Most of our dishes are for two. We recommend you to order one dish
from each section (appetizer, vegetable,soup and main)
and share them with your company.

APPETIZER g

o0l HISERR U & Dt i st - /1 v0ys55 - 51—t~y - BOSHH)

Assorted Appetizers 1800
Fresh Spring Roll, Spicy Green Papaya Salad, Thai Sausage, Deep-fried Chicken
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THOD MAN PLA (Deep-fried Fish Cakes) 850
Fish Paste, Green Beans, Red Curry Paste, Egg, Kaffir Lime Leaves
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THOD MAN GUNG (Deep-fried shrimp Cakes) 880

Shrimp Paste, Egg, Comstarch
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KANOM PANG NA GUNG (Shrimp Toast) 880
Shrimp Paste, Bread, Red Pepper, Sesami
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POPIA SOD (Fresh Spring Rolls) 780

Rice Paper, Shrimp, Chicken, Egg, Cucumber, Carrot, Lettuce, Potherb Mustard, Coriander, Somen Noodle
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YAM MOO TAKRAI (Spicy Minced Pork & Lemonggass Salad Served with Lettuce) 980
Pork, Lemongrass, Chili, Red Onion, Kaffir Lime Leave, Coriander
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YAM PAXI (Spicy Fresh Coriander Salad) 780
Coriander, Pork, Red Pepper, Lettuce, Red Onion
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SOMTAM THAI (Spicy Green Papaya Salad) 950
Green Papaya, Grape Tomato, Green Beans, Peanuts, Lemon, Chili, Sakuraebi Shrimp, Nampla)
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YAM WOONSEN (Spicy Vermicelli Salad) 980
Vermicelli, Prawn, Sakuraebi Shrimp, Squid, Pork, Grape Tomato, Celery, Leek, Carrot, Red Pepper, Corlander)
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YAM GUNG AVOCADO (Prawn & Avocado Salad) 980
Prawn, Avocado, Red Onion, Onion, Lettuce, Grape Tomato, Red Pepper, Yellow Pepper
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YAM MAKEUA YANG (Grilled Eggplant & Minced Pork Sa]aasg 850
Eggplant, Prawn, Pork, Egg, Grape Tomato, Red Onion, Red Pepper, Coriander
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LARB GAI (Spicy Minced Chicken & Herbs) 950
Chicken, Pepper Mint, Red Onion, Jasmine Rice Powder, Chili Powder, Kaffir Lime Leaves
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YAM NUA (Spicy Grilled Beef Salad) 1,100
Beef, Grape Tomato, Cucumber, Red Onion, Celery, Camot, Leek, Red Pepper, Coriander
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YAM TAOFU YEN 500 SAIKROK E-SAN 500 GaITHOD 500 GEW NAAM 500 GEW GUNG THOD 500 KHAO KRIAP GUNG 400
(Cold Tofu with Thai Herb Satice) (Femented Sausage) (Deep-fried Chicken) ({Dumplings in Soup) (Deep-fried Shrimp Dumplings) (Shrimp Crackers)
Red Pepper, Coriander Ginger, Peanurs, Lemon
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We can serve dishes that are not on the menu if we have the ingredients. Please tell us if you prefer to avoid chili or fresh corriander.
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PAK BOONG FAI DAENG (Stir-fried Spicy Moming Glory) 980
Morning Glory, Garlic, Soy Bean Paste
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PHAD PAK KANAA MOO KLOBE (Stir-fried Spicy Kanaa Vegetable with Crispy Pork) 980
Collard, Pork, Red Pepper, Garlic
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PHAD PAK RUAMMID (Stir-fried Vegetables with Oystersauce) 930
Carrot, Chinese Cabbage, Broccoli, Cauliflower, Red Pepper, Yellow Pepper, Shiitake Mushroom
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KAI JEOW MOO SAB (Fried Egg with Minced Pork) 800
Egg, Pork, Rchcpper Coriander
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MOO MANAU (Spicy Soft-Boiled Pork Salad, Lemon & Herb Flavor) 980 .
Pork, Collard, Leck, Red Pepper, Lemon, Garlie, Coriander
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KOH MOO YANG (Grilled Pork Neck) 1,080
Pork Neck, Garlic
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NAMTOK KOH MOO YANG (Spicy Grilled Pork Neck Salad) 1,080
Pork Neck, Pepper Mint, Red Onion, Jasmine Rice Powder, Chili, Kaffir Lime Leaves, Cabbage, Cucumber
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GAI PHAD MED MAMUANG (Stir-fried Chicken with Cashewnut on a Cup of Potatoes) 980
Chicken, Cashewnut, Carrot, Green Pepper, Red Pepper, Yellow Pepper, Onion, Potato
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GAI YANG (Grilled Chicken, Isan Style) 980
Chicken, Garlic
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- NUA YANG (Grilled Beef, Thai Style) & KHAO NIEW (Sticky Rice) "1'1,580

Beef, Garlic, Sticky Rice
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TOM YAM GUNG (Prawn in Spicy & Sour Soup) - - 1,250
Prawn, Straw Mushroom, Lemongrass, Kaffir Lime Leave, Galanger, Coriander, Chili Paste, Milk
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TOM KHA GAI (Coconut Chicken Soup) 1,150
Chicken, Grape Tomato, Red Onion, Coconut Mﬂk Lemongrass, Kaffir Lime Leave, Gakmgc{ Coriander, Chili Powder
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GAENG CHUET WOONSEN (Vermicelli & Minched Pork in Soup) 980
Vermicelli, Chinese Cabbage, Tofu, Leek, Celery, Straw Mushroom, Corander -
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We can serve dishes that are not on the menu if we have the ingredients. Please tell us if you prefer to avoid chili or fresh corriander.
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GUNG PAO (Grilled Prawn with Thai Seafood Sauce) 1,680
- Prawn
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PLAMUC NUNG MANAU (Steamed Squid with Spicy Lemon Sauce) 980
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GUNG OP WOONSEN (Steamed Prawn & Vermicelli) 1,280

Prawn, Vermicelli, Leek, Ginger, Corlander, Garlic, Black Pepper
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GUNG NUNG GRATIEM (Steamed Prawn with Garlic) 980

Prawn, Green Pepper, Red Pepper, Yellow Pepper, Leek, Garlic
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CHUCHI GUNG (Stir-fried Fish with Red Curry) 980

Prawn, Red Pepper, Kaffir Lime Leave, Coconut Milk, Red Curry Paste
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PUNIM PHAD PONG CARY (Stir-fried Soft-Shell-Crab with Egg & Curnry Sauce) 1,680

Soft-Shell-Crab, Red Pepper‘ Green Pepper, Celery, Egg, Curry Powder, Milk
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GAENG KIEW WAN GAI (Chicken & Eggplant in Green Curry) 1,200
Chicken, Eggplant, Green Pepper, Red Pepper, Green Curry Paste, Kaffir Lime Leave, Sweet Basil, Coconut Milk
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GAENG KIEW WAN GUNG (Prawn in Green Curry) 1,380

Prawn, Green Pepper, Red Pepper, Green Curry Paste, Kaffir Lime Leave, Sweet Basil, Coconut Milk
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GAENG DAENG GAI (Cheiken in Red Curry) 1,200

Chicken, Bamboo Shoot, Green Pepper, Red Pepper, Red Curry Paste, Kaffir Lime Leave, Sweet Basil, Coconut Milk
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GAENG MASAMAN (Thai Muslim Curry with Chicken & Potato) 1,200

Chicken, Potato, Carrot, Onion, Peanuts, Masaman Cusry Paste, Coconut Milk =’
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KHAO PHAD GUNG (Fried Rice svith Prawn) 980
Prawn, Onion, Grape Tomato, Carrot, Leek, Egg, Lemon, Cucumber
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KHAO MAN GAI (Steamed Sliced Chicken on Chicken Rice) 980
Chicken, Cortander, Cucmber, Soy Bean Paste
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GAI GRAPRAO RHAD KHAO (stir-fried Spicy Minced Chicken with Basil on Rice) 980

Chicken, Red Pepper, Green Pepper, Onion, Holy Basil, Chili, Garlic, Egg, Cucumber
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KHAO KAH MOO (Soft-boiled Pork Leg and Vegetable on Rice) Q80
Pork, Mustard Spinach, Takana Pickles
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KHAO MOO DAENG (Grilled Pork with Herb Sauce on Rice) 980

Pork, Mustard Spinach, Egg
HERHE 6
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We can serve dishes that are not on the menu if we have the ingredients. Please tell us if you prefer to avoid chili or fresh corriander.
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- PHADTHALI (Fried Rice Noodles) 980
R_ic:j Noodle, Prawn, Tofu, Sakura Shrimp. Bean Sprour, Scallion, Peanuts, Chili Pewder, Lemon, Takana Pickles
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SEN YAl RHAD NA (Fried Thick Rice Noodles with Amber Sauce) 1,150
Rice Noodle, Prawn, Squid, Cauliflower, Chinese Cabbage, Cabbage, Collard, Carrot
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PHAD KEE MAO (Spicy Fried Thick Rice Noodles) 1,100
Rice Noodle, Mustard Spinach, Caulifiower, Red Pepper, Chili, Gardic, Sweet Basil
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PHAD SEE IW (Fried Thick Rice Noodles with Soy Sauce) - 1,100

Rice Noodle, Pork, Egg, Camrot, Musiard Spinach, Broceoli
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KHAO SOI (Chiang Mai Style Curry Noodles) 980
Chicken, Chinese Noodle, Takana Pickles, Bean Sprour, Red Onion, Lemon, Leek, Coriander
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KUAYTIEW TOM YAM (Spicy & Sour Tom Yam Noodles) ‘Choose the tvpe of the noodle 900
Chinese Noodle, Pork, Fish Ball, Bean Sprout, Mustard Spinach, Celery, Leek, Coriander
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KUAYTIEW NAAM (Fish Sauce Taste Soup Noaodles) *Choose the type of the noodle 900
Rice Noodle, Pork, Fish Ball, Bean Sprour, Mustard Spinach, Celery, Leek, Coriander
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HOBRAEHROLLES L (J-10/4-30) Topping

Choose the type of the noodle T-05 N7 F — 150
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SAKU (Tai)iom in Coconut Milk)
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SANKAYA FHAK TONG (Pumpkin Pudding)
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KANOM MOKAENG (Thai Egg Custard)
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KANOM MOKAENG (Thai Egg Custard) & COCONUT ICE CREAM
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KHAO NIEW MAMUANG (Fresh Mango with Sweet Sticky Rice)
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MAMUANG (Fresh Mango)
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Coconut Ice Cream
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Mango Ice Cream
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COFPEE (Hot/lced) / TEA (Hot/Iced)

We can serve dishes that are not on the menu if we have the ingredients. Please tell us if you prefer to avoid chili or fresh corriander.
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