
 

                 L U N C H 
 

Appetizer 
Fresh Spring Rolls with prawn (or vegetarian), mint, 

lettuce, cucumber, carrot, sesame oil & chili dipping 

sauce (2 rolls) 

Chicken Satay with peanut sauce, cucumber salad   

Sweet Potato Fries with tangy dipping sauce     

Crispy Summer Rolls with ground chicken, shrimp, 

cabbage & cilantro with dipping sauce (vegetarian 

also available) (3 rolls)  

Curry Empanadas with chicken or vegetarian, with 

carrot, onion & potato (4 empanadas)     

   ** Half orders available on select Appetizers, subtract 1.50 

 

Soup 
Coconut Milk Soup with chicken, mushroom, 

lemongrass & galangal (sub. prawn add 2.00)    

Spicy & Sour Soup* with chicken, mushroom (sub. 

prawn add 2.00)     

Rice Noodle Soup in savory broth with cilantro, 

sprouts & chicken or tofu (sub. prawn, duck or flank 

steak add 2.00)     

 

Entrée  (+) includes jasmine rice 

Classic Pad Thai w/rice noodle, prawn, egg, tofu, 

sprouts, chives & crushed peanuts      

Grilled Marinated Pork Loin+ w/broccoli & spicy 

chili sauce     

Sautéed Chicken in Garlic Sauce+ w/onion, sweet 

potato & mushroom     

Pineapple Fried Rice w/prawn, chicken, egg &  

cashews      

Sautéed Wide Rice Noodle in sweet soy sauce with 

broccoli, egg, cashews & chicken or tofu      

Sauteed Basil Eggplant+* w/breaded & fried 

shiitake mushroom & chicken or tofu*    

Thai Peanut Sauce+* over spinach & napa 

cabbage, with chicken or tofu*     

Cashew Ginger Sauté+ w/mushrooms, celery & 

squash, ginger, and chicken or tofu*     

 

Salad  served with mixed organic greens 

Fresh Mango Salad w/tiger prawns, roasted 

walnuts & toasted coconut flakes      

Minced Chicken Salad** w/mint, lemongrass, chili 

& lemon-lime dressing      

Grilled Salmon w/grapefruit, walnuts, tomato, 

radishes & sesame-ginger-raspberry dressing      

Papaya, Apple & Jicama  Shredded green papaya 

with julienne carrots w/citrus vinaigrette     

Spicy Thai Flank Steak Salad** with cucumber, 

carrots, lemongrass, chili, jicama & pear    

 

House Specialties 
Mango-Roast Duck Fresh Roll with bell pepper, 

lettuce, carrot & dipping sauce (2 rolls)     

Curry Chicken Wrap with brown rice, sautéed  

onion, lettuce, carrots & peanuts in tortilla     

Sauteed Daikon Cakes*  with fried tofu, bean sprouts, 

jalapeno & egg    

Virgin Pad Thai C&S exclusive w/extra virgin olive oil, 

lemon juice, egg, prawn, tofu, sprouts & crushed 

peanuts      

Ultimate Seafood Pad Thai with prawns, mussels, 

squid, carrots, broccoli, Nappa cabbage & fried tofu with 

cucumber, red onion & feta cheese on the side (choose 

Classic or Virgin)   

Asian Eggplant & Grilled Salmon*  with butternut 

squash, served in thick red curry sauce    

Yogurt-Coconut Curry Salmon* with broccoli, spinach 

& our original yogurt-red curry sauce    

Spicy Chili-Basil Shrimp*+ with green beans, 

bell pepper & Thai basil     

Pattaya Firecracker Chicken*  in spicy & sweet chili-

garlic sauce with asparagus & spinach     

Seafood Chili-Lemongrass*+ with red chili paste, 

prawn, mussels, squid & jasmine rice     

Royal Jade Salmon* with asparagus, bell pepper & 

thick green curry sauce   



 

 

Curry  includes jasmine rice; sub. brown or sticky rice add 

1.00; Curries include choice of chicken or tofu; Sub. salmon add 

3.00, prawn, duck or flank steak add 2.00 

Pumpkin Red Curry* with asian pumpkin, 

carrots, bell pepper & Thai basil     

Sweet Potato Yellow Curry with bell pepper, 

onion & carrots     

Thai-Indian Style Curry  with potato, carrots & 

onion     

Asian Eggplant Green Curry* with bell pepper, 

squash & Thai basil     

Peanut Curry* with avocado, carrots, broccoli & 

Thai basil     

 

Sides 
Jasmine Rice       

Brown Rice or Sticky Rice       

Peanut Sauce       Cucumber Salad      

House Side Salad             Extra Sauce      

 

 

 
 
 

(+) Jasmine rice included; substitute brown or sticky rice, add 1.00 

 

*Medium Spicy.  **Extra Spicy.    

Spiciness can be varied from mild to extra spicy, please let us 

know your preference. 

 
 

 
 Combination Plates   

Mix it up a little!  Choose Entrée from the left column plus Appetizer from the right column 

Entrees include chicken or tofu; sub. prawns or flank steak add 2.00 

 

  Classic or Virgin Pad Thai      Sweet Potato Fries 

  Garlic Saute+     Fresh Spring Roll (1 roll) 

  Cashew-Ginger Saute+     Fresh Vegetarian Roll (1 roll) 

  Sauteed Basil Eggplant+     Crispy Summer Rolls (2 rolls) 

  Pattaya Firecracker Chicken*+     Chicken Satay (2 pc) 

  Pumpkin, Eggplant or Sweet Potato Curry*    Mango-Roast Duck Roll (1 roll) (add 1.00) 

  Coconut Milk Soup Chicken     House Side Salad with tomato, cucumber & fruit 

  Spicy & Sour Soup Chicken*      

 

 

 
Dessert 
Fresh Mango with Sweet Sticky Rice      

Fried Banana Split with Ice Cream      

Sweet Sticky Rice with Coconut Ice Cream     

Ice Cream (vanilla, green tea, mango, coconut)    

Root Beer Float      

Thai Iced Tea Float     
 
Warning:  Consuming raw meat, poultry or seafood can result in 
foodborne illness.   

 

 

 
 
 

NOTE:  Not all ingredients may be listed.  Ask for list if you have food 

allergies.  We use nuts in our cooking & preparation.  Minimum Service 

Charge:  $8. per person.  Min. credit card charge:  $10.  We reserve the 

right to refuse service to anyone.  A gratuity of 18% will be added to 

parties of 5 or more.   Please, no cell phone usage in the dining room. 

We reserve the right to alter the menu or ingredients without notice.  

Please let us know immediately if anything is not to your satisfaction. 

 

CITRUS & SPICE   1444 FOURTH STREET . SAN RAFAEL . CA 94901   

415.455.0444   415.455.8828 FAX 

www.citrusandspice.com 

© 2011 CITRUS & SPICE   061611   

 

We do catering for meetings, parties & special events. 


