
**We politely refuse any modifications or substitutions to our dishes. 
*Consuming raw or undercooked meats, poultry, seafood or shellfish may increase your risk of foodborne illness, especially if you have certain medical conditions 

 
 

WALDO THAI 
SMALL PLATE WEDNESDAY 
May 1, 2024 
Dine-In Only
 

Son In Law Egg (GF)   12 
fried boiled eggs, tamarind gastrique, Thai chili, cilantro, Tobiko 

Shrimp Toast   12 
sesame shrimp toast, ajard & peanut 

Curry Puff   13 
beef curry puffs, potato, onion, carrot, ajard 

Hadyai Fried Chicken   13 
Thai southern style fried chicken, cumin, fried shallot, sweet chili sauce 

Moo Klook Foon   16 
wok fried pork, garlic, lemongrass, grachai root, Thai chili, serrano, sweet pepper, scallion, cabbage  

Stuffed Tofu (GF)   14 
steamed stuffed tofu with pork, shrimp, ginger, scallion, napa cabbage 

Aeb Moo (GF)   14 
grilled herbal pork in banana leaf with turmeric, lemongrass, makrut lime leaf, Thai chili, cilantro, scallion  
Mee Korat (GF)   16 
Thai northeastern style noodle, pork belly, Thai chili, bean sprout, scallion, Thai omelet, peanut, lime  

Taro Sago (GF)   8 
Thai dessert with tapioca pearl, taro, coconut milk, palm sugar 

DRINK SPECIALS featuring Ben Holladay Bourbon 
Gold Rush   13 
ben holladay Missouri straight bourbon, pandan, honey, lemon 

Black Manhattan   14 

ben holladay Missouri straight bourbon, averna amaro, bitter 

MENU | PAM LIBERDA | KEVIN FOSTER 
BAR | DARRELL LOO | CHAS HARPER 


