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All efforts are made to keep menu prices and information accurate and up to date, to get the most current information please call. 

Welcome

Walking into the Rice Barn is like stepping 
into the best of Bangkok’s trendy restaurant 
scene.Sparely elegant, the décor hints at the 
care lavished on each artfully presented dish. 
An intriguing blend of complex yet subtle 
flavors enhances modern Thai and Asian Rim 
cuisine, all prepared with an emphasis on 
fine, fresh ingredients. 

Featuring a diverse selection of dishes, 
from those with roots in traditional village 
cookery to selections which represent a fresh 
approach to combining ingredients and 
flavors from a melting pot of Asian cultures, 
The Rice Barn’s menu is sure to engage 
diners as they linger over descriptions which 
tantalize the palate. From sweet and sour to 
hot and spicy, from beauty and simplicity of 
presentation to an exuberant celebration of 
colors, textures and flavors, a Rice Barn meal 
is an experience to savor.

Come in and try the Chinatown Street 
Noodles, a famous dish from Bangkok’s own 
Chinatown. For another noodle dish, go 
for the Northern Chiang Mai Noodles—a 
wonderful ethnic dish from northern Thailand, 
influenced by Burmese cuisine. And, always 
popular in Bangkok restaurants, try Saigon 
Beef, an offering from the cooking traditions 
of Vietnam. Seafood, steak, tofu, vegetarian 
and wheat-free selections pack a menu 
expressly designed for your dining pleasure.

About
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Opening Hours

LUNCH

Monday - Friday 
11:30 a.m. - 2:30 p.m.

DINNER

Monday - Wednesday 
5:00 p.m. - 9:00 p.m.

Thursday - Saturday 
5:00 p.m. - 9:30 p.m.

Sunday 
5:00 p.m. - 9:00 p.m.

PRIVATE OR CORPORATE EVENTS

For your special event—whether it is a wedding shower, graduation, anniversary,
birthday or business meeting—The Rice Barn is your perfect place to consider.

With spectacular asian food that is offered in contemporary settings.

We also provide corporate luncheon catering on your premises.

To inquire about pricing, further details, or to have us assist you in planning your event, please 
contact Ladda Arakputhanun directly either by phone: (781) 449-8300 

or click here to send us an email.

18% Gratuity to be added for parties of six or more

Hours at
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Appetizers

  satay
choice of grilled beef or chicken on skewers,
served w/ peanut sauce and cucumber salad
w/ chicken   8          w/ beef   9

saigon fresh rolls   7
delicate rice paper filled w/ thai sweet basil, mixed 
greens, shrimp and thin rice noodles 
vegetarian available

thai spring rolls   7
spiced mix of vegetables and glass noodles,
rolled and fried in a crisp wrapper

crispy wings   7
deep-fried marinaded chicken wings

gyoza   6
japanese ravioli, served w/ soy dipping sauce
vegetarian available

flower cups   6
mini crispy cups filled w/ chicken, corn kernels,
potatoes, peas, and carrots, served at room 
temperature vegetarian available

crab rangoon   7
served w/ sweet and sour sauce

crispy tofu   6
served w/ sweet and sour sauce and crushed 
peanuts

fried calamari   9
on top of greens, served w/ sweet chili sauce

chive pancakes   6
chinese rice cakes filled w/ garlic chives

shrimp in a blanket   8
crisp spring roll skin wrapped around whole shrimp 
and julienned vegetable

edamame   5

curry puffs   6
puff pastry filled w/ chicken, onion, and potato
served w/ cucumber salad

Soups

  tom yum soup
the most popular thai spicy and sour soup w/ 
mushrooms in lemongrass broth
w/ chicken or tofu   4          w/ shrimp or scallop   5

  tom kha soup
coconut soup in aromatic galangal broth, w/ 
mushroooms
w/ chicken or tofu   4          w/ shrimp or scallop   5

glass noodle soup   5
shrimp, chicken and mushrooms in clear broth
vegetarian available w/ tofu   4

soft tofu soup   4
w/ vegetables in clear broth

wonton soup   5
wonton wrappers filled w/ ground shrimp & chicken 
in clear broth

chicken rice soup   4
chicken and rice in clear broth, w/ celery, scallion 
and garlic oil

18% Gratuity to be added for parties of six or more
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Appetizers

  fried scallops   12
lightly crusted, on top of mixed greens, w/ a little 
spicy sauce 

shao-mai   7
chinese style steamed dumplings stuffed w/ ground 
chicken and shrimp drizzled w/ garlic oil

satay   
choice of grilled beef or chicken on skewers,
served w/ peanut sauce and cucumber salad 
w/ chicken   8        w/ beef   9

saigon fresh rolls   7
delicate rice paper filled w/ thai sweet basil, mixed 
greens, shrimp and thin rice noodles, available 
vegetarian 

thai spring rolls   7
crispy spring roll, w/ mix of vegetables and glass 
noodles 

shrimp in a blanket   8
whole shrimp and julienned vegetables wrapped w/ 
crisp spring roll skin 

crispy wings   7

fried calamari    9

gyoza   6
japanese ravioli, w/ soy dipping sauce,  
vegetarian available

flower cups   6
mini crispy cups filled w/ chicken, corn, potatoes, 
peas and carrots, vegetarian available

  asian crab cakes    9
lightly crumbled, w/ spicy mayo and miced greens

roti canai   7
malaysian crepes, served w/ chicken curry

crab rangoon   7

crispy tofu   6

peking duck wrap   12
roasted duck slices w/ julienned cucumbers and 
scallions in crepe wrapper

chive pancakes   6
chinese rice cakes filled w/ garlic chives

curry puffs   6
puff pastry filled w/ chicken, onions and potatoes, 
served w/ cucumber salad   8

Soups

  tom yum soup
the most popular thai spicy and sour soup in 
lemongrass broth w/ mushrooms
w/ chicken or tofu   4    w/ shrimp or scallop   5

  tom kha soup
coconut soup in aromatic galangal broth 
w/ mushrooms
w/ chicken or tofu   4    w/ shrimp or scallop   5

glass noodle soup   5
shrimp, chicken and mushrooms in clear broth
vegetarian available

soft tofu soup   4
w/ vegetables in clear broth

wonton soup   5

chicken rice soup   4
chicken and rice in clear broth, w/celery, scallion, 
and garlic oil

18% Gratuity to be added for parties of six or more
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GLUTEN FREE LUNCH

Appetizers

chicken satay   8      beef satay   9
grilled chicken or beef on skewers, served w/ peanut 
sauce and cucumber salad

saigon fresh roll   7
delicate rice paper filled w/ mixed greens, thai basil,  
avocado and thin rice noodles

chive pancake   6

Soup & Salad

  tom yum soup
coconut soup w/ mushrooms in aromatic galangal 
broth
w/ chicken or soft tofu   4      scallop   5

glass noodle soup
w/ mushrooms in clear broth
chicken and shrimp   5      soft tofu   5 

rice barn salad
assorted greens, carrots, cucumbers, tomatoes and 
boiled eggs w/ peanut dressing on the side
soft tofu   8     grilled chicken   10     grilled shrimp   12

steamed mixed vegetables
w/ peanut dressing on the side   7
boiled chicken   9      boiled shrimp   11

thai papaya salad   8
shredded green papaya, carrots, tomatoes and 
ground peanuts in sweet lime dressing (if preferred
spicy, please specify)
w/ gilled shrimp   10

Noodles

pad thai   6
rice noodles stir fried w/ egg, bean sprouts, scallions, 
and ground peanuts  
chicken, vegetables or tofu   9      beef or shrimp   10

pad see-ew
wide flat rice noodles stir fried w/ broccoli, carrots 
and egg 
chicken or tofu   9      beef or shrimp   10

chinatown street noodle
wide flat rice noodles stir fried w/chicken, bean 
sprouts, scallions and egg
chicken or tofu   9      beef or shrimp   10

wok glass noodle
stir fried glass noodles w/ carrots, cabbage, onions, 
scallions and shitake mushroom
chicken or tofu   10      beef or shrimp   11

  spicy basil noodle
wide flat rice noodles stir fried w/ onions, bell 
peppers and that sweet basil
chicken or tofu   9      beef or shrimp   10

  pad thai talay   12
small rice noodles stir fried w/ shrimps, scallops and 
squids in spicy pad thai-chili basil sauce

indo-china noodle
wide flat rice noodles stir fried w/ curry powder, snow 
peas and bell peppers
chicken or tofu   9      beef or shrimp   $10

Gluten Free Lunch at

*additional sauce or ingredients will be charged extra
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*Rice Barn uses only non trans fat oil. *All items may contain peanut or trace of peanut.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 

your risk of foodborne illness, especially if you have certain medical conditions
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GLUTEN FREE LUNCH

fried rice

fried rice
w/ onions, green peas, carrots, tomatoes, scallion, & egg 
chicken or tofu   10      beef or shrimp   12

  spicy basil fried rice
w/ bell peppers, onions and thai basil in garlic 
chili sauce 
chicken or tofu   11      beef or shrimp   14 

curry

served w/ white rice, brown rice substitute .50 extra
(chicken or tofu   9.50     beef or shrimp   10)

  red curry 
w/ bamboo shoots, bell peppers and string beans

  green curry 
w/ eggplants, bell peppers and thai sweet basil

  yellow curry 
w/ tomatoes and pineapples

massaman curry 
w/ potatoes and onion

  jungle curry 
coconut-free curry, w/ bamboo shoots, bell peppers, 
string beans and thai sweet basil

Entrees

served w/ white rice, brown rice substitute .50 extra
(chicken or tofu   9.50     beef or shrimp   10)

garlic lovers
wok stir fried choice of meats or seafoods in thai 
garlic sauce, w/ cucumber

  wok basil
w/ garlic-chili mix, bell peppers, onions and thai basil

wok mixed veggies
in light brown sauce

wok broccoli with mushroom
in light brown sauce

wok ginger
wok stir fried w/ garlic, ginger, mushrooms, and 
onions in light brown sauce

  wok cashew nuts
wok stir fried w/ onions and pineapples in thai chili 
paste sauce

wok singapore
wok stir fried in curry powder sauce w/ pineapples, 
onions and snow peas

  fisherman’s spicy plate   11.50
wok-stir fried shrimps, mussels, scallops and squids in 
spiced chili oil and thai basil

14
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GLUTEN FREE Dinner

Appetizers

chicken satay   8
grilled chicken on skewers, served w/ peanut sauce 
and cucumber salad

saigon fresh roll   7
delicate rice paper filled w/ mixed greens, thai basil, 
avocado and thin rice noodles available w/ shrimp,	
or vegetarian w/ tofu

chive pancake   6
chinese rice cakes filled w/ garlic chives

Soup & Salad

  tom kha soup
coconut soup w/ mushrooms in aromatic 
galangal broth
w/ chicken or soft tofu   4      scallop   5

  tom yum soup
the most popular thai spicy and sour soup w/
mushroom in lemongrass broth
w/ chicken or tofu   4      w/ shrimp or scallop   5

glass noodle soup
w/ mushrooms in clear broth
chicken and shrimp   5      soft tofu   5 

rice barn salad
assorted greens, carrots, cucumbers, tomatoes and 
boiled eggs w/ peanut dressing on the side
soft tofu   10     grilled chicken   13     grilled shrimp   15

steamed mixed vegetables
w/ peanut dressing on the side   8
boiled chicken   12      boiled shrimp   15

steamed mixed vegetables
w/ peanut dressing on the side   8
boiled chicken   12      boiled shrimp   15

thai papaya salad   8
shredded green papaya, carrots, tomatoes and 
ground peanuts in sweet lime dressing (if preferred 
spicy, please specify)
w/ gilled shrimp   10

Noodles

pad thai   6
rice noodles stir fried w/ egg, bean sprouts, scallions, 
and ground peanuts  
chicken, vegetables or tofu   11      beef or shrimp   14

pad see-ew
wide flat rice noodles stir fried w/ broccoli, carrots 
and egg 
chicken or tofu   11      beef or shrimp   14

chinatown street noodle   11
wide flat rice noodles stir fried w/chicken, bean 
sprouts, scallions and egg

wok glass noodle
stir fried glass noodles w/ carrots, cabbage, onions, 
scallions and shitake mushroom
chicken or tofu   12      beef or shrimp   15

  spicy basil noodle
wide flat rice noodles stir fried w/ onions, bell 
peppers and that sweet basil
chicken or tofu   12      beef or shrimp   15

Fried Rice

w/ onions, green peas, carrots, tomatoes, scallion, & egg 
chicken or tofu   10      beef or shrimp   12

  spicy basil fried rice w/ bell peppers, onions and 
thai basil in garlic chili sauce
chicken or tofu   11      beef or shrimp   14

Gluten Free Dinner at

*additional sauce or ingredients will be charged extra
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*Rice Barn uses only non trans fat oil. *All items may contain peanut or trace of peanut.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 

your risk of foodborne illness, especially if you have certain medical conditions
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GLUTEN FREE Dinner

Curry

tofu   15     chicken or beef   16     shrimp   17 
salmon or duck slices   18     mixed seafood   19

  red curry 
w/ bamboo shoots, bell peppers and string beans

  green curry 
w/ eggplants, bell peppers and thai sweet basil

  yellow curry 
w/ tomatoes and pineapples

massaman curry 
w/ potatoes and onion

  jungle curry 
coconut-free curry, w/ bamboo shoots, bell peppers, 
string beans and thai sweet basil

Entrees

garlic lovers
wok stir fried choice of meats or seafoods in thai 
garlic sauce, w/ cucumber
chicken   14      beef or shrimp   17     mixed seafood   19

  thai beef   19
grilled rib eye slices w/ spicy mint dressing, 
served w/ sticky rice

  spicy thai beef   19
grilled rib eye slices w/ onions, tomatoes, cucumber 
and mint in chilli lime dressing served room 
temperature w/ sticky rice

  saigon beef   19 
vietnamese style, grilled rib eye over rice noodles, 
julienned vegetables and crushed peanuts, 
w/ sweet lime dressing

wok ginger
stir fried w/ ginger, mushrooms, onions and scallions
chicken or tofu   14       beef or shimp   17

thai shrimp scampi   18
jumbo shrimps sauteed in thai garlic sauce, 
w/ asparagus

salmon mango tango   18
grilled salmon fillet, served w/ mango-cashew salsa

  salmon darling dazzling   18
grilled salmon fillet in sweet, tangy and little spicy 
sauce, w/ green peas

fisherman’s spicy plate   19
wok-stir fried shrimps, mussels, scallops and squids in 
garlic chili oil and thai sweet basil

16
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Sparkling Wines

# 1 Laetitia Brut, California Central Coast   $35
A blend of three base wines: Pinot Noir, Pinot Blanc 
and Chardonnay.The result is a harmonious sparkler 
that is delightfully fresh and lively.

#3 Cristalino Rose, Spain   $25
Excellent Spanish Rose; lovely coral hue, delicate 
fragrance, bright and sprightly flavors.

White Wines

#5 Chardonnay, Kistler, Sonoma Coast   $85
Has more of everything: concentration, perfume, 
structure and richness. A surreal Chardonnay with 
very few peers in California.

#7 Fume Blanc, Grgich Hills, Napa   $52
This exceptional Fumé Blanc displays classic varietal 
flavors of grapefruit, lemongrass and a touch of 
minerality, a full mouth feel and long finish.

#31 Chardonnay, Sonoma-Cutrer, Sonoma   $40
Very pretty aromas of jasmine, rose petal and 
tropical fruits. Medium weight, offering flavors of 
citrus, pear and lemon with lingering notes of vanilla 
bean.

#13 Chardonnay, Dry Creek Vineyards, Sonoma   $34
A wonderful complexity with enticing aromas of 
citrus, hazelnut, pear and spicy nuances.

#17 Albarino, Condes de Albarei, Spain   $28
Best white varietal of Spain. Subtle floral fragrance, 
light in body with zesty acidity.

#19 Sauvignon Blanc, Babich, New Zealand   $28
A lifted and pungent bouquet, with passion fruit and 
pineapple fighting for dominance among a fruit 
salad of contenders.

#23 Dr. L Riesling, Mosel   $28
Lovely snap to the peach and citrus notes. Fine 
balance and harmony with mineral hint.

#25 Pinot Gris, Bodega Lurton, Argentina   $24
Somewhat fuller than Italian Pinot Grigio with good 
fruit flavors and a sleek mouth feel.

Rose

#29 Zinfandel Rose, Pedroncelli, Sonoma   $24
A full Rose with a firm flavor and a slight trace of 
sweetness.

Wine at
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Red Wines

#50 Givry Premier Cru „Cellier Au Moines“ Domaine 
Joblot   $75
This elegant, supple Pinot Noir epitomizes the 
harmony and pure, delicate fruit flavors for with fine 
burgandy is treasured.

#54 Zinfandel “Paso Robles”, Ridge Vineyards,  
Santa Cruz   $42
Full-bodied, deep flavor, rich and spicy, from a 
winery of highest repute among connoisseurs.

#56 Merlot, Burgess Cellars, Napa   $38
The Oak Knoll estate vineyard is an ideal location for 
capturing the “black cherry” quality which signifies 
classic Merlot, and the eucalyptus trees that border it 
impart an unique mintiness.

#48 Pinot Noir, La Crema, Sonoma   $40
Aromas of ripe cherry, cocoa, anise and rich spices. 
Plush flavors of cherry, plum and pomegranate meld 
with hints of delicate tea leaf.

#62 Pinot Noir, Babcock, Santa Barbara   $32
Pinot is the most versatile red: excellent with meat, 
fish and lightly spiced dishes, stunningly rich, refined, 
plush and juicy.

#64 Petite Sirah, Guenoc Vineyards, Guenoc Valley   $30
Dark ruby red color, blackberry fruit, spice, toasty 
oak, hints of vanilla, with a long smooth finish.

#66 Rioja Crianza, Vina Izadi, Spain   $28
An impressive, elegant and balanced wine. Deep 
ruby red in color it has vanilla oaky aromas of wood 
aging, with intense black berry fruit and fine savoury 
tannins on the palate.

#68 Malbec, Altos Las Hormigas, Argentina   $26
Flavors of wild cherry, red berries, anise, and tropical 
spices. Malbec is another emigre from Bordeaux, 
expressing its character best in Argentina.

#70 Cabernet Sauvignon, Pascual Toso, Argentina   $28
Nicely focused blackberry fruit with hints of dark 
chocolate. An eminently satisfying Cabernet.

#72 Shiraz, Andrew Peace, Australia   $24
Cherry and blackberry flavors, lingering tannins,  
with plummy fruit aromas and a warm finish.

By The Glass

Sonoma-Cutrer Chardonnay   $11
Dry Creek Chardonnay   $9
Babich Sauvignon Blanc   $8
Lurton Pinot Gris   $7
Dr. L Riesling   $7
La Crema Pinot Noir   $11
Toso Cabernet Sauvignon   $7
Peace Shiraz   $6
McGuigan Merlot   $7
Pedroncelli Zinfandel Rose   $7

Half Bottles

Silverado Miller Ranch Sauvignon Blanc   $22
King Estate Pinot Gris   $22
King Estate Pinot Gris   $18
Alexander Valley Chardonnay   $20
Alexander Valley Cabernet Sauvignon   $22
Alexander Valley Vineyard Merlot   $20
Cline “Ancient Vines” Zinfandel   $18

Sake

Gekkeikan    $6 (Hot)

wine18
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To help our customer avoid the hassles of finding 
good parking we want to make sure that we 
do our best to inform everyone about our free 
parking spaces that are available behind our 
restaurant.

The same parking lot for the train (right next to 
Lawandos‘ Laundromat) is also our parking lot.

Here is a map to help you locate our parking and 
other parking lots in the area. So even if you aren‘t 
a local, you‘ll be able to find good parking like a 
local.

There is ofcourse metered parking on all the main 
avenues.

Cick here for a link to our restaurant on  
Google Maps

The Rice Barn 
1037 Great Plain Ave.
Needham, MA 02492

(781) 449-8300

Parking at
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http://maps.google.com/maps?client=safari&oe=UTF-8&ie=UTF8&q=The+Rice+Barn,+Needham+MA&split=1&gl=us&ei=bRnhSf66A4PQM4e__ccP&hl=en&sll=42.280257,-71.237629&sspn=0.006295,0.006295&cd=1&pcsi=11190878821844705948,1&hq=The+Rice+Barn,&hnear=Needham,+MA&z=16&iwloc=A

