
Appetizers
CRISPY SPRING ROLLS (3) $5
crispy vegetable rolls served with a Thai sweet  
chili sauce

FRIED TOFU (9) $5
soft tofu with a crispy skin; accompanied by a sweet  
and sour sauce and topped with topped roasted ground 
peanuts

FRESH SPRING ROLLS (2) $7
steamed shrimp and tofu, Thai sweet basil, cilantro,  
and mint; wrapped in rice paper, served with  
Thai sweet chili sauce

SATAY CHICKEN ON BAMBOO SKEWERS (4) $9
grilled chicken marinated in Thai spices and  
coconut milk; served with a creamy peanut sauce  
and a chilled cucumber salad

SAMPLER  $12
assortment of Chabaa appetizers: crispy spring rolls, chicken 
dumpling, fried tofu, and chicken satay served with a Thai 
sweet chili sauce topped with roasted ground peanuts

Soup
TOFU OR CHICKEN  CUP $6  BOWL $9 
SHRIMP CUP $8  BOWL $12

TOM YUM ,
a classic hot and sour  Thai soup with galangal, lemongrass, 
and kaffir lime leaf, colorful bell peppers, sweet onion, and 
fresh mushroom 

TOM KAH
a chicken broth with coconut milk, colorful bell peppers, 
mushrooms, galangal root, sweet onion, fish sauce,  
and lime juice

CHABAA’S MILD SOUP
a clear chicken broth with mushrooms, broccoli, bell peppers, 
baby corn, sweet onion, and chicken dumplings

Salads
CHABAA’S GARDEN SALAD $9
crispy tofu, fresh spring mix, and a medley of fresh vegetables 
served with Thai peanut sauce

CHABAA’S HOUSE SALAD
CHICKEN OR BEEF $12  SHRIMP $14
fresh-cut vegetables over spring mix with  
a lime-ginger dressing

NUM TOK (WATERFALL SALAD) , $12
grilled beef mixed with Thai herbs and spices; served 
with spring mix

Pad Thai Specials
ORIGINAL PAD THAI
TOFU OR VEGETABLE  $15      CHICKEN OR BEEF $17 
SHRIMP $20  SEAFOOD $23

Thin rice noodles stir-fried with our original Pad Thai sauce, 
finely chopped red onion, tofu, fresh baby chives, bean 
sprouts, and egg; topped with lime and ground roasted 
peanuts.

ROYAL GARDEN PAD  THAI $16
original Pad Thai with assorted vegetables  
and baby bocchoy

CREPE PAD  THAI $22
(the golden mountain temple-bangkok style pad thai)
shrimp and tofu stir-fried with original Pad Thai, 
wrapped with a delicate golden egg crepe, and served 
with freshly sliced mango

SALMON PAD THAI $22
original Pad Thai topped with wild grilled salmon and 
special Pad Thai sauce

CRISPY DUCK PAD THAI $22
original Pad Thai topped with lightly battered  
roast duck strips and topped with sweet and  
spicy chili sauce

CRAB PAD THAI $22
jumbo lump crab meat stir-fried with Pad Thai noodles 
and served with cold cucumber salad

SCALLOP PAD THAI $22
original Pad Thai served with peanut encrusted fried 

Rice and Noodles
TOFU $13  CHICKEN OR BEEF $14  SHRIMP $17  SEAFOOD $19

CRAZY NOODLES ,
stir-fried wide rice noodles with colorful bell  
peppers, onions, mushrooms, broccoli, basil leaves, 
and Thai chili 

THAI FRIED RICE
fragrant Thai jasmine rice stir-fried with baby corn, 
broccoli, tomato, sweet onions, and egg in a light soy 
and oyster sauce

SPICY BASIL FRIED RICE ,
fragrant Thai jasmine rice stir-fried with baby corn, 
broccoli, tomato, sweet onions, bell peppers, and  
egg, accented with fresh Thai basil and chili paste

Moon Recommends
PO TEK (seafood hot pot soup for t wo) , $16
a Thai style seafood hot pot with basil, lemongrass, 
galangal, mushroom, colorful bell peppers, and  
Thai chili peppers

FRIED RICE WITH JUMBO LUMP CRAB MEAT $19
Thai jasmine rice stir-fried with crab meat served with fresh 
sliced cucumbers, cilantro, and tomatoes

PANANG BEEF SPECIAL , $22
slow cooked tenderized beef, snow peas, fragrant  
chili paste, panang curry, and coconut milk

KAO PAD SAPAROD (pineapple fried jasmine rice)
choice of marinated chicken ($17) or jumbo shrimp ($21)  
in jasmine rice stir-fried with fresh pineapple  and turmeric

MANGO SHRIMP , $23
Crispy Jumbo Tiger Shrimp, baby corn and colorful 
bell peppers in a sweet and tangy sauce of fresh 
mangos and pineapples

Main Courses
TOFU $13  CHICKEN OR BEEF $15  SHRIMP $19  SEAFOOD $21

PAD KRAPAO (spicy basil) ,
a stir-fry of sweet basil, bell peppers, yellow  
onion, garlic and Thai chili peppers

PANANG CURRY ,
a mild sweet curry cooked slowly in cocnut milk with peas, 
colorful bell peppers and yellow onions, topped with finely 
chopped kaffir leaves

GAENG DANG (red curry) ,
a sweet and spicy blend of dried red chilies, galangal, 
and coconut milk with fresh sweet basil leaves,  
bamboo shoots, and colorful bell peppers

GAENG KEAW WAN (green curry) ,
fresh young green chilies slowly cooked in coconut 
milk, with colorful bell peppers, bamboo shoots, and 
fresh sweet basil

Please indicate your preferred spice level: 

mild, medium, or hot for items with a ,sign



Chabaa
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4371 M A I N  S T R E E T
M A N AY U N K ,  PA  19127

To our valued customers,
To continue our BYOB service we charge a bottle 
service on all  wine. For this fee we will  open 
your wine, provide glasses, and ice buckets as 
needed.

Prices subject to change without notice.
18% gratuity may be added to parties of six or more.

Beverages
SOFT DRINKS (COKE, DIET COKE, GINGER-ALE & SPRITE)  $2

THAI ICED TEA / THAI ICED COFFEE  $3

CRANBERRY JUICE    $3

COCONUT JUICE  $3

PELLEGRINO: SMALL  $2    MEDIUM     $3    LARGE    $4

HERBAL TEA  $3

Sides
STICKY RICE  $3

JASMINE RICE  $3

BROWN RICE  $3

CUCUMBER SALAD  $3

STEAMED VEGETABLE $3

STEAMED NOODLE    $3

Desserts
MANGO STICKY RICE (SEASONAL)  $8

KANOM TUAY  $5

HOME-MADE COCONUT ICE CREAM  $6

TRIPLE CHOCOLATE MOUSSE CAKE  $6

COCONUT ICE CREAM W/ MOUSSE CAKE    $8

ONE BOT TLE  $3

T WO BOT TLES OR MORE  $5


