
G5. Gaeng Kung Supparos  Δ   
Red curry, shrimp and sweet pineapple.

G6. Gaeng Massamon  Δ 
Massamon curry, tomatoes, potatoes and peanuts.

G7. Spice Curry Noodle  Δ 
Red or green curry with rice vermicelli.

Noodles

N1. Pad Thai 
National noodle dish with rice noodle, egg, scallions, sprouts, flavored 
by secret sauce topped with crushed peanut, and a slice of lime.

N2. Pad Thai Woon Senn
Same as above with a twist! This Pad Thai uses silver thread noodle.

N3. Pad See Ewe
Thai flat rice noodle stir‐fried with dark sweet sauce and broccoli.
(Chinese broccoli +$2)

N4. Rad Na
Fried flat noodle topped with broccoli in black bean and garlic sauce.
(Chinese broccoli +$2)

N5. Crispy Noodle Rad Na
Golden crispy noodle top with gravy sauce & vegetable.

N6. Basil Noodle
Thai rice noodle stir‐fried with basil, onion and chillies.

N7. Pork Noodle Soup
Rice noodle, garlic oil, pork, pork meatballs, sprouts, scallions in 
delicious soup.

N8. Beef Noodle Soup   
Rice noodle, beef sirloin, beef meatballs, sprouts and scallions in 
delicious beef broth.

N9. Chicken Noodle Soup
Rice noodle, sliced chicken breast, sprouts, scallions with clear broth.  

N10. Seafood Noodle Soup
Rice noodle, shrimp, calamari, surimi, fish patty, sprouts, scallions, 
and cilantro in light clear soup.

N11. Spice Sukiyaki Soup
Silverthread noodle with Spice’s own Sukiyaki sauce, Napa, celery, 
scallions, eggs and your choice of meat, combination or seafood.

N12. BBQ Pork, Wonton and Egg Noodle Soup
Egg noodle with seasoned pork wonton, Thai bbq pork, sprouts 
scallions in a clear broth.

Fried Rice

F1. Pineapple Fried Rice 
Pineapple, raisins, onion, carrot  topped with cashews and cilantro.

F2. Holy Basil Fried Rice
Thai basil fried rice with garlic, onion and Thai seasoning.

F3. Ka Ree Fried Rice
Curry fried rice, peapods, carrot and onions.

F4. Thai Fried Rice
Thai style fried rice with seasoning, egg, tomato, onion, and scallion.

F5. Chinese Fried Rice
Fried rice with soy sauce, onion, carrots and egg.

F6. Crab Meat Fried Rice
Fried rice, snow crab meat, eggs served with cucumber and lime.

Desserts
D1 Mango & Sweet Sticky Rice
D2 Thai custard & Sweet Sticky Rice
D3 Thai Coconut Custard

Sides
X1 Steamed Jasmine Rice
X2 Sticky Rice
X3 Peanut Sauce
Extra Sauce

Beverages
B1 Thai Ice Tea
B2 Thai Coffee
B3 Thai Hot Tea
B4 Thai Tea w/ Condensed Milk
B5 Exotic Fruit Juice
B6 Young Coconut Juice
B7 Bubble Tea
Soft Drinks

Wine/Beer and Kid’s Meal Available. 

*Extra meat and/or vegetable can be added for 
additional charge.

**Gratuity added to the party of 5 or more.
*** Price and availability are subject to change without    

notice.

SAVAGE
952-882-9272
3989 County Rd 42
Savage, MN 55378

Business Hour:
Monday -Thursday: 11am - 9 pm

Friday: 11am -10 pm
Saturday: 12 pm -10 pm

Sunday: CLOSED
 

Authentic Thai Cuisine
Take Out, Delivery*, and Catering

LAKEVILLE
952-997-7423
(952-99SPICE)

7704 160th St W
Lakeville, MN 55044

Business Hour:
Sunday - Thursday: 11am - 9 pm

Friday: 11am -10 pm
Saturday: 12 pm -10 pm

LUNCH SPECIAL

www.spicemn.com
*Limited hours and delivery area. Call for details
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Appetizers

A1.  Satay Chicken 
Grilled marinated chicken, with Thai peanut sauce & cucumber sauce.

A2. Spring Rolls (2) 
Thai style fried crispy rolls with pork, silver thread noodle, carrot, 
onion, cabbage, and mushroom. Served with Thai sweet & sour sauce.

A3. Fresh Spring Rolls (2)
Thai seasoned chicken, shrimp, vermicelli, carrot, cucumber and 
lettuce rolled rice paper served with our own tamarind & peanut 
sauce. (Vegetarian rolls with tofu) 
Δ Gluten Free version available.

A4 Tawd Mun (4)
Spiced up shrimp & chicken patties served with cucumber sauce.

A5 Kiew Krop (6)
Thai version of fried wontons with seasoned ground pork.

A6 Cheese Puff (6)  
Fried wontons filled with seasoned cream cheese, water chestnuts. 

A7 Kung Pom Tong (6)
Shrimps wrapped in egg noodle, deep fried and served with sweet 
and sour sauce. 

A8 Fried Tofu (6)  
Fried Tofu served with tamarind sauce topped with peanut & cilantro.

A9 Thai Wings (6)  
Spice’s own seasoned fried chicken wings.

A10 Curry Puffs (4)
Crispy shell stuffed with curry seasoned chicken, potatoes and 
onions served with cucumber sauce.

A11 Thai Beef Jerky
Fried thai jerky served with cucumber, broccoli, carrot and Thai salsa.

A12 Spice Mussels
Mussels with basil, ginger, and wine sauce.

A13 Spice Hot Wings (6)
Fried wings in tamarind glazed sauce with cilantro & green onion.

Spicy Level: 
* Mild  ** Medium  *** Hot  

**** Thai Hot  ***** Challenging

Δ Gluten Free

Salad
 
SL1. Som Tum (Papaya Salad)   Δ
Fresh green papaya with carrot lightly mashed and flavored with 
tomatoes, lime juice, garlic sauce.

SL2. Pla Goong (Grilled Shrimp Salad)   Δ
Grilled shrimp, lemon grass, onion, chili favored with lime juice, and 
Thai sauce served over fresh greens.

SL3. Yum Beef Salad  Δ
Beef, onions, bell peppers, and cucumber flavored with lime juice 
and citrus dressing topped with fresh scallions and cilantro.

SL4. Yum Ta Le (Seafood Salad)  Δ
Shrimp, scallops, squid, onion, chili, tossed in Thai citrus dressing. 
Topped with fresh cilantro.

SL5. Laab  Δ
Choice of minced beef or chicken, in roasted rice powder, scallions, 
herbs, and lime juice served with lettuce.

SL8. Crispy Calamari and Green Mango Salad
Fresh green mango, bell pepper, carrot, peapod, cilantro topped with
battered fried crispy calamari

Thai Style Soup (Recommended as part of Entrées)

SO1. Tom Yum (Cup or Bowl)  Δ 
All time Thai favorites! Hot & sour mushrooms soup flavored with 
lemon grass and galanga & your choice of shrimp, chicken or tofu.

SO2. Poah Taak (6)  Δ
Hot and sour soup with shrimp, squid, mussels, scallops, crab, fish, 
lemon grass, kaffir lime leaf, mushrooms, and basil.

SO3. Gai Tom Ka  Δ
Chicken with coconut milk, galanga, lemon leaves and mushroom.. 

SO4. Wonton Soup   
Pork Wonton, napa with a light Thai Style broth.

Wok Fried

E1. Pad Holy Basil
Sautéed Thai basil, onion, garlic, chilies, mushroom and bell pepper.

E2. Pad Cashews 
Stir‐fried roasted cashew, onions, mushroom and water chestnuts.

E3. Pad Young Ginger
Thai black bean sauce, Fresh young ginger, onions, mushroom.

E4. Pad Mixed Vegetables
Carrot, broccoli, cabbage, Napa, snowpeas, babycorn, water chestnut,
mushroom, bell pepper and onion.

E5. Pad Broccoli
Oyster sauce, broccoli, carrots and onion. (Chinese Broccoli +$2 )

E7. Pad Roasted Chili Sauce (Prig Pao) 
Roasted chili sauce, onions, bell peppers and carrots.

E8. Tamarind Chicken or Shrimp
Sweet tamarind sauce, crispy chicken or shrimp, carrots, onions and 
scallions.

E9 Thai Sweet & Sour
Our own sweet and sour sauce, crispy fried protein with pineapple, 
tomatoes, bell peppers, carrots onions, and scallions.

E10 Pad Ka Ree
Sautéed  in curry seasoning, ginger, onions, and bell pepper.

E11 Chu Chee 
Crispy fillets of Walleye, or Seafood in creamy coconut red curry spice 
and herbs.

E12 Pla Sam Ros
Three flavors in one dish! Fillets of Walleye topped with a sweet, sour, 
and spicy sauce that will satisfy your palate.

E13 Spice Rama
Chicken or tofu in tamaric seasoning with Thai peanut sauce served
over broiled spinach.

E14 Spice Thai Sweet Chili Sauce
Your choice of golden fried Walleye, shrimps or chicken with sweet
chili sauce and basil.

E15 Pad Prik King 
Thai red curry seasoning, green beans, carrot, bell pepper.

Gaeng (Thai Curry)
G1.  Gaeng Dang (red)
Red curry,  coconut milk, bamboo shoots, and fresh Thai basil.

G2. Gaeng Keow Wan (green) 
Sweet green curry, coconut milk, bamboo shoots, basil, and peapods.

G3. Gaeng Ka Ree (yellow)
Yellow curry, coconut milk and potatoes.

G4. Gaeng Panang (brown)
Brown curry, coconut milk, ground peanut.


