
www.ricerestaurant.com 
 

    
fine thai cuisine 

 
 

mon-thu     lunch   11.00 am -   2.30 pm 
dinner    5.00 pm - 10.30 pm 

fri-sat                     11.00 am - 11.00 pm 
sun                        11.00 am - 10.30 pm 

 
delivery everyday from  5.30 pm - 10.00 pm 

cash / all major credit cards / no checks 
free delivery with the minimum order of $17 

 
call  202-234-2400 

       location 1608 14th st nw, washington, dc 20009 
 

Our menu is divided into categories: 
RICE   SPECIALTY 
AUTHENTIC   THAI 
HEALTHY  GREEN 
SEASONAL MENU 

each subdivided into soups, appetizers and entrees  
feel free to mix and match your dishes 

  
we also offer LUNCH SPECIAL 

 
menu subject to change without notice 

  
RICE SPECIALTY 
 
 
“try something different that is either newly invented or some dishes that 
are only available at ‘rice’…including our popular seasonal green tea and  
ginger menu” 
 
 
 
 
 
 
 
 
 
 

    
SEAFOOD CUCUMBER with minced CHICKEN    6 
SEAFOOD SOUP with thai spice-rice style     8 
CHICKEN SOUP with ginger and mustard green    6 
 

 
GREEN TEA DUMPLING shrimp, crabmeat, pork, water chestnut  7 
CRAB DIP lump crabmeat relish served with fresh vegetables   8 
SHRIMP SALAD with crispy coconut and grapefruit    8 
FRIED SHRIMP wrapped with pandan leaves, ginger sauce   7 
GRILLED SQUID SALAD with thai herbs and young ginger   8 
 

    
STIR-FRIED SQUID with garlic and peppercorns    15 
STIR-FRIED CHICKEN with crispy LEMONGRASS    15 
GRILLED N.Y. STEAK served with thai spicy sauce    19 
SHRIMP SPAGHETTI with herbs, thai anchovy and crispy bacon  15 
SAUTE’ED PORK WITH GREEN TEA sake and soy sauce   15 
SAUTE’ED BEEF WITH GREEN TEA chili, carrots, garlic   16 
CHICKEN & OLIVE WITH BASIL in green tea sauce    16 
SAUTE’ED SEAFOOD WITH GINGER and asparagus   18 
SPICY DUCK stir-fried with thai herbs and crispy wild ginger   18 
SAUTE’ED BEEF WITH GINGER snow pea and bell pepper   16 
CRISPY RED SNAPPER FILET with spicy crispy lemongrass   19 
CRISPY CHICKEN with PINEAPPLE SAUCE     14 
PAD THAI SQUID INK SPAGHETTI & mushroom with shrimp or chicken or tofu  15 
 



 
AUTHENTIC THAI 
 
 
“these are the basic dishes on every menu in every thai restaurant but we  
cook them authentically like how we cook them at home or back in thailand” 
 
 
 
 
 
 
 
 
 
 
 
 
 

    
TOM YUM GOONG shrimp lemongrass soup    6 
TOM KHA GAI chicken galangal in coconut milk soup    6 
SHRIMP WONTON with mustard green soup     6 
 

 
LARB GAI minced CHICKEN with thai spicy salad    7 
CHICKEN SATAY original recipe      7 
YUM GRILLED BEEF with spicy lime dressing    7 
PAPAYA SALAD WITH SHRIMP in a tasty chili & garlic dressing  8 
 

    
GREEN CURRY CHICKEN or BEEF with thai eggplant & basil   14 
GREEN CURRY SHRIMP with thai eggplant & basil    16 
RED CURRY CHICKEN or BEEF with thai eggplant & basil   14 
RED CURRY SHRIMP with thai eggplant & basil    16 
PANANG CURRY CHICKEN or SHRIMP authentic-no peanuts   16 
CHICKEN CASHEW with onion and dried pepper    14 
SEAFOOD BASIL shrimp, squid, scallop, mussel saute’ed with basil  18 
PADTHAI CHICKEN or SHRIMP ayuthaya style    14 
FRIED RICE with LUMP CRABMEAT or SHRIMP    15 
PIK KHING PORK or CHICKEN with ginger paste and string beans  14 
STEAMED FILET ROCK FISH with shitake mushroom, ginger in plum sauce 18 
DRUNKEN CLEAR NOODLE with mixed mushroom and chicken or tofu 14 

  
HEALTHY GREEN 
 
 
“it’s always good for our health to eat lots of vegetables especially the  
delicious one…and all the dishes in this menu  are vegetarian-meaning  
no fish sauce nor oyster sauce. all cooked with soy sauce only” 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

    
SILKEN TOFU & MIXED VEGGIES soup     6 
SPICY MIXED MUSHROOM soup with thai herbs    6 
 

 
SPRING ROLL RICE-STYLE with taro, carrot, celery    6 
GREEN SALAD with PEANUT SAUCE dressing    6 
DEEP-FRIED TOFU served wit sweet & sour peanut sauce   7 
PUMPKIN EMPANADA rice style      6 
GINGER TEMPURA with pumpkin, bean sprout, papaya   6 
 

    
PAD THAI noodles with tofu & mixed vegetables    14 
STEAMED TOFU with mushroom and veggies in dark soy sauce  15 
SAUTE’ED VEGETABLES & FRIED TOFU in light soy sauce   14 
GREEN CURRY tofu & mixed vegetables     14 
RED CURRY tofu & mixed vegetables     14 
PANANG CURRY TOFU & mixed vegetables     14 
SAUTE’ED GINGER with mushroom and mixed vegetables   14 
SAUTE’ED BASIL with tofu and mixed vegetables    14 
CRISPY TOFU & GINGER top with mushroom sauce    15 
 



 
SIMPLY RICE 
(SEASONAL MENU) 
 
 
“these popular dishes were served at our sister restaurant simply home 
cuisine on u street which now became-dc noodles…our regular customers 
there asked us to serve them here and we hope you like them too.” 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
FETA WONTON with sun-dried tomato and olive    6 
 

    
SAUTE’ED CHICKEN & ASIAN PUMPKIN with basil    16 
RED CURRY DUCK with lychee, grapes and tomato    17 
CHIANG MAI CURRY PORK with ginger, garlic and carrots   16 
PANANG SHRIMP TEMPURA with asian pumpkin    18 
  
 

  
LUNCH SPECIAL 
Everyday 11am-2.30pm 
 

 
 
PAD THAI with CHICKEN or TOFU      10 
 
PAD SEE EW with CHICKEN or PORK or TOFU    10 
stir-fried wide rice noodles with egg and broccoli in a black bean sauce 
 
DRUNKEN NOODLES with CHICKEN or PORK or TOFU   10 
stir-fried wide rice noodles with chili and basil leaves 
 
SHRIMP DUMPLING SOUP      10 
shrimp dumpling with mustard green in a clear broth 
 
SPICY SEAFOOD NOODLES      10 
stir-fried rice noodles with seafood and red chili paste 
 
TOM YUM NOODLES with CHICKEN or PORK    10 
thin rice noodles and bean sprout with sweet and sour sauce 
 
SUKHOTHAI EGG NOODLES with CHICKEN or PORK   10 
egg noodles topped with string bean and sweet & sour sauce 

 
 
KA-PROW with CHICKEN or PORK or BEEF or TOFU   10 
steamed jasmine rice topped with stir-fried fresh sweet basil leaves 
in our chili and garlic sauce 
 
PAD KHING with CHICKEN or PORK or TOFU    10 
steamed jasmine rice topped with stir-fried young fresh ginger 
scallions, mushroom and onion in light soy sauce 
 
GREEN CURRY with CHICKEN or BEEF or TOFU    12 
with basil and mixed vegetable served with steamed jasmine rice 
 
RED CURRY with CHICKEN or BEEF or TOFU    12 
with basil and mixed vegetable served with steamed jasmine rice 
 
PANANG CURRY with CHICKEN or PORK or BEEF or TOFU   12 
with mixed vegetable served with steamed jasmine rice 
 (authentic-no peanuts) 

 


