Rice & Noodles

Fried Rice 10 oz 580 150 18 4 0 100 880 90 9 0 18
Noodles 10 oz 420 120 10 2 0 0 980 64 10 8 14
Vermicelli 10 oz 450 50 10 0 0 0 200 80 8 4 12
Pad Thai 10 oz 560 120 16 4 0 0 770 70 10 10 14
Steamed Rice 10 oz 430 0 0 0 0 0 0 102 0 0 10
Vegetables

Egg Plant Tofu 6 0z 300 220 24 3 0 0 680 20 3 13 7
Mixed Vegetables 6 0z 50 0 0 0 0 0 400 9 5 3 3
Green Bean 6 0z 125 60 10 2 0 0 520 15 5 10 7
Potato 6 0z 200 120 28 2 0 0 580 30 4 8 3
Chicken

Mango Chicken 6 0z 360 150 15 2 0 80 600 40 0 18 16
Bang-Bang Chicken 6 0z 370 150 15 2 0 80 600 40 0 18 16
Curry Chicken 6 oz 270 180 19 4 0 70 980 22 2 6 17
Panang Chicken 6 0z 260 180 19 4 0 70 1020 22 3 8 18
Thai Spicy Chicken 6 oz 320 170 19 3 0 80 860 12 2 4 18
Black Pepper Chicken 6 0z 250 130 13 3 0 120 920 12 2 4 18
Thai BBQ Chicken 6 oz 340 160 16 4 0 120 800 30 0 16 40
Spicy Thai BBQ Chicken 6 0z 350 160 16 4 0 120 800 40 0 16 40
Bang-Bang Shrimp 7 pcs 300 120 14 3 0 60 1080 30 1 2 12

EggRoll 1 pcs 200 100 12 4 0 60 800 26 1 2 9
Spring Roll 1 pcs 80 30 4 1 0 0 270 11 2 1 2
Cheese Wanton 2pcs 120 50 6 3 0 26 120 16 1 1 3
Noodlesowp
Seafood Noodle Soup 30 oz 860 120 10 2 0 20 820 80 12 0 20
Seafood Curry Mie 30 oz 920 180 22 4 0 60 980 80 12 0 20
Spicy Beef Noodle Soup 30 oz 960 170 40 3 1 20 1020 110 12 0 40
Wanton Noodle Soup 30 oz 880 120 10 2 0 40 820 100 12 0 30
GrilledChicken Noodle Soup 30 oz 900 140 16 2 0 80 820 100 12 2 30

The nutritional data shown above is approximate and for information only.
It is based on standard preparation procedures and average concentrations in ingredients.
Variations can occur due to seasonal influences in ingredients and preparation by different chefs.
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