
Pepper Sky’s

A Thai Sensation
�

20 Pearl St
Cambridge, MA 02139

OFF MASS AVE
CENTRAL SQUARE

617 492 2541TELEPHONE

Hors D’œuvres
ROLLS $4.95

Crispy spring rolls served with sweet chili 
sauce

CHICKEN SATAY $5.95
Grilled tumeric-marinated, coconut cream 
bathed strips of white chicken breast on skew-
ers.  Served with a spicy peanut sauce.

SHRIMP SPRING ROLL $5.95
Shrimp wrapped in a crispy egg roll.

SHUMAI $5.95
Japanese inspired shrimp and pork dumplings. 
Steamed or fried.

CHINESE RAVIOLI $4.95
Chinese influenced shrimp and pork dump-
lings.

HOMEMADE CRAB RANGOON $5.95
A Thai take on this classic Chinese hors 
d’œuvre.

POTATO PUFFS $4.95
Petite crispy curry puffs with wrapped in 
spring roll wrappers.

FRIED TOFU $4.95
Tofu fried golden-brown and served with a 
sweet sauce.

KUI CHAI $5.95
Chive dumplings served with a sweet soy 
sauce and jalapeños. Steamed or fried.

Salads
FRESH GARDEN SALAD

Choice of Jazzy herb-style spicy thai dressing, 
peanut dressing or sweet creamy thai salad 
dressing. Your choice of:

 Chicken  $8.95
 Prawn  $9.95
 Smoked Salmon  $0.95

PAPAYA SALAD ,, $7.95
Chopped papaya, tomatoes, garlic, palm sugar, 
lime juice and green beans topped with shrimp, 
roasted peanuts and served with sticky rice.

MANGO SALAD ,, $8.95
Dried calamari, ripened mango, carrots and 
red chili paste are tossed and served on let-
tuce

PLA GOONG ,, $9.95
Blushing toasted shrimp tossed in lime juice 
and sweet chili sauce with white mushrooms, 
lemongrass, onions, tomatoes, scallions, pep-
pers and mint leaves.

GRILLED BEEF SALAD ,, $9.95
Charcoal-grilled beef tenderloin sliced atop a 
bed of lettuce, mushrooms, onions tomatoes 
and scallions in a spicy lemon dressing with 
mint leaves.

YUM SEAFOOD SALAD ,, $.95
Steamed shrimp, scallops, mussels and cala-
mari tossed in a sweet and sour lime dressing 
with a touch of spicy Sriracha sauce.

Soup
Chicken, shrimp or vegetables can become the 

main attraction of any of these traditional 
thai soups

TOM YUM SHRIMP , $4.25
Lemongrass, lime juice and mushrooms are 
the main ingredients fo this popular hot and 
sour soup.

TOM KA KAI $4.25
This traditional chicken soup is seasoned with 
coconut cream, galangal, mushrooms and a 
splash of lime juice.

WONTON SOUP $4.25
Wontons stuffed with pork and shrimp float 
in a clear broth seasoned with roasted garlic 
and white pepper

Fried Rice
PEPPER SKY FRIED RICE $8.95

Simple, smooth and savory fried rice made 
with chicken, shrimp, egg, carrot, tomatoes 
onions and broccoli.

BASIL FRIED RICE ,, $8.95
Stir-fried with fragrant Thai basil, egg, red 
onions, red & green peppers and your choice 
of chicken, beef or pork.

PINEAPPLE FRIED RICE , $8.95
Shrimp, chicken and rice stir-fried with egg, 
onions, carots, pineapple, baby corn, tomatoes, 
green peas and Indian curry powder.

MANGO FRIED RICE , $8.95
Chicken and shrimp fried rice with egg, 
mango, ginger and seasoned with Indian 
curry powder.

LUNCH DINNER
M-F
SAT
SUN

5:00 - 10:00 PM
5:00 - 10:00 PM
5:00 - 10:00 PM

11:30 AM - 3:00 PM
NOON - 3:00 PM

NO LUNCH ON 
We are proud of our cuisine and our culture and welcome our 
guests to ask questions about the preparation of Thai dishes or 

about our customs. Thailand is Buddhist in majority, but by its 
very nature, Buddhism accepts other religions as valid means 
of cultivating and sustaining a life of purpose and meaning. 

In Thailand, we welcome people from all lands to come and at 
Pepper Sky’s, we enjoy both our food and our fun.

We invite you to do the same.



Thai Curries &
Vegetable Dishes
Served with white rice

Substitutions  Extras
 White Rice $.00
$.50 Brown Rice $.50
$.00 Sticky Rice $2.00 
 

Curries and Vegetable Dishes (below) 
are priced as follows:

Tofu, Chicken, Pork or No Meat $9.95
Beef or Shrimp  $.95
Duck  $2.95
Seafood  $3.95

RED CURRY ,,
A Thai red curry with string beans, bamboo 
shoots, bell peppers and basil.

GREEN CURRY ,,
A green curry with string beans, eggplant, 
bamboo shoots, bell peppers and basil.

YELLOW CURRY
A yellow curry with pineapple, onions, toma-
toes and summer squash.

MASSAMAN CURRY ,
A Thai-Malaysian curry sauce with sweet po-
tatoes, peanuts, onions and carrots.

PANANG CURRY ,,
A spicy Panang curry with bell peppers, string 
beans, baby corn, basil leaves and topped with 
shredded kaffir lime leaves.

Vegetable Dishes 
Served with Rice

BASIL & CHILI ,,

GARLIC & WHITE PEPPER

GINGER & MUSHROOM ,

BAMBOO ,

BROCOLI

ASPARAGUS

BOK CHOY (NAPA)

SNOWPEAS

SWEET & SOUR

MIXED VEGETABLES

STEAMED MIXED VEGETABLES WITH PEANUT 
SAUCE

Entrées
All entrés are served with white jasmine rice 
that may be substituted as in Thai Curries.

Ocean and Beach Dishes
SEAFOOD MADNESS $3.95

Famous on Phuket Island, this dish consists 
of calamari, prawns, bay scallops and mussels 
sautéed with onions, mushrooms, red & green 
peppers and garlic in a basil-roasted chili fish 
stock.

SHRIMP YELLOW SKY $2.95
This yellow curry’s color is reminiscent of an 
egg-yolk sky. Our chef drops an egg into the 
simmering curry, like a sun ball at dusk, adding 
texture and rich flavor to the dish.

SIMPLE SALMON $4.95
A fillet of salmon is sautéed with vegetables 
in oyster sauce, expressing the simple, clean 
taste of uncomplicated fare along much of the 
Southeast Asian seacoast.

SALMON & CELERY STALK $4.95
This uncomplicated recipe is a home-style re-
past consisting of salmon fillet seasoned with 
soy sauce, ginger, scallions and topped with 
Chinese celery.

SEAFOOD CHOO CHEE ,, $3.95
Assorted seafood simmered in an herb-rich 
choo chee curry and seasoned with kaffir lime 
leaves and fragrant basil.

SCALLOP PIK POW , $2.95
Scallops are glazed with a chili jam that is 
mildly spicy with a subtle sweeetness.

Chicken and Beef Dishes
CHICKEN CASHEW , $3.95

Slices of white chicken breast are sautéed 
with pineapple, dried chili pepper, bell pep-
pers, mushrooms and pik-pow relish, topped 
with cashews.

BASIL STREET URCHIN  $.95 
(GAPROW) ,,
A street-stall favorite brought over to fine-
dining. Minced hot peppers, green & red pep-
pers, garlic, red onion, white wine and fragrant 
basil leaves are sautéed with your choice of 
ground beef or chicken.

MANGO CURRY ,, $3.95
Mango and chicken are combined with on-
ions, tomatoes, summer squash, red pepper 
and simmered in a mango curry.

BELL PEPPER BEEF ,, $.95
Slices of beef, bell peppers and mushrooms are 
sautéed in a Vietnamese hot pepper sauce.

Roasted Duck
DUCK CHOO CHEE ,, $2.95

Boneless roasted duck chunks are sautéed in a 
rich herbal-infused red curry with pineapple, 
onions, tomatoes, carrots and green and red 
peppers.

DUCK PANANG ,, $4.95
Half boneless roasted duck is simmered in 
an intesne coconut-cream panang curry with 
sautéed bamboo, green and red peppers, string 
beans and fragrant basil leaves.

Noodles
PAD THAI $8.95

Rice noodles wok-fried with egg, chicken, 
shrimp, crushed peanuts, bean sprouts, lime 
juice, fish sauce and tamarind juice. The ulti-
mate street-stall food.

(also available as Vegetable, Spicy,  
Tofu, or Woonsen Pad Thai)

PAD SEE EW $8.95
Wide rice noodles wok-fried with Chinese 
broccoli and egg in a Chinese-inspired sweet 
soy sauce with your choice of chicken, beef, 
or pork.

DRUNKEN NOODLES ,, $8,95
Originially stir-fried by a singing drunkard to 
stave off midnight hunger. Ingredients previ-
ously thought to be incompatible were tossed 
in the wok and voila! Drunken Noodles! Soft 
wide rice noodles fried with onion, basil, red 
& green peppers, chili pepper, bamboo and 
tomatoes and string beans. Choose either 
chicken, pork or beef.

JADE NOODLES $8.95
Spinach pasta is served up in a sauté of shrimp, 
chicken, red & green peppers, onions, scal-
lions, bean sprouts and mushrooms.


