
Please select a main ingredient from the list below and 
preparation methods under Noodles or Fried Rice or Stir-
Fry or Curry.        
 
Veggies or Chicken or Pork      $14.99 
Tofu or Beef flank        $15.49 
Duck      $18.99 
Shrimp or Scallop or Calamari       $18.49 
Seafood Combo        $21.49 

 

Noodles 
Pad Thai 
A well-known Thai rice noodle dish, made with ground 
peanuts, egg, beansprouts, and scallions. 
 

Invisible Pad Thai 
Bean thread noodle (low carbs), with ground peanut, egg, 
beansprouts, and scallions. 
 
 

Drunken Noodles ★★ 
Flat rice noodles in a spicy sauce, with carrots, red bell 
pepper, broccoli, basil leaves, and egg.  
(Substitute for Udon noodle add $1.00) 
 

Rad Na 
Stir-fried soft, flat rice noodles covered with a warm soy and 
black bean gravy, mushroom, snow peas, carrots, broccoli. 
 

Pad See Eew 
Stir-fried flat rice noodles with egg, broccoli, and carrot. 

 

Lomien 
Yellow egg noodles stir-fried Mixed vegetables,beansprouts, 
and scallions.with choice of protein. 
 

 

Fried Rice 
House Fried Rice 
Mixed vegetables and egg, with choice of protein. 
 

Pineapple Curry Fried Rice 
Curry powder, pineapple, mixed vegetables, and egg, 

 

Mango Curry Fried Rice 
Curry powder, mango, mixed vegetables, and egg, 
 

Hot Basil Fried Rice ★★ 
Thai basil, mixed vegetables, with choice of protein. 

 

STIR-FRY 
(Served with jasmine rice. 

Substitute for brown rice add $0.50) 
 

Sweet and Sour 
Sautéed onion, tomatoes, cucumber, red bell pepper, 
carrots, black mushroom and pineapple. 
 

Hot Basil Leaves ★★ 
Sautéed with onions, red peppers, mushrooms, carrots 
and basil leaves. 
 

Spicy Bamboo ★★ 
Sautéed bamboo shoots, onion, mushrooms, red bell 
pepper, carrots, basil leaves and dry ground chili. 
 

Ginger & Scallions 
Sautéed scallions, onion, red bell pepper, mushroom 
and carrots in a ginger sauce. 
 

Broccoli 
Sautéed broccoli, mushroom and carrots. 
 

Cashew Nuts 
Sautéed onion, mushroom, pineapple, red bell pepper, 
carrots and cashews. 
 

Snow Peas   
Sautéed snow peas, mushroom, carrots, onion and red 
bell peppers. 
 

Pad Prik Khing ★★ 
Sautéed green beans, snow peas, carrot, red bell 
peppers in a spicy prik-khing curry sauce. 
 
 

 
 

 

CURRY 
(Served with jasmine rice. 

Substitute for brown rice add $0.50 
Substitute for Udon noodle add $1.00) 

Green Curry ★★ (with Grilled Salmon $18.99) 
Green curry in coconut milk with broccoli, green beans, 
red bell pepper, and basil leaves. 
 

Red Curry ★ (with Grilled Salmon $18.99) 
Red curry in coconut milk with broccoli, bamboo shoots, 
green beans, red bell pepper, and basil leaves. 
 

Yellow Curry ★ (with Grilled Salmon $18.99) 
Mild yellow curry in coconut milk with Pineapples, 
tomatoes, carrots and red bell pepper. 

 
Panang Curry ★ (with Grilled Salmon $18.99) 
Panang curry in coconut milk with carrots, snow peas, 
green beans, red bell pepper, and basil leaves. 
 

Massaman Curry ★ (with Grilled Salmon $18.99) 
Creamy, mildly spicy. Dried spices in coconut milk with 
potatoes, tomatoes, onion, carrot, toasted peanuts, and 
red bell pepper. 
 

Duck Curry ★  (Only $18.99) 
Roasted duck in red curry with pineapple, tomatoes, red 
bell pepper, and basil leaves. 
 
 

Side Orders 

Steamed mixed vegetables  $6.99 

Egg fried rice with scallion  $5.99 

Brown rice   $3.00 

Jasmine rice   $2.50 

Peanut sauce   $1.50 
 

Thai Dessert 
 
Pumpkin Custard    $7.99 
 
Coconut Custard cups  $5.99 
 

Beverages 
 
Thai Iced Tea , Thai Iced Coffee $3.79 
 
Sparkling Water or Soft Drink   $2.00 

   

              
 
 

 Business Hours: 
 
 
 Tuesday - Saturday            12:00 PM – 8:00 PM 
 Sunday                  3:00 PM – 8:30 PM 

Monday                      CLOSED 
  
 

                  
        www.sumrubthaicookery.com 

          
 

  
164 Main Street, Richmond, ME 04357 

 

 Telephone:  207-656-3219 

                        IG: sumrubthaicookery                    

    

      
 

 
 

 Thank you! 

 It's our pleasure to serve you. 
  
 
 

 

http://www.sumrubthaicookery.com/


Appetizers 
Chicken Satay (GF) (4)    $10.49 
Grilled chicken skewers, marinated in coconut milk and Thai 
herbs, served with homemade peanut sauce. 
 

Thai Wings (5)    $9.99 
Chicken wings marinated with Thai herbs, served with sweet 
chili sauce. 
 

Veggies Tempura (v)   $9.99 
Mix vegetables dipped in batter and deep-fried until perfectly 
crispy 
 

Shrimp Tempura (5)    $9.99 
Shrimp dipped in batter and deep-fried until perfectly crispy 
 

Crab Rangoon  (6)    $9.69 
Crispy wonton stuffed with crabmeat, cream cheese, carrots, 
and scallion. Served with homemade plum sauce. 
 

Pork Dumpling (6)    $8.99 
Steamed or pan-fried juicy dumplings filled with ground pork.  
 

Scallion Pancake (8)    $7.99 
 

Fresh Spring Rolls (2)    $7.99 
Carrot, cucumber, lettuce, basil, cilantro, scallion and rice 
noodle rolled in rice paper. Served with sweet and sour sauce 
with crushed peanuts. 
 

Sumrub Rolls (4)    $7.49 
Thai style fried egg rolls, served with sweet and sour sauce. 
 

Chive Dumpling (2)    $6.99 
Steamed or pan-fried. 
 

Tofu Tri angle (v)(12)   $7.49 
Served with sweet and sour sauce with crushed peanuts. 
 

  

 

 
 
 
 
 
 
 
 
 

 

Soups 
Tom Yum ★ 
Clear, hot and sour soup flavored with fragrant 
lemongrass, mushroom, lime juice, cilantro and 
scallions. 

• Veggie or Tofu or Chicken            $7.49 
• Shrimp or Scallop or Calamari           $8.49 
• Seafood Combo                     $8.99 

 

Tom Kha 
Thai coconut-milk based soup with galangal, lime juice, 
cilantro and scallions. 

• Veggie or Tofu or Chicken            $7.49 
• Shrimp or Scallop or Calamari           $8.49 
• Seafood Combo                     $8.99 

 

Vegetable Tofu               $6.99 
Assorted veggies and steamed tofu in vegetable broth. 
 

Wonton                $7.49 
Pork and shrimp wontons, broccoli, cilantro and scallion 
and serve with mild soup base. 
 
 

Salads 
Sumrub Salad              $8.49 
Lettuce, red onion, carrots, tomato, cucumber. Served 
with peanut dressing. 
 

Larb Kai  ★              $14.49 
Chopped chicken, mint, red onions, scallions, lime 
leaves and lemongrass  dressed with lime juice and 
ground red chilies. 
 

 Yum Nua ★ ★              $15.99 
Thinly sliced beef, red onion, mushroom, celery, 
lemongrass. Seasoned with lemon juice and ground red 
chilies. Served with jasmine rice. 
 

Plar Goong  ★ ★                               $18.49 
Perfectly boiled shrimp, red onion, mushroom, celery, 
lemongrass. Seasoned with lemon juice and ground red 
chilies. Served with jasmine rice. 

House Specialties 
(Served with jasmine rice. 

Substitute for brown rice add $0.50) 
 

Ruby Rad Prik ★ ★ 
Lightly battered your choice of protein tossed with chili 
sauce on a bed of mixed vegetables. 

• Duck            $23.99 
• Seafood Combo           $22.99 
• Shrimp or Haddock           $21.49 

 

Choo Chee Duck ★ ★             $23.99 
Half boneless roasted duck, stir-fried in red curry paste 
and kaffir lime leaves in a coconut milk sauce on a bed 
of mixed vegetables. 
  

Spicy Basil Duck ★ ★            $23.99 
Half boneless roasted duck, stir-fried in chili garlic 
sauce, crispy basil leaves on a bed of mixed vegetables. 
 

Tamarind Duck              $23.99 
Half boneless roasted duck, stir-fried in sweet and sour 
tamarind sauce on a bed of mixed vegetables. 
 

Orange Chicken             $17.49 
Lightly battered chicken seasoned in a tangy orange 
sauce and finely grated orange zest on a bed of mixed 
vegetables. 
 

Shrimp Wonton TomYum Noodle Soup     $13.49 
Whole shrimp wonton come with Thai traditional Tom 
Yum soup and rice noodles with broccoli, carrots, Green 
onions and cilantro 
 

Crunchy Chicken Basil★ ★            $17.49 
Chicken coated in crunchy batter, deep-fried, and mixed 
vegetables stir-fried in a spicy basil, chili, garlic sauce. 
 

Garlic Chicken             $17.49 
Chicken sautéed in garlic soy sauce on a bed of mixed 
vegetables. 
 

Gai Kra Pow★ ★                      $15.99 
Ground chicken and mixed vegetables stir-fried in a 
spicy basil, chili, garlic sauce  
 

Sweet Chili Crispy Chicken★ ★            $17.49 
Lightly battered chicken seasoned in a Thai sweet 
chilies sauce on a bed of mixed vegetables. 
 

Khao Soi                                          $16.99 
Egg Noodles, Shallots and pickled mustard greens with 
herbs yellow curry topped with fried noodle 
(Chicken, Beef or Tofu) 

Seafood Specials 
(Served with jasmine rice. 

Substitute for brown rice add $0.50) 
 

Choo Chee Haddock ★★    $21.49 
Deep fried haddock fillet topped with red curry paste and kaffir 
lime leaves in a coconut milk sauce, with mixed vegetables. 
 
 

Garlic Shrimp     $21.49 
Thai Scampi Style. Sautéed fresh shrimp in garlic sauce, with 
mixed vegetables. 
 

Tamarind Shrimp                         $21.49 
Breaded shrimp, stir-fried in sweet and sour tamarind sauce, 
with mixed vegetables. 
 

Seafood Delight                $21.99 
Shrimp, scallop, and calamari, and mixed vegetables in our 
homemade sauce. 
 
 

Vegetarian 
(Served with jasmine rice. 

Substitute for brown rice add $0.50) 

                  
Tofu Delight                        $14.99 
Tofu and mix vegetables sautéed in a light soy sauce. 
 

Ruby Garden     $14.99 
Stir-fried assorted vegetables in a homemade sauce. 
 

Spicy Vegetables ★ ★   $14.99 
Stir-fried assorted vegetables in a tasty red curry sauce. 
 
 
 
 

Consumer Advisory: 
consumption of under cooked meat, poultry, egg, seafood may 

increase the risk of food-borne illness. 

 
Before placing your order, please inform your server if anyone in your 
party has a food allergy / intolerance. 
 

We can adjust the spicy level on any entrée to fit your preferences. 
★  (indicates spicy, low to medium) 
★ ★  (indicates spicy, moderate) 

 
Add extra ingredients (additional meat, cashews, or vegetables) for $3 
for any entree. 
-------------------------------------------------------------------------------------------- 

Prices are subject to change at any time, 
due to market price fluctuations.- 


