrass, lime juice, Thai herbs

$4.95

2. Tom kha (Coconut soup)
Coconut milk, lemongrass, lime juice,
and Thai herbs

$4.95

12. Basil Fried Rice (extra $1 for Brown rice)
Stir fried rice with egg, bell pepper, onion, carrot, basil and
chili with homemade sauce

13. Pad Thai

3. Glass Noodle Soup
$4.95
Glass noodles with chicken and vegetable
4. Thai Ravioli
$5.95
Stuffed with chicken, shrimp, crabmeat,
and Thai herbs

www.khaotip.com

Business Hours

Crispy Tamarind Fish

11. Pineapple Fried Rice (extra $1 for Brown rice)

Chicken, Shrimp, Vegetable or Soft Tofu

Tel: (973) 831-5858

Rainbow (Sweet&Sour)

Crispy fillet fish topped with tamarind sauce and mixed
vegetable

$9.95

2111 Hamburg Turnpike
Wayne, New Jersey 07470-6232

Sautéed tomatoes, scallion, cucumber, bell pepper and
carrot

9.

Crispy duck with green apple, onion,
scallion, pineapple, and cashew nut
served with home Chili paste

Exquisite Thai Cuisine

Sautéed mixed vegetables with special sauce

7.
8.

Mango, tomato, carrot, scallions, red onion,
and cilantro served with vinaigrette sauce
and a pinch of chili paste

Fresh Mango
Sautéed with mango, onion, bell peppers, carrot and
scallion topped with mango sauce

$7.95

4. Duck Salad

Ginger
Sautéed with mixed vegetables, ginger, garlic, and black
pepper

5.

Lettuce, tomato, red onions, cucumber, bean curd,
and carrot served topped with peanut sauce

2. Papaya Salad

3.

Sautéed with garlic, onion and black pepper with mixed
vegetable

SALAD
1. Thai Salad

Chicken Cashew Nut

Khao Tip

Sautéed chicken, mixed vegetables, and cashew nuts
topped with our home made sauce

$7.95

Stuffed with chicken, shrimp, water chestnut,
And mushroom shitake served with homemade sauce

Pad Basil
Sautéed bell peppers, onion, and carrot with basil and
garlic

$7.95

Puff pastry stuffed with potato, onion, ground
chicken and curry powder

and

Sautéed shrimp, scallop, and assorted seafood topped
with Thai chili sauce

1.
2.
3.
4.
5.
6.

LUNCH MENU
APPETIZERS

Sautéed rice noodles with eggs, scallion, bean curd, bean
sprouts and peanut

Monday – Thursday
11:30 am – 9:00 pm
Friday – Saturday
11:30 am – 10:00 pm
Sunday
01:00 pm – 9:00 pm

**BYOB**

14. Pad See Ew
Sautéed flat noodle with egg, broccoli, and brown sauce

15. Drunken Noodle (Pad Khee Mao)
Sautéed flat noodles with, basil, onion, and chili sauce

16. Curries (Red, Green or Panang)
Red or Green: Made with coconut milk, bamboo shoot,
bell pepper and basil
Panang: Made with coconut milk, string bean, zucchini,
lime leaves, Thai herbs and spices

Like us on Facebook

17. Massaman Curry
Made with coconut milk, potato, onions, peanuts and
carrots

Last Updated: Jan 2016

APPETIZERS

SOUP

1. Edamame

$5.95

Steamed soybean

1. Tom Yum (Hot & Sour)

2. Tofu Tod

2. Tom kha (Coconut soup)

3. Spring Roll

Coconut milk, lemongrass, lime juice,
and Thai herbs

$6.95

Stuffed with glass noodles, cabbage and
carrot served alongside with plum sauce

3. Glass Noodle Soup

4. Chicken Satay

4. Thai Ravioli

5. Curry Puff
6. Thai Dumpling

$7.95

Stuffed with chicken, shrimp, water chestnut,
and mushroom served with homemade sauce

7. Fried Dumpling

$7.95
$7.95

Crispy shrimp roll served with plum sauce

9. Fried Calamari

1. Thai Salad

3. Mango Salad

$7.95

Stuffed with chicken, corn, peas, carrots and onion
served with plum sauce

12. Lettuce Wrap

13. Larb Gai

$8.95

15. Khao Tip Sampler

$16.95

A combination of Tempura, Curry puff (2),
Spring roll (2), Golden bags (2) and Thai dumpling (2)

16. Tempura

$8.95

Crispy shrimps (2) and mix vegetables.
Served with tempura sauce.

17. Khaotip Beef
Deep-fried Thai beef jerky.

$9.95

Crispy duck with green apple, onion,
pineapple, and cashew nut served with
homemade sauce

Massaman curry paste with peanut, potato, onion and
carrot in coconut milk

4. Panang Curry

scallion,

Sautéed curry paste with string bean, zucchini, lime
leaves and Thai herbs in coconut milk

5. Crispy Panang Curry

EXOTIC THAI DISHES ($13.95)

Choice of Chicken, Pork, Beef, Vegetable or Fried Tofu
Add $2 for Shrimp or Vegetarian Duck
(Extra $2 for any meat OR $1 per each shrimp)

Choice of Chicken, Pork, Beef, Vegetable or Fried Tofu
Add $2 for Shrimp or Vegetarian Duck
(Extra $2 for any meat OR $1 per each shrimp)

1. Thai Fried Rice
Stir fried rice with egg, onion, tomato, carrot, scallion,
and light soy sauce
2.

1.

3. Basil Fried Rice

2.

7.

Garlic
Sautéed with garlic, onion and black pepper with mixed
vegetable

8.

Mixed Vegetables
Sautéed mixed-vegetables with homemade brown
sauce and fresh garlic.

9.

Rainbow (Sweet & Sour)
Sautéed tomatoes, scallion, cucumber, bell pepper and
carrot

10. Eggplant with Toast Chili Sauce
Sautéed eggplant, onion, carrot, bell pepper, and
scallion
11. Magic Beef
$16.95
Thin-sliced grilled beef mixed with mix vegetable,,
cucumber, and lime juice served with sticky rice
12. Chicken Siam
$17.95
Marinated grilled chicken mixed with Thai chili paste
served with coconut milk rice noodles
13. Chicken Praram
$17.95
Marinated grilled chicken topped with peanut sauce
and peanut served with rice and steam mix vegetable

DUCK ($19.95)
1. Tamarind Duck
Crispy boneless duck over mixed vegetables topped
with dark Tamarind sauce

2. Mango Duck
Crispy boneless duck topped with mango, mixed
vegetable and Mango sauce

3. Basil Sauce
Crispy boneless duck over mixed vegetables topped
with Basil sauce
4.

Chicken in the mud
Sautéed chicken with mix vegetable, ginger, egg,
coconut milk, and curry powder

Ginger Sauce
Crispy boneless duck over mixed vegetables topped
with Ginger sauce

Crispy Tamarind Chicken
Crispy chicken topped with tamarind sauce and mixed
vegetable

3.

Ginger
Sautéed with mixed vegetables, ginger, garlic, and
black pepper

Fresh Mango
Sautéed with mango, onion, bell peppers, carrot and
scallion topped with mango sauce

Pineapple Fried Rice
Stir fried rice with egg, onion, pineapple, bell pepper,
carrot, raisin, cashew nuts, and curry powder

6.

$14.95

Crispy chicken with panang curry served with steam
mixed vegetables

(Add $1 for Brown rice)

Stir fried rice with egg, bell pepper, onion, carrot, basil
and chili with homemade sauce

$7.95

3. Massaman Curry

FRIED RICE ($11.95)

$7.95

Pancake stuffed with crabmeat, bell pepper
and celery on top of green apple, red onion,
mango and tomato mixed with homemade sauce

Green curry paste with bamboo shoot, bell pepper,
eggplant and basil in coconut milk

$9.95

5. Duck Salad

Ground chicken, scallion, red onion,
shallot, cilantro mixed with homemade sauce

14. Crabmeat Pancake

2. Green Curry

Thin-sliced grilled beef mixed with red onion, scallion,
cilantro, tomato, carrot, cucumber and lime juice
served with homemade sauce

Ground chicken mixed with shiitake mushroom,
water chestnut, onion and crispy rice noodle
served with homemade sauce

Red curry paste with bamboo shoot, bell pepper, and
basil in coconut milk

$8.95

4. Beef Salad

$7.95

(Served with White rice or Brown rice)
Choice of Chicken, Pork, Beef, Vegetable or Fried Tofu
Add $2 for Shrimp or Vegetarian Duck
(Extra $2 for any meat OR $1 per each shrimp)

1. Red Curry

Mango, tomato, carrot, scallions, red onion,
and cilantro served with homemade sauce
and a pinch of chili paste

Fish meat mixed with Thai red curry and sliced
string bean served with tamarind sauce

11. Golden Bags

CURRIES ($13.95)

$7.95

Green papaya, tomato, carrot, and peanuts
served with special homemade sauce

$7.95
$7.95

Sautéed flat noodles with bell pepper, carrot, basil,
onion, and chili sauce

Pad Basil
Sautéed bell peppers, onion, and carrot with basil and
garlic

3. Drunken Noodle (Pad Khee Mao)

$5.95

2. Papaya Salad

5.

Pad See Ew
Sautéed flat noodle with egg, broccoli, and brown
sauce

Lettuce, tomato, red onions, cucumber, bean curd,
and carrot topped with peanut sauce

Crispy calamari served with plum sauce

10. Spicy Fish Cake (Tod Mun)

2.

SALAD

Fried dumpling served with tamarind sauce

8. Shrimp Blanket

$5.95

Stuffed with chicken, shrimp, crabmeat,
and Thai herbs

$7.95

Puff pastry stuffed with potato, onion, ground
chicken and curry powder

$4.95

Sautéed rice noodles with eggs, scallion, bean curd,
bean sprouts and peanut

Chicken Cashew Nut
Sautéed chicken, mix vegetable, and cashew nuts
topped with our home made sauce

1. Pad Thai

Glass noodles with chicken and vegetable

$7.95

Grilled chicken marinated in Thai herbs
served with peanut sauce

$4.95

4.

Choice of Chicken, Pork, Beef, Vegetable or Fried Tofu
Add $2 for Shrimp or Vegetarian Duck
(Extra $2 for any meat OR $1 per each shrimp)

$4.95

Lemongrass, lime juice, Thai herbs

$5.95

Deep fried Tofu served with tamarind sauce

NOODLE ($11.95)

Chicken, Shrimp, Vegetable OR Soft Tofu

5.

Garlic Sauce
Crispy boneless duck over mixed vegetables topped
with Garlic sauce and fresh cilantro

6. Curry Duck
Crispy boneless duck topped red curry, coconut milk,
tomato, basil and pineapple

