
www.king-and-i-thaicuisine.com

Lunch Hours
Mon-Fri: 11am - 2:30pm

Dinner Hours
Monday-Friday: 4:30pm - 9pm

Sat-Sun: 12pm - 9pm

1821 22nd St. Suite 103
West Des Moines, IA 50266

Tel: (515) 440-2075
-We accept all major credit cards-

GREEN SALAD     3.99
With special house dressing

BEEF SALAD     7.99
Light salad featuring grilled lean beef, cilantro, cucumber, onion, and tomato

PAPAYA SALAD (Som-Tum)    7.99
A spicy salad with shredded green papaya, marinated with garlic, chili paste, 
roasted peanuts, green beans, tomato, lemon juice, sugar and fish sauce

MANGO SALAD     6.99
A sweet-sour-spicy salad with mango, green apple, cilantro, mint, shallot, chilli,
lime, and green onion; add $3.00 for shrimp 

LARB      7.99
Ground beef or chicken, marinated with chili paste, lime juice, cilantro, green onion, 
roasted ground rice flour, mint, and onion

NAM SOD      7.99
Ground pork salad, marinated with ginger, onion, cilantro, chili paste, and 
lemon dressing, sprinkled with roasted peanuts

CRYSTAL NOODLE SALAD    8.99
With chicken and shrimp, onion, green onion, tomato, lettuce, cilantro and 
chili paste, dressed with special spicy sauce

YAM YAI      8.99
Chicken and shrimp, cucumber, onion, cilantro, and tomato with lemon dressing on 
a crisp bed of lettuce

NAKED SHRIMP                   10.99
Blushing fresh shrimp flavored with mint, onion, cilantro, and chili paste 
in a crisp bed of lettuce

WATERFALL BEEF SALAD                  10.99
Slices of grilled New York steak with green onion, cilantro, mint, red onion, and 
roasted ground rice flour, mixed with spicy hot dressing

FRIED RICE    8.99 8.99
With egg, onion, green onion, carrots, peas and tomato; your choice of chicken, beef, 
pork or tofu; add $3.00 for shrimp or duck

VEGETABLE FRIED RICE   8.99 8.99
Fried rice with tofu, mixed vegetables, and egg

SPICY FRIED RICE WITH BASIL  8.99 8.99
Fried rice with spicy garlic sauce, mixed vegetables, and basil leaves; your choice of 
chicken, beef, pork or tofu; add $3.00 for shrimp or duck

KING & I FRIED RICE                  10.99        10.99
Fried rice with Chicken and Shrimp, mixed vegetables, and egg

PINEAPPLE FRIED RICE                  10.99        10.99
Fried rice with curry powder, Chicken, Shrimp, tomato, pineapple, onion, carrots,
peas, and egg, topped with green onion

S alads

R ice dishes

PAD THAI (The most famous Thai dish)   9.99 9.99
Pan fried rice noodles with egg, chicken, bean sprouts, green onion, and 
ground peanuts; add $2.00 for crystal noodle, add $ 3.00 for shrimp

VEGETABLE PAD THAI     9.99 9.99
Pan fried rice noodles with egg, Tofu, mixed vegetables, and ground peanuts; 
add $1.00 for meat or add $3.00 for shrimp or duck

CHOW MEIN     9.99 9.99
Pan fried egg noodles with onion, green onion, bamboo shoot, cabbage, carrots, 
mushroom, bean sprouts, bell peppers, and celery in light sauce with sesame oil; 
your choice of chicken, beef, pork or tofu; add $3.00 for shrimp or duck

RAD NAH      9.99 9.99
Pan fried flat rice noodles in our famous gravy with broccoli, carrots, and mushrooms; 
your choice of chicken, beef, pork or tofu; add $3.00 for shrimp or duck 

N oodle dishes

Lunch Dinner

Lunch Dinner

SPICY NOODLE WITH BASIL    9.99 9.99
Pan fried flat rice noodles with spicy garlic sauce, bamboo shoots, bell pepper, onion, carrots,  
green bean, celery, basil leaves and tomato; your choice of chicken,  beef, pork, or tofu;
add $3.00 for shrimp or duck

CHICKEN NOODLE     9.99 9.99
Pan fried rice noodles with egg, chicken, bean sprouts, ground peanuts, green onion, and 
black bean sauce; add $3.00 for shrimp

PAD SEE EU     9.99 9.99
Pan fried flat rice noodles with egg, broccoli, mushroom, and carrots with black bean sauce; 
your choice of chicken, beef, pork, or tofu; add $3.00 for shrimp or duck

SEVEN SIEN NOODLE                        10.99             10.99
Pan fried glass noodles with spicy garlic sauce, egg, chicken, shrimp, onion, green onion, cabbage 
tomato, bean sprouts, carrots, bell peppers, and celery 

NOODLE SOUP     7.99 7.99
Rice noodles in homemade soup with bean sprouts, green onion, and cilantro; your choice of chicken, 
beef, pork, or tofu; add $3.00 for shrimp or duck

HAWAIIAN CHICKEN                         12.99
Grilled tender jumbo Chicken breast over sautéed bell peppers, peas, carrots, pineapple, celery, 
and onion, in spicy sweet & sour sauce

ASPARAGUS WITH SHRIMP                        12.99
Sautéed asparagus, carrots, onion, mushroom and shrimp in oyster sauce

HAUMAC SALMON                         11.99
Authentic-Thai, old-country-style salmon marinated with coconut milk, curry paste, napa cabbage, 
basil leaves and steamed in a banana leaf cup

PAD PARADISE                     13.99
Sautéed shrimp, chicken, beef, carrots, onion, pineapple, bell peppers, green beans, celery, 
baby corn, and snow peas with Thai-style homemade chili paste

CATFISH FARM CURRY (THAI STYLE)                       13.99
Whole farm raised catfish deep fried crispy with Thai chili and basil leaves in  curry sauce

CRISPY DUCK                         14.99
Half boneless crispy duck and sautéed spinach with house special ginger sauce 
(served on hot plate if order in)

CHOOCHEE CURRY SALMON                        15.99
Grilled salmon cooked to perfection.  Topped with bell peppers, snow peas, cherry tomatoes, 
carrots, peas, and basil leaves in zesty red curry sauce with coconut milk and peanut sauce

HAUMAC TALAY                         18.99
A perfect combination of shrimp, scallop, squid, fish fillet, cabbage, bamboo shoots, carrots, 
bell peppers and green beans, cooked in curry sauce and served on hot plate for 
uninterrupted cooking from our kitchen to your table

BLACK STICKY RICE      3.99
FRIED BANANA      3.49
THAI CUSTARD      3.99
STICKY RICE WITH MANGO (Seasonal)    4.99

HOT TEA       1.00
SODA (with free refill)      1.50
REGULAR ICE TEA (with free refill)     1.50
THAI ICE TEA      2.25
THAI ICE COFFEE      2.25
COCONUT JUICE (with coconut meat)    2.50
BOTTLEED WATER      1.00

H ouse specialties

D esserts

B everages

Lunch Dinner

Become our fan on facebook 
Search for “King and I Thai Cuisine”



A ppetizers
CRAB DELIGHT (6)     5.99
Crab meat mixed with cream cheese, wrapped in wonton, and pastry fried to golden 
perfection; served with sweet & sour sauce

SUMMER ROLL (2)     6.99
Mixed vegetables, rice noodles, egg, and chicken, wrapped in rice skin; served with
sweet & sour sauce and peanut sauce; add $3.00 for shrimp

SPRING ROLL (4)     5.99
Mixed vegetables and glass noodles, wrapped with spring roll skin and deep fried 
until crispy; served with sweet & sour sauce

TRIANGLE TOFU (12)    5.99
Deep fried tofu served with sweet & sour sauce and ground peanuts

THAI DUMPLING (4)     6.99
Thai-style ravioli with ground pork and mixed vegetables (steamed or fried); served 
with ginger black bean sauce

VEGETABLE TEMPURA    6.99
A wonderful vegetable combination prepared in the traditional tempura-style; served 
with our freshly prepared peanut sauce and sweet & sour sauce

LETTUCE WRAPS     6.99
A choice between two styles—a traditional Thai country salad-style ground chicken 
(Larb) or a choice of meat or vegetarian in our special spicy sauce; comes with 
chilled iceberg lettuce to tuck the mixture in 
GOLDEN STUFFED CHICKEN WING (2)   6.99
Boneless chicken wing stuffed with ground pork, glass noodles, and green peas, 
crispy fried to perfection; served with sweet & sour sauce

STEAMED MUSSELS (7)    6.99
Steamed mussels seasoned with wine and exotic Thai herbs; served with homemade 
sauce

ROLLING SHRIMP (5)    7.99
Shrimps rolled in crispy spring roll skin; served with sweet & sour sauce

FISH CAKES (4)     6.99
Fish patties mixed with curry and green beans, deep fried until golden brown; served 
with cucumber salad and ground peanut

CHICKEN SATAY (5)     7.99
Chicken, marinated with coconut milk and curry power, skewered on bamboo sticks, 
and grilled to perfection; served with peanut sauce and cucumber salad

KING & I THAI TOAST    7.99
A delightful combination of shrimp & pork finely minced, blended with our secret 
spices and deep fried; served with sweet & sour cucumber sauce

GOLDEN CUPS (5)     8.99
Golden pastrt cups stuffed with ground shrimp, green peas, carrots, 
baby corn and onion

SHRIMP TEMPURA     9.99
Deep fried shrimp and assortment of vegetables, tempura-style; 
served with sweet & sour sauce and peanut sauce

SOFT SHELL CRAB     9.99
Succulent soft shell crab and assortment of vegetables, deep fried until crispy; 
served with sweet & sour sauce and peanut sauce

SALMON ROLLS     6.99
Salmon marinated with special sauce, wrapped with fresh basil leaves and spinach
in spring roll skin and deep fried

COMBINATION APPETIZER                  12.99
Two (2) spring rolls, three (3) crab delights, three (3) rolling shrimp, and two (2) 
chicken satay; served with sweet & sour sauce and peanut sauce

   Please ask for your preferred spicy seasoning from

    Mild             Medium              Hot                   Very hot!

D aily menu
BROCCOLI    7.99          10.99
Sautéed broccoli with carrots and mushrooms in light oyster sauce; your choice of chicken, 
beef, pork, or Tofu; add $3.00 for shrimp or duck

MIXED VEGETABLES   7.99 10.99
Sautéed mixed vegetables in light oyster and garlic sauce; your choice of chicken, beef, 
pork, or tofu; add $3.00 for shrimp or duck

RAMA SHOWER    7.99 10.99
Steamed spinach with meat and peanut sauce; your choice of chicken, beef, pork, or tofu; 
add $3.00 for shrimp or duck

SPICY BASIL (NEW GENERATION)  7.99 10.99
Sautéed onion, bell peppers, green beans, celery, carrots with spicy chili sauce and basil
 leaves; your choice of chicken, beef, pork, or tofu; add $3.00 for shrimp or duck

SPICY BASIL (THAI COUNTRY-STYLE)  7.99 10.99
Your choice of ground chicken, beef, pork or tofu with chopped bell pepper, onion, and 
basil leaves in house-special spicy sauce

SPICY EGGPLANT    7.99 10.99
Sautéed eggplant, bell peppers, onion, and basil leaves with special homemade Thai black 
bean sauce; your choice of chicken, beef, pork, or tofu; add $3.00 for shrimp or duck

DRUNKEN SQUID    9.99 12.99
Sautéed squid, bamboo shoots, onion, carrots, bell peppers, green bean, celery, and fresh 
basil leaves with spicy sauce

CASHEW CHICKEN    7.99 10.99
Sautéed chicken in chili paste with onion, bell peppers, carrots, green beans, snow peas, 
celery, baby corn, and cashews

SESAME CHICKEN    7.99 10.99
Sesame seeds over Chicken in sweet brown sauce with pineapple, carrots, onion and 
green onion

SPINACH     7.99 10.99
A briefly sautéed dish of spinach and bean sprouts with black bean sauce; your choice of 
chicken, beef, pork, or tofu; add $3.00 for shrimp or duck

GARLIC CHICKEN    9.99 12.99
Chicken and garlic with black pepper in our own homemade country-style sauce, topped with 
cilantro; add $3.00 for shrimp or duck

HEART TO HEART    7.99 10.99
Prepared with Thai sweet & sour sauce with cucumber, onion, pineapple, tomato, 
bell peppers, carrots, and celery; your choice of chicken, beef, pork or tofu; 
add $3.00 for shrimp or duck
RAMA GARDEN    7.99 10.99
Your choice of lightly breaded deep fried chicken, beef, pork or tofu, topped with special 
peanut sauce and steamed mixed vegetables; add $3.00 for shrimp or duck

SNOW PEAS & GARLIC   7.99 10.99
Sautéed snow peas, onion, carrots and mushrooms in garlic sauce; your choice of chicken, 
beef, pork or tofu; add $3.00 for shrimp or duck

SPICY BAMBOO    7.99 10.99
Sautéed bamboo shoots, onion, celery, carrots, bell peppers and fresh basil leaves with 
chili paste; your choice of chicken, beef, pork, or tofu; add $3.00 for shrimp or duck

TERIYAKI CHICKEN    7.99 10.99
Boneless, skinless, dark meat chicken marinated in home style Teriyaki sauce, topped with 
green onion

GINGER & ONION    9.99 12.99
Sautéed ginger, onion, and garlic with home made country style sauce, topped with green 
onion; your choice of chicken, beef, pork, or tofu; add $3.00 for shrimp or duck

  indicates the food already comes “Mild”
Lunch: 

Served with steamed white Jasmine rice. 
Add $1.00 for steamed brown Jasmine rice. Add $2.50 for fried rice.

Dinner: 
Does not come with rice. Add $1.50 for white Jasmine rice.     

Add $2.50 for steamed brown Jasmine rice or fried rice. 

Lunch Dinner
C ombination lunch menu

#1 CASHEW CHICKEN, VEGETABLE PAD THAI, and RICE
#2 SPICY BASIL CHICKEN, VEGETABLE PAD THAI, and RICE

#3 YELLOW CURRY CHICKEN, VEGETABLE PAD THAI, and RICE
#4 HEART TO HEART, RED CURRY, and VEGETABLE FRIED RICE

#5 MANGO SALAD, SPICY BASIL CHICKEN, and RICE
#6 SESAME CHICKEN, MASSAMAN CURRY, and RICE
Served with your choice of vegetable spring roll or crab delight. 

Choice of meat can be changed or substituted with tofu. 
Add $3.00 for shrimp or duck. 

All for 12.99

T hai curry
GREEN CURRY    7.99 10.99
Green curry sauce with coconut milk, bell peppers, bamboo shoots, eggplant, 
green beans, carrots, peas, and basil leaves; your choice of chicken, beef, pork, or tofu; 
add $3.00 for shrimp or duck

RED CURRY    7.99 10.99
Red curry sauce with coconut milk, bamboo shoots, carrots, bell peppers, and basil 
leaves; your choice of chicken, beef, pork, or tofu; add $3.00 for shrimp or duck

MASSAMAN CURRY    7.99 10.99
Massaman curry sauce with coconut milk, onion, potatoes, carrots, peanut sauce over 
roasted peanuts;   your choice of chicken, beef, pork, or tofu; add $3.00 
for shrimp or duck

JUNGLE CURRY    7.99 10.99
This red curry based dish has a very sharp taste, preferred by many wildlife hunters to 
stay alert in the jungle.  Prepared with bamboo shoots, eggplant, green beans, carrots, 
baby corn, snow peas, celery, and basil leaves; your choice of chicken, beef, pork or 
tofu; add $3.00 for shrimp or duck. Note: Does not contain coconut milk
PANANG CURRY    7.99 10.99
Dried curry-like goulash with coconut milk, red curry paste, peas, carrots, bell peppers, 
basil leaves, and peanut sauce; your choice of chicken, beef, pork or tofu; 
add $3.00 for shrimp or duck

YELLOW CURRY    7.99 10.99
Yellow curry sauce with coconut milk and curry powder, pineapple, bell peppers, onion, 
carrot, and potatoes; your choice of chicken, beef, pork, or tofu; 
add $3.00 for Shrimp or Duck.

S oup

Lunch Dinner

TOM KA KAI     2.99
Thai hot and sour coconut milk soup with chicken, mushrooms, lime juice, fish sauce, 
lemon grass, lemon leaves, galangal, green onion, cilantro, and chili paste

SILVER NOODLE SOUP    2.99
Glass noodles with cabbage, carrot, and fresh tofu in delicious broth

VEGETABLE SOUP (WITH TOFU)   2.99
Mixed fresh vegetables and fresh tofu in delicious broth

TOM YUM KAI     2.99
Famous Thai hot and sour soup with chicken, mushrooms, lime juice, fish sauce, 
lemon grass, lemon leaves, galangal, green onion, cilantro, and chili paste 

WONTON SOUP     3.99
Ground chicken wrapped in wonton, served in clear chicken broth with Chicken, 
Shrimp, and cabbage, topped with green onion and cilantro

TOM YUM KUNG     3.99
Famous Thai hot and sour soup with shrimp, mushrooms, lime juice, fish sauce, 
lemon grass, lemon leaves, galangal, green onion, cilantro, and chili paste 
SEA FOOD COMBINATION SOUP   4.99
Extra fancy hot and sour soup with shrimp, squid, mussels, mushrooms, lime juice, 
fish sauce, lemon grass, lemon leaves, galangal, green onion, cilantro ,and chili paste


