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“CHANG means ELEPHANT and NOI means BABY or LITTLE.  

So CHANG NOI is LITTLE ELEPHANT.

Elephant is believed to be the Honored and Lucky Animal                                                                        
of the Great King and his Warriors in Thai History and Culture for hundreds of years.                                                                           

The Image of White Elephant was the symbol on the Thai National Flag during 1855-1916.  
Elephant was also served as the royal transportation of the Kings and the royal family 
members.  Elephant is still used in several significant national ceremonies these days.”

We named our restaurant “Chang Noi’s” by two main reasons;                                                        
we would like to be a transportation taking you to know more about Thailand starting                        

from the food along with cultures and we would like to help saving and nurturing                                                
our HONOURED and LUCKY animal.

Please inform our serving crew for your preferred level of Spicy Favor.  
The spicy level shows the pieces of chili you prefer in your dish

Please inform our serving crew for your allergy and your preference of Vegetarian.
Most of the dishes can be prepared in vegetarian style. 

We are happy to adjust it at our best for your timeless dining experience.

$25 plus tax

A Choice of Appetizers or Salads
“POH PIA TOD” Spring Roll

“KUAY TIAO LUI SUAN” Chang Noi’s Garden Salad Roll   
“Yum Ma Muang” Mango Salad
“Som Tum” Green Papaya Salad

A Choice of Soups
“Tom Yum Gai” Lemongrass Soup with Chicken

 “Thai Szechuan Soup” Hot & Sour Soup

A Choice of ENTRÉEs
Please ask your server for Today’s Entrée Special

A Choice of Desserts
“Kaow Nheow Ma-Muang” Thai Sticky Rice with Mango

“Kluay Tod” Honey Banana Flitter 
 

A Choice of Beverages 
Coffee, Tea, or Soft Drink 

Authentic Thai Cuisine

Our Taste Bud Story

Dinner Special

MILD

MEDIUM SPICY

SPICY

BURNING TONGUE

PASSPORT TO THAILAND

VEGETARIAN RECIPES

CHANG NOI’S SIGNATURES

NO MSG ADDING IN RECIPES



A1 	 “KAO GRIAP GOONG” Shrimp Chips	 $4.95
 	 Thai Tasty Crispy Shrimp Chips  
	 ~ served with House Special peanut sauce ~

A2 	 “POH PIA TOD” Spring Rolls	 $4.95
	 Delicate rice pastry rolling to stuff tasty seasoned  
	 by stir-frying  carrot, fungi, white onion, cabbage  
	 and glass noodle then deep fried them until turning 			
	 golden ~ served with our Signature “Sweet and  
	 Chilli sauce” ~

A3 	 “KUAY TIAO LUI SUAN”	  
	 Chang Noi’s Garden Salad Rolls   	 $6.95
	 Delicate rice paper wrapped with seasoned  
	 carrot, bean sprout, mint, egg sheet, shitake,  
	 and tofu ~ served with our Signature “Chilli sauce”

A4 	 “SATAY” Marinated Skewers 	 $6.95
	 Make A Choice of Chicken (4), or Beef (4),  
	 or Shrimp (2) Marinated skewers slowly grilled with  
	 seasoning coconut milk  ~ Served with tasty  
	 peanut sauce and cucumber salad ~

A5 	 “GOONG HOR” Shrimp Rolls   	 $8.95
	 Seasoned tiger shrimp with home-made delicate 	
	 ground garlic and black pepper wrapped in rice pastry 	
	 and deep fried them until turning golden ~ served with 	
	 our Signature “Sweet and Chilli sauce” ~

A6 	 “PLA MUEK TOD” Calamari   	 $8.95
	 Tasty, mildly Salty and Golden crispy  
	 deep-fried calamari hanging around on carrot  
	 salad topped with peanut sauce  ~ served with  
	 our Signature “Sweet and Chilli sauce” ~

A7 	 “PEEK GAI TOD” Chicken Wings  	 $8.95
	 Deep fried marinated chicken wings with Thai herbs & 		
	 spices ~ Served with sweet chilli sauce ~

A8 	 “Chang Noi’s Jan Yai” 
	 Chang Noi’s  Platter	 $12.95
	 Our timeless experience “Chang Noi’s would love to 			
	 serve you…the assembly of  Spring Rolls(2), Garden  
	 Salad Rolls(2)s, Calamari, Golden Tofu, and Chicken 			
	 Satay(2) ~ Served with different kinds of our  
	 signature sauce ~

SL1 	 “Yum Ma Muang” Green Mango Salad    	 $ 7.95
	 Shredded fresh Mango, shallots, mint, red onions, peanut and coriander tossed in  special house  
	 limejuice & topped with cashews

SL2	 “Yum Apple” Apple Salad	 $ 7.95
	 Fresh Apple, shallots and coriander tossed in special house limejuice  & topped with cashews

SL3 	 “Yum Sub-pa-rod” Pineapple Salad	 $ 7.95
	 Fresh Pineapple, shallots and coriander tossed in special house limejuice  & topped with cashews

SL4 	 “Som Tam Thai” Green Papaya Salad    	 $ 8.95
	 Shredded green papaya mixed by Thai MORTAR cooking style with tomato, long bean, fresh Thai chilli, dried shrimp, 	
	 roasted ground cashews, garlic, and lime juice till rounding to the taste of spicy, sour  and sweet  ~ Go YUMMY  with 	
	 Sticky Rice and Grilled Chicken~

SL5	 “Nam Tok Mhoo/Nuer/Gai Tod”   Spicy grilled Pork/Beef/Crispy Chicken Salad	 $ 9.95
	 Delicate slices of grilled tender *Beef or *Pork or *Crispy Chicken tossed with shallots, mint,  
	 roasted sticky rice and chilies, dressed with fresh lime juice.

SL6	 “Laab Gai” Herb&Spice Chicken  Salad   	 $  9.95
	 Minced Chicken pan tossed with shallots, spring onions, mint, roasted sticky rice and chilies,  
	 dressed with fresh lime juice  

SL7	 “Yum Talay” Seafood Spicy Salad	 $ 12.95
	 The assembly of Seafood; Tiger Shrimps, Mussels, Squids with mushrooms, spring onions, shallots, coriander, nicely 	
	 tossed  with House chili paste and tangy lemon juice.

SL8	 “Yum Woon Sen Talay” Glass Noodle Seafood Salad    	 $ 12.95
	 Glass noodles with the assembly of Seafood; Tiger Shrimps, Mussels, Squids with mushrooms, spring onions,  
	 shallots, coriander, nicely tossed  with House chili paste and tangy lemon juice.

SP 1	 “Tom Yum”  Lemongrass Soup 
	 with Chicken 	 $ 7.95
	 with Tiger Shrimp	 $ 9.95
	 Chilli Paste broth blended with exotic spices,  
	 mushrooms, fresh lemon grass & kaffir lime leaves 			
	 with the choice of: Gai (chicken) or Goong (shrimp)

SP 2	 “Tom Yum Prik Sod”	  
	 Authentic Country Lemongrass Soup                                                 
 	 with Chicken	 $  9.95
	 with Tiger Shrimp 	 $12.95
	 Clear Spicy broth blended with exotic  
	 spices, mushrooms, fresh lemon grass & kaffir  
	 lime leaves with the choice of:  Gai (chicken)  
	 or Goong (shrimp)

SP3	 “Tom Kha GAI” 
	 Coconut Ganlanga Soup with Chicken	 $ 7.95
	 Coconut milk traditionally cooked with galanga, 			
	 lemon grass & mushrooms and tender chicken

SP4	 “Thai Szechuan Soup”	
	 Hot & Sour Soup	 $ 6.95
	 Winter Grab!  Soup it up our HOT and  
	 Sour Soup with bamboo shoot, tofu, egg,  
	 and mushroom

SP5	 “Giaw Nam Goong”  
	 Shrimp Wonton Soup	 $ 8.95
	 House Chicken broth soup with  seasoned  
	 Tiger Shrimp & minced chicken Wonton garnished 			
	 with green onion and garlic oil

SP6	 “Gaeng Jued  Woon Sen”  Glass Noodle 
	 Chicken Soup	 $ 7.95
	 Veggie Soup 	 $ 7.95
	 House clear Chicken broth soup with tender chicken 	
	 OR mixed vegetables, diced tofu and Glass Noodle 			
	 garnished with green onion and garlic oil

appetizers

salads (yum)

soup (nam-gaeng)
*Great to share for two persons*



chicken (gai)

CK1 	 “Gai Pad Ma-muang Himmapan”  
	 Cashew Nut Chicken	 $ 11.95
	 Tender chicken stir-fried with garlic, cashew nut,  
	 orange, pepper, chili paste in the special house sauce

CK2 	 “Gai Pad Khing” Ginger Chicken	 $ 11.95
	 Tender chicken stir-fried with garlic, ginger, onion,  
	 fungi, and green onion in the special house sauce

CK3 	 “Pad Kra Pao Gai” Spicy Basil Chicken	 $ 11.95
	 Tender chicken stir-fried with garlic, fresh hot chilli,  
	 basil, pepper in the special house sauce

CK4	 “Panang Gai” Thick Red Curry Chicken	 $ 12.95
	 Tender chicken breast in red curry with peanut  
	 sauce garnished with tiny sliced Kaffir lime leaf

CK5 	 “Gai Ma-Muang” Mango Chicken	 $ 12.95
	 Tender chicken breast stir-fried with  
	 Fresh diced mango and pepper in the special  
	 house sauce

CK6 	 “Chang Noi’s Gai Yang” Thai Grilled Chicken	 $ 14.95
	 Traditionally Grilled marinated whole tender  
	 chicken breast served with Thai pickled  
	 sliced cabbage and carrot for Perfect Appetite!

pork (mhoo)

PK1	 “Mhoo Pad Kra Tiam” Garlic Pork	 $ 11.95	
	 Sautéed sliced pork with garlic and ground pepper  
	 served with Thai pickled sliced cabbage and carrot

PK2	 “Mhoo Pad Khing” Ginger Pork	 $ 11.95
	 Tender pork stir-fried with garlic, ginger, onion, fungi, 
	 green onion in the special house sauce  
	 and white wine

PK3	 “Pad Kra Pao Mhoo” Spicy Basil Pork	 $ 11.95
	 Tender pork stir-fried with garlic, fresh hot chilli, basil,  
	 pepper  in the special house sauce

PK4	 “Panang Mhoo” Thick Red Curry Pork	 $ 12.95
	 Sliced Tender Pork in red curry with peanut sauce  
	 garnished with tiny sliced Kaffir lime leaf

PK5	 “Mhoo Manao” Lemon Spicy Pork	 $ 12.95
	 Tender cooked pork topped with fresh cut chillies  
	 and tangy lime juice dressing served with  
	 water boiled chinese brocoli

PK6	 “Mhoo Yang” Thai B.B.Q. Pork Chop	 $ 12.95
	 Grilled marinated Pork Chop with black pepper, 
	 garlic, coriander’s root and house Sauce 
	 ~ Served with Thai pickled sliced cabbage and 
	 carrot for Perfect Appetite!

curry (gaeng)

CR1	 “Gaeng Kiao Wan Gai” 
	 Green Curry Chicken/Pork/Beef	 $ 11.95
	 Tender Chicken OR Pork OR Beef, bamboo shoot, 		
	 green pea in a Blend of green curry and Garnished 
	 with sweet basil

CR2	 “Gaeng Ka-ree Gai” Yellow Curry 

	 Chicken/Pork/Beef	 $ 11.95
	 Tender Chicken OR Pork OR Beef, potato, 
	 onion in a Blend of yellow curry and Garnished 
	 with spring onion

CR3	 “Gaeng Dang Ma-Muang” 

	 Mango Curry Chicken	 $ 12.95
	 Tender Chicken, diced mango in a Blend of 
	 red curry and Garnished with sweet basil

CR4	 “Gaeng Dang Supparod” 

	 Pineapple Curry 		

	 Chicken	 $ 12.95
	 Tender Chicken, pineapple  in a Blend of
	  red curry and Garnished with sweet basil

CR5	 “Gaeng Dang Nuer” Red Curry 

	 Chicken/Pork/Beef	 $ 12.95
	 Tender Chicken OR Pork OR Beef, bamboo shoot, 		
	 green pea in a Blend of green curry and Garnished 
	 with sweet basil

CR6	 “Chu-Chee Goong” 

	 Red Curry Coconut Shrimp	 $ 14.95
	 Tiger shrimps in red curry with peanut sauce 
	 Garnished with tiny sliced Kaffir leaf on 
	 coconut cream

beef (nuer)

BF1	 “Nuer Makham” Tamarind Beef	 $ 11.95
	 Deep-fried crispy beef with tamarind sauce, 
	 onion, and fresh peppers.

BF2	 “Nuer Pad Khing” Ginger Beef	 $ 11.95
	 Beef stir-fried with garlic, ginger, onion, fungi, 
	 and green onion in the special house sauce and white wine

BF3 	 “Pad Kra Pao Nuer” Spicy Basil Beef	 $ 11.95
	 Beef stir-fried with garlic, fresh hot chilli, basil,  
	 pepper  in the special house sauce

BF4	 “Panang Nuer” Thick Red Curry Pork Beef	 $ 12.95
	 Sliced Tender Beef in red curry with 
	 peanut sauce top with tiny sliced  Kaffir lime leaf

BF5	 “Nuer Pad Nam Mun Hoy” Oyster Beef	 $ 12.95
	 Sliced Tender Beef stir-fried with garlic,
	 mushroom,white and green onion in the 
	 special house oyster sauce

BF6	 “Nuer Yang” 

	 Thai Marinated Grilled Beef	 $ 12.95
	 Grilled marinated Beef with black pepper, garlic, 
	 and house Sauce ~ Serve with Thai Pickled 
	 sliced cabbage and carrot for Perfect Appetite!

VG1	 “Makua Yao Pad Prik” 
	 Spicy Eggplant	 $  9.95
	 Stir fried Eggplant with garlic, fresh hot chilli, basil,  
	 pepper  in the special house sauce

VG2	 “Pad Pak Ruam Mit” 
	 Mixed Vegetables 	 $  9.95
	 Stir fried mixed vegetables in the special house  
	 sauce and sesame oil

VG3	 “Pak Ka Nar” 
	 Chinese Broccoli	 $  9.95
	 Stir fried Chinese Broccoli, shitake mushroom,  
	 garlic, fresh hot chilli, pepper in the special 
	 house sauce

VG4	 “Nho Mai Farang” Asparagus	 $ 10.95
	 Stir fried Asparagus, shitake mushroom, garlic,  
	 fresh hot chilli, pepper in the special house sauce

VG5	 “Tao Hu Pad Preow Wan” 
	 Sweet & Sour Tofu	 $ 10.95
	 Deep-Fried Tofu stir fried with Thai sweet &  
	 sour sauce added sweet pepper, onion,  
	 green onion, tomato and pineapple

vegetables (pak)



seafood (talay)

SF1	 “Praah Goong” Spicy Herbal Magic Shrimp	 $ 14.95
	 Tiger shrimps tossed with red onion, sweet pepper, lemon grass, coriander in Thai special sauce and chili paste

SF2	 “Goong Kra Tiam” Garlic Shrimp	 $ 14.95
	 Sautéed Tiger shrimps with garlic, black pepper and our house special sauce, served with 
	 Thai pickled sliced cabbage and carrot

SF3	 “Goong Preow Wan” Sweet & Sour Shrimp	 $ 14.95
	 Tiger shrimps stir fried with Thai sweet & sour sauce added sweet pepper, onion, green onion, tomato and pineapple

SF4	 “Goong Pad Ma-Muang Himmapan” Cashew Nut Shrimp	 $ 14.95
	 Tiger shrimps stir-fried with garlic, cashew nut, orange, pepper, green onion,   chili paste in the special house sauce

SF5	 “Pad Kra Pao Goong/Pramuek” Spicy Basil  	

	 … Shrimp/ Squid	 $ 14.95
	 Tiger shrimps or Squid stir fried with garlic, fresh hot chilli, basil, pepper in the special house sauce

SF6	 “Pramuek Pad Prik Pao” Spicy Chili Squid	 $ 14.95
	 Squid stir-fried with garlic, onion, pepper, green onion, chili paste in the special house sauce

SF7	 “Hoy Oap Kra Pao” Steamed Basil Mussel	 $ 14.95

	 Mussels steamed in the Basil and Herb topped with Chili and Basil Leaves

SF8	 “Pra Rad Prik Gaeng” Spicy Curry Fish	 $ 16.95
	 Deep-fried Whole boneless Red Snapper topped with Thai spicy curry sauce

SF9	 “Pra Rad Prik Sod” Spicy Chili Fish	 $ 16.95
	 Deep-fried whole boneless Red Snapper topped with Thai spicy sweet& chili sauce

SF10 “Pra Preow Wan” Sweet & Sour Fish	 $ 16.95
	 Deep-Fried whole boneless Red Snapper topped with Thai sweet & sour sauce added sweet pepper, onion, 
	 green onion, tomato and pineapple

SF11	 “Pra Krapong Pao” Grilled Red Snapper	 $ 18.95
	 Grilled Whole Red Snapper marinated with Thai garlic sauce and served with spicy coriander sauce

SF12	 “Talay Dued” Spicy Seafood Madness	 $ 18.95
	 A must TRY!  Spicy and Seafood Lover! Sautéed Tiger Shrimp, Scallop, Mussel, Squid, and Fish Fillet with Sweet 		
	 Pepper, Chinese Ginger, Garlic, Thinly Sliced Kaffir leaf, Fresh Chili, and Thai Pepper Corn amazingly served  
	 on Hot Sizzling Plate

ND1	 “Pad Thai”	 $   9.95
	 Thailand’s most popular stir-fried rice noodle 
	 with 	 chicken, shrimps, eggs, bean sprouts, tofu and 	
	 peanuts in the special house Pad Thai sauce

ND2	 “CHANG NOI’S PAD THAI” 
	 Authentic Pad Thai	  $ 12.95
	 Proudly present you – The Traditional &  
	 Authentic stir-fried rice noodle with chicken,  
	 shrimps, eggs, bean sprouts, tofu and peanuts  
	 in the special authentic house Pad Thai sauce,  
	 secretly adding a kick of Tamarind Squeeze and  
	 wrap with a thin sheet of egg.

ND3	 “Kuay-Tiew Rad Kra Pao” Spicy Noodle  
	 with Chicken/Pork/ Beef	 $  11.95	
	 with Seafood           	 $  14.95
	 Rice noodle with stir-fried garlic, hot chili,  
	 pepper, basil leaves with your Choice of Meat   
	 in the special house spicy sauce

ND4	 “Rad Nar” Clear Gravy Noodle
	  with Chicken/Pork/ Beef	 $  11.95
	  with Seafood         	 $  14.95
	 Rice noodle with stir-fried Chinese Broccoli with  
	 your Choice of meat  in the special house gravy

ND5	 “Pad See-iew” Black Soya Noodle
	 with Chicken/Pork/ Beef	 $  11.95
	 Stir-fried rice noodle with Chinese Broccoli, pork,  
	 egg in the special house sauce adding a kick of  
	 sweet soy sauce

ND6	 “Pad Woon Sen” Glass Noodle
	 with Chicken	 $ 12.95
	 with Seafood         	 $ 14.95
	 Glass noodle stir-fried with tender chicken or  
	 seafood, fungi, onion, and green onion  in the  
	 special 	 house sauce adding a kick of black pepper

 ND7	 “Spaghetti Pad Kee-Mao” Spicy Basil Spaghetti
	 with Chicken/Pork/ Beef  	 $ 12.95
	 with Seafood  	 $ 14.95
	 Spaghetti stir-fried with garlic, hot chili, pepper,  
	 basil leaves and tender chicken breast  or seafood in  
	 the unforgettable special house spicy sauce

RC1	 “Kaow Pad” Thai Fried Rice 
	 with Chicken/Pork/Beef	 $ 12.95
	 with Shrimps	 $ 14.95
	 Fried Jasmine rice with tender Chicken or 
	 Tiger Shrimps, egg, onion, carrot, and green onion  
	 in the special house sauce

RC2	 “Kaow Pad Supparod” 
	 Thai Pineapple Fried Rice	 $ 14.95
	 Fried Jasmine rice with Tender Chicken, Tiger 		
	 Shrimps, Egg, Green Onion, Pineapple, and 
	 Cashew nut in the special house sauce

RC3	 “Kaow Pad Pak” 
	 Mixed Veggies Fried Rice	 $ 12.95
	 Fried Jasmine rice with tofu, mixed vegetable, 
	 egg and cashew nut in the special house sauce

RC4	 “Kaow Suay” Jasmine Steamed Rice	 $  1.50

RC5 	 “Kaow Nheow” Thai Sticky Rice	 $  2.50

RC6	 “Kaow Ka-Ti” Coconut Steamed Rice	 $  2.50

RC7	 “Roti” Indian Pastry	 $  3.50

noodles (kuay-tiew)

rice & sides (kaow & krueng keang)


