
Appetizers

Edamame    6
Boiled, served with salt

Spicy Meatballs (8)    7
Served with sweet spicy sauce

Spring Roll (4)    6
Cabbage, carrots, and glass noodles.

Served with plum sauce

Thai Hummus   6
Served with Naan Bread (fried or

grilled) or vegetables

Crab Rangoon (4)    6
Deep-fried till golden brown. Served

with plum sauce

Hoi Op    10
Steamed mussels with creamed

fresh Thai basil and ginger
served with Naan Bread

Coconut Shrimp    9
(5) Housemade. golden fried, served

with plum sauce

Pot Stickers (6)  6
Minced vegetables and chicken
in a dumpling wrapper. Fried

or steamed. Serve with plum sauce

Ahi Tuna    12
Blossom style

Curry Puffs (4)   8
Minced chicken, onion, potatoes and

yellow curry in Puff Pastry   

Tom Yom Chicken   6 
or Shrimp   7 

Thai herbs, mushrooms, lime juice,
lemongrass, cilantro

Tom Kha Chicken    6
Mild and aromatic soup. Prepared with
coconut milk, cilantro and lime juice

Curry Noodle Bowl   9
Rice noodles in a vegetable broth and
green curry paste, topped with green

onions and Thai Basil. Protein optional

Soup

House Salad    7
Fresh romaine, tomato, cucumber, and

red onion. Served with Thai peanut dressing

Beef Salad    13 
Grilled marinated beef, tomato, onion,

cilantro, ginger, cucumber, in spicy sauce
with romaine lettuce

Nam Sod    10
Ground chicken flavored with ginger, ground

peanut, red onions, cilantro
and house vinaigrette

Seafood Salad   14
Shrimp, squid, mussels and red onion

tossed in a Thai Vinaigrette

Mango Shrimp Salad   13
Romaine, red bell pepper, mango, peanuts,
fried shrimp, and dried rice noodles in a 

peanut dressing

Side Salad   5
Romaine, Tomato, cucumber, and red onion

in Thai Vinaigrette  

Salads

Served with steamed Jasmine rice.
Substitute brown rice, $1. Choice of Chicken,

Pork, or Tofu. $4 Additional for Beef or Shrimp.
$5 for Local Sunburst Trout, Ahi Tune 4oz for $7

Thai Curry

Red Curry   Lunch  10   Dinner  14
Chili Peppers, coconut milk, lemongrass, basil,
eggplant, bamboo shoots, fish sauce, ginger,

cumin, shallots, bamboo shoots and green peppers

Green Curry   Lunch  10   Dinner  14
Chili Peppers, coconut milk, lemongrass, basil, eggplant,

bamboo shoots, shallots, fish sauce, ginger, cumin, 
garlic, ginger, bamboo shoots, red and green peppers

Panang Curry   Lunch  10   Dinner  14
Ginger, cumin, garlic, Kaffir lime leaves,

shallots, bay leaves, coconut milk, fish sauce,
broccoli and carrots 

Massaman Curry   Lunch  10   Dinner  14
Tumeric, lemongrass, ginger, soy bean oil, shallots, dried

red chili, coconut milk, with fish sauce, potatoes,
cashews and onions

Yellow Curry   Lunch  10   Dinner  14
Garlic, soy bean oil, coconut milk, Tamarind, cinnamon,

ginger, bay leaves, fish sauce, potatoes and onions

Noodles

Pad Thai
Lunch  10.5   Dinner  14.5

Stir-fried rice noodles with egg, shredded carrots,
scallions, bean sprouts. Served with ground peanuts

Pad See-U
Lunch  10   Dinner  14

Stir-fried wide rice noodles with broccoli,
egg, carrots, sweet soy sauce

Pad Ke Mow
Lunch  10   Dinner  14

Spicy rice noodles with egg in spicy Thai sauce,
cabbage, basil leaves, onions, tomatoes, peppers

Choice of Chicken, Pork, or Tofu.
$4 Additional for Beef or Shrimp.

$5 for Local Sunburst Trout, Ahi Tuna 4oz for $7
for both Noodles and Fried Rice dishes

Side of Naan Bread $1.99

*Warning* There is a risk associated with 
eating raw protein. If you have chronic illness 
of the liver, stomach or blood, or have immune 
disorders, you are at greater risk of serious 
illness and should only eat these items fully 
cooked. If you are unsure of risk consult your 
physician

Can be made with Gluten Free sauce

SAUCE

Gluten Free

SAUCE

SAUCE

Fried Rice
Served with Steamed white rice,

substitute brown rice, $2.00. 

Thai Fried Rice
Lunch  10   Dinner  14

Cooked with broccoli, onions, tomatoes and egg

Pineapple Fried Rice
Lunch  10   Dinner  14

Pineapple chunks cooked in a yellow curry
powder with raisins, egg, cashew nuts

and onions

Spicy Fried Rice
Lunch  10   Dinner  14

Spicy fried rice with egg, onions, peppers,
and basil leaves

SAUCE

SAUCE

SAUCE

SAUCE

SAUCE
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Takeout Menu

Open Daily
11:30am ~ 9:00pm

 

128 N. Main Street
Waynesville, NC 28786

www.blossomonmain.com

828-454-5400

Lunch prices apply Monday - Friday
during our lunch hours.

Dinner prices apply each night along
with all hours of Saturday and Sunday.

Entrees
Served with Steamed white rice.

substitute brown rice, $1.00. Choice of 
 Chicken, Pork, or Tofu. $4 Additional for

Beef or Shrimp. $5 for Local Sunburst Trout
Ahi Tuna 4oz for $7

Paradise Ginger
Lunch  10   Dinner  14

Ginger sauce with mushrooms, onions,
peppers, celery, carrots, fresh ginger

Garlic & Black Pepper
Lunch  10   Dinner  14

Garlic and black pepper sauce on a bed
of sauteed mix vegetables consisting

of broccoli, carrots, cabbage and
mushrooms, topped with cilantro

Siam Sweet & Sour
Lunch  10   Dinner  14

Stir fried with onions, pineapple chunks,
tomatoes, cucumbers, green and red peppers.

Served with a sweet and sour sauce

Spicy Vegetables
Lunch  10   Dinner  14

A mixture of stir-fried vegetables consisting
of broccoli, cabbage, onions, red and green

peppers, mushrooms and carrots with
chili sauce

Cashew Nuts
Lunch  10   Dinner  14

Stir-fried with onions, celery, carrots,
bell peppers, mushrooms, and cashew

nuts. Proteins are lightly breaded & fried.
Grilled upon request

Eggplant Basil
Lunch  10   Dinner  14

Stir-fried fresh basil leaves, peppers,
onions, eggplant, chef’s special sauce

Sauteed Broccoli
Lunch  10   Dinner  14

Fresh broccoli, mushrooms, carrots,
with brown sauce. Proteins are lightly

breaded and  fried. Grilled upon request

Delight Vegetables
Lunch  10   Dinner  14

Stir-fried vegetables consisting of broccoli,
cabbage, carrots, snow peas, bean sprouts,

celery, mushrooms and sesame oil

Brown rice available upon request, add $1.00.

Blossom Burger   13
1/3lb burger, Thai Mayo, arugula, tomato,

onion, cheddar and a fried egg

All American Burger   13
 1/3lb burger served with lettuce, tomato, onion

and cheddar cheese

Fish or Shrimp Tacos   12.5
White fish strips or shrimp tempura battered and fried,

spicy aioli , yellow curry slaw on corn tortillas.
Substitute tofu upon request

Curry Duck    25
Crispy roasted duck simmered in red curry,

with bamboo shoots, pineapple, tomato,
eggplant, basil leaves and peppers

Thai Pork, Thai Beef or
Local Sunburst Trout Wrap   14

Served with salad greens, tomatoes,
onions and peanut sauce.

Blossom Chicken    17 
Chicken with broccoli, in a sweet

chili sauce. Proteins are lightly breaded
and fried.

Mongolian Beef   14.5
Red and green peppers, onions, sauteed

beef with garlic in a stir fry and
vegetable stock sauce.

Served over Jasmine Rice

Honey Garlic Sesame  14
Honey garlic ginger sauce, with carrots and

onions, topped with sesame seeds 

Blossom Specials

Items with this symbol  start out medium
spicy. Your server will ask you what your
level of spice will be. Add Spice Tray - $3   

Fried rice with chicken and
vegetables

Chicken Tenders

Grilled Shrimp

Kid’s Menu
(Valid for Kid’s 10 & Under)

6

6

6

Desserts
Homemade Coconut Cake   6

Fried Banana’s with Ice Cream   6

Flourless Chocolate Torte   6

SAUCE

SAUCE

SAUCE

SAUCE

SAUCE

SAUCE

*Warning* There is a risk associated with eating raw 
protein. If you have chronic illness of the liver, stomach 
or blood, or have immune disorders, you are at greater 
risk of serious illness and should only eat these items 
fully cooked. If you are unsure of risk consult your 
physician

FOOD ALLERGY NOTICE
Please be advised that food prepared here may contain
these ingredients: milk, eggs, wheat, soybean, peanuts,

tree nuts, fish and shellfish

*

*

*


