
BROTHS & VEGETABLES

RED CURRY

To obtain the total count of your meal: COMBINE 1+3+4 Example: Pad Thai + Chicken + Egg + Noodles
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TOM YUM SOUP (MEAL)

REGULAR SOUP (MEAL)

Vegan Option

For more details see document https://www.thaiexpress.ca/wp-content/uploads/2017/10/20171006-Gluten-MSG-Free.pdf

For more detaisl see document: https://www.thaiexpress.ca/wp-content/uploads/2018/01/20180125-Vegan.pdf

Gluten-Free Option

MINI TOM YUM SOUP 

MINI REGULAR SOUP 
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* Nutritional information was obtained through analysis by our nutritional software, entitled ESHA Genesis R & D Nutritional Software, and information provided by suppliers. All
nutritional information is based on standard ingredient servings, unlessindicated otherwise. The nutrition information contained in this section is based on standard product
formulations. Variations may occur due to differences in suppliers, ingredient substitutions, recipe revisions, assembly at the restaurant level, and/or the season of the year. Information
may be subject to change at any time. 
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To obtain the total count of your meal: COMBINE 2+3+4  Example: Tom yum soup + Shrimps + Noodles for soup  

195 220 14 1 22 170.3 0 1.5 3 6

270 480 35 10 303820.3 0 4 9

154 220 15 1 18211.60.3 0 2 1
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