
DARA  “STAR” OF AUTHENTIC THAI RESTAURANT

“Dara” means Star in Thai.
            Our vision is to be the north star for every Thai person and every guest looking for

authentic, comforting Thai flavors—food that feels like home, served in a warm, romantic space.

We cook with heart, inspired by the flavors from different regions of Thailand,

 bringing true home-style dishes with an elevated touch.

Our spiciness represents real Thai heat and comes in 5 levels for you to choose from.

About Our Curries
All curries are slow-stewed daily for the best flavor, so spice levels cannot be adjusted for curry dishes.

We hope every dish brings you comfort, joy, and a taste of home

no matter where home is.

Very mild                  Mild                 Medium                       Spicy                           Thai  Spicy



Salad
SOMTUM THAI (GF) 
GREEN PAPAYA, STRING BEANS, TOMATO, DRIED SHRIMP AND PEANUTS.

SOMTUM PU PLA RA (GF)
GREEN PAPAYA, STRING BEAN, TOMATO, SALTED RAW CRAB WITH ANCHOVY

 LIME-CHILI-DRESSING.

YUM WOON SEN (GF)
GLASS NOODLES, SHRIMP, SQUID, GROUND CHICKEN, PEANUT, TOMATO, 

RED ONION, SCALLION, CHINESE CELERY WITH CHILI-LIME-DRESSING.

YUM HED (VG, GF) 
MIXED MUSHROOM, TOMATO, RED ONION, SCALLION WITH CHILI-LIME- DRESSING.

GREEN SALAD (VG,GF) 
MIXED SALAD, TOMATO, CARROT, CUCUMBER, FRIED TOFU, 

SERVED WITH SASAME DRESSING.

MANGO AVOCADO SALAD (VG,GF)
MANGO, RED ONION, SCALLION, CASHEW NUT, TOMATO AND AVOCADO WITH 

LIME CHILI DRESSING.

$14

$19

$19

$14

$14

$14

HOYJOR  
DEEP-FRIED LUMP CRAB MEAT, SHRIMP AND PORK DUMPLING WITH

WATER CHESTNUT, SERVED WITH PLUM SAUCE ON THE SIDE.

GAI TOD  
CRISPY FRIED CHICKEN LEG WITH CRISPY SHALLOTS AND

SWEET CHILI SAUCE ON THE SIDE.

GOONG KRA BEUNG  
CRISPY SHRIMP PANCAKE SERVED WITH MAYONNAISE AND

 PLUM SAUCE ON THE SIDE.

GOONG TOD 
FRIED BREADED BUTTERFLY SHRIMP, SERVED WITH

SWEET CHILI SAUCE ON THE SIDE.

CALAMARI
FRIED SQUID SERVED WITH LEMON, SWEET CHILI SAUCE ON THE SIDE.

SAI OUA (GF)
NORTHERN THAI SAUSAGE SERVED WITH FRESH SEASONAL MIX

VEGETABLE.

GAI GOLEH (GF) 
TRADITIONAL SOUTHERN THAI GRILLED CHICKEN MARINATED IN

COCONUT MILK AND AROMATIC HERBS, SERVED WITH CUCUMBER 

AND SHALLOT RELISH ON THE SIDE.

CHICKEN PUFF 
FRIED PUFF PASTRY FILLED WITH MINCED CHICKEN ,POTATO AND

ONION SERVED WITH CUCUMBER AND SHALLOT RELISH ON THE SIDE.

HED TOD (VG) 
FRIED MIXED MUSHROOM SERVED WITH SWEET CHILI SAUCE ON THE SIDE.

TOFU POP (VG) 
FRIED TOFU SERVED WITH SWEET CHILI SAUCE MIX CRUSHED PEANUT

 ON THE SIDE.

ROTI CURRY (VG) 
FRIED CRISPY DOUGH SERVED WITH MASSAMAN CURRY ON THE SIDE.

Appetizers
$14

$12

$16

$12

$14

$16

$15

$14

$14

$12

$12

“please inform your server about any food allergies”
267-876-8107 IG Daraphilly1221 Walnut St Philadelphia, PA

20% gratuity will be added to parties of 5 guests or more 

25% gratuity will be added to parties of 9 guests or more 

TRUFFLE JADE DUMPLING (VG) 
STEAMED VEGETABLES WRAPPED AND TRUFFLE OIL SERVED WITH SWEET SOY

VINAIGRETTE ON THE SIDE.

SPRING ROLL (VG) 
VEGETABLES WRAPPED WITH A FLOUR DOUGH SKIN AND DEEP-FRIED, SERVED

 WITH PLUM SAUCE ON THE SIDE.

CHIVE PANCAKE (VG, GF) 
CHIVES MIXED WITH A FLOUR DOUGH AND DEEP-FRIED. SERVED WITH SWEET

 SOY VINAIGRETTE ON THE SIDE.

KANOMJEEP
SHIRMP, PORK, CHIKEN AND WATER CHESTNUT. SERVED WITH SWEET SOY

VINAIGRETTE ON THE SIDE.

$14

$10

$11

$12

Split bill up to 2 checks



267-876-8107 IG Daraphilly1221 Walnut St Philadelphia, PA

GARLIC CHICKEN 
SLICED CHICKEN SAUTEED IN GARLIC SAUCE, TOPPED WITH FRIED EGG,

SERVED WITH SRIRACHA SAUCE ON THE SIDE.

GARLIC BEEF 
SLICED BEEF SAUTEED IN GARLIC SAUCE, TOPPED WITH FRIED EGG,

SERVED WITH SRIRACHA SAUCE ON THE SIDE.

KA PRAOW CHICKEN  
GROUND CHICKEN SAUTEED IN BASIL SAUCE, TOPPED WITH FRIED EGG.

KHAO MOO DANG MOO KROB  
 CRISPY PORK, THAI STYLE BBQ PORK, SERVED WITH SWEET SOY

VINAIGRETTE ON THE SIDE.

KHAO GAI TOD  
 CRISPY CHICKEN, SERVED WITH SWEET CHILI SAUCE ON THE SIDE.

Over Rice
$19

$19

$19

$22

$19

BEEF STEW 
SLOW COOK BEEF STEW IN HERB SOUP WITH CRISPY GARLIC AND

CHINESE CELERY SERVED WITH CHILI VINEGAR SAUCE ON THE SIDE.

TOM YUM 
RIVER PRAWN, LEMONGRASS, OYSTER MUSHROOM, GALANGA,

LIME LEAVE AND CULANTRO IN THAI FLAVOR CREAMY BROTH.

TOM KHA 
SLICED CHICKEN BREAST, OYSTER MUSHROOM, DRY CHILI, CHILI OIL,

LEMONGRASS, GALANGA, LIME LEAVE AND CULANTRO IN THAI FLAVOR

COCONUT BROTH.

Soup Mo Fai
$32/CUP $12

$32/CUP $12

$32/CUP $12

“please inform your server about any food allergies” 20% gratuity will be added to parties of 5 guests or more 

25% gratuity will be added to parties of 9 guests or more 
Split bill up to 2 checks

PAD THAI BORAN (GF)
RICE NOODLES IN SWEET-SAVORY-SOUR SAUCE WITH BEAN SPROUT,

CHIVE, SWEET RADISH AND EGG. (CRUSHED PEANUT ON THE SIDE).

PAD SEE EW  
WIDE RICE NOODLES IN SWEET SOY SAUCE WITH CHINESE BROCCOLI AND EGG.

PAD KEE MAO 
WIDE RICE NOODLES, BELL PEPPER, CARROT, ONION, EGG, BASIL AND YOUNG PEPPERCORN.

PAD KUA GAI  
WIDE RICE NOODLES, SCALLION, BEAN SPOUT, SWEET RADISH, EGG AND GREEN LETTUCE.

PAD WOON SEN  
GLASS NOODLES, CARROT, ONION, SCALLION, TOMATO AND EGG.

Stir-Fried Noodle
$17

$17

$17

$17

$17

CRAB FRIED RICE 
JUMBO CRAB MEAT, EGG, ONION AND SCALLION, SERVED WITH SPICY 

FISH SAUCE AND SEAFOOD SAUCE ON THE SIDE.

PINEAPPLE FRIED RICE
EGG, RED BELL PEPPER, RAISIN, SCALLION, CASHEW NUT AND CURRY POWDER.

THAI FRIED RICE  
CHINESE BROCCOLI, ONION, SCALLION, TOMATO AND EGG.

BASIL FRIED RICE 
ONION, RED BELL PEPPER, CHILI PASTE, BASIL AND EGG.

GREEN CURRY FRIED RICE  
THAI EGGPLANT, BASIL, RED/GREEN LONG HOT PEPPER AND GREEN CHILI PASTE.

SWEET SAUSAGE FRIED RICE 
CHINESE BROCCOLI, ONION, SCALLION, TOMATO AND EGG.

Stir-Fried Rice
$29

$22

$17

$17

$17

$23

────────── CHOICE OF PROTEIN ─────────

+$4 CHICKEN | MIXED VEG | FRIED TOFU  

+$6 BEEF | SHRIMP | SQUID | SWEET SAUSAGE  

+$10 MIXED SEAFOOD (SCALLOP, SQUID, SHRIMP)  

+$10 CRISPY PORK BELLY | CRAB  

+$15 GRILLED SALMON

──────────────────────────────



267-876-8107 IG Daraphilly1221 Walnut St Philadelphia, PA

Chef’s Special
GANG PU 
SOUTHERN THAI-STYLE CRAB MEAT CURRY SERVED WITH RICE 

VERMICELLI FRIED SOFT SHELL CRAB AND FRIED BETEL LEAVE.

HOR MOK 
YOUNG COCONUT, JUMBO SHRIMP, SQUID, SCALLOP, CREAMY 

RED CURRY SAUCE, RED LONG HOT PEPPER, BASIL, LIME LEAVE. 

SERVED WITH JASMINE RICE ON THE SIDE.

KOR MOO YANG
GRILLED PORK JOWL, FRESH SEASONAL MIX VEGETABLE, SERVED WITH

JAEW SAUCE AND STICKY RICE ON THE SIDE.

BA MEE DARA 
BLANCHED EGG NOODLE, CRISPY PORK, THAI STYLE BBQ PORK, BEAN

SPROUT, CHINESE BROCCOLI SERVED WITH CLEAR SOUP ON THE SIDE.

MAMA KEE MAO 
STIR-FRIED INSTANT NOODLE WITH JUMBO SHRIMP, SQUID, SCALLOP, 

BASIL, RED AND GREEN LONG HOT PEPPER, YOUNG PEPPERCORN,

 AND TOP WITH MASAGO.

PLA TOD (GF)
FRIED WHOLE BRANZINO SERVED WITH MANGO SALAD, SPICY DIPPING

SAUCE AND JASMINE RICE ON THE SIDE.

PLA NUANG MANAO (GF)
STEAMED WHOLE BRANZINO WITH SPICY LIME DRESSING, SERVED 

WITH JASMINE RICE ON THE SIDE.

PLA NUANG SEE EW 
STEAMED WHOLE BRANZINO WITH SOY SAUCE, GINGER, CHINESE CELERY

 AND SCALLION, SERVED WITH JASMINE RICE ON THE SIDE.

KAI JEAW PU (GF)
THAI STYLE CRAB OMELET SERVED WITH SRIRACHA SAUCE AND JASMINE

RICE ON THE SIDE.

GOONG OB WOONSEN 
RIVER PRAWN AND GLASS NOODLES COOKED IN GINGERY, PEPPERY SAUCE

WITH BACON, GARLIC, CHINESE CELERY, SESAME OIL, BLACK PEPPERCORN,

SERVED WITH THAI SPICY SAUCE ON THE SIDE.

$32

$32

$25

$22

$28

$42

$42

$42

$29

$25

GOONG KAREE 
JUMBO SHRIMP SAUTÉED IN CREAMY EGG CURRY SAUCE. SERVED WITH 

JASMINE RICE ON THE SIDE.

RIBEYE PAD CHA  
GRILLED RIBEYE STIR-FRIED IN PAD CHA SAUCE, GREEN AND RED LONG 

HOT PEPPER, DRIED CHILI, BASIL, THAI EGGPLANT, YOUNG PEPPERCORN 

AND SLICED FINGERROOT. SERVED WITH JASMINE RICE ON THE SIDE.

RIBEYE PAD PRIK THAI
GRILLED RIBEYE STIR-FRIED IN BLACK PEPPER SAUCE, RED BELL PEPPER, ONION,

SCALLION, CARROT AND YOUNG PEPPER CORN. SERVED WITH

JASMINE RICE ON THE SIDE.

CRISPY DUCK GREEN CURRY 
THAI EGGPLANT, BAMBOO SHOOT, RED LONG HOT PEPPER AND BASIL.

SERVED WITH JASMINE RICE ON THE SIDE.

GOONG PREAW WHAN
JUMBO SHRIMP, CUCUMBER, ONION, PINEAPPLE, BELL PEPPER AND SCALLION,

TOMATO WITH SWEET AND SOUR SAUCE, SERVED WITH JASMINE RICE ON THE SIDE.

GAI YANG SOMTUM
GRILLED HALF CHICKEN MARINATED WITH THAI HERBS. SERVED WITH A SIDE OF

STICKY RICE, SOMTUM THAI, AND JAEW SAUCE ON THE SIDE.

$25

$35

$35

$32

$25

$25

“please inform your server about any food allergies” 20% gratuity will be added to parties of 5 guests or more 

25% gratuity will be added to parties of 9 guests or more 
Split bill up to 2 checks

KHAO SOI 
NORTHERN THAI-STYLE CURRY, EGG NOODLES AND CRISPY EGG NOODLES

TOP WITH FRIED SHALLOT, LIME, DRIED CHILI, PICKLE MUSTARD, CILANTRO

AND RED ONION. SERVED WITH HOT CHILI OIL ON THE SIDE.

RIBEYE                                           SOFTSHELL CRAB 

CRISPY CHICKEN LEG               FRIED TOFU

SU KHO-THAI 
THIN RICE NOODLE, GROUND CHICKEN, THAI STYLE BBQ PORK, BEAN SPOUT,

GROUND PEANUT, THAI STRING BEANS, RED ONION, CILANTRO, SCALLIONS,

CHILI POWDER AND HARD BOIL EGG.

Noodle Soup

$35

$25

$32

$22

$25



KA PRAOW 
SAUTEED BASIL SAUCE, RED BELL PEPPER, ONION.

SERVED WITH JASMINE RICE ON THE SIDE.

PAD KANA 
CHINESE BROCCOLI SAUTEED WITH CHILI GARLIC SAUCE.

SERVED WITH JASMINE RICE ON THE SIDE.

PAD PRIK GANG  
STRING BEAN, LIME LEAVE, RED AND GREEN LONG HOT PEPPER

SAUTEED WITH RED CURRY SERVED WITH JASMINE RICE ON THE SIDE.

PAD PUK RUAM 
AMERICAN BROCCOLI, CARROT, CAULIFLOWER, STRING BEAN 

SAUTÉED WITH BROWN SAUCE. SERVED WITH JASMINE RICE ON THE SIDE.

Sauteed
$17

$17

$17

$17

────────── CHOICE OF PROTEIN ─────────

+$4 CHICKEN | MIXED VEG | FRIED TOFU  

+$6 BEEF | SHRIMP | SQUID | SWEET SAUSAGE  

+$10 MIXED SEAFOOD (SCALLOP, SQUID, SHRIMP)  

+$10 CRISPY PORK BELLY | CRAB  

+$15 GRILLED SALMON

──────────────────────────────

Curry
GREEN CURRY  
THAI EGGPLANT, BAMBOO SHOOT, RED AND GREEN LONG HOT 

PEPPER AND BASIL. SERVED WITH JASMINE RICE ON THE SIDE.

RED CURRY 
THAI EGGPLANT, BAMBOO SHOOT, RED AND GREEN LONG HOT 

PEPPER AND BASIL SERVED WITH JASMINE RICE ON THE SIDE.

PANANG CURRY  
LIME LEAVE, STRING BEAN, RED LONG HOT PEPPER. 

SERVED WITH JASMINE RICE ON THE SIDE.

MASSAMAN CURRY
SHALLOT, POTATO, PEANUT TOP WITH CRISPY SHALLOT. 

SERVED WITH JASMINE RICE ON THE SIDE.

$17

$17

$17

$17

267-876-8107 IG Daraphilly1221 Walnut St Philadelphia, PA

“please inform your server about any food allergies” 20% gratuity will be added to parties of 5 guests or more 

25% gratuity will be added to parties of 9 guests or more 
Split bill up to 2 checks

Vegan
ROASTED MIXED VEGTABLE

MASSAMAN CURRY (VG)
BRUSSEL SPROUTS, CARROT, CAULIFLOWER, SHALLOTS, POTATO, PEANUTS,

 ON TOP WITH CRISPY SHALLOTS, SERVED WITH JASMIN RICE ON THE SIDE.

THAI FRIED RICE (VG)
FRIED TOFU, CARROT, AMERICAN BROCCOLI, CAULIFLOWER, CHINESE

 BROCCOLI, ONION, SCALLION AND TOMATO.

BASIL FRIED RICE (VG)
FRIED TOFU, CARROT, AMERICAN BROCCOLI, CAULIFLOWER.

PINEAPPLE FRIED RICE (VG)
FRIED TOFU, CARROT, AMERICAN BROCCOLI, CAULIFLOWER, BELL PEPPER,

 RAISIN,SCALLION, CASHEW AND CURRY POWDER.

PAD THAI (VG)
RICE NOODLE IN SWEET-SAVORY-SOUR SAUCE WITH FRIED TOFU, CARROT,

 AMERICAN BROCCOLI, CAULIFLOWER, BEAN SPROUT, CHIVE AND SWEET

 RADISH. (CRUSHED PEANUT ON THE SIDE)

PAD SEE EW (VG, GF)
WIDE RICE NOODLES, FRIED TOFU, CARROT, AMERICAN BROCCOLI,

 CAULIFLOWER IN SWEET SOY SAUCE WITH CHINESE BROCCOLI.

PAD KEE MAO (VG)
WIDE RICE NOODLE, FRIED TOFU, CARROT, AMERICAN BROCCOLI,

 CAULIFLOWER, BELL PEPPER, BASIL AND YOUNG PEPPER CORN.

PRIK KHING TOFU (VG)
FRIED TOFU SAUTEED WITH RED CURRY AND LIME LEAVES. SERVED WITH 

JASMINE RICE ON THE SIDE

PAD PAK TOFU (VG)
FRIED TOFU, CARROT, AMERICAN BROCCOLI, CAULIFLOWER, SAUTEED WITH

 BROWN SOY SAUCE. JASMINE RICE ON THE SIDE.

$22

$22

$22

$22

$22

$22

$22

$22

$22



267-876-8107 IG Daraphilly1221 Walnut St Philadelphia, PA

“please inform your server about any food allergies” 20% gratuity will be added to parties of 5 guests or more 

25% gratuity will be added to parties of 9 guests or more 
Split bill up to 2 checks

JASMINE RICE .........................................

BROWN RICE ...........................................

STICKY RICE ............................................

RICE NOODLES .......................................

BROAD (WIDE) NOODLES ......................

RICE VERMICELLI ...................................

FRIED EGG ..............................................

Sides

THAI ICE TEA ................................... 

LYCHEE THAI ICE TEA .................... 

LEMON THAI ICE TEA ..................... 

THAI ICE COFFEE ............................ 

JUICE ............................................... 
(LEMONADE, APPLE, LYCHEE, PINEAPPLE)

LEMONADE SODA MIX .................... 
(GRENADINE, PEACH, MANGO, BLUE CURACAO)

SODA ................................................
(COKE, DIET COKE, SPRITE, GINGER ALE)

SPARKLING WATER ......................... 

SPRING WATER ................................ 

Drink I-TIM BORAN (GF)
COCONUT ICE CREAM AND SWEET COCONUT STICKY RICE,

SERVED WITH SEASONAL TOPPING.

THAP THIM KROP (VG, GF)
WATER CHESTNUT, JACKFRUIT, YOUNG COCONUT,

SERVED WITH COCONUT CREAM.

BANOFFEE
BANANAS, WHIPPED CREAM, CARAMEL SAUCE AND

BISCUITS CRUMBLE, SERVED WITH VANILLA ICE CREAM.

Dessert

“OUTSIDE CAKE SERVICE FEE: $20 PER CAKE”

$6

$6

$6

$6

$6

$6

$3

$5

$4

$4

$6

$5

$5

$5

$5

$5

$12

$12

$12



THANK YOU FOR DINING WITH US
At Dara Thai Restaurant, our mission is to share the warmth, comfort, and authenticity of 

Thai home-style cooking — elevated with care, creativity, and heart.

Every dish is crafted with passion, inspired by flavors from different regions of Thailand.

 Thank you for supporting our small business and for being part of the Dara family.

 WE HOPE YOUR VISIT TODAY BRINGS YOU JOY, COMFORT, AND A TASTE OF HOME.

STAY CONNECTED & SUPPORT US 
📸 Instagram: @DaraPhilly

 We love hearing from you! Please consider leaving us a review on Google or Yelp

your support means the world to us.

 Catering & private events available — just ask us!

LUNCH SPECIAL

Main Course

MONDAY - FRIDAY 11.30 AM - 4.00 PM (EXCLUDING HOLIDAYS)

Mixed Salad

Spring roll            Chive Pancake
&

OR


