


Sawasdee and Welcome to Charm Thai Kitchen & Bar 

From the moment you walk through our doors, you aren’t just  
a guest—you are part of our family. This kitchen is our home away  
from home, and it brings us genuine joy to share it with you.

We believe true flavor begins with honest ingredients  
delivered daily. Every dish is thoughtfully crafted,  
ensuring each bite captures the vibrant, authentic heart of Thailand.  
To us, cooking is a labor of love—served with the same care  
and sincerity we would offer at our own kitchen table.

Please relax, take your time, and enjoy the flavors of our heritage.  
Having you here truly means the world to us.



HAPPY HOUR
Monday – Saturday 4PM – 6:30 PM 
Sunday all day :  
$2 off all signature cocktails 

LADIES NIGHT
Charm’s unique take on  
a lemon drop. An elegant  
blend of lavender,  
rose & gin
$14.99

EKKAMAI
Buffalo Trace stirred  
with Ramazzotti, Sweet Vermouth  
served on the rocks
$15.99

NAK MUAY
A fun to drink tiki cocktail  
with a blend of Mekhong ,  
pineaple, coconut  
& other tropical flavors
$15.99PHUKET FASHIONED

Mekhong Thai Whiskey with  
our house made Thai herbed syrup  
served with candied ginger cube  
& orange peel
$14.99

KRABI BEACH
Flor de cana aged rum with  
a galangal ginger lemongrass  
infused syrup with fresh squeezed  
lime juice & a dash of Allspice Dram
$14.99

VICTORY MONUMENT
Union Mezcal, cynar,  
sweet vermouth & cocoa bitters
$14.99

SPICY THAI MARGARITA
Espolon Reposado rimmed with  
chamoy & tajin & garnished  
with a chili pepper and lime
$14.99

THE DIY
A build it yourself cocktail  
with butterfly pea tea, a sour mix,  
Botanist Gin & chartreuse
$14.99

PINEAPPLE KING
Buffalo Trace in our house  
pineapple-ginger juice.  
It is garnished with  
fresh mint & topped  
with candied ginger  
and pineapple
$13.99

TIGER WOODS
Fresh sour, thai tea & roku gin makes  
the perfect summer drink
$13.99

PIGGY FASHIONED
A bacon fat washed  
Whistlepig Rye  
sweetened with barrel  
aged maple syrup &  
smoked maplewood
$14.99

LYING BUDDHA
Fragrant kaffir lime leaf infused  
vodka with fresh lime juice  
& kalani coconut-liqueur
$14.99

PHI MAI
Gin is shaken  with marsaschino liqueur  
and fresh lemon strawberry juice,  
garnished with fresh basil
$14.99

COCKTAILS
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LIQUORSWHISKEYS

Angel’s Envy Bourbon
Basil Hayden
Basil Hayden 10 Year
Blanton’s
Blanton’s Gold
Booker’s
Buffalo Trace
Copper Craft Single Barrel Select
Darenger PX Sherry Finished
Eagle Rare 10 year
Elijah Craig Small Batch
Four Roses Single Barrel
Four Roses Small Batch
Frey Ranch Barrel Strength
Gentle Ben’s Bourbon
High West Cabernet Finished
Jefferson’s Ocean Aged
Jeffereson’s Single Barrel Select
Knob Creek Bourbon
Larceny Small Batch Bourbon
Legent Wine & Sherry Finished
Maker’s Mark
Maker’s Mark Cask Strength
Old Forester 100 Proof
Old Forester 1920 Prohibition
Remus Repeal Reserve
Russels 10 Year Bourbon
Smoke Wagon Uncut The Younger
Stagg Jr.
Still Austin Bourbon
Traveller’s Blend #40
Weller’s 12 Year
Weller’s Reserve
Wild Turkey Rare Breed
Willet Bourbon
Woodford Double Oaked
Woodford Reserve

$11/$16.50
$10/$15

$15/$25.50
$22/$33

$37.50/$56.25
$25/$37.50

$10/$15
$17/$25.50
$17/$25.50
$15/$22.50
$15/$22.50

$14/$21
$11/$16.50
$21/$31.50

$12/$18
$17/$25.50
$19/$28.50
$17/$25.50

$10/$15
$10/$15
$12/$18
$10/$15
$12/$18
$10/$15

$17/$25.50
$25/37.50
$11/$16.50

$14/$21
$19/$27.50

$12/$18
$12/$18

$19/$27.50
$14/$21

$13/$19.50
$15/$22.50
$13/$19.50

$10/$15

$6.75
$6

$10.25
$13.25

$28
$15
$6

$10.25
$10.25

$9
$9

$8.50
$6.75

$12.75
$7.25

$10.25
$11.50
$10.25

$6
$6

$7.25
$6

$7.25
$6

$10.25
$15

$6.75
$8.50

$11.50
$7.25
$7.25

$11.50
$8.50
$7.75

$9
$7.75

$6

Single/Double Flight PricesBOURBONS

Single/Double Flight Prices

Balcones Single Malt
Jack Daniel’s
Jack Daniel’s Sinatra Select
Nelson Brother’s Sour Mash
Uncle Nearest 1884 Small Batch

$12/$18
$8/$12
$30/$45
$10/$15

$15/$22.50

$7.25
$4.75
$18
$6
$9

AMERICAN

Single/Double Flight Prices

Crown Royal
Pendleton

$10/$15
$10/$15

$6
$6

CANADIAN

Single/Double Flight Prices

Angel’s Envy Rye
Bulleit Rye
High West Double Rye
Knob Creek Rye
Rittenhouse Rye
Seagrass Brandy Finished Rye
Whistlepig 10 Year
Whistle Pig 12 Year Old World Rye
Whistlepig 15 Year Rye
Whistlepig 18 Year Rye
Wilderness Trail SIngle Barrel
Willet Rye
Heaven’s Door 10 Year Aged Rye

$18/$27
$10/$15
$16/$24
$10/$15
$10/$15
$20/$30
$20/$30
$32/$48
$60/$90

$85/$127.50
$15/$22.50
$19/$28.50
$25/$37.50 

$10.75
$6

$9.75
$6
$6
$12
$12

$19.25
$36
$51
$9

$11.50
$15

RYES

Single/Double Flight Prices

Paul John Single Malt $14/$21 $8.50
INDIAN WHISKEY

Single/Double Flight Prices

Aberlour 12 year Scotch

Balvenie 12 Year Double Wood

Buchanan’s Blended Scotch

Glendronach 12 year Single Malt

Glenfarclas 12 year Single Malt

Glenlivet 12 Year Double Oak

Johnny Walker Black Label

Johnny Walker Blue Label

Lagavulin 16 Year Islay Single Malt

Laphroaig 10 Year

Macallan 12 Year Sherry Oak

Macallan 15 Year Double Casked

Macallan 18 Year Sherry Oak

Monkey Shoulder

Oban 14 	

$15/$22.50

$18/$27

$11/$16.50

$16/$24

$18/$27

$10/$15

$11/$16.50

$50/$75

$23/$34.50

$14/$21

$18/$27

$40/$60

$80/$120

$11/$16.50

$25/$37.50

$9

$10.75

$6.75

$9.50

$10.75

$6

$6.75

$30

$13.75

$8.50

$10.75

$24

$48

$6.75

$15

SCOTCH

Single/Double Flight Prices

Jameson
Limavady
Redbreast Single Pot Still 12 Year
Teeling Small Batc

$10/$15
$13/$19.50

$18/$27
$12/$18

$6
$7.75
$10.25
$7.25

IRISH

Single/Double Flight Prices

Iwai 45
Iwai Tradition
Kaiyo Single Cask
Nikka Coffee Grain
Suntory Toki
Suntory World
Yamazaki 12

$10/$15
$13/$19.50

$22/$33
$17/$25.50

$12/$18
$15/$22.50

$44/$66

$6
$7.75
$13.25
$10.25
$7.25

$9
$33

JAPANESE

RUMS
Mekhong $10/$15 $6
THAI Single/Double Flight Prices

FourSquare Equipoise
Goslings Black Rum

$40/$60
$12/$18

$24
$7.25

DARK RUMS Single/Double Flight Prices

Novo Fogo Silver Cachaga $13/$19.50 $7.75

BRAZILIAN  
CACHACA Single/Double Flight Prices

El Dorado is Year guyana Rum
Flor de Cana Gold
Flor de Cana Light Rum
Four Square Equipoise
Malibu Coconut Rum
Smith and Cross

$14/$21
$10/$15
$10/$15
$40/$60
$10/$15

$11/$16.50

$8.50
$6
$6
$24
$6

$7.75

CARIBBEAN Single/Double Flight Prices
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TEQUILAS, MEZCALS & SOTOL

Hacienda de Chihuahua Plato $11/$16.50 $6

SOTOL 

1800 Silver
Altos
Arette Blanco 
Cascahuin
Cascahuin Tahona Blanco
Codigo Blanco 
Fortaleza Blanco
G4 Blanco
LaGrimas Blanco
Patron Silver
Tequila Ocho Single Estate
Wild Common Blanco
Wild Common Blanco 100 Proof

$10/$15
$10/$15
$14/$21
$12/$18

$21/$31.50
$14/$21
$20/$30
$14/$21

$15/$22.50
$12/$18

$19/$28.50 
$18/$27
$22/$33 

$6
$6

$10.50
$7.25

$15.50
$8.50
$12

$8.50
$11.25
$7.25

$11.50
$13.50
$16.50

BLANCO Single/Double Flight Prices

Single/Double Flight Prices

Single/Double Flight Prices

Arette Reposado
Cazcanes Reposado
Codigo Reposado
El Tesoro
Espolon
Fortaleza Reposado
LaGrimas Reposado
Patron Reposado
Wild Common Reposado

REPOSADO
$16/$24
$28/$42
$16/$24
$14/$21
$10/$15
$25/$37

$17/$25.50
$15/$22.50

$20/$30

$12
$21

$9.75
$8.50

$6
$14

$12.75
$9

$15

Single/Double Flight Prices

Del Maguey
La Venenosa
Rosaluna
Union Mezcal
Vago Elote

MEZCALS
$14/$21
$44/$66
$10/$15
$14/$21

$15/$22.50

$8.50
$33
$6

$8.50
$9

Single/Double Flight Prices

$17/$25.50 $10.25

$31/$46.50
$55/$82.50

$18.75
$33

Codigo Rosa

ROSA

Single/Double Flight Prices

$25/$37.50
$27/$40.50
$45/$67.50
$19/$28.50
$17/$25.50

$15
$16.25

$27
$11.50
$10.25

Arte Nom 1146
Codigo Anejo
Don Julio 1942
Tequila Ocho
Volcan

ANEJO

Single/Double Flight Prices

G4 Extra Anejo
Tears of Llorona

EXTRA  
ANEJO

LIQUORS

Absolute Citron
Absolute Vanilla
Grey Goose
Haku
Ketel One
Titos

$10/$15
$10/$15

$11/$16.50
$10/$15
$10/$15
$10/$15

$6
$6
$6
$6
$6
$6

VODKA
Single/Double Flight Prices

Botanist
Roku
Glendalough
Waterloo Antique
La Condesa Prickly Pear

$12/$18
$12/$18
$10/$15
$10/$15
$10/$15

$7.25
$7.25

$6
$6
$6

GINS
Single/Double Flight Prices

LIQUEURS CORDIALS

Chareau $10/$15 $6

Bailey’s
Buffalo Trace Bourbon Cream
Chartreuse Green
Chartreuse Yellow
Disaronno
Fernet Branco

Fireball
Grand Marnier
Jager
Kahlua
Midori
St. Germaine

$10
$10
$15
$15
$10
$10

$9
$10
$9
$10
$9
$10

$13.50
$13.50
$18.50
$18.50
$13.50
$13.50

$12.50
$13.50
$12.50
$13.50
$12.50
$13.50

Single/Double Flight Prices

Shot Price In a Cocktail Shot Price In a Cocktail
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A3

A9

A8

8.99

 
9.99

 
 
 

12.99

 
10.99

 
7.99

 
8.99

 
11.99

 
11.99

 
10.99

APPETIZERS

A2

A7 A1

A5
A15

Wontons filled with imitation crab, carrots,  
& cream cheese in house-made Thai sweet sour sauce.

 
Hand rolled soft steamed rice paper  
with cucumbers, carrots, lettuce, mango  
and served with coconut peanut sauce.

Brussels sprouts cooked golden brown tossed 
 with sweet chili and soy sauce. 

Crispy golden cake filled with ground pork & shrimp  
and Thai herbs served with house-made plum sauce.

Fried spring roll stuffed with succulent vegetables  
served with our sweet chili sauce.

Crispy rolls with cream cheese, mozzarella,  
& cheddar cheese served with sweet chili sauce.

Deep fried chicken wings hand tossed  
with savory garlic soy sauce.

Northeastern-style tangy pork and rice sausage.  
Served with peanuts, and fresh cabbage.

Savory chicken marinated in curry powder  
and coconut milk served with our famous peanut sauce  
and cucumber dipping sauce.

 = Shellfish (Shrimp Paste, Shrimp, Oyster Sauce) |       = Fish (Anchovy/Fish Sauce) |       = Gluten |        = Soy  

 = Contains Nuts or Sesame Seeds  |       = Dairy |       = Egg |       = Vegan |        = Gluten-Free

 *Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shellfish, Or Eggs May Increase Your Risk Of Foodborne.  Parties of 5 or more are subject to auto gratuity. 
Please inform our staff of any food allergies before ordering!

Allergen Guide:

N

Crab Wontons (5)

 
Thai Fresh Soft Rolls (2)

 
 
 
Crispy Thai Brussels Sprouts

 
Shrimp Cakes (4)

 
Spring Rolls (4)

 
Cheese Rolls (4)

 
Thai Chicken Wings (6)

 
Northeastern Thai sausage (2)

 
Chicken Satay (4)

D E VG GF

SF FA G S

(Tofu available upon request.) 

A1

 
A2

 
 
 

A3

 
A4

 
A5

 
A7

 
A8

 
A9

 
A10

VG

VG

N

N

N

G

G

ESF

VG G

G E

S

S
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A10

A14

A16

A17

APPETIZERS
Thai Wing Zabb (6)

 
 
Thai Roti and Curry

 
Edamame

 
Dumpling (4)

 
 
Woodlands Sampler

 
 
Chor-Muang (5)  
(House Special*)

 
 
 
 
Thai BBQ Ribs (3 or 4)  
(Chef Special***)

The wings get a punch of flavor from a coating of  
ground dry-toasted rice powder, lemongrass,  
onion powder, Bird’s eye chilies and lime zest.

House made Crispy and flaky roti  
served with a side of House made Curry.

Steamed & salted edamame.  
Make chili garlic flavored for +1.99

Hand crafted pork & shrimp dumplings served  
with a side of our house made dumpling sauce.  
Garnished with garlic oil and cilantro leaves.

Our Thai sampler platter features cheese rolls (2),  
spring rolls (2), crab wontons (2), and dumplings (2)  
served with our house-made dipping sauces.

 
Royal Thai Flower Dumplings -  
Butterfly Pea Flower dumplings filled with shallot,  
ground peanuts, sweet pickle radish, & palm sugar,  
topped with garlic oil. 
(Only Weekend Availability)

 
Pork ribs slow smoked for six hours then fried  
& tossed with our Thai BBQ sauce.

11.99

 
 

9.99

 
6.99

 
9.99

 
 

16.99

 
 

15.99

 
 
 
 
 

13.99

A11

 
 

A12

 
A13

 
A14

 
 

A15

 
 

A16

 
 
 
 
 

A17

VG GF

VG GF N

G

 = Shellfish (Shrimp Paste, Shrimp, Oyster Sauce) |       = Fish (Anchovy/Fish Sauce) |       = Gluten |        = Soy  

 = Contains Nuts or Sesame Seeds  |       = Dairy |       = Egg |       = Vegan |        = Gluten-Free

 *Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shellfish, Or Eggs May Increase Your Risk Of Foodborne.  Parties of 5 or more are subject to auto gratuity. 
Please inform our staff of any food allergies before ordering!

Allergen Guide:

N D E VG GF

SF FA G S

A12

G S

S FA

G E S

SF

SF

SF

G ES
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SOUPS

Tom Yum
Choice of Protein: Chicken or Tofu / Add Shrimp +4  
Spicy & sour broth stewed with lemongrass broth, 
mushrooms, tomatoes, cilantro & fresh lime juice.

S1

8.99 Cup / 15.99 Bowl

Dumpling Soup (Wonton 8ct)
Scratched-made savory vegetable broth,  
house-made pork & chicken wontons, bean sprouts, 
broccoli, garnished with fried garlic,  
green onions & cilantro.

S3

15.99 Bowl 

Tom Kha
Choice of Protein: Chicken or Tofu / Add Shrimp +4 
Creamy coconut, galangal broth  
with mushrooms, tomatoes, & cilantro.  

S2

8.99 Cup / 15.99 Bowl

Tofu Soup
Soft tofu and mixed vegetables  
in a savory vegetable broth.

S4

6.59 Cup / 12.59 Bowl

GF GF

VG

VG

GF

Thai Noodle Soup
Choice of Protein: Chicken or Tofu 
Chicken broth with thin rice noodles,  
bean sprouts, green onions,  
cilantro & garlic oil.

N8

15.99

GF

 = Shellfish (Shrimp Paste, Shrimp, Oyster Sauce) |       = Fish (Anchovy/Fish Sauce) |       = Gluten |        = Soy  

 = Contains Nuts or Sesame Seeds  |       = Dairy |       = Egg |       = Vegan |        = Gluten-Free

 *Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shellfish, Or Eggs May Increase Your Risk Of Foodborne.  Parties of 5 or more are subject to auto gratuity. 
Please inform our staff of any food allergies before ordering!

Allergen Guide:

N D E VG GF

SF FA G S

FA SF

Beef Stew Noodle Soup
Thin rice noodles, bean sprouts, basil,  
Chinese broccoli, green onions,  
cilantro & garlic oil in beef broth soup

N6

16.99

GF

EG S
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SALADS

Nam Tok Neua
Herbaceous sliced grilled beef salad  
with red onions, green onions, cilantro,  
mint leaves, bird’s eye chili &  
ground roasted sticky rice powder 
 tossed in a lime dressing(FA).  
Served with lettuce.

S9

17.99

Larb 

Yum Woon Sen Thai Papaya Salad

(Choice of minced chicken or minced pork) 
Herbaceous minced meat salad with red onions, 
green onions, cilantro, mint leaves, bird’s eye chili 
and ground roasted sticky rice powder tossed in a 
zesty lime dressing. Served with lettuce.

(Choice of minced chicken or minced pork.  
Add Shrimp +4) 
Glass noodle salad in Thai chili paste, tomatoes,  
red onions, white onions, green onions,  
& cilantro in lime dressing (SF)(FA).

Fresh shredded green papaya pounded in a mortar with  
carrots, green beans, & tomatoes. Flavored with fresh lime 
juice, fish sauce dressing (FA), bird’s eye chili, garlic,  
and garnished with roasted peanuts & dried shrimp (SF).  
Served with cabbage.  
Options: Poo Pla Rah,  Pla Rah, or Poo +$3

S6

S10 S8

16.99

16.99 13.99GF GF N

 = Shellfish (Shrimp Paste, Shrimp, Oyster Sauce) |       = Fish (Anchovy/Fish Sauce) |       = Gluten |        = Soy  

 = Contains Nuts or Sesame Seeds  |       = Dairy |       = Egg |       = Vegan |        = Gluten-Free

 *Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shellfish, Or Eggs May Increase Your Risk Of Foodborne.  Parties of 5 or more are subject to auto gratuity. 
Please inform our staff of any food allergies before ordering!

Allergen Guide:

N D E VG GF

SF FA G S

GF FA

GF FA

FA SFFA SF
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Massaman Curry
Rich coconut curry with potatoes,  
carrots, onions & roasted peanuts.

C4 Panang Curry
Creamy kaffir lime leaf coconut curry  
with broccoli, carrots & roasted peanuts.

C5 Pineapple Curry
Red coconut curry with pineapple,  
carrots, bell peppers and basil.

C6

19.9919.99 19.99

CURRIES

Chicken, Pork, Tofu, or Vegetable — $18.99 
Upgrades: 
Beef +$3 | Shrimp +$4 | Combination (Pork, Chicken & Beef) +$4 | Vegan Protein +$4

Choice of Protein : 

N

(All Curries served with Thai Jasmine Rice) (All curries are Gluten Free)

All Curries contain chili paste and cannot be made non-spicy.

 = Shellfish (Shrimp Paste, Shrimp, Oyster Sauce) |       = Fish (Anchovy/Fish Sauce) |       = Gluten |        = Soy  

 = Contains Nuts or Sesame Seeds  |       = Dairy |       = Egg |       = Vegan |        = Gluten-Free

 *Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shellfish, Or Eggs May Increase Your Risk Of Foodborne.  Parties of 5 or more are subject to auto gratuity. 
Please inform our staff of any food allergies before ordering!

Allergen Guide:

N D E VG GF

SF FA G S

NVGGF GF SF FA GF SF FA

Mango Curry
Red coconut curry with basil,  
mango, bell pepper, & carrots.  
(Seasonal)

C7

19.99

GF SF FA

Red Curry
Coconut red curry simmered with bamboo,  
eggplants, bell peppers & basil.

C1 Green Curry
Coconut green curry simmered  
with bamboo, eggplants,  
bell peppers & basil.

C2 Yellow Curry
Coconut yellow curry simmered  
with potatoes, carrots,  
and white onions.

C3GF SF FA GF GFSF FA FA
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Thai Fried Rice*
Traditional Thai fried rice with 
egg, tomatoes, yellow onions, 
green onions, & garnished with 
cucumbers, tomato & cilantro. 
(SF=Oyster sauce*)

R1

16.99

17.99

Basil Fried Rice**
Fried rice with basil, egg, 
yellow onions, bell pepper, 
& garnished with cucumbers, 
tomato & basil. 
(SF=Oyster sauce*)

R2

FRIED RICE
Chicken, Pork, Tofu, or Vegetable  
Upgrades: 
Beef +$3 | Shrimp +$4 | Combination (Pork, Chicken & Beef) +$4 | Vegan Protein +$4   

Choice of Protein : 

Pineapple Fried Rice**

Savory pineapple fried rice with  
a choice of protein, egg, curry powder,  
green onions, topped with cashew nuts  
and fried shallots, garnished  
with cucumbers, tomato & cilantro. 
(SF=Oyster sauce*)

R4

19.99 

Crab Fried Rice
Jumbo lump crab meat fried rice  
with egg, fresh garlic, tomatoes,  
green onions, & white pepper garnished  
with cucumbers, tomato & cilantro.  
(No Substitution) 
(SF=Oyster sauce*, Crab*)

R5

20.99

Vegan Fried Rice
Fried rice with white onions, broccoli, 
mushrooms, carrots, & tomatoes topped  
with green onions garnished  
with cucumbers, tomato & cilantro.

R6

16.99

(Gluten Free Vegan Soy Sauce / No Egg). 
Add Tofu $3 (No Substitution)

GFVG

 = Shellfish (Shrimp Paste, Shrimp, Oyster Sauce) |       = Fish (Anchovy/Fish Sauce) |       = Gluten |        = Soy  

 = Contains Nuts or Sesame Seeds  |       = Dairy |       = Egg |       = Vegan |        = Gluten-Free

 *Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shellfish, Or Eggs May Increase Your Risk Of Foodborne.  Parties of 5 or more are subject to auto gratuity. 
Please inform our staff of any food allergies before ordering!

Allergen Guide:

N D E VG GF

SF FA G S

• All stir-fry sauces contain oyster sauce (shellfish) except Vegan Fried Rice 
• Gluten-free & vegan stir-fry sauce substitution available +$2 

•    Some dishes contain chili paste and cannot be made non-spicy — please ask your server  

Allergen & Sauce Notes:

EGSSF

EGSSF

Tom Yum Fried Rice*

17.99

Tangy spicy fried rice with egg, 
yellow onions, bell peppers,  
garnished with cucumbers,  
tomato, cilantro & lime. 
(SF=Oyster sauce & Shrimp paste)

R3
EGSSF

EGSSF

NEGSSF
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ENTRÉE
(All Entrees served  
with Thai Jasmine Rice)

Chicken, Pork, Tofu, or Vegetable  $16.99 
Upgrades: 
Beef +$3 | Shrimp +$4 | Combination (Pork, Chicken & Beef) 
+$4 | Vegan Protein +$4

Choice of Protein : 

Vegetable Stir Fry (Pad Pak)

Wok tossed vegetables (Carrots, Broccoli,  
Mushrooms, Baby Corn & Cabbage) 
 tossed in our in house-made sauce.  
(Contains oyster sauce*)

E1 Basil Stir Fry  
(Pad Kra Prow)
Famous Thai style stir fry with bell 
peppers, onions, green beans, chili, 
garlic, & basil. 
(Contains oyster sauce*)

E3

Thai Ginger (Pad Khing)
Stir fry ginger in our house-made sauce  
with mushrooms, white onions,  
carrots & green onions. 
(Contains oyster sauce*)

E7 Orange Chicken
Lightly battered chicken in a sweet tangy  
citrus sauce with broccoli, topped with  
sesame seeds & served  
with fresh orange slices.  (No Substitution) 
(Contains sesame seeds - cannot be removed)

E8

17.99

N

Pad Prik Khing
Stir-fried chili paste with green beans, bell 
peppers, and kaffir lime leaves. 
(SF= Shrimp paste & Contains oyster sauce*)

E4 Peanut Rama
Simmered coconut peanut sauce  
with protein served with  
stir fried broccoli, carrots & cabbage 
(Contains oyster sauce*)

E6

 = Shellfish (Shrimp Paste, Shrimp, Oyster Sauce) |       = Fish (Anchovy/Fish Sauce) |       = Gluten |        = Soy  

 = Contains Nuts or Sesame Seeds  |       = Dairy |       = Egg |       = Vegan |        = Gluten-Free

 *Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shellfish, Or Eggs May Increase Your Risk Of Foodborne.  Parties of 5 or more are subject to auto gratuity. 
Please inform our staff of any food allergies before ordering!

Allergen Guide:

N D E VG GF

SF FA G S

• All stir-fry sauces contain oyster sauce (shellfish) except Vegan Fried Rice 
• Gluten-free & vegan stir-fry sauce substitution available +$2 

•    Some dishes contain chili paste and cannot be made non-spicy — please ask your server  

Allergen & Sauce Notes:

SF S G
Cashew Nut Delight
House-made soy sauce with baby corn,  
bell peppers, carrots,  
white onions & cashew nuts. 
(SF= Shrimp paste & Contains oyster sauce*)

E2 N SF S G SF S G

SF

SF

S G

S G Broccoli Stir-Fry 
Stir-fried broccoli with a choice of  
protein in a garlic  
house-made soy sauce. 
(Contains oyster sauce*)

E9 SF S GG

Wok Fired Basil Eggplant
Wok fried house-made basil sauce 
with eggplant, white onions, bell 
peppers & basil  
(Contains oyster sauce*)

E5 N SF SSF S G
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N9

N5

N4

NOODLES Chicken, Pork, Tofu or Vegetable    $16.99 
Beef +$3, Shrimp or Combination (Pork, Chicken and Beef) +$4, 
Vegan Protein +$4

Choice of Protein : 

N3
N2

 = Shellfish (Shrimp Paste, Shrimp, Oyster Sauce) |       = Fish (Anchovy/Fish Sauce) |       = Gluten |        = Soy  

 = Contains Nuts or Sesame Seeds  |       = Dairy |       = Egg |       = Vegan |        = Gluten-Free

 *Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shellfish, Or Eggs May Increase Your Risk Of Foodborne.  Parties of 5 or more are subject to auto gratuity. 
Please inform our staff of any food allergies before ordering!

Allergen Guide:

N D E VG GF

SF FA G S

• All stir-fry sauces contain oyster sauce (shellfish) except Vegan Fried Rice 
• Gluten-free & vegan stir-fry sauce substitution available +$2 

•    Some dishes contain chili paste and cannot be made non-spicy — please ask your server  

Allergen & Sauce Notes:

Pad Thai

 
 
 
 
Pad Khe Mao

 
 
 
 
Pad See-Ew

 
 
Pad Woon Sen

(Substitution Vegan Sauce $2) 
Stir-fried thin rice noodles with a choice of protein,  
egg, green onions, bean sprouts in house-made  
sweet tamarind sauce; served with crushed peanuts & lime.  
(SF= Shrimp paste)

Stir-fried flat rice noodles with a choice of protein,  
garlic, bell peppers, tomatoes, chili, broccoli,  
onions, mushrooms, egg and basil with  
house-made soy sauce. (Contains oyster sauce*) 
(Chili upon    level)

Stir-fried flat rice noodles ,protein, egg,  
broccoli & carrots in our in-house sweet soy sauce.  
(Contains oyster sauce*)

Stir-fried clear glass noodles with a choice of protein,  
egg, carrots, broccoli, green onions, yellow onions,  
and cabbage with house-made soy sauce. 
(Contains oyster sauce*)

17.99

 
 
 
 

17.99

N1

 
 
 
 

N2

 
 
 
 

N3

 
 

N4

N SIGNATURESIGNATURE

N1

GF ESF

ESF S G

ESF S G

ESF S G

Kua Gai (Chicken)

 
 
 
Thai Khao Soi

Stir-fried flat rice noodles with chicken, eggs, bean sprouts,  
& green onions garnished with fried shallots & cilantro.  
(Served with crushed peanuts & Sriracha hot sauce  
upon request) (Contains oyster sauce*)

(Protein Choice: Chicken, Pork or Tofu.) 
Northern Thai style curry with egg noodles;  
served with shallots, green onions, red onions,fried chili, 
cilantro, pickled Chinese green mustard topped  
crispy egg noodles and lime. 
(Curry paste contains shrimp paste + fish sauce. 
No oyster sauce.)

19.99

N5

 
 
 

N9

ESF S G

ESF S GFA

Pad Thai Shrimps  
$21.99
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Pla Lui Suan
Wok tossed fried whole filleted fish  
with Thai aromatics and dressing.  
Mint leaves, cilantro, green apple,  
white onions, green onions, red onions,  
lemongrass topped with fried chili  
and young green peppercorn fried basil. 
(The sauce contains fish sauce.)

HS1

22.99

Pla Sam Rot
Fried whole filleted fish wok tossed in  
a house-made spicy, sweet & sour sauce  
with white onions & bell peppers;  
topped with fried basil & dry fried  
whole chili. 

HS2

22.99

Pad Ped Pla
Deep fried crispy catfish with  
green beans, bell peppers, basil,  
young peppercorn & pickled kra-chai  
(Chinese ginger) wok tossed in fragrant  
kaffir lime leaves and red chili paste.  
(SF= Shrimp paste & Contains oyster sauce*)

HS3

18.99

HOUSE SPECIALS

 = Shellfish (Shrimp Paste, Shrimp, Oyster Sauce) |       = Fish (Anchovy/Fish Sauce) |       = Gluten |        = Soy  

 = Contains Nuts or Sesame Seeds  |       = Dairy |       = Egg |       = Vegan |        = Gluten-Free

 *Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shellfish, Or Eggs May Increase Your Risk Of Foodborne.  Parties of 5 or more are subject to auto gratuity. 
Please inform our staff of any food allergies before ordering!

Allergen Guide:

N D E VG GF

SF FA G S

$17.99

Beef & Basil Burger with Fries
House-smoked prime ground beef topped  
with Kewpie mayo, green and red onions,  
jim jaew sauce, and Fontina cheese.  
Served with fries. (Contains fish sauce & shrimp paste)

HS7

23.99

Tex-Thai BBQ Fried Rice  
(Chef Recommended*)
House smoked brisket fried rice topped  
with sesame seeds and 2 house smoked pork ribs  
with a Thai BBQ sauce. (Fried rice contains oyster sauce*)

HS6 N E SFGS

(All House Specials served with Thai Jasmine Rice except Tex-Thai BBQ Fried Rice)
Some dishes contain chili paste and cannot be made non-spicy. Please ask your server.

FA

31.99

Pla Nueng Ma Naw Fillet
Steamed Catfish filet in spicy lime-garlic broth  
topped with cilantro, and green onions. 
(The broth contains fish sauce.)

HS4

21.99

Tiger Cried Steak
(Steak) Grilled ribeye steak served over a medley  
of yellow onions , green onion and mushrooms  
served on a hot sizzling plate with  
Thai style hot & spicy sauce (FA*) 
*Fish sauce is in the dipping sauce only. 

HS5FA

EDSF G SFA

SF GG G S

S S
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DESSERTS 

 = Shellfish (Shrimp Paste, Shrimp, Oyster Sauce) |       = Fish (Anchovy/Fish Sauce) |       = Gluten |        = Soy  

 = Contains Nuts or Sesame Seeds  |       = Dairy |       = Egg |       = Vegan |        = Gluten-Free

 *Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shellfish, Or Eggs May Increase Your Risk Of Foodborne.  Parties of 5 or more are subject to auto gratuity. 
Please inform our staff of any food allergies before ordering!

Allergen Guide:

N D E VG GF

SF FA G S

Please inform us of any food allergies. Some desserts contain nuts/sesame, dairy, egg, or gluten.

GFMango Sticky Rice
Thai dessert dish in our sweet butterfly pea  
coconut sticky rice with sliced mango,  
coconut milk, sesame seeds,  
topped with mint leaves.
Add ice cream to your dessert. $5.99  
(Coconut/Vanilla)

D1

9.99

VG N

- Coconut ice cream: 
- Vanilla ice cream:

VG GF

D

Ice Cream
Choice of Coconut, Vanilla

D4

7.99

- Coconut ice cream: 
- Vanilla ice cream:

VG GF

D

Fried Banana
Crispy fried banana topped with 
caramel & sesame seeds.

(Batter contains gluten & egg; sesame  
= nuts/sesame)

Add ice cream to your dessert. $5.99  
(Coconut/Vanilla)

D3

9.99

- Coconut ice cream: 
- Vanilla ice cream:

VG GF

D

N G

Thai Tea Crème Brûlée
A twist on the classic Thai Tea 
infused Creme Brulee,  
powder sugar. 
(Contains dairy)

D5

8.99

D

15



 = Shellfish (Shrimp Paste, Shrimp, Oyster Sauce) |       = Fish (Anchovy/Fish Sauce) |       = Gluten |        = Soy  

 = Contains Nuts or Sesame Seeds  |       = Dairy |       = Egg |       = Vegan |        = Gluten-Free

*Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shellfish, Or Eggs May Increase Your Risk Of Foodborne.
Please inform our staff of any food allergies before ordering!

Allergen Guide:

N D E VG GF

SF FA G S

KID’S MENU
(Kid 12 years old and under) (No Protein Substitution)

• Gluten-free & vegan stir-fry sauce  
substitution available +$2

Kid’s Chicken Fried Rice

 
Kid’s Chicken Noodles

 
 
Kid’s French Fries

Kid’s Chicken Tenders

 
Combo (Two Tenders & Fries)

Kids-size fried rice with eggs. 
(Fried rice sauce contains oyster sauce*)

Kids-size stir-fried flat noodles  
with eggs in sweet soy sauce. 
(Noodle sauce contains oyster sauce*)

French fries tossed in light salt.

Three crispy chicken tenders cooked to perfection. 
(Battered; contains gluten)

Two chicken tenders and French fries tossed in salt. 
(Gluten from Tender)

8.99

 
8.99

 
 

5.99

8.99

 
9.99

K1

 
K2

 
 

K3

K4

 
K5

• All stir-fry sauces contain oyster sauce (shellfish) 
• Gluten-free & vegan stir-fry sauce substitution available +$2

Allergen & Sauce Notes:

VG GF

G

G

ESF S G

ESF S G

SIDES 
White Rice

Brown Rice

Sticky Rice

Side Fried Rice

 
Stir-Fried Noodles

 
Steamed Noodles

Stir-Fried Mixed Veggies

 
Steamed Mixed Veggies

Crispy Fried Egg 

Sauce

2.00

3.50

3.50

6.00

 
6.00

 
4.00

6.00

 
4.00

3.00

2.00
(2oz., Dipping Sauce, Fish Sauce with Chilli,  
Cucumber Sauce, Peanut Sauce, Chili Oil)

(Uses house fried rice sauce with oyster sauce*; contains egg)

(House stir-fry sauce contains oyster sauce*; contains egg)

(House stir-fry sauce contains oyster sauce*)

• All stir-fry sauces contain oyster sauce (shellfish) 
• Gluten-free & vegan stir-fry sauce substitution available +$2

Allergen & Sauce Notes:

VG GF

VG GF

VG GF

GF

VG GF

ESF S G

E

ESF S G

SF S G
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 *Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shellfish, Or Eggs May Increase Your Risk Of Foodborne.  Parties of 5 or more are subject to auto gratuity. 
Please inform our staff of any food allergies before ordering!

Allergen Guide:
 = Dairy D

BEVERAGES COFFEE
Iced Tea (Refillable)

 
 
Thai Iced Tea (No Refill)
Thai Iced Coffee (No Refill)
Lemonade (No Refill)
Hot Tea

 
Fountain Soda

 
Bottled/Can Beverages:

(Sweet or Unsweetened) 
(Add flavors of strawberry, peach or mango + 50¢.) 
PLEASE NOTE : Upcharge of flavors Every Refill

 
 
 
(Jasmine, Green Tea, Lemon Ginger, Earl Gray,  
English Breakfast & Decaffeinated)

Coca-Cola®, Diet Coke®, Sprite®, Dr. Pepper®  
and Root Beer®

Topo Chico® 
S.Pellegrino 
Fuji Bottle Water 
Coconut Water

3.99

 
 

4.99 
4.99 
3.5 

3.99

 
3.5

 
 

3.99 
3.99 
2.99 
4.5

Double Shot Espresso

Cappuccino

Flat white

Americano

Chai Tea Latte

Dirty Chai Latte

Latte

Add Flavor  
(Vanilla, SF Vanilla, Caramel, Mocha +0.75)

3

3.75

3.75

3.5

4.75

(12oz.) 5

12oz. 4.5 / 16oz. (togo cup) 5

D

D

D

D

D

D

D

Our coffee comes from our sister coffee shop,  
“Noe’s Cafe”—a smooth, full-bodied medium roast, locally roasted.   

(Indonesian, Central & South American blend offers rich dark chocolate depth  
with a silky, buttery sweetness).
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CHARM THAI KITCHEN & BAR
-------------------------------------
RESTAURANT POLICIES
1. Catering Orders
Catering orders must be placed at least 24 hours in advance prior to pickup time.

2. Spice Level
Guests may select spice levels from 1 to 4
(1 = Mild | 4 = Thai Hot)
We recommend “No Spice” for those sensitive to heat. Chili and sauces can be added on the side.
Please note: Spice levels are subjective. By ordering “Spicy,” “Thai Hot,” or “Fire Hot,” guests accept the heat level.
No refunds, discounts, or replacements will be issued based on spice preference.

3. Hours & Closing
Sun – Thu: 11:00 AM – 3:00 PM / 4:00 PM – 9:00 PM
Fri – Sat: 11:00 AM – 3:00 PM / 4:00 PM – 9:30 PM
Orders must be placed at least 15 minutes before closing time.
Menu items, pricing, and operating hours are subject to change without notice.

4. Bill Splitting
Maximum 6 payments per table
A fee of $1 per additional card may apply.

5. GRATUITY
18% GRATUITY FOR PARTIES OF 5 OR MORE
20% GRATUITY FOR PARTIES OF 10 OR MORE
18% GRATUITY MAY BE ADDED FOR GUESTS DINING PAST CLOSING TIME
THANK YOU FOR YOUR UNDERSTANDING AND SUPPORT.

ORDERS, REFUNDS, ADJUSTMENTS & MODIFICATIONS
All orders are prepared promptly. Once preparation begins, cancellations are not available.
Please review your order upon receipt. If there is an issue, notify us or your delivery provider immediately.
If the mistake was made by our restaurant:
 • We may offer a replacement
 • Items may be requested for return in original, untampered condition
Refunds, replacements, or credits are considered case-by-case and may be declined if:
 • A significant portion has been consumed (25% or more)
 • The item is unavailable for review
No discounts, refunds, or credits will be issued in these cases.
Complimentary items are not eligible.

Off-menu modifications may incur an additional charge and are not eligible for refunds or replacements.

A NOTE ON THAI CULTURE
In Thailand, meals are often enjoyed family-style—meant to be shared and savored together.
Smiles, patience, and respect are always part of the table.
We hope every guest leaves with a happy heart and a taste of Thailand’s warmth.

OUR LOCATIONS
Charm Thai Kitchen & Bar
Cozy, warm, and welcoming—perfect for family gatherings and celebrations with authentic Thai flavors.
4223 Research Forest Dr #100, The Woodlands, TX 77381
charmthaitw@gmail.com
(832) 429-2929
charmthaiwoodlands.com

Noe’s Cafe
Modern café featuring coffee, breakfast, and lunch favorites in a relaxed indoor/outdoor setting.
2120 Spring Stuebner Rd, Suite #610, Spring, TX 77388
noekitchens@gmail.com
(281) 656-9999
https://noes.cafe

Charm Thai Bistro
Authentic Thai cuisine in a casual, comfortable atmosphere with warm hospitality.
2203 Spring Stuebner Rd #100, Spring, TX 77389
charmthaitx@gmail.com
(281) 516-5555
https://charmthaitx.com

Charm Taphouse & BBQ
A lively destination blending Texas BBQ with bold Thai flavors—perfect for groups, game days, and fun nights out.
525 Woodland Square Blvd, Ste. 100, Conroe, TX 77384
charmtaphouse@gmail.com
(281) 869-8686
charmtaphouseandbbq.com
 
Charm Thai Eatery and Bar
859 Pine Market Ave Suite 400, Montgomery, TX 77316
charmwoodforest@gmail.com
(832) 288-8886 

“Experience the flavors of Charm at all our locations
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*Kob Khun Ka! (Thank You)*

We’re so glad you came by! Sharing a meal is how we show love,  
and we hope you enjoyed your time at our table.  
Your support keeps our dream alive.

Is there something we could have done better?  
We’re all ears—we truly value your feedback as we continue  
to craft the best experience for our guests.

See you again soon,

The Charm Thai Family
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