The Queen & I
Thai & Japanese Cuisine
Business Hours:
Monday – Friday
Lunch: 11:00 AM – 3:00 PM
Dinner: 5:00 PM – 10:00 PM
Saturday - Sunday
Dinner: 4:00 PM – 10:00 PM
2410 Central Avenue
St. Petersburg, FL 33712
727-954-3926

- Dinner Menu Appetizers
[1] Fresh Rolls 4.95
Cooked Shrimp, imitation crab meat, bean sprouts, lettuce, rice noodles, and basil wrapped in thin rice paper served with
sweet garlic dipping sauce.

[2] Spring Rolls 4.95
Seasoned vegetables and bean thread noodles wrapped in wonton skin served with sweet and sour sauce.

[3] Steamed Dumpling 6.95
Wheat-floured dumplings filled w/ chicken, pork, bamboo shoots, mushrooms, and water chestnut with sweet black sauce.

[4] Chicken Satay 6.95
Grilled chicken skewer marinated in coconut milk and Thai spices, served with peanut sauce and cucumber relish.

[5] Krab Rangoon 5.95
Wonton wrapper stuffed krab meats and a blend of imported cheese served with sweet and sour sauce.

[6] Edamame 4.95
Steamed and salted soybeans

[7] Fried Calamari 7.95
Fried calamari served with sweet chilli sauce.

[8] Shrimp Vegetable Tempura 8.95
Shrimps with assorted vegetable tempura with sweet chilli sauce.

[9] Mee Krob (Crispy Noodle) 7.95
Shrimp and crispy noodle with orange sauce.

[10] Chicken Wings 6.95
Stuffed boneless chicken wings with Thai herbs,rice noodle, and deep-fried to golden brown.

Salads
[11] Yum Calamari Salad 8.95
Grilled calamari, red bell pepper, mint cilantro and lemon grass, in lime juice dressing.

[12] Papaya Salad 7.95
Shredded green papaya, carrots, string bean lime juice, tomatoes.

[13] Yum Sea Food Salad 9.95
Combination of shrimps, scallops, squids, with lime juice dressing, onion, scallion, bell peppers, cilantro served with fresh
lettuce leaves.

[14] Chicken Salad/Lab Gai 7.95
Spicy Chicken Salad, with ground chicken with lime juice dressing, onion, scallion, bell pepper, cilantro served with fresh
lettuce leaves.

[15] Yum Beef Asian Salad 7.95
Grilled flank steak slices with mixed greens, cucumbers, scallions and tomatoes.

[16] House Salad 5.95
Mixed greens, sweet carrots, cucumbers and tomatoes, with peanut dressing.

[17] NamSod 7.95
Well cooked ground pork mixed with ginger, peanuts, onions, bell peppers and flavored with spicy lemon dressing.

[18] Yum Woon Sen 8.95
Ground pork, shrimp, roasted peanut, with noodle.
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Soups
[19] Miso Soup pot-12.95....bowl-4.95
Tofu and diced veggies in a miso broth.

[20] Chicken Rice Soup pot-12.95....bowl-4.95
Rice and chicken with cilantro, scallion and light broth.

[21] Veggie Soup pot-12.95....bowl-4.95
Mix veggies and light veggie broth (can add tofu for $1).

[22] Wonton Soup pot-12.95....bowl-4.95
Pork dumplings, scallions and broccoli in a clear, soothing broth.

[23] Tom Yum-Hot & Spicy Soup pot-15.95....bowl-5.95
Shrimp, shiitake mushrooms in a hearth egg broth soup.

[24] Tom Kha-Coconut Chicken Soup pot-15.95....bowl-5.95
Chicken, onions, chopped scallions and cilantro broth.

[25] Seafood Tom Yum Spicy Soup pot-21.95....bowl-7.95
Seafood broth with shrimp, scallops, squid, and oyster mushrooms. (add $3 for noodles)

Noodle Bowls (Special Soups)
[27] Pho Beef Noodle Soup (Vietnamese) 9.95
Slice thin beef, bean sprouts, scallion, cilantro in delight dark broth and rice noodles.

[28] Miso Udon Noodle Soup (Japanese)......................Chicken, Beef, Pork, Tofu 9.95
......................Shrimp, Squids, Scallops 10.95
Miso broth with Udon noodles, tempura shrimp, and scallion (available for vegans).

[29] Tom Yum Noodle Soup (Thai) 9.95
Shrimps in clear broth, and kafir leaves.
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Fried Rice
Choice of Meat: Chicken, Beef, Pork and Tofu 9.95
Choice of Seafood: Shrimp, Squids, or Scallops 12.95
Combination Seafood 14.95
[30] Pineapple Fried Rice
Stir-fried rice with shrimp, beef, pork chicken, onions, raisins, cashew nuts, and pineapple chunks.

[31] Mix Vegetable Fried Rice
Sauteed with egg and mixed vegetables.

Noodle Stir-Fried
Choice of Meat: Chicken, Beef, Pork and Tofu 9.95
Choice of Seafood: Shrimp, Squids, or Scallops 12.95
Combination Seafood 14.95
[32] Spicy Noodle
Basil & chili sauce stir-fired with rice noodles, chilies, basil leaves, scallions, bell peppers, onions, and mushrooms.

[33] Pad Lad Na
Gravy sauce stir-fried with rice noodles, broccoli, carrots, baby corn and mushrooms.

[34] Pad Thai Fried Noodle
Pad Thai has a fascinating flavor and texture. It is made with rice noodles and is considered one of the national dishes of
Thailand.

[35] Pad See E-eew
Rice noodle, Chinese broccoli, carrots, egg and baby corn.

[36] Pad Ba Mee
Egg noodle, sauteed with egg and mixed vegetables.
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Stir-Fried
Choice of Meat: Chicken, Beef, Pork and Tofu 9.95
Choice of Seafood: Shrimp, Squids, or Scallops 12.95
Combination Seafood 14.95
[37] Broccoli
Brown sauce stir-fried with broccoli, mushrooms, and carrots.

[38] Mix Vegetables
Brown sauce stir-fried with celery, snow peas, carrots, broccoli, zucchini, baby corn, cabbage, and mushrooms.

[39] Sweet & Sour
Sweet & sour sauce stir-fried with tomatoes, celery, pineapple, bell peppers, cucumbers, water chestnuts, onions, and
scallions.

[40] Garlic
Garlic & pepper sauce stir-fired with your choice of meat, served over steamed mixed vegetables.

[41] Ginger
Ginger sauce stir-fried with sliced fresh ginger, scallions, mushrooms, bell peppers, celery, snow peas, carrots, and onions.

[42] Cashew Nuts
Sweet chili paste stir-fried with celery, roasted cashew nuts, bell peppers, carrots, onions and water chestnuts.

[43] Spicy Basil
Basil & chili sauce stir-fried, basil leaves, scallions, bell peppers, onions, and mushrooms.

[44] Oyster
Oyster sauce stir-fried with scallions, bell peppers, and onions.

Curry
ALL ENTREES ARE SERVED WITH JASIMINE RICE.
(NO SUBSTITUION, PLEASE)
Choice of Meat: Chicken, Beef, Pork and Tofu 9.95
Choice of Seafood: Shrimp, Squids, or Scallops 12.95
Combination Seafood 14.95
[45] Red Curry
Red curry paste and coconut milk, bell peppers, snow peas, bamboo, zucchini, pineapple, green bean and basil leaves.
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[46] Green Curry
Green curry paste and coconut milk, bell peppers, snow peas, zucchini, green bean and basil leaves.

[47] Yellow Curry
Yellow curry paste and coconut milk, green bean, snow peas, potatoes, zucchini and roasted peanuts.

[48] Panang Curry
Panang curry paste and coconut milk, bell peppers, snow peas, green bean, zucchini and kafir leaves.

[49] Jungle Curry
Spices curry paste simmered in herb broth, bell peppers, snow peas, zucchini, baby corn, bamboo, green bean, and basil
leaves.

House's Specialties
ALL SPECIAL ENTREES ARE SERVED WITH HOUSE SALAD AND JASMINE RICE. (NO SUBSTITUTION,
PLEASE.)

[50] Grilled Shrimps and Scallops 16.95
Served with steam vegetables and seasoned with garlic sauce.

[51] Grilled Salmon and Shrimps 16.95
Served with Panang curry, coconut milk, bell peppers and steam vegetables.

[56] Grouper Green Curry 16.95
Tempura filet grouper, served with bell peppers, pea & carrots, green beans, coconut milk and green curry.

[57] Volcano Shrimps 16.95
Grilled jumbo shrimp topped with lava sauce over mixed vegetables.
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House Specialties
ALL SPECIAL ENTREES ARE SERVED WITH HOUSE SALAD AND JASMINE RICE. (NO SUBSTITUTION,
PLEASE.)

[58] Whole Snapper Market Price
Deep-fried snapper served on steamed veggies and your choice of sauce:
- Panang Curry sauce
- Spicy basil sauce
- Ginger sauce
- Three flavors sauce

[59] Sizzling Seafood 18.95
Lobster tail, shrimps, squids, scallops with basil sauce served over mixed vegetables.

[60] Soft Shell Crab 16.95
Tempura soft shell crab served with green curry paste and coconut milk.

[61] Eggplant 14.95
Peanut sauce sautéed with tempura eggplant served on steamed veggies.

[62] Amazing 16.95
Peanut sauce sautéed with shrimp and chicken served on steamed veggies.

[63] Teriyaki Chicken 16.95
Grilled chicken sautéed in teriyaki sauce served with seasoned broccoli.

Desserts
* Fried Banana $3.95
* Coconut Ice Cream $3.95
* Sticky Rice with Mango $3.95
* Fried Ice Cream $3.95
* Sticky Rice with Custard $3.95

