
THE ROYAL TASTE



APPETIZERS

Jungle Shrimp    .......................................11.95
Grilled jumbo shrimp mixed with onions, bell 
peppers and lemongrass in our delicious roasted 
chili sauce

Rolling Duck...............................................10.95 
Crispy roasted duck with spring onions and 
cucumber wrapped in parata roti, served with 
Neisha's Hoisin sauce

Neisha Tempura.........................................9.95 
Sweet shrimp with a variety of mixed vegetables 
lightly battered, deep-fried to perfection, served 
with Neisha's plum sauce 

Shrimp Cake................................................10.95 
Homemade shrimp cake breaded, fried until golden
brown, served with authentic plum sauce

Yum Woon Sen    .....................................10.95
Glass noodles cooked with shrimp, minced chicken,
cashew nuts and onions in a tasty spicy lime dressing

Shrimp Bikini.............................................10.95
Marinated shrimp wrapped with spring roll skin, 
fried and served with our homemade plum sauce 

Satay.................................................................11.95
Marinated chicken on skewers, grilled and served 
with homemade peanut sauce and fresh cucumber 
relish

Spring Rolls...................................................8.95 
Crispy veggie rolls stuffed with cellophane noodles 
and mushrooms, served with our own special 
sweet and sour sauce

Golden Calamari........................................9.95 
Lightly battered slices of calamari, deep-fried 
and served with our exotic sweet and sour sauce. 
Southern Thai style

Kanom Jeeb.................................................9.95 
Marinated crabmeat and minced pork wrapped 
with wonton skin, steamed and served with our 
special soy sauce

Larb Gai    ......................................................9.95 
Minced chicken seasoned with chili, lime juice 
and exotic Thai spices. Traditional Thai style 

Yum Talay    .................................................11.95 
Parade of fresh shrimp, scallops, mussels and 
squid cooked on low heat and mixed with spicy 
lime dressing

Nua Num Tok    ........................................10.95 
Grilled flank steak cooked with scallions, red onions
and spicy lime dressing along with fresh vegetables

Sapphire Jumbo Tofu.............................7.95 
We deep-fried our triangle tofu to perfection.
Accompanied by special peanut sauce 

Salmon Rolls...............................................11.95 
Marinated fresh filet salmon, wrapped with jasmine 
rice, seaweed, sesame seeds, fried until golden 
brown served with special Thai herb sauce

Moo Dadd Deaw........................................9.95 
We marinated our pork overnight to absolute 
perfection. Fried and served with hot and sour 
sauce
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Wonton Soup...............................................7.95
Marinated ground pork wrapped in wonton 

skin and served in delicious homemade brot

Tom Yum
Chicken or Vegetable....................................8.95
Shrimp or Seafood..........................................9.95
'It's authentic!..Shrimp, mushrooms and exotic 

Thai spices in a tasty lemongrass broth

Tom Ka
Chicken or Vegetable....................................8.95
Shrimp or Seafood..........................................9.95
Tender chunks of chicken with Thai spices

in our homemade coconut broth 

Tom Yum Talay     ......................................9.95
Combination of shrimp, scallops, mussels 

and squid in our homemade spicy lemongrass 

broth

Tasty Veggle Soup....................................7.95 
Mixed vegetables, seaweed and shiitake 

mushrooms served in our delicious homemade 

broth

SOUPSSOUPS

House Salad..................................................8.95
A mixture of fresh premium salad greens with your

choice of our homemade peanut dressing or our

fabulous tropical sesame dressing, served with

premium chips

Grilled Jumbo Shrimp Salad   ..........11.95
Shrimp grilled to perfection and served on a bed

of mixed salad greens in an exotic lime dressing 

Papaya Salad   ..........................................12.95
Marinated grilled shrimp served with shredded

green papaya mixed with tomatoes, peanuts 

and string beans in a spicy lime dressing

Golden Tofu Salad.....................................8.95
Continental green salad topped with fried tofu

and served with our homemade peanut dressing

SALADS

CRISPY SHRIMP DANGEROUS    ....19.95
Beautiful arrangement of crispy jumbo shrimp along 
with steamed broccoli and glazed with spicy exotic 
brown sauce, topped with crispy basil leaves

CRYING TIGER STEAK   ........................19.95
Our marinated Thai steak is thrilling with taste and 
flavor. This delicious North Eastern style comes with 
steamed vegetables, sticky rice and authentic spicy 
sauce

FLANK STEAK GREEN CURRY    .....19.95
This authentic green curry cooked with flank steak, 
Thai eggplant and basil leaves served with crunchy 
Parata Roti

OCEAN MADNESS    .............................21.95
Fresh and Healthy!! The parade of fresh filet tilapia, 
shrimp, scallops, mussels, and squid steamed 
together with exotic spicy lime dressing

PASSION BEEF (Critic's Choice)...................19.95
This flank steak marinated for three days and 
topped with fresh ginger, served on hot sizzling 
platter will definitely passion your tongue

The most popular dishes from old time 
or fusion dishes that we can do simply 
the best.. Thai it.. You'll love it..

OUR
Signature 
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GOLDEN SCALLOP
IN TAMARIND SAUCE............................19.95
Sea scallops fried to golden brown, glazed with our 
flavorful tamarind sauce and served with steamed 
vegetables

GRILLED SALMON IN
BANANA LEAVES........SEASONAL PRICE 
(Critic's Choice)
Fresh filet of salmon marinated with Thai herbs and 
spices, wrapped with banana leaves, grilled to 
perfection and served with our exotic lime dressing

PINEAPPLE
FRIED RICE (Critic's Choice)............................18.95
Shrimp stir-fried with pineapple, cashew nuts, scallion, 
tomatoes and jasmine rice.  Served on a bed of 
pineapple shell and topped with dry shredded pork

ENTREESENTREES
Your choices of Neisha's standard 
dishes that will make you never... 

ever forget our restaurant

KAPOW
Your choice of beef, chicken or pork sauteed with fresh basil 
leaves, garlic and chili sauce

GINGER GINGER GINGER
Your choice of beef, chicken or pork sauteed with fresh ginger, 
onion and mushrooms in our homemade bean sauce

PAD PAK
Your choice of beef, chicken or pork sauteed with mixed 
vegetables in a light brown sauce

PAD PRIK KHING
Beef, chicken or pork stir-fried with string beans, kaffir 
lime leaves in our homemade curry paste

PAD KRATIUM (Garlic)
Combination of seafood stir-fried on high 
heat with our Thai  garlic sauce, served on 
a bed of broccoli

CASHEW CHICKEN................................14.95
Tender chunks of chicken stir-fried with cashew 

nuts and onions in delicious light brown gravy 

BANGKOK BEEF WITH
ASPARAGUS................................................18.95
Tender slices of beef sauteed with fresh asparagus 
in our light brown sauce 
 

GOONG-GAI PRIK POW     .................17.95
Shrimp and chicken stir-fried with scallions in 
our gourmet roasted chili paste 
 

NEISHA'S ROASTED DUCK.................18.95
Our fantastic marinated duck!..  served on a 
bed of sauteed watercress and glazed with 
Parloh sauce 
  

NEISHA PEPPER STEAK......................18.95
Marinated flank steak sauteed with onion, 
bell pepper and our homemade spicy brown 
sauce 
 

SHRIMP ZUCCHINI..................................18.95
Shrimp stir-fried with fresh zucchini and garlic 
in our exotic brown sauce 
  

TALAY PAD PAH        ..............................19.95
Wild and hot… exotic Northern Thai style spices 
sauteed with fresh seafood combination 
 

ORIENTAL FISH FILET...........................19.95
crispy fish filet, we make sure that the fresh remain 
moist and juice inside. Serve with your choice of sauce. 
- Sweet Sour Sauce
- Tropical spicy lime sauce
- Fresh chili and garlic sauce
 

CRISPY WHOLE FLOUNDER Seasonal Price
Just like we said.. It's crispy!.. Try our original 
recipe served with your choice of 
- Fresh chili and garlic sauce
- Black beans, vegetables and fresh ginger sauce 
Three flavor chili garlic sauce (recommended)  
 

STEAMED ROCK FISH                Seasonal Price 
Do not miss our flavorful steamed rock fish, it's 
outstanding with your choice of 
- Famous spicy fresh garlic and lime dressing
- Plum sauce along with peanut lime dressing 

Vegetable or Tofu............................................13.95
Chicken or Pork..............................................14.95
Beef.....................................................................16.95
Shrimp or Seafood........................................18.95
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MUSSAMUN CURRY
Chicken or Pork...............................................14.95
Beef.....................................................................16.95
Shrimp or Duck...............................................17.95
Shrimp cooked in tasty mussamun curry, potatoes, onions, roasted 
peanuts and coconut milk

RED CURRY
Chicken or Pork...............................................14.95
Beef.....................................................................16.95
Shrimp or Duck................................................17.95
Neisha's roasted duck cooked with tomatoes and pineapple in 
our traditional red curry sauce recipe

PANANG CURRY
Chicken or Pork...............................................14.95
Beef.....................................................................16.95
Shrimp or Duck................................................17.95
Very authentic taste.. Our homemade peanut curry in coconut 
milk cooked with your choice of beed, chicken or pork

GREEN CURRY
Chicken or Pork...............................................14.95
Beef.....................................................................16.95
Shrimp or Duck................................................17.95
Tender chunks of chicken, bamboo shoots, Thai eggplant and 
fresh basil leaves cooked in traditional green curry sauce 

CURRY

NOODLES
& FRIED RICE
Chicken or Pork...............................................14.95
Beef.....................................................................16.95
Shrimp or Seafood.........................................18.95
PAD THAI
Traditional Thai noodle dish.. Rice nookdes stir-fried with shrimp, 
bean sprouts, scallions, crushed peanuts and egg

KEE MAO KAI
Chunks of chicken Sauteed with fresh basil leaves and chili sauce, 
served on a bed of wide rice noodlles

PAD SEE EAW
Choice of chicken, beef or pork… stir-fried with wide rice noodles, 
Chinese broccoli and Thai soy sauce

KAO PAD (FRIED RICE)
It means "fried rice"… served with your choice of chicken, beef 
or pork with tomatoes, onions, egg in a very flavorful chef's sauce

SPICY BASIL FRIED RICE
This seafood fried-rice is spicy and delicious

KUA GAI NOODLE.....................................14.95
Chicken stir-fried with wide rice noodles, egg 
and scallions in Thai soy sauce

GREEN CURRY PASTA     ......................17.95
Thai authentic green curry with jumbo shrimp, 
served on a bed of delicious pacific noodles

SEAFOOD GOLDEN NOODLE............18.95
Seafood combination with broccoli, carrot, 
baby corn sauteed with our gravy sauce, 
served on a bed of crispy egg noodles

POO GOONG OBB WOON SEN..........18.95
Shrimp cooked with cellophane noodles, 
Shitake mushrooms and vegetables topped 
with crabmeat and served in a clay pot with 
lime dressing

NEISHA SUKIYAKI   ..................................18.95
Modern Thai style sukiyaki…stir-fried seafood 
combination with cellophane noodles, mixed 
with vegetables in our exotic Neisha-yaki sauce

SPICY PACIFIC NOODLE    ..................18.95
Combination of seafood stir-fried with fresh 
basil leaves, vegetables and our delicious egg 
noodles in a spicy brown sauce 

PATTAYA NOODLE    ...............................18.95
Combination of seafood stir-fried with wide rice 
noodles, roasted chili paste and fresh basil leaves, 
sprinkled with crabmeat

CRABMEAT FRIED RICE........................18.95
LUMP crabmeat stir-fried with jasmine rice, 
onions, and egg in our flavorful chef sauce

KAO PAD TALAY      ..................................18.95
We stir‐fry seafood combination with jasmine rice 
in our chef’s Thai‐style spicy garlic sauce together 
with basil leaves and bell peppers.
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กวยเต๋ียวเปด...................................................16.95
DUCK NOODLE SOUP 
Boneless duck breast and egg noodle in our 

pa-loh broth 

 

กวยเต๋ียวลูกช้ินหมู........................................16.95
PORK MEATBALL 
NOODLE SOUP 
Egg noodle and pork meatball in our Thai 

style delicious broth 

 

หมูยางจ้ิมแจวพิสดาร..................................16.95 
MOO YANG (Marinate Grilled Pork)

Thai style Pork steak grilled and served with 

special lime dressing 

 

เปดกรอบกระเพรา    ....................................17.95
CRISPY DUCK BASIL
Crispy roasted duck glazed with Thai basil sauce 

 

กุงพริกเกลือ....................................................19.95
CRISPY SHRIMP WITH 
THAI SPICES 
Lightly battered fresh jumbo shrimp, stir fried 

with our tasty Thai spices 
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กะหร่ีปบ..............................................................8.95
CURRY PUFF (3)

Pastry Stuffed with sautee chicken, potatoes 

and homemade yellow curry sauce. 
 

ขนมกุยชายทอด..............................................7.95
FRIED CHIVE DUMPLINGS 
Pan fried chive dumplings 
 

ลูกช้ินปง.............................................................7.95
PORK MEATBALL SKEWERS 
Grilled pork meatballs on skewers served with 

special homemade sweet and sour sauce 
 

ปกไกทอดน้ําปลา.............................................8.95
FRIED CHICKEN WING
Marinated chicken wings with Thai fish sauce, 

fried and served with hot and sour sauce 
 

ปกไกทอดสมุนไพร............................................8.95
HERBAL CHICKEN WING
Thai fried chicken wings with lots of herbs 

and spices

Tysons Corner’s 
Thai Street Food
Tysons Corner’s 
Thai Street Food

APPETIZERS

ENTREES

Extra
or

side order

ROTI.....................................$2
BREAD.................................$1
STEAM NOODLE........$4.50
STEAM WOONSEN....$5.95
STEAM VEG.................$4.50
STICKY RICE................$3.95
PEANUT S SMALL......$2.50
PEANUT S LARGE......$5.95

GINGER SAUCE.....................$5.95
CHILI GARLIC SAUCE..........$5.95
LIME DRESSING....................$5.95
SPRING ROLL S SMALL......$2.50
SPRING ROLL S LARGE......$5.95
STEAM WHITE RICE............$2.50
BROWN RICE.........................$3.50
ALL SPICY TRAY (2 item)........$0.50

FRIED EGG.......................$2.50
SUB NOODLE..................$3.50
SUB VEGGIE....................$3.50
SUB BROWN RICE........$2.50
SUB STICKY RICE...........$2.95

Add 
EGG...............$1.50
VEGGIE........$2.50
TOFU..................$3
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PAD THAI JAE..............................................14.95
Traditional Thai noodle dish.. Rice noodles 

stir-fried with mixed vegetables and crushed 

peanut (egg optional) 

 

VEGGIE FRIED RICE................................14.95
Mixed vegetables stir-fried with our flavorful 

fried rice (egg optional) 

 

PAD PAK JAE...............................................14.95
Sauteed mixed vegetables, and tofu with a 

touch of garlic in a light brown sauce 

 

GREEN CURRY VEGETABLES    ........14.95
Thai eggplant, fresh basil leaves and mixed 

vegetables cooked in a traditional green 

curry sauce 

 

PANANG CURRY TOFU  ........................14.95
Fried tofu cooked with our homemade 

peanut curry and coconut milk 

 

WATERCRESS FI DAENG    .................15.95
Fresh watercress Sauteed at a very high 

temperature in a spicy light bean sauce 

 

SPICY EGGPLANT    .................................15.95
Japanese eggplant stired-fried with fresh chili, 

garlic and basil leaves in an exotic bean sauce 

VEGETARIANVEGETARIAN

All dishes are prepared with fresh, all-natural ingredients and no MSG. Spiciness may be adjusted according to your preference.
The FDA advises consuming raw or undercooked meats, poultry, seafood or eggs increases your risk of foodborne illness.

Prices subject to change without notice.

Spicy      Medium Spicy         Extra Spicy

NEISHA'S ICE CREAM.............................4.95
Homemade style ice cream, your choice 
of young coconut and green tea 

CRUNCHY ASIAN CREPE...................... 8.95
Your choice of our delicious ice cream 
served on a bed of crunchy Thai Roti, 
splashed with chocolate syrup 
 

MANGO WITH
STICKY RICE (SEASONAL)...............................8.95
Fresh mango served with warm and 
creamy sticky rice 
 

DOUBLE MOUSSE.....................................8.95
Incredibly rice chocolate cake, covered 
with chocolate mousse.. Almost like eating 
fudge 
 

WHITE CHOCOLATE MOUSSE...........8.95
The most popular and delicious cake… 
Yellow cake filled with white chocolate 
mousse and the white chocolate shaving 
all over 
 

A LA MODE....................................................8.95
Fried Banana served with young coconut 
ice cream 

DESSERT



APPLETINI  
Apple pucker, Smirnoff apple twist, sour mixed, 

Maraschino cherry

 

CHOCOLATINI
Godiva, Creme de cacao, vodka, chocolate syrup. 

 

LYCHEETINI 
St. German, vodka, Lychee juice, Lychee calpico, 

cranberry juice.

 

TROPICAL MARTINI   
Vanilla vodka, pineapple juice, cranberry juice, 

Maraschino cherry

 

PAMA COSMO  
Pama Pomegranate liqueur, vodka  triple sec, 

cranberry juice

PERFECT MARTINI 
Tanqueray Gin, Sweet vermouth Dliue

 

BLUE MARTINI 
Vodka Blue Curacao, 

sour mixed Maraschino cherry

 

COSMOPOLITAN  
Absolute Citron, Triple sec, 

cranberry juice, orange juice

 

BIKINITINI 
Vodka, Melon liquor, peach 

schnapps, sour mixed, 

pineapple juice, Maraschino cherry 
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DRINKSDRINKS

MARTINI $14

cocktails $12

BASIL MOJITO 
Basil  Leaves, white rum,  sour mixed
 

SPICY MARGARITA 
Pepper Flakes, Golden Tequila, Triple sec, sour mixed 
 

SEX IN THE CAVE 
Spicy Vodka, Melon Liquor, Chambord, Cranberry juice, 

Pineapple juice, sour mixed
 

GRAPE KOOL  AID
Grape Pucker, vodka, orange juice sour mixed

ZOMBIE
151 rum 1/2 oz. Orange Curacao, white rum, dark rum, fruit punch

 PEACH PINEAPPLE
Malibu, Peach Schnapps, Pineapple juice, sour mixed.

WILD MANGO
Absolute  vodka mango, triple sec, orange juice, sour mixed, 

crab berry juice
 

MAI TAI
Mai Tai  Mixed, white rum, dark rum, orange juice, sour mixed, bitter

SOUTH BEACH
Melon Liquor, peach schnapps, white rum, pineapple juice, 

orange juice, sour mixed
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Virgin Margarita.........................6.95
 Virgin Pina Colada......................6.95 
 Thai ice tea..................................4.95 
 Thai ice coffee.............................4.95 
 Fresh Lemonade...............................5.95
Shirley Temple ............................3.95  
 Arnold Palmer.............................4.95 
 Fruit Punch........................................5.95
Fruit Juice..........................................4.95
(Pineapple, Cranberry, Orange)

Soda....................................................3.25
(club soda, coke, diet coke, ginger ale, sprite, orange)

Hot Coffee..........................................3.50
Hot Tea...............................................3.50
Ice tea (unsweet)...............................3.50
Bottle Water......................................2.95

NON-ALCOHOLIC
Drinks

Caposaldo Pinot Grigio, Italy               10        38
Sterling Chardonnay, California         11        42
St. Francis Chardonnay, California     13        50
Kunde Sauvignon Blanc, California    14        54
1924 Sauvignon Blanc, California      12        46
Schloss Vollrads Riesling, Germany     -          58
Salmon Run Riesling,  New York                12         46
Caposaldo Moscato, Italy                      10        38

19 Crimes Red Blend, Australia           10        38
Coppola Merlot, California                    13        50
Tercos Malbec, Argentina                       12        46
Deloach Pinot Noir, California               12        46
Josh Cabernet Sauvignon, California 12         46
St. Francis Cabernet, California             -          52

Josh Rosé                                                  13         50

Codorniu Brut Cava, Spain                     -          11
Relax Prosecco                                           -          45

wine

red wine

rose wine

sparking wine

Glass      Bottle

beer
SINGHA, Thailand                         $7.00
HEINEKEN, Netherlands             $6.50
 
SAMUEL ADAM, USA                   $6.50
CORONA, Mexico                          $6.50
COORS LIGHT, USA                      $6.50
AMSTEL LIGHT, Netherlands     $6.50
MILLER LIGHT, USA                      $6.50



Mon-Thu:    11.00 am - 10.00 pm   Fri:      11.00 am -  11.00 pm

Sat:            12.00 pm -  11.00 pm   Sun:   12.00 pm -  10.00 pm

Business Hour

703 883 3588

8027 Leesburg Pike, Suite 110, VA 22182

www.neisha.net 


