
Business Hours 
 

Monday – Friday  Lunch 11:00 am   3:30 pm 

Monday—Thursday Dinner   4:30 pm   9:00 pm 
Friday  Dinner   4:30 pm  10:00 pm 

Saturday  11:30 am 10:00 pm 
Sunday    5:00 pm   9:00 pm 

 

Lunch Specials 
Monday – Friday,  11:00am – 3:30pm 

 

1509 Malone Street 
Denton Texas 76201 

 

Phone: (940) 566-6018 
www.thaiochadenton.com 

www.tmwrs.com 2010-0128 

Appetizers  
A1. Spring Roll (4) 

Fresh spring roll stuffed with glass noodle, mixed vegetables, 
served with sweet sauce. 

Veggie $4.50 
Chicken $4.95  

A2. Fresh Roll (3) 
Rice paper rolls stuffed with noodles, carrot, lettuce, basil, 
cilantro with peanut sauce dip 

Veggie $4.95 
Tofu $5.95 

Shrimp $6.95 
A3. Avocado Roll (3) 

Fried avocado roll stuffed with crabmeat, red onion, tomato, 
avocado, topped with peanut sauce. 

$6.95  

A4. Shrimp Roll (6) 
Crispy fried roll with shrimp & crab meat served with sweet and 
sour sauce. 

$6.95  

A5. Salmon Roll (3) 
Marinated salmon & spinach, wrapped in spring roll sheet, 
golden fried, served with sweet hot sauce. 

$6.95  

A6. Chicken Satay (5)  
Marinated chicken barbecued on skewers with Thai spices, 
served with peanut sauce. 

$6.95  

A7. Thai Herbal Chicken 
Crispy marinated chicken with Thai spices, lemon grass, served 
with sweet sauce. 

$6.50  

A8. Thai Dumpling (6)  
Steamed or fried ground pork & shrimp blended with water 
chestnut in wonton skin. 

$6.50  

A9. Crab Cake (5) 
Crispy fried crab cakes blended with carrot, shitake mushroom, 
yellow onion served with sweet & sour sauce. 

$6.50  

A10. Fish Cake (5) 
Golden fried fish paste blended with green bean, dip in sweet 
& sour cucumber sauce. 

$6.50  

A12. Fried Tofu 
Served with s/s sauce mixed with grounded peanut. 

$5.95  

  

A11. Corn Patties (5) 
Crispy fried corn patties served with sweet & sour sauce. 

$6.50  

B1. Tom Yum * 
Mushroom, tomato, Thai chili paste 
cooked in spicy lemon grass broth.  

Chicken/Tofu/Veggie 
 Cup $3.95 
Bowl $6.95  

Shrimp 
Cup $4.95 

 Bowl $8.95  

B2. Tom Kha * 
Mushroom, tomato, Thai chili paste in 
coconut lemon grass based soup.  

Chicken/Tofu/Veggie 
Cup $3.95 

 Bowl $6.95 

Shrimp 
 Cup $4.95 
Bowl $8.95  

B3. Wonton Soup 
Stuffed wonton with ground meat 
cooked in clear broth.  

 Shrimp 
Cup $4.50 

Pork with Shrimp 
Cup $3.95 
Bowl $6.95 

B4. Vegetable Soup 
Soft tofu, cabbage, carrot, baby corn, 
snow pea, mushroom, broccoli, cooked 
in vegetable broth. 

  Cup $3.95 
Bowl $6.95 

Soups 

F1. Pad Thai  
Stir fried rice noodles (with or without egg) in Thai Ocha 
tamarind sauce, green onion, bean sprout and sweeten radish 
topped with ground peanut and sliced tofu .  

Lunch $6.95 
Dinner $8.95 

F2. Pad Thai Woon Sen  
Stir fried glass noodles (with or without egg) in Thai Ocha 
tamarind sauce, green onion, bean sprout and sweeten radish 
topped with ground peanut and sliced tofu . 

$9.95 

F3. Crispy Pad Thai  
Stir fried crispy wonton skin (with or without egg) in Thai Ocha 
tamarind sauce, green onion, bean sprout and sweeten radish 
topped with ground peanut and sliced tofu .    

$9.95  

Pad Thai 
Your choice of Chicken, Pork or Tofu. Add $1 for Beef, $3 for Shrimp.  

 Make it seafood style for $13.95.  

Drinks  
Thai Iced Tea $2.25 

Thai Iced Coffee  $2.25 

Coconut Juice  $2.25 

Bubble Thai Tea $2.95 

Bubble Thai Coffee $2.95 

Hot Jasmine Tea (Free Refills)  $1.85 

Hot Green Tea (Free Refills)  $1.85 

Hot Coffee (Free Refills) $1.85 

Iced Tea (Free Refills) $1.85 

Sodas  (Free Refills) : Coke, Diet Coke, Sprite and Dr. Pepper $1.85 

Side Orders  
Steamed White or Brown Rice $2.50 

Steamed Sticky Rice  $2.50 

Steamed Rice Noodles  $2.50 

Steamed Vegetables  $2.50 

Fried Rice with or without egg (no meat)  $3.00 

Peanut Sauce (4 oz)  $1.00 

Additional Vegetables/Cashew/Others  $1.00 

Side Salad  $1.99 

 

Desserts  
Fried Banana Rolls with Ice Cream $4.95 

Black Sticky Rice Pudding $3.95 

Sticky Rice with Egg Custard  $3.95 

Sweet Sticky Rice & Mango with Ice Cream (Seasonal) $5.95 

Pricing and availability subject to 
change without prior notice. 



Main Course 
Served with steamed white rice. Substitute with brown rice or fried rice, add $1.50. 

Your choice of Chicken, Pork, Tofu.  Add $1 for Beef, $3 for Shrimp.  
H1. Ka-Prao * 

Sautéed with green bean, bell pepper, yellow onion, carrot  
and basil in spicy basil sauce. 

Lunch: $6.95 
Dinner: $8.95 

H2. Lemon Grass * 
Stir-fried egg plant, fresh lemon grass, bell pepper, carrot &  
basil in spicy sauce. 

$8.95 

H3. Sesame Chicken Bites 
Battered & deep fried chicken, stir fried with sesame sauce  
served with steamed broccoli, carrot, cabbage and baby corn. 

$8.95 

H4. Cashew Delight 
Stir fried with mushroom, yellow onion, carrot, snow pea, water 
chestnut, celery and cashew nut in Thai sauce. 

Lunch: $6.95 
Dinner: $8.95 

H5. Ginger  
Sautéed with fresh ginger, mushroom, green & yellow onions, 
bell pepper & celery in ginger sauce. 

Lunch: $6.95 
Dinner: $8.95 

H6. Garlic 
Stir fried with fresh garlic sauce served on steamed broccoli, 
carrot, cabbage & baby corn. 

$8.95 

H7. Hot & Spicy * 
Stir-fried bamboo shoot, green bean, yellow onion, carrot and 
bell pepper in red curry paste. 

Lunch: $6.95 
Dinner: $8.95 

H8. Broccoli 
Stir-fried broccoli, mushroom, yellow onion, carrot & water 
chestnut in brown sauce. 

Lunch: $6.95 
Dinner: $8.95 

H9. Pad Woon Sen 
Stir fried silver noodles, egg, mushroom, celery, Napa cabbage, 
white and green onion, carrot, snow pea & baby corn. 

$9.95 

H10. Peanut  
Your choice of meat stir fried with peanut sauce served on 
steamed broccoli, carrot, cabbage & baby corn. 

$8.95 

H11. Sweet & Sour 
Sautéed with pineapple, cucumber, tomato, yellow onion & 
bell pepper in sweet & sour sauce. 

Lunch: $6.95 
Dinner: $8.95 

H12. Spicy Green Bean * 
Stir fried green bean, bell pepper, carrot and sliced lime leave 
in red curry paste. 

Lunch: $6.95 
Dinner: $8.95 

H13. Thai Pepper Steak (Beef Style Only) 
Marinated sliced beef stir fried with onion, bell pepper, 
mushroom, carrot in wine sauce. 

Lunch: $7.95 
Dinner: $9.95 

H14. Ocha Garden 
Broccoli, mushroom, carrot, snow pea, Napa cabbage, baby 
corn, celery, and yellow onion stir fried in Thai sauce. 

Lunch: $7.95 
Dinner: $9.95 

Salads  
C1. Thai Ocha Salad  

Romaine, tomato, cucumber, mango, pineapple, water chestnut, 
carrot and avocado. Comes a side of peanut sauce.  

$6.95 

C2. Beef Salad * 
Grilled tender beef, tomato, cucumber with yellow, red & green 
onions and cilantro tossed with spicy lime juice. 

$8.95 

C3. Yum Seafood * 
Mixed seafood, tomato, cucumber with yellow, red & green 
onions and cilantro tossed with spicy lime juice. 

$13.95 

C4. Yum Woom Sen * 
Glass noodles, ground chicken, shrimp, tomato, mushroom, carrot, 
celery, red &green onions in spicy lime juice.  

$8.95 

C5. Larb * 
Ground chicken, red and green onions, cilantro tossed with ground 
roasted rice in spicy lime juice. 

$8.95 

C6. Papaya Salad * 
Shredded papaya, carrot, fresh garlic, tomato, peanut, seasoned 
with spicy lime juice.  

$6.95 

Thai Ocha’s Signatures 
Served w/steamed white rice on side. Substitute for brown or fried rice, add $1.50.  

E1. Catfish in Curry Sauce * 
Fillet catfish, crispy fried, stir fried with bell pepper, carrot, Kra Chai & 
basil in spicy red curry paste.  

$13.95 

E2. Grilled Salmon in Basil Sauce  
Topped with basil sauce, carrot, yellow onion and bell pepper. Served 
on hot plate. 

$13.95 

E3. Thai Ocha Hot Plate  
Mixed seafood, mushroom, carrot, celery, green &yellow onions & 
cashew nut, stir fried with chili past wine sauce served on hot plate 

$13.95 

E4. Salmon in Pa-nang Sauce * 
Fillets: Marinated and grilled salmon cooked with avocado, carrot, 
bell pepper, lime leaves and basil in pa-nang curry sauce 

$13.95 

E5. Seafood Basil Sauce * 
Mixed Seafood sautéed in spicy basil sauce, with green bean, yellow 
onion, carrot & bell pepper served on hot plate with crispy basil. 

$13.95 

E6. Phuket Island 
Sautéed mixed seafood, bell pepper, egg, green & yellow onions, 
carrot and celery cooked in yellow curry powder. Served on hot plate. 

$13.95 

E7. Shrimp in Garlic Sauce  
Fried shrimp sautéed with fresh garlic sauce served with steamed 
broccoli, cabbage, carrot & baby corn. 

$12.95 

E8. Orange Chicken  
Marinated chicken with herbs, fried and tossed in orange sauce, 
served with steamed broccoli & fresh orange. 

$10.95 

E9. Roasted Duck in Basil Sauce  
Roasted duck stir fried with green bean, yellow onion, basil, carrot and 
bell pepper topped with crispy basil.  

$12.95 

E10. Roasted Duck Curry * 
Boneless roasted duck meat cooked with pineapple, tomato, carrot, 
bell pepper & basil in red curry sauce. 

$12.95 

E11. Seafood Hor Mok * 
Marinated mixed seafood sautéed with bell pepper, carrot, basil in red 
curry sauce, egg. Topped over steamed Napa cabbage and sliced lime 
leaves. Served on hot plate. 

$13.95 

E12. Seafood Inferno * 
Mixed seafood sautéed with green pepper, lime leaves, carrot, 
jalapenos, baby corn, yellow onion, Kra Chai and sweet basil. 

$13.95 

E13. Rainbow Fried Rice  
Brown rice stirred with carrot, green pea, egg, corn, onion topped with 
cubed Salmon. 

$13.95 

E14. Golden Pompano 
Deep fried whole pompano with your choice of: Garlic sauce or Chili 
sauce. 

$13.95 

E15. Roasted Duck Cashew in Sweet Tamarind Sauce  
Deep fried boneless roasted duck meat stir fried with sweet tamarind 
sauce, tossed with cashew nut, served with steamed broccoli, cabbage, 
carrot & baby corn.  

$12.95 

D1. Fried Rice 
Stir-fried Thai-style with egg, tomato, yellow & green onions. 

Lunch $6.95 
Dinner $8.95 

D2. BBQ Pork Fried Rice 
Stir-fried with BBQ pork, egg, tomato, yellow & green onions. $8.95 

D3. Spicy Basil Fried Rice  * 
Stir-fried with egg, bell pepper, yellow onion & basil leaves in 
spicy basil sauce. 

Lunch $6.95 
Dinner $8.95 

Fried Rice 
Your choice of Chicken, Pork, Tofu or Vegetables. Add $1 for beef, $3 for shrimp.  

No substitutes please. 

D4. Green Curry Fried Rice 
Rice stir-fried with egg, yellow onion, green bean, bell pepper,  
carrot and basil leaves in green curry paste. 

$8.95 

D5. Pineapple Cashew Fried Rice 
Stir fried with yellow curry powder, egg, pineapple, cashew nut, to-
mato, yellow & green onions. 

Lunch $7.95 
Dinner $9.95 

D6. Crab Meat Fried Rice 
Stir-fried Thai style with crab meat, egg, tomato, yellow & green 
onions and curry powder. 

$9.95 

D7. Combination Meat Fried Rice ( Chicken, Pork and Beef) 
Rice stir fired Thai style with egg, tomato, yellow and green onions. $9.95 

Noodle Dishes 
Your choice of chicken, pork, tofu or vegetables. Add $1 for beef. $3 for shrimp. 

 No substitutes please.  
I1. Pad Kee Mow: * 

Flat noodles stir-fried with tomato, egg, yellow onion, carrot, bell 
pepper, basil in spicy basil sauce. 

$7.95 

I2. Rad Nah  
Pan-fried flat noodle topped with broccoli, snow pea, carrot, in 
black bean gravy. 

$7.95 

I3. Pad See Eew  
Stir-fried flat noodle, egg, broccoli in sweet Soy sauce. 

$7.95 

I4. Thai Sukiyaki Stir Fry 
Glass noodle stir fried with eggs, Napa Cabbage, onion, celery, 
carrot and cilantro sprinkled with sesame seed. 

$7.95 

I5. Egg Noodle Delight  
Steamed egg noodle topped with bamboo shoot, baby corn, 
green onion, mushroom, carrot, snow pea in black bean sauce. 

$7.95 

I6 Noodle Jan Poo 
Stir Fried rice noodle with crab meat, egg, carrot, curry powder, 
yellow and green onion. 

$9.95 

Noodle Soup 
J1. Egg Noodle & Wonton Soup with BBQ Pork  

Egg noodles, wontons, BBQ pork, green onion, bean sprout & 
cilantro.  

$7.95  

J2. Tom Yum Noodle Soup * 
Rice noodle with ground chicken, fish ball, shrimp ball, bean 
sprout, ground peanut & Thai chili pepper. 

$7.95 

J3. Egg Noodle Soup with BBQ Pork  
Egg noodles, BBQ pork, bean sprout, green onion& cilantro  $7.95 

J4. Beef Noodle Soup  
Rice noodle with meat balls, sliced beef, bean sprout, green 
onion & cilantro 

$7.95 

J5. Thai Sukiyaki Soup  
Glass noodle soup with eggs, Napa cabbage, onion, celery, carrot 
& cilantro 

$7.95 

J6. Khao Soi (A signature dish from the City of Chiangmai) * 
Steamed egg noodle with Khao Soi curry sauce. Topped with 
crispy egg noodle, red & green onions, pickled mustard leaves, 
cilantro, fresh lemon. (Chicken or tofu only) 

$8.95 

Curry 
Served with steamed white rice. Substitute for brown rice or fried rice, add $1.50  

G1. Yellow Curry 
Potato, yellow onion & carrot cooked in yellow curry sauce 
and coconut milk. 

Lunch: $6.95 
Dinner: $8.95 

G2. Pa-Nang Curry * 
Bell pepper, zucchini, carrot, sliced lime leave, basil, in 
pa-nang curry sauce & coconut milk. 

Lunch: $6.95 
Dinner: $8.95 

G3. Red Curry * 
Bamboo shoot, zucchini, bell pepper & basil, cooked in red  
curry sauce & coconut milk.  

Lunch: $6.95 
Dinner: $8.95 

G4. Pineapple Curry * 
Pineapple, bell pepper & basil cooked in red curry sauce & 
 coconut milk.  

Lunch: $6.95 
Dinner: $8.95 

G5. Green Curry * 
Eggplant, bell pepper, green bean, bamboo shoot, basil, in  
green curry sauce and coconut milk. 

Lunch: $6.95 
Dinner: $8.95 

G6. Mus-Sa-Mun Curry * 
Potato, carrot, tamarind, yellow onion & whole peanut cooked 
in Mus-Sa-Mun curry sauce & coconut milk.  

Lunch: $6.95 
Dinner: $8.95 

G7. Country Style Curry * 
Bamboo shoot, bell pepper, mushroom, baby corn, green bean, 
eggplant, carrot, Kra Chai & basil leaves. (No coconut milk 
added) 

$8.95 

G8. Chu Chee Curry * 
Chicken or pork cooked with curry paste, lime leaves, sliced rep 
pepper and coconut milk. 

$10.95 


