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HS1 MA NOW CHICKEN 14.00
Marinated chicken breast, lightly deep fried, on bed of fresh lettuces, topped with
sweet lime sauce.

HS2 LEMONGRASS CHICKEN 15.00
Chicken breast marinated with lemongrass, grilled to perfection, on bed of steamed
broccoli, carrots, cabbages, spinach, and topped with peanut sauce.

HS3 ROASTED DUCK WITH TAMARINE SAUCE 18.00
Boneless roasted duck topped with tamarine sauce, and served with steamed vegetables.
HS4) VOLCANO BEEF 14.00

Stir-fried soft and tender Sirloin beef with chef’s special sauce, bell peppers, onions,
tomatoes, and pineapple.

HS5JSTIR FRIED GREEN CURRY BEEF 14.00
Stir fry specially selected cuts of tender beef with green curry, coconut milk, bell peppers,
eggplants, bamboo shoots, kaffir lime leaves, and rhizome roots, topped with crispy basil.

HS6 THREE FLAVORS HALIBUT 16.00
Battered Halibut served on a bed of pineapple, tomatoes, onions, bell peppers, and
cucumbers, with spicy sweet and sour sauce and topped with crispy basil.

HS7 JJUMBO PRAWN PANANG CURRY 16.00
Grilled jumbo prawns, asparagus, green beans, bell peppers, basil leaves topped with
Panang curry garnished with kaffir lime leaves and coconut milk.

HS8JSALMON PANANG CURRY 16.00
Pan-fried Sockeye salmon with asparagus, green beans, bell peppers, basil leaves
topped with Panang curry garnished with kaffir lime leaves and coconut milk.

HS9) PLA RAD PRIK 17.00
Crispy whole Tilapia fish topped with sweet tamarind sauce.
HS10JSEAFOOD MEDLEY 16.00

Real crab meat, shrimps, squid, green mussels, and scallops, stir fried with sweet chili paste,
fresh chili, onions, tomatoes, pineapple, and bell peppers, topped with crispy basil.

HS11 JCRISPY ROSTED PORK BASIL 16.00
Stir-fried crispy rosted pork with ground fresh chili, onions, bell peppers, and Thai hot basil.

HS12 ) CRISPY ROSTED PORK WITH CHINESE BROCCOLI 16.00
Stir-fried crispy rosted pork with garlic, rosted chili, and Chinese broccoli.

HS13) SPICY SALMON GREEN BEANS (SALMON PRIK KHING) 16.00

Stir-fried salmon, sweet green beans, bell peppers, and kaffir lime leaves with Thai chili paste.

ﬁ?&;_ﬂr More

STEAMED RICE 1.50
BROWN RICE 2.00
BROWN STICKY RICE 2.50
STEAMED VEGETABLES OR TOFU 3.00
STEAMED CHICKEN OR PORK 3.50
STEAMED BEEF OR SHRIMPS 4.50
PEANUT SAUCE 2.00
CUCUMBER SALAD 2.00
STEAMED NOODLES 2.00
CURRY SAUCE 3.50
Desserts
FRIED BANANA 5.00
FRIED ICE CREAM 5.00
COCONUT ICE CREAM 4.50
MANGO ICE CREAM 4.50
SWEET STICKY RICE WITH MANGO 6.50
ICE CREAM WITH SWEET STICKY RICE 6.50
FRIED BANANA WITH ICE CREAM 6.50

No substitutions.
A gratuity of 18% will be added for parties of six or more.

J Thai chili symbol specifies dining selections
for those that prefer SPICIER menu items.

Lu/nc A M enu Served Monday - Friday (except holidays) 11am - 3pm

WITH YOUR CHOICE OF: TOFU / VEGETABLES 9.00
CHICKEN OR PORK 9.00
BEEF OR SHRIMP 10.50

SERVED WITH STEAMED RICE: SUBSTITUTE BROWN RICE ADD $1.00

L1 ) SPICY CHICKEN & SHRIMP WITH CRISPY BASIL (PAD KA PAO) 10.50
Stir-fried ground chicken and diced shrimp with fresh chili, minced green beans, onions,
bell peppers, and Thai hot basil leaves, topped with crispy basil.
L2J) CHICKEN CASHEW
Cashews nuts, onions, bell peppers, water chestnuts, roasted chili and sweet chili paste.
L3 SWEET AND SOUR
Tomatoes, cucumbers, mushrooms, onions, carrots, zucchinies, bell peppers, and pineapple
with sweet and sour sauce.
L4 MIXED VEGETABLES
Stir-fried broccoli, zuchini, bamboo shoot, mushroom, carrot, onion, tomato, bell pepper, and cabbage.
L5 PAD FRESH GINGER
Fresh ginger strips, mushrooms, shitake mushrooms, onions, bell peppers, carrot, and zucchini.
L6 THE EMERALD
Steamed broccoli, zucchinies, spinach, carrot, and cabbages.
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L7 J RED CURRY
Eggplants, bamboo shoots, bell peppers, and basil leaves in Thai Red curry made from
ripe red chili peppers.

L8 / GREEN CURRY
Eggplant, bamboo shoots, bell peppers, and basil leaves in Thai Green curry made from
green chili peppers, and rhizome roots.

L9 ) YELLOW CURRY
Potatoes, carrots, onions, and bell peppers in Thai Yellow curry.

L10_) MUSSAMUN CURRY
Potatoes, carrots, onions, bell peppers, and peanuts in a rich Thai Mussamun curry.

Noodles

L12 PAD THAI
Stir-fried rice noodles, egg, green onions, beansprouts, ground peanuts, and sweet radish
with special Pad Thai sauce.
L13 ) PAD KEE MAO (DRUNKEN NOODLES)
Stir-fried fresh wide size rice noodles, egg, fresh ground chili, bell peppers, onions, tomatoes, basil leaves,
and fresh beansprouts.
L14 PAD SEE EW
Stir-fried fresh wide size rice noodles, egg, broccoli, Chinese broccoli, and flavored with sweet soy sauce.
L15 ) SWEET CHILI ANGEL HAIR NOODLES
Wok-fried choice of meat in sweet chili paste. Served with angel hair rice noodles and
steamed mixed vegetables.
L16 RAD NARH
Stir-fried fresh wide size rice noodles, topped with carrots, broccoli, and Chinese broccoli in gravy sauce.
L17 ) MA NOW HOUSE NOODLES
Stir-fried wide sized rice noodle with egg, broccoli, onions, carrots, chili, and basil leaves.
L18 ) TOM YUM NOODLES SOUP 10.50
Rice noodles with shrimp, squid, ground chicken, crispy wonton, scallions, beansprouts,

and ground peanuts in spicy and sour soup.

L19 J KAO SO1
Egg noodles, shallots, pickle cabbage, cilantro in Kao Soi curry soup, topped with crispy egg noodles.

fflé?) Rice

L20 TRADITIONAL THAI FRIED RICE
Stir-fried jasmine rice with egg, Chinese broccoli, tomatoes, and onions.

L21 ) SPICY BASIL FRIED RICE
Stir-fried jasmine rice with egg, fresh ground chili, onions, bell peppers, tomatoes, and basil leaves.

L22 THAI SAUSAGE FRIED RICE
Stir-fried jasmine rice with egg, Thai sausage, tomatoes, diced mix vegetables, and onions,
topped with shredded dried pork.

L23 PINEAPPLE FRIED RICE
Stir-fried jasmine rice with egg, pineapple, raisins, cashew nut, tomato, onion, and diced mix vegetables.

Hhuse Specintiies
SERVED WITH STEAMED RICE: SUBSTITUTE BROWN RICE ADD $1.00

LS1 MA NOW CHICKEN 10.50
Marinated chicken breast, lightly deep fried, on bed of fresh lettuces, topped with
sweet lime sauce.

LS2 ) JUMBO PRAWNS PANANG CURRY 12.50
Grilled jumbo prawns, asparagus, green beans, bell peppers, basil leaves topped with
Panang curry garnished with kaffir lime leaves and coconut milk.

LS3 ) SALMON PANANG CURRY 12.50
Pan-fried Sockeye salmon with asparagus, green beans, bell peppers, basil leaves
topped with Panang curry garnished with kaffir lime leaves and coconut milk.

f SCALLOP OR SEAFOOD 12.50
T #j

SERVED WITH STEAMED RICE: SUBSTITUTE BROWN RICE ADD $1.00

SUBSTITUTE BROWN RICE ADD $1.00

Monday - Thursday 11:00am - 9:00pm

Friday - Saturday 11:00am - 10:00pm
Sunday 11:00am - 9:00pm

2225 NW Allie Avenue
Hillsboro, OR 97124

The Streets of Tanasbourne
Phone (503) 645-5959 Fax (503) 614-9393

DINE-IN, TAKEOUT, and CATERING

www.manowthaicuisine.com




Al TOFU FRESH ROLLS 5.50
Tofu, carrots, cilantro, mint, basil, steamed rice noodles and fresh lettuce wrapped in
rice paper served with plum peanut sauce.

A2 SHRIMP AVOCADO FRESH ROLLS 7.00
Shrimp, avocado,carrots, cilantro, mint, basil, steamed rice noodles and fresh lettuce
wrapped in rice paper served with plum peanut sauce.

A3 EGG ROLL (4 PIECES) 5.50
Crispy fried spring rolls filled with mixed vegetables and glass noodles.

A4 FRIED TOFU (6 PIECES) 6.00
Deep fried tofu served with sweet and sour sauce toppped with ground peanut.

A5 STUFFED ANGEL WINGS 8.50

Boneless chicken wings stuffed with ground chicken, shrimp, glass noodles, carrots,
shitake mushroom, and green onions. Served with cucumber sauce.

A6 MANOW WINGS (6 PIECES) 8.00
Deep fried chicken wings topped with sweet and sour tamarine sauce.

A7 GOLDEN SQUID 8.50
California calamari tube dipped in tempura batter and lightly fried.

A8 COCONUT PRAWNS (6 PIECES) 8.00
Lightly fried shrimp in coconut tempura batter with our own version of the classic dressing.

A9 CHICKEN SATAY (5 PIECES) 8.00

Marinated chicken tenders with curry powder. Grilled to perfection and served with
cucumber sauce and peanut sauce.

A10 DRAGON EGGS (5 PIECES) 8.50
Deep fried ball shape tofu sheets filled with real crab meat, shrimp, ground pork, garlic, water
chestnut, carrot, green onion, and served with plum sauce and sweet chili sauce.

All POT STICKERS (8 PIECES) 6.50
Chicken vegetable pot stickers with sweet and sour black soy sauce.

Al2 VEGETABLE TEMPURA 7.50
Deep fried battered mixed vegetables served with our tasty plum, and sweet and sour sauce.

Al13 CREAMY WONTON (6 PIECES) 7.00

Deep fried wonton stuffed with special blend of imitation crab and cream cheese, served with
sweet and sour sauce.

Al4 THAI FISH CAKE (5 PIECES) 7.50
Deep fried homemade Thai fish cake served with cucumber sauce.

With your choice of: Tofu / Vegetables Small 6.50 Large 12.00
Chicken or Pork Small 6.50 Large 12.00
Beef, Shrimp, or Squid Small 8.00 Large 14.00
Scallop or Seafood Large 16.00
S1 ) TOM-YUM

Spicy and sour lemongrass soup with galangal roots, kaffir lime leaves, tomatoes, onions, and mushrooms.
$2 )TOM-KHA
Spicy and sour coconut milk soup with lemongrass, galangal roots, kaffir lime leaves, onions,
mushrooms, and tomatoes.
S3 WONTON Soup Small 7.50 Large 14.00
Shrimp wonton, shrimps, beansprouts, spinach, diced scallions, and cilantro in clear broth soup.
S4 TOFU Soup Small 6.50 Large 13.00
Fresh soft tofu, spinach, seaweed, broccoli, carrots, zucchini, and diced scallions in
clear broth soup.

Y1 THAI SALAD
Tomatoes, cucumbers, shallots, spring-mix lettuces, mushroom, beansprouts, and boiled egg
topped with sweet and sour peanut dressing.
with your choice of: Tofu / chicken / pork  12.00

Beef/shrimp /squid  14.00

Y2 ) LEMONGRASS CHICKEN SALAD 12.00
Grilled lemongrass marinated chicken, lemongrass, mint leaves, tomatoes, cucumbers, green
onions, shallots, kaffir lime leaves, tossed with spicy fresh lime juice dressing.

Y3 ) BEEF SALAD 13.00
Grilled perfect flat iron steak, tomatoes, cucumbers, shallots, lemongrass, kaffir lime leaves,
mint leaves, ground roasted rice, fresh lettuces, tossed with spicy lime juice.

Y4) SO\UID SALAD 14.00

Grilled squid, tomatoes, shallots, lemongrass, kaffir lime leaves, mint leaves, and fresh lettuces,
_ tossed with spicy lime juice.

Y5 ) SHRIMP SALAD 14.00
Grilled shrimp, tomatoes, shallots, lemongrass, kaffir lime leaves, mint leaves, and fresh
lettuces, tossed with spicy lime juice.

Y6) LARB 12.00
Your choice of ground chicken, pork, or beef with shallots, green onions, lemongrass, mint
leaves, and ground roasted rice, tossed with spicy lime juice.

Y7) PAPAYA SALAD (SOM TUM) 9.00
Shredded green papaya, Thai chili, garlic, cherry tomatoes, green beans, and peanuts, tossed
with Som Tum sauce.

YS) GLASS NOODLES SALAD (YUM WOON SEN) 14.00
Steamed glass noodles, ground chicken, shrimps, squid, green onions, tomatoes, shallots, and
cilantro, tossed with spicy lime juice with sweet chilli paste.

With your choice of: Tofu / Vegetables 12.00
Chicken or Pork 12.00
Beef, Shrimp, or Squid 14.00
Scallop or Seafood 16.00

C1 ) RED CURRY
Eggplants, bamboo shoots, bell peppers, and basil leaves in Thai Red curry made from
ripe red chili peppers.

C2 ) GREEN CURRY
Eggplant, bamboo shoots, bell peppers, and basil leaves in Thai Green curry made from
green chili peppers, and rhizome roots.

C3 ) YELLOW CURRY
Potatoes, carrots, onions, and bell peppers in Thai Yellow curry.

C4 ) MUSSAMUN CURRY
Potatoes, carrots, onions, bell peppers, and peanuts in a rich Thai Mussamun curry.

C5 ) PANANG CURRY
Green beans, bell peppers, and kaffir lime leaves in lightly sweet Panang curry.

C6) BEEF AND PUMPKIN IN MUSSAMUN CURRY 15.00
Soft and tender Sirloin beef, potatoes, carrots, onions, bell peppers, peanuts, and
pumpkins in house special Mussamun curry.

C7 ) SEAFOOD CURRY DELIGHT 16.00
Shrimps, scallops, squids, crab meat, mussels with a touch of lime juice, onions, bell peppers,
basil, grapes, and chunck pineapple mixed in special curry delight sauce.

C8 ) ROASTED DUCK IN RED CURRY SAUCE 18.00
Eggplant, bamboo shoots, tomatoes, pineapple, bell peppers, basil leaves, grapes, tropical
fruit, and roasted duck in red curry

With your choice of: Tofu / Vegetables 12.00
Chicken or Pork 12.00
Beef, Shrimp, or Squid 14.00
Scallop or Seafood 16.00

R1 TRADITIONAL THAI FRIED RICE
Stir-fried jasmine rice with egg, Chinese broccoli, tomatoes, and onions.

R2 )SPICY BASIL FRIED RICE
Stir-fried jasmine rice with egg, fresh ground chili, onions, bell peppers, tomatoes, and
basil leaves with your choice of meat.

R3 THAI SAUSAGE FRIED RICE
Stir-fried jasmine rice with egg, Thai sausage, tomatoes, onions, and diced mix vegetables,
topped with shredded dried pork.

R4 PINEAPPLE FRIED RICE
Stir-fried jasmine rice with egg, curry powder, pineapple, raisins, cashews nut, onions, and
diced mix vegetables.

R5 DUCK FRIED RICE 16.00
Stir-fried jasmine rice with Chinese broccoli, onions, tomatoesegg, garlic, and duck.
R6 CRAB FRIED RICE 17.00

Stir-fried jasmine rice blended with egg, onions, tomatoes, diced mix vegetables, and
Dungeness crab meat.

With your choice of: Tofu / Vegetables 12.00
Chicken or Pork 12.00
Beef, Shrimp, or Squid 14.00
Scallop or Seafood 16.00

N1 PAD THAI
Stir-fried rice noodles, egg, green onions, beansprouts, ground peanuts, and sweet radish
with special Pad Thai sauce.

N2 GLASS NOODLE PAD THAI
Stir-fried glass noodles, egg, green onions, beansprouts, ground peanuts, and sweet
radish with special Pad Thai sauce.

N3 ) PAD KEE MAO (DRUNKEN NOODLE)
Stir-fried fresh wide size rice noodles, egg, fresh ground chili, bell peppers, onions,
tomatoes, basil leaves, and fresh beansprouts with your choice of meat.

N4 PAD SEE EW
Stir-fried fresh wide size rice noodles, egg, broccoli, Chinese broccoli, and
flavored with sweet soy sauce.

N5 ) SWEET CHILI ANGEL HAIR NOODELS
Wok-fried choice of meat in sweet chili paste. Served with angel hair rice noodles and
steamed mixed vegetables.

N6 RAD NARH
Stir-fried fresh wide size rice noodles, topped with carrots, broccoli, and Chinese broccoli in
gravy sauce.

N7 KAUL GAI
Wide size rice noodles stir-fried with egg, onions, mushrooms, snow peas, fresh lettuce,
and black pepper.

N8 PAD WOON SEN
Glass noodles stir-fried with egg, cabbages, snow peas, tomatoes, mushroomes,
onions, and bell peppers.

N9 ) MA NOW HOUSE NOODLES
Stir-fried wide sized rice noodle with egg, broccoli, onions, carrots, chili, and basil leaves.

N10) KAO SOI CURRY SOUP
Egg noodles, shallot, pickel cabbage, green onions, cilantro, in Kao Soi curry soup, topped
with crispy egg noodles.

N11 ) TOM YUM NOODLE SOUP 14.00
Rice noodles with shrimp, squid, ground chicken, crispy wonton, scallions, beansprouts,
spinach, and ground peanuts in spicy and sour Tom Yum broth.

With your choice of: Tofu / Vegetables 12.00
Chicken or Pork 12.00
Beef, Shrimp, or Squid 14.00
Scallop or Seafood 16.00

P1) SPICY BASIL (PAD KA PAO)
Stir-fried ground meat with fresh chili, minced green beans, onions, bell peppers, and
Thai hot basil leaves, topped with crispy basil.
P2 ) CHICKEN CASHEW
Cashews nuts, onions, bell peppers, water chestnuts, roasted chili and sweet chili paste.
P3 SWEET AND SOUR
Tomatoes, cucumbers, mushrooms, onions, carrots, zucchinies, bell peppers, and pineapple
with sweet and sour sauce.
P4 PAD BROCCOLI
Stir-fried broccoli, mushroom, zucchini, and carrots with your choice of meat.
PS5 PAD FRESH GINGER
Fresh ginger strips, mushrooms, shitake mushrooms, onions, bell peppers, carrot, and zucchini.
P6 ) PAD EGGPLANT
Eggplant, bell peppers, basil leaves, onions, and sweet chili sauce.
P7) PAD PRIK KHING (SPICY GREEN BEAN)
Sweet green beans, bell peppers, and kaffir lime leaves with Thai Prik Khing paste.
P8 THE EMERALD
Steamed broccoli, zucchinies, spinach, carrot, and cabbages with your choice of meat.
P9 GARLIC AND PEPPER
Choice of meat with fresh garlic and black pepper topped on fresh lettuce and steamed broccoli.
P10 MIXED VEGETABLES
Stir-fried broccoli, zuchini, bamboo shoot, mushroom, carrot, onion, tomato, bell pepper, and cabbage.

P11 SHRIMP ASPARAGUS AND CASHEW NUTS 14.00
Stir-fried shrimps, asparagus, cashew nuts, onions, bell peppers, and carrots.
P12 ) SPICY CHICKEN AND SHRIMP WITH CRISPY BASIL (PAD KA PAO) 14.00

Stir-fried ground chicken and diced shrimp with fresh chili, minced green beans, onions,
bell peppers, and Thai hot basil leaves, topped with crispy basil.



THAI ICED TEA 3.00
THAI ICED COFFEE 3.00
MA NOW ICED TEA 3.00

Sweetened Thai iced tea with fresh lime juice

REGULAR ICED TEAC(refir) 2.00
HOT TEA (refil) 2.00
CORKAGE FEE 10.00

B&%/“ﬂf (21

COCONUT ]UICE 3.50
MANGO ]UICE 3.50
MA NOW SODA 3.00
Fresh lime juice with soda

SODA (refill) 2.50
Coke / Diet Coke / Sprite /

Root Beer / Orange Soda

;L/af [eas

FINE LOOSE-LEAF TEAS BY THE JASMINE PEARL TEA

$4 per pot
Black Tea Green Tea
EARL GREY JASMINE PEARLS

Black tea with Bergamot citrus. Fresh and
fruity.

NILGIRI BLUE MTN.

A lighter tea with fruitiness and a clean
finish.

ﬁ créf‘[ Cea (Caffeine-free)
YOGA BLEND

Honey bush, ginger, cinnamon, fennel, and
nettle.

FEEL BETTER BLEND
Chamomile, ginger, peppermint, and
eucalyptus.

RUBY NECTAR
A blend of grapefruit, cranberry, and green
bush.

Precious hand-rolled tea scented with
jasmine.

GENMAICHA
A blend of fresh tea and toasted brown
rice.

KYUSHU SENCHA

Buttery, clean and sweet.
Oolmy
EMERALD OOLONG

Sweet corn, butter, and cinnamon.
White [ea

WHITE PEONY
A clean brew with mild herb and floral
notes.

Beers
Bottle Beer Draft Beer
BUD LIGHT Domestic 3 SINGHA Thailand 4
TSINGTAO China 4 DESCHUTES MIRROR POND 4
SAPPORO Japan 4 HEFEWEIZEN WIDMER 4
HEINEKEN Holland 4 DROP TOP 4
\
Wines
WHITE WINE RED WINE
CAAI‘)O Wy Glass Bottle MCl“lo/’ Glass Bottle
TwO VINES WA 6 22 TwO VINES WA 6 22
DUCK POND OR 7 22 14 HANDS WA 7 25
KENDALL JACKSON CA 8 28 KENDALL JACKSON WA - 26
CLOS DU BOIS CA - 22 CHATEAU STE. MICHELLE WA - 36
JOEL GOTT CA - 27 (CANOE RIDGE)
RODNEY STRONG CA - 28
SOKOL BLOSSER OR - 38
Cabernet ffxuw}mn
p,. 4 G s TWO VINES WA 6 22
nor-UH§ 14 HANDS WA 7 25
14 HANDS WA 6 22 COLUMBIA CREST WA - 22
ACROBAT OR 7 22 (GRAND ESTATES)
DUCK POND OR 7 25 KENDALL JACKSON CA - 28
SEVEN HILLS OR - 25 LOUIS MARTINI CA - 28
KING ESTATE OR - 27 RODNEY STRONG CA - 38
EOLA HILLS OR - 36 GRIFFIN CREEK OR - 48
/Ql‘ﬁf[l\hﬂ Pl‘l’w} M’)’
TwO VINES WA 6 22 MIRASSOU CA 7 25
JAKEL CA 7 25 DUCKPOND OR 7 26
CHATEAU STE. MICHELLE WA - 22 KENDALLJACKSON ~ CA 8 28
DRY RIESLING BRIDGEVIEW OR - 27
MARK WEST OR - 36
DOIS IRMAOS OR - 38



Special

MN1 THAI CRAB CAKE

Homemade crab cake, real crab
meat, scallions, cilantro, onions,
eggs, breadcrumb, served with

pineapple sauce.

$9.50

MN3 CHILI CHICKEN

Chicken breast tempura
stir-fried with chili, garlics,
peppers, green onions, and
mint leaves. The dish has a
very strong flavor of garlic and

pepper.
$15

MNS5 KAU TENDER BEEF

Very tender beef with
Ma-Now'’s Thai chili herb paste,
coconut milk, kiffir ime leaves.
This dish is real authentic and
unique.

$15




