
12835 PRESTON RD, SUITE 310, DALLAS TX 75230  |  469.466.9222  |  WWW.LEMONGRASSTX.COM |           @LEMONGRASSTHAIEATERY 
 

 
S M A L L   P L A T E 

 

EDAMAME   V  G                                  4 
Steamed soy beans, sprinkle of sea salt 
 

PEEK GAI TOD (Chicken Wings)  •  G                     9 
Whole chicken wings marinated and deep-fried; seasoned 
with Thai chili powder 
 

CRISPY EGG ROLL   V                    6 
Cabbage, celery, and glass noodles wrapped in wheat 
paper; deep fried and served with sweet and sour sauce 
 

FRESH SALAD ROLL   V  G                    6 
Spring mix and carrot wrapped in rice paper; served with 
homemade peanut sauce  
 

GRILLED SATAY  G                    8 
Grilled chicken or tofu; served with cucumber sauce and 
homemade peanut sauce 
 

KHAO POD TOD (Corn Patties)   V                    6 
Crispy marinated sweet corn with Thai spices; served with 
sweet cucumber sauce  
 

MIANG KHAM (One Bite wrap)   V  G                       8 
Betel leaf wraps filled with diced ginger, lime, Thai chilis, 
peanuts, toasted coconut, shallots; served with sweet palm 
sugar-tamarind sauce 
 

POT STICKER (Steamed or Fried)     6 
Chicken, onion, and cabbage in wheat flour; served with 
sweet black soy sauce 
 

CRISPY CALAMARI                      9 
Crisp, light and tender calamari; served with sweet sriracha 
sauce 
 

CRISPY SHRIMP ROLL                     8 
Seasoned shrimp wrapped with wheat paper; deep-fried 
 

CURRY PUFF   V                             6 
Puff Pastry stuffed with potato, onion, carrot, and yellow 
curry powder; served with homemade cucumber sauce 
 

BANGKOK TOFU   V  G                    6 
Deep-fried soft tofu; served with crunch peanut sweet and 
sour sauce 
 
 
o Menu subject to changes without prior notices 
o Some items may contain nuts, inform server of allergies 

when ordering 
o 18% gratuity is automatic added for party of 5 or more 
o We reserve the RIGHTS to refuse service to any person 
 

 

 

 

 

 

 
 

LUNCH SPECIAL 

MONDAY TO FRIDAY (11AM to 2:30PM) 

ALL LUNCH ENTRÉE SERVED WITH SOUP OF THE DAY 

 
E N T R É E  
Choices of Tofu, Vegetable, or Chicken; 
Add $1 for Flank Steak, $3 for Shrimp or $5 for Seafood 
Served with Jasmine rice 
 

BASIL         9 
Stir-fried green bean, bell pepper, Thai basil, garlic, and 
onion 
 

CASHEW          9 
Stir-fried carrot, mushroom, bell pepper, scallion, 
garlic, onion, and cashew nut 
 

THAI PEPPER STEAK  •                                                               9 
[Best with Beef] Stir-fried white onion, garlic, 
mushroom, bell pepper, and jalapeno 
 

BROCCOLI        9 
Stir-fried broccoli, carrot, mushroom, and garlic 
 

GINGER         9 
Stir-fried ginger, carrot, bell pepper, mushroom, garlic, 
celery, onion, and scallion 
 

GANG KEAW WAAN (Green Curry)  •     9 
Spicy curry with coconut milk, bamboo shoot, bell pepper, 
green bean, eggplant, and Thai basil leaves 
 

GANG DANG (Red Curry)  •      9 
Spicy curry with coconut milk, bamboo shoot, bell pepper, 
zucchini, and Thai basil leaves 
 

GANG KA REE (Yellow Curry)  •       9 
Mild curry with coconut milk, carrot, potato, and onion 
 

PANANG CURRY  •       9 
Medium spicy curry with coconut milk, bell pepper, green 
bean, and Kaffir lime leaves 

 

Chef's  Recommendations 
(Available for Lunch Time Only) 
 

ISAAN BARBEQUE COMBO  •    13 
An authentic North-eastern Thai street food style chicken 
wings seasoned with Thai chili powder served with papaya 
salad, sticky rice, and sun-dried chili vinaigrette sauce  
 

LEMONGRASS SIGNATURE ROTI CURRY  •   13 
Choice of chicken, beef, veggie, or tofu 
(Shrimp/Seafood $16) 
Homemade curry with coconut milk, potato, carrot, 
banana, and peanut; served with grilled roti sheet and 
Jasmine rice  
 

GOONG OB WOONSEN     13 
A classic and iconic dish in Thai seafood 
restaurants; shrimp and glass noodles cooked with 
ginger, carrot, celery, and garlic in a gingery soy 
sauce in a clay pot; served with Jasmine rice 
 

F R I E D   R I C E   &   N O O D L E 
Choices of Tofu, Vegetable, or Chicken; 
Add $1 for Flank Steak, $3 for Shrimp or $5 for Seafood 
 

THAI FRIED RICE       9 
Stir fried rice with egg, tomato, garlic, onion, and scallion 
 

KA PROW FRIED RICE (Basil Fried Rice)     9 
Stir fried rice with egg, Thai basil leaves, bell pepper, garlic, 
and onion 
 

TOM YUM FRIED RICE  •  G      9 
Stir fried rice with egg, onion, lemongrass, Kaffir lime 
leaves, and chili paste 
 

PAD THAI         9 
Stir-fried thin rice noodles with egg, bean sprout, and 
scallion in sweet and tangy tamarind sauce; topped with 
crushed peanut 
 

PAD KEE MAO (Drunken Noodle)      9 
Stir-fried broad rice noodles with egg, Thai basil, broccoli, 
bell pepper, tomato, carrot, garlic, and onion 
 

PAD SEE EEW (Street Noodle)       9 
Stir-fried broad rice noodles with egg, broccoli, carrot, and 
garlic 
 

PAD WOON SEN        9 
Stir-fried glass noodles with egg, celery, bell pepper, carrot, 
Napa cabbage, mushroom, garlic, scallion, and onion 

 
S O U P 
Choices of Tofu, Vegetable, or Chicken;  
Add $1 for Flank Steak, $3 for Shrimp or $5 for Seafood 
 
LEMONGRASS HOUSE SOUP                 6 / 12 
Clear broth with soft tofu, Napa cabbage, carrot, celery, 
scallion, and crispy garlic 
 

TOM YUM   •                           6 / 12 
Clear, spicy and sour broth with tomato, mushroom, onion, 
kaffir lime leaves, galangal, and lemongrass 
 

TOM KHA  •                                 6 / 12 
Spicy and sour broth with coconut milk, mushroom, white 
onion, kaffir lime leaves, galangal, and lemongrass 
 
N O O D L E   S O U P 
 

CHICKEN NOODLE SOUP                11 
Rice noodles in chicken broth with chicken, scallion, 
beansprout, and baby spinach; topped with cilantro, 
scallion, crispy garlic, and black pepper 
 

BANGKOK BEEF NOODLE SOUP                11 
Rice noodles in beef broth with beef slices, bean sprout, 
and Thai basil leaves topped with cilantro, scallion, and 
crispy garlic 
 

KUAY TEOW PED (Duck Noodle Soup)               14 
Egg noodles in duck broth with roasted duck breast, bean 
sprout, baby bok choy, cilantro, scallion, and crispy garlic 
 

KHAO SOI  •  G                  15 
Egg noodles in homemade curry with chicken, red onion, 
scallion, cilantro, and pickled mustard 
 
B E V E R A G E S 
 
SODA (Coke | Diet Coke | Sprite | Dr. Pepper)                  2 
UNSWEETENED ICED TEA                   2 
LEMONGRASS ICED TEA                   3 
THAI ICED TEA / COFFEE                   3 
MANGO CRANBERRY FIZZ                   4 
RASPBERRY PINEAPPLE FIZZ                          4 
YOUNG COCONUT                           5 
HOT TEA | HOT COFFEE                       2 
JUICE                                                        2 
FIJI NATURAL ARTESIAN WATER                   3 
TOPO CHICO Sparkling Mineral Water      3 
 


