
 

Mai Thai Cuisine 
 
 
 
 
 
 
 
 
 

APPETIZERS 
SPRING ROLL - Crispy Thai spring roll lightly filled with cabbage, carrots, 
celery, and bean thread noodles.       2.95 
 
FRIED TOFU - Served with house peanut sauce.  4.95 
 
MAI THAI ROLL – Crispy roll filled with shrimp, ground pork, shitake 
mushrooms, carrot, onions, scallions, cabbage and bean thread noodles.   

5.95 
DUMPLING -Stuffed pork, shrimp, shitake mushrooms, onions, 
bamboo shoots, celery, and water chestnuts.   5.95 
 
GOLDEN ANGEL - Wonton wrapper stuffed with cream cheese, cilantro  
and a blend of imported herbs.    5.95 
 
STUFFED CHICKEN WINGS - Stuffed boneless wings with ground pork, 
bean thread noodles and mixed vegetables.   5.95 
 
BANGKOK FRIED SHRIMP - Seasoned shrimp and mixed vegetables 
tempura.       6.95 
 
SATAY CHICKEN - Chicken marinated in curry powder and coconut milk     
on bamboo a stick served with peanut sauce and cucumber salad. 6.95 
 
FRIED CALAMARI -Thai style served with chili sauce.  6.95 
 
MAI THAI SAMPLER - Spring Roll (2), Mai Thai Roll (2), Bangkok Fried 
Shrimp (2) and Golden Angel (2).    7.95 
 

SOUPS 
CHICKEN RICE SOUP – Sliced chicken with jasmine rice sprinkled with 
scallions, ginger, and cooked garlic.    2.95 
 
VEGETABLE SOUP - Mixed vegetables and tofu, sprinkled with  
scallions and cooked garlic.     2.95  
 

WONTON SOUP - Wonton skin stuffed with ground pork, bean sprouts 
sprinkled with scallions and cooked garlic.   2.95 
 
COCONUT SOUP (Chicken or Shrimp) - Coconut milk soup with 
mushrooms, flavored with lemongrass, galangal, lemon leaves and lime juice  
       3.95 
  
TOM YUM (Chicken or Shrimp) – Thai hot and sour soup with onions,  
bell peppers and mushrooms, flavored with lemongrass and lime juice 
       3.95 
SEAFOOD SOUP - Choice of Tom Yum or Coconut Soup  4.95 
 
NOODLE SOUP (Big bowl) -Rice noodles and bean sprouts, sprinkled with 
scallions and cooked garlic. 
Choice of chicken, pork, or beef     7.95 
Choice of shrimp, duck or seafood      9.95 
 

SALADS 
CUCUMBER SALAD -Fresh cucumber, red onions and carrots 
served with our special dressing.              2.95 
 
GARDEN SALAD -Lettuce, carrots, cucumber, tomatoes and chips with 
homemade peanut dressing.            3.95 
 
MAI THAI SALAD -Lettuce, carrots, cucumber, tomatoes and golden  
crispy shrimp with homemade peanut dressing   5.95                                                                      
  
BEEF SALAD -Tender sliced beef mixed with lime juice, cucumbers,  
red onions, bell peppers, scallions, and tomatoes in Thai spicy sauce  
on a bed of lettuce.                   7.95 
  
LARB - Minced ground chicken with lime juice, scallions, and onions  
in Thai spicy sauce on a bed of lettuce.                 7.95 
  
NAM-SOD - Ground pork with lime juice, fresh ginger, peanut, scallions,  
and red onions in Thai spicy sauce on a bed of lettuce.       7.95 
 
DUCK SALAD - Strips of crispy duck with cashew nuts, bell peppers, 
chili paste and lime juice on a bed of lettuce. 8.95 
 
SILVER NOODLE SALAD - Bean thread noodles tossed with shrimp and 
pork in lime juice, lemongrass, red onions, and kaffir lime leaves in Thai spicy 
sauce on a bed of lettuce.              9.95 
  
SHRIMP OR CALAMARI SALAD - Cooked shrimp or calamari mixed with 
lime juice, cucumber, red onions, pepper, scallions, and tomatoes  
in Thai spicy sauce on a bed of lettuce.                9.95 
 
FISHERMAN’S SALAD - Cooked seafood with Thai herbs, chili, and our 
special three-flavor sauce on a bed of lettuce.   11.95  
 

THAI NOODLES 
(All noodles dishes are not served with steamed jasmine rice.) 

Choice of vegetable, tofu, chicken, pork, beef  9.95 

 2249 Sunset Blvd., 
West Columbia, SC.29169 

Tel : (803) 939-4795 
www.maithais.com 

Lunch   Mon-Fri    11.30 – 3.00 
Dinner  Mon-Fri      5.00 –  9.30,  Sat  4.30 – 9.30 
                      Sunday   Closed 

Choice of shrimp or calamari            10.95 
 
Pad Thai - Stir-fried, thin rice noodles with egg, ground peanuts, scallions 
and bean sprouts. 
 
Drunken Noodles - Stir-fried, flat noodle with fresh basil, bell peppers, 
snow peas and onions. 
 
Pad See-Ew - Stir-fried, flat noodles with egg, broccoli and carrots. 
 
Pad Bamee -Stir-fried, egg noodles with egg and mixed vegetables. 
 
Angel hair noodles -Stir-fried, clear noodles with egg and mixed vegetables. 
 

THAI FRIED RICES 
RICE, EGG, ONIONS, TOMATO, CUCUMBER, PEAS AND CARROTS 
Choice of vegetable, tofu, chicken, pork, or beef  8.95 
Choice of shrimp or calamari    9.95 
Combination of chicken, pork and beef   9.95 
Combination of shrimp, calamari, and scallop           11.95 
 

ENTRÉES 
All entrées are served with steamed jasmine rice,add $1 for brown rice. 
Choice of vegetable, tofu, chicken, pork, beef  9.95 
Choice of shrimp or calamari            10.95 
 
Amazing - Sautéed with curry paste, coconut milk, and ground peanut on a 
bed of steamed broccoli. 
 
Broccoli with Oyster Sauce - Sautéed broccoli, mushrooms, and carrots. 
 
Cashew Nut - Sautéed roasted cashew nuts, broccoli, bell peppers, onions, 
snow peas, celery, carrots, and water chestnuts. 
 
Garlic & Black Pepper - Sautéed garlic and black pepper with meat on a  bed 
of steamed mixed vegetables. 
 
Ginger Lover - Sautéed fresh ginger, onions, mushrooms, bell peppers, 
carrots, celery, snow peas and water chestnuts. 
 
Hot Basil - Sautéed with chili paste, onions, scallions, bell peppers, and basil 
leaves. 
Pad Prig - Sautéed chili paste, bamboo shoots, bell peppers, and basil leaves 

Prig Khing - Sautéed Thai curry paste, green beans, bell peppers and ginger. 

Snow Pea Lover - Sautéed fresh snow peas in light brown sauce. 
 



  

Sweet & sour -Sweet & sour sauce sautéed with pineapple, cucumber, 
tomatoes, scallions, onions and bell peppers. 
 
Vegetable Delight - Sautéed fresh mixed vegetables in light brown sauce. 
 
Red Curry - Red curry paste in coconut milk with bamboo shoots, bell 
peppers, and basil leaves. 
 
Green Curry - Green curry  paste in coconut milk with bamboo shoots, bell 
peppers, green beans, and basil leaves. 
 
Panang Curry - Panang curry  paste in coconut milk with mixed vegetables, 
bell peppers, basil leaves and peanuts. 
 
Massaman – Massaman curry  paste in coconut milk with potatoes, onions, 
and peanuts. 
 

MAI THAI’S SPECIALITIES 
(All of special are served with steamed jasmine rice,                    

add $1 for brown rice). 
Whole Red Snapper - Crispy whole fish and steamed mixed vegetables 
topped with special chili sauce                       Market price 
 
Siam Tofu - Crispy tofu and steamed mixed vegetables topped with special 
chili sauce.      11.95 
 
Wild Shrimp – Golden, crispy shrimp served with house peanut sauce on       
a bed of steamed mixed vegetables.    12.95 
 
Two Friends Panang – Jumbo shrimp, chicken and mixed vegetables with 
Thai panang curry sauce     14.95 
 
Lava Salmon - Grilled or fried fillet of salmon with special chili sauce on a 
bed of steamed mixed vegetables.    15.95 
 
Dragonet in the Garden - Broiled jumbo shrimp topped with special chili 
sauce on a bed of steamed mixed vegetables.   15.95 
 
Golden Grouper - Crispy fillet of grouper served with house ginger sauce  
or garlic & black pepper sauce.    15.95 
 
Soft Shell Crab - Crispy soft shell crab with house garlic & black pepper 
sauce on a bed of steamed mixed vegetables.   15.95 
 
Three Buddies (Noodle Lovers) - Cooked seafood in green curry sauce 
served over rice noodles.     16.95 
 
Rainbow Duck - Boneless crispy duck and roasted cashew nuts with house 
special ginger sauce.     16.95 
 
Mai Thai Duck -Boneless crispy duck served with hot basil sauce. 16.95 

MAI THAI LUNCH MENU  
MONDAY-FRIDAY :11.30-3.00 PM. 

LUNCH SPECIAL ENTRÉES 

(All entrées are served with soup of the day, salad and steamed jasmine 
rice, add $0.50 for brown rice.) 

Soup is not provided on lunch take out. 
 
Choice of tofu, vegetable, chicken, pork, or beef  6.95 
Choice of shrimp or calamari           7.95 

Amazing - Sautéed with curry paste, coconut milk, and ground peanut on a 
bed of steamed broccoli. 
Broccoli with Oyster Sauce - Sautéed broccoli, mushrooms and carrots. 
Cashew Nut - Sautéed roasted cashew nuts, broccoli, bell peppers, onions, 
snow peas, celery, carrots and water chestnuts. 
Garlic & Black Pepper - Sautéed garlic and black pepper with meat on a bed 
of steamed mixed vegetables. 
Ginger Lover - Sautéed fresh ginger, onions, mushrooms, bell peppers, 
carrots, snow peas and water chestnuts. 
Hot Basil - Sautéed with chili paste, onions, scallions, bell peppers, and basil 
leaves. 
Pad Prig  - Sautéed chili paste, bamboo shoots, bell peppers and basil leaves. 
Prig Khing - Sautéed Thai curry paste, green beans, bell peppers and ginger. 
Snow Pea Lover - Sautéed fresh snow peas in light brown sauce 
Sweet & Sour - Sweet & sour sauce sautéed with pineapple, cucumber, 
tomatoes, scallions, onions, and bell peppers. 
Vegetable Delight - Sautéed fresh mixed vegetables in light brown sauce. 
Red Curry  - Red curry paste in coconut milk with bamboo shoots, bell 
peppers, and basil leaves. 
Green Curry  - Green curry paste in coconut milk with bamboo shoots, bell 
peppers, green beans, and basil leaves. 
Panang Curry  - Panang curry paste in coconut milk with mixed vegetables, 
bell peppers, basil leaves and peanuts 
Massaman  - Massaman curry paste in coconut milk  with potatoes, onions, 
and peanuts. 

FRIED RICE AND NOODLES 
(All noodles dishes are not served with steamed jasmine rice.) 

Choice of vegetable, tofu, chicken, pork, beef  6.95 
Choice of shrimp or calamari       7.95 
 
Thai Fried Rice - Rice, egg, onions, tomato, cucumber, peas, and carrots 
Pad Thai - Stir-fried, thin rice noodles with egg, ground peanut, scallions,  
and bean sprouts. 
Drunken Noodles - Stir-fried, flat noodles with fresh basil, bell peppers, 
snow peas, and onions. 
Pad See-Ew - Stir-fried, flat noodles with egg and broccoli. 
Pad Bamee - Stir-fried, egg noodles with egg and mixed vegetables. 
Angel Hair Noodles - Stir-fried, clear noodles with egg and mixed 
vegetables. 

 
MAI THAI SPECIALS  

MONDAY-FRIDAY: 11.30-3.00 PM. 
 

(All of specials are served with soup of the day, salad and steamed 
jasmine rice, add $0.50 for brown rice.) 

 
Siam Tofu - Crispy tofu and steamed mixed vegetables topped with special  
chili sauce.      7.95 
Wild Shrimp - Golden crispy shrimp served with house peanut sauce on a bed 
of steamed mixed vegetables.    8.95 
Rainbow Duck - Boneless crispy duck and roasted cashew nuts topped with 
house special ginger sauce.     8.95 
Lava Salmon -  Grilled or fried fillet of salmon topped with special chili 
sauce on a bed of steamed mixed vegetables.    8.95   
Golden Grouper - Crispy fillet of grouper served with special ginger sauce or 
garlic & black pepper sauce.     8.95 
Soft Shell Crab - Crispy soft shell crab with house garlic &  
black pepper sauce on bed of steamed mixed vegetables.   8.95  
 
 

SIDE ORDERS 
                                                  

House dressing  1.00          Extra sauce   2.00 
Extra vegetables  2.00          Extra rice                      2.00 
Extra meat  2.00          Extra seafood                 3.00   
Steamed noodles  2.00          Small egg fried rice  3.00   
 
 

DESSERTS 
Lychee Nuts      2.95 
Very tasty exotic fruits.        
Thai donuts       2.95 
Home made Thai donuts with creamy dipping sauce and ground peanuts. 
Coconut ice cream      3.95 
Home made delicious coconut flavor. 
Banana spring rolls     3.95 
Fresh banana rolled into a wrapper, then deep fried topped with honey and 
sesame seeds. 
Tempura ice cream     4.95 
A scoop of Vanilla ice-cream covered with our home made batter, then deep 
fried to golden brown. 
Mai Thai’s Lychee      4.95 
Exotic fruits on top of home made coconut ice cream. 
Mai Thai’s banana      4.95 
Crunchy banana spring rolls with home made coconut ice cream. 
Cheesecake tempura      4.95 
Cheesecake covered with our home made battered, then deep fried to 
golden brown 
 


