Thal Basﬂ

OPEN DAILY

Mon - Fri 11.00 AM - 09.00 PM
(Lunch) 11.00 AM - 02.00 PM

Sat - Sun 12.00 PM - 09.00 PM

% (608) 273 - 8890

6714 Raymond Road,
Madison, Wisconsin 53719

www.thaibasilcarryout.com
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d taly ond vegetab
& peanui,

Hadl in ."1‘;‘1 kin weith 'me

4. FRwo TOFU(B)

g veith swee! ond sour sauce

marinated i Thai &

cumber salad.

\-«J’uf sauce ona

6.SHRIMP TEMPURA (6)‘$595

Sheimps doec-fried 1n batier sarsed with sweet and sour sauee

SALAD

7.CUCUMBER SAI.AD......

(4] }

Sliced iresh cucumbor with re

8.THAI SALAD............................,..........$5 95
le

Huce, cucumber, tomate, anian and folu with peant ot clressin 52}

$10.95

sesssssnsacanaan

9. SPICY BEEF SALAD..........

fluce, tomato, cucumbzr, mint leoves, onion,

10.5QUID SALAD...................................$12 95

s :u’* ath femon grass, lottuee, lomato, mint leaves, onlon,
lime juice ond spices.

1. SHRIMP SALAD..............‘....‘..............$12 95

s, lottica, tomata, mint laaves, ontor,

Grille

S 'II'IXD L,;"n | telpiled

lima juice ond spices.

HA ROAST DUCK SALAD.,....... e 913595

duck with n grass, lettucea, fomato, mint leaves, anion,
@ 0N JL/‘ €

12. SEAFOOD SALAD...ccocvivininns

Combi atluce, lomoto, mint leaves
orion, lim

srsanass

srtrescernvsaas

815.95

seafoad with lemon ¢
and spices.

13.GLASSY NOODLE SALAD............ve0.....810.95
(SHRlMPS ONLY)
e 3 ¢ cke

cerennan$12.95

aanit,

14, LARB$995
(PORK CHICKEN OR TOFU) / (BEEF + $1)

o of fefu mm. ot o

Chicken Pot Sﬁcker;
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N\ L COREE T Yt L CLLLE

e e o
Th?’{} Basil

your choice of:
Vegelable, Tafu or Chicken $9.95
Shrimps, Squid or Fish $12,95
Seafood $15.95

15.GLASSY NOODLE SOUP

Choles vegelorion with fofu or chicken, omor, mushreom ond vegelatle
16, TOM YAM

(HOT & SOUR THAI SOUP NO COCONUT MILK)

Choize vagefab go! Lmu of roo!,

mushroom, femo

17.TOM KHA
(HOT & SOUR THAI SQUP WITH COCONUT MILK)

Cholee vogelable o mear with leraon gras
mushroorm, ¢ m‘nafo, green onicn, lime juice

CURRY

SERVED WITH STEAMED RICE

your choice of:
Vegetable, Tofu, Pork or Chicken $9.95
Beef $10.95
Shrimps, Sguid or Fish $12.95
Combination meat [chicken, beef, pork & shrimp) $13.95
Seafood $15.95

ant,
conui milk.

18 GREEN CURRY
»f vegetaric

19. RED CURRY

Choize of vegelarion or maol with red cuiry, bumboo shoal,
'tusl'! pepper and sweef basil leaves in coconut milk.
? !

20.YELLOW CURRY
Cholce of ve
onion and bell pepperin coconul it
21,PANANG CURRY

Ct
bell pey
22,PINEAPPLE CURRY

Choize of vagetorion or meat with red curry, bell pepper, pea,

carrol, lonole and sweel bosil leaves,

22A.MANGO CURRY WITH SHRIMP............513.95

Fonong curcy In coconul mi Ik with bell pepper, carral, snow psos,
sweat mango and sweet bas) leaves,

23.PUMPKIN CURRY WITH SHRIMP............$13.95

st milk with bomboo shoof, bell pepper, earof,

tarion or meot with yellow cuny, potafo, coral,

f vex gatarion of meot vilt i houso /:. eiol ewery, carfol,
er and sweof basil in coconut milk

Red curry in co
purapkin and sy

23A ROAST DUCK CURRY........................513 95

, ped, carrat, tomato

zel basi leaves,

Ro;sl Duci(E‘uvry

PLEASE INDICATE YOUR FOOD SPICY LEVEL !l

MILD - MEDIUM - HOT - EXTRA HOT - CRAZY HOT

I .S o i




your choice of:
Vegetable, Tofu, Pork or Chicken $9.95
Beef $10.95
Shrimps, Squid or Fish $12.95
Combinaiien meat {chicken, beef, pork & shrimp) $13.95
Seafood $15.95

37. PAD SEE- U
Chose

carat anc 1

38 DRUNKEN NOCODLE

cgatarian ar moal with vdlde e

, tomaic, bell pepper, of

39 PAD WOON SEN

f with glassy nos dlz, lomalg,

dle, broceal,

41.EVIL JUNGLE NOODLE
C fv

atarian ar meal with rice noodle and red cu

: sper, hroceoli, bambae shoat, carrat and swe \t;‘;:r ooves
42 .CHICKEN NOODLE (GAI KUA)
Pan-fried with rice nsodie, chicken, anion, agg, tean sprout and lztives.
A43.PAD THAL . ivirrrisaranesnearatacnsasanacnannns $9.95

(SHRIMP ONLY).eevenriiniinnns

2 with ehieken, onien, egq, bean sprot
round peonul.

WATER v civvinsenirreenasssassarcessssnssnscas

THAT 1CE TEA . cevineriiensermnsrsasseisansie $3.25
THA1 1CE COFFEE..ccvvvuriririreresnsennen$3.25

STEAMED RICE.ccuivuarianenness (SMALL) $1.50
(LARGE) $2,50

NOODLE, CHOW MEIN OR

GLASSY NOODLE...cvevsrsersersssererannsnens 53,00

PEANUT SAUCE....cuvirraeerrisssissernnens $3.00
T S SR - R ot oty $1.00
VEGETABLE OR TOFU......... S $3.00
MEAT (CHICKEN, BEEF OR PORK).......... $4.00
SWEET RICE WITH THAI CUSTARD.....$4.95
 SWEET RICE WITH MANGO.....ooeunnnnn. $5.95

Thm Ica Tcu
"Thailce Coffee

I

Sweet Rice With Mango &
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MON - FRI11.00 AM - 02.00 PM ONLY
ALL SPECIALS ARE SERVED WITH EGG ROLL
(L1 - L12 SERVED WITH STEAMED RICE)

** NO LUNCH SPECIAL ON WEEKENDS & HOLIDAYS **

your choice of:

Vegetable, Tatu, Pork ar Chicken $7.95

Boef $8.95
Shrimps, Squid or Fish $10.95
Combinntien meat {chicken, beet, park & s
Seotood $12.95

L1. SPICY BAMBOO SHOOT

chilli paste, bomboo shool,

=) c‘ vege *nn.n. r-' meoi wi

Choize
ball pep,

L5.SPICY CASHEW NUT
Cheize of vegetarian or meot with chill jam, bell pzopzr,
onion, mushroams and carml

L6.BROCCOLI DELIGHT

arian ar meal with brown souce, brocooll,

vegetarian ar meat vi
a

inger, onion, mushroom,
lary, snow peo o o

Choice of

carrot and

L7.PEPPER AND GARLIC

pepper, gadlic,

( jom, freff peppes
om urd swest basn (eaves.

L9.MIXED VEGETABLES (PAD PAK)
Choice of vegatarion ar meat with brown souce, mived vegeiable

ond garlie.

L1I0O.RED CURRY

Chaice of vegetarion or meat with rad currv, bamboo shoof,
bell pepoer and sweet bas! leaves in coc

|.|| YELLOW CURRY

ea m‘ ll“-'(r‘fr”n"ﬂ ar meat with SwW Uiy, potato, carot,

onion and bell peppar i oot o

Ll2 PANANG CURRY

ice of vegelarian or meat with F
'| P 01 1 s !

L3. PAD SEE U

s’v._—_':v. u'r', corfat,
un'»l il

rdle, broceol,

of and egg wilth T‘u.. E»Jd swesf soy souce.

[ule)

Ll4 DRUNKEN NOODLE

Choice of vegetarian or meoi with ',."‘= r“s aodlz, gy, fresh chilli
bamboa sho m‘ fomats, bell e o sy ast lnGves,

Lis, CHOW MEIN

Choice of ve
and mixed vegotoble.

Ll6 PAD THAI

Roo u" s'nluu Lon, o maon, egg, ¢ baon q,L':lV‘u

and g aund p=onul

sheimp) $11.95

LUNCH SPE r
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Organization Management

Krittaphol Poticharoen
Owner and President

Tharika Poticharoen
Manager

Suthasini Wisetkhan
Assistant Manager

Wachira Mekdam
Executive Chef

Nakarin Pintakhu
Chef de Cuisine

Phontip Pratin
Chef de Partie (Preparation and Control Station)

Patchara Janikorn
Chef de Partie (Appetizer and Curry Station)

Adan Palacios Lara
Kitchen Staff

Quan Luu
Kitchen Staff

Piyada Sakarin
Thai Kitchen Specialist

Jitlada Jakpim
Reception / Server

Brandon Garcia
Reception/ Server




THAI BASIL LLC

Thai Basil Restaurant

Executive Summary

At Thai Basil Madison, we make Thai food from our heart to your home. We pride
ourselves in offering the best authentic Thai food in Madison Wisconsin. We make sure that our
dishes are prepared in the most authentic ways to ensure that you have the full Thai experience
right at the minute you walk through our doors. From using locally sourced ingredients to
smashing our chili pepper by hand. We try to keep the entire culinary process as original as
possible.

Your satisfaction is our utmost priority and this is why we take the time to let you explore
the staple Thai meals right here in Wisconsin and make key dishes that you rarely find outside
Thailand directly available to you.

Restaurant Description

Our restaurant is named Thai Basil and we will relocate to 3519 University Ave, Madison
WI 53719 and it sits next to Starbucks Coffee.

President/ Owner

Mr Krittaphol Poticharoen is a native Thai person who was moving from Thailand on July
13, 2000 as a student at that time. Later in Life He graduated with a Master degree majoring in
Business Administration from National University Huntington Beach in 2005. After graduating he
and his family moved to Las Vegas to work in a hotel industry where he gained a lot of
experiences in hospitality from a previous work as a Supervisor in Aria Resort Hotel & Casino
from 2005 to the end of 2018. From 2019 he decided to follow his business venue by joining
with Thai Basil LLC in Madison, Wisconsin and later taking over Thai Basil from His cousin in
January 2019 and becoming an Owner of business until present.

Sample Menu

As a document attached with Application




Target Market Analysis

Our restaurant market is to serve individual or family meals to anyone who likes
authentic food specialize in Thai Food. Nowaday Thal food is gaining ground to be one of
favorite dishes for American Families. Regarding the variety of food in terms of menu selection
and a unique taste with healthy ingredients in our food. Thai food is well known internationally
as well. Undoubtedly we will see a variety of customer races, ages visit our restaurant every
day.

With the number of University Students, our food market will increase enormously
because the number of University students now has reached 40,000 this year and will definitely
increase in the future. Thank you for the city development and advances in technology that
created our university even better and produced a great student for the United States of

America.

Marketing plan and Competitor analysis

As a previous location we can only operate Thai Basil as only take out Menu. But when
we move to a new location early in 2023. We will establish our restaurant as a fine dining
restaurant with a full menu selection and also full bar services. We believe more customers will
come to visit our new restaurant because of the beneficial location which is closer to university,
hospital and also lots of families surrounding that location.

In terms of competition, A unique type of food comes into play a big part of our revenue
growth. We do not have many competitors which are around 2 places in the same area. By the
way, we have a much broader menu selection than others and also our customer base is so
strong with a tight relationship to our restaurant. We will invest heavily in services which make

customer satisfaction and highly return over time.




