MEAT PROVENANCES
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Beef | Chicken | Porc | Fish Swiss | Please inform us of |
Sawanee Duck China any food allergies |
Das 100 % thaildndische Kochteam Shrim p Vietnawm, Iwn dia
Fried rice EXTRA
" 4% nll‘L
STARTERS {Zﬂxw? (KAO PAD/ FRIED RICE) Vegetables 5.-
Fried egg sunny side-up 3.-
) ] MﬁIN DIS#ES - Fried rice with egg and vegetable L
02. 1/2 Deep fried pork ribs 12.- Plain rice (a bowl) 3.-
03. Chicken Satay skewer with peanut sauce(4 pieces)  12.- with  Plain rice Fried rice Fried noodles Boeuf | Poulet | Crevettes 22.- Fried rice (a bowl) 5 -
04. Fried potato shrimp (4 pieces) 10.- ried dles (2 bowl) 6
: : ; _ - ried noodles (a bow .-
05. shnmp fritter (4 pleces)' | | 10.= Beef | Chicken | Duck 24 - 26.-  27.- Tofu 21 |
06. Deep frlefi wonton, stuffed with pore, 'chlcken and shrimp (4 pieces) 10.- Vegetables 20.- french fried 6.-
07. Deep fried beef spring roll (2 pieces) 10.- Fish I Shrimp 24 - 26.- 27.-
08. Deep fried vegetables spring roll (2 pieces) 8.-
09. Endamamé - japanese beans 7.-- Tofu 23.- 25.- 26.-
bl 20 22 23 NOOPLES PESS s
500{7’5 i vegetables .- .- .- o
ﬂ“&‘)‘“ ) ) ) 51. PADMIE - Wheat noodlesstir fried with egg and vegetables 71. Mango and sticky rice with coconut milk and toasted sesame 14.-

) starter main +rice 31+ Stir fried with sweet & sour sauce 52. PADSI-IU - Rice noodles stir fried with soy sauce, egg and vegetables 72. Fresh thai yellow mango 14.-
10" KAOLAO 13- 2% 3. Stir fried with cashew nuts 53* PAD KI MAO Rice noodlesstir fried with chi,veg.and basl leaves 74, Banana fritter + ice cream -
- (6 spices) beef and vegetables soup 33.  Fried with garlic Boeuf | Chicken | Duck | Shrimp 22.-  75. Banana fritter (plain, honey, raspberry, chocolate topping) 9.-
11."TOM YAM KOUNG 13- 24.- 34. Stir fried with vegetables and garlic Tofu 21.- 76. Pineapple fritter + ice cream 12.-
- hot & sour shrimps soup (coriander) 35.  Stir fried with fresh ginger and veg. Vegetables 20.-  77. Pineapple fritter (plain, honey, raspberry, chocolate topping) ~ 9.-
12. Tl(?M KHA KA-\|Ik " corionder] 13- 24.- 36.*  Stir fried with lemon grass and vegetables 78. Ice cream fritter (plain, honey, raspberry, chocolate topping)§§10.-

- mild cocunut milk chicken soup (coriander * . Lo - : i -
P 37.% Plik Pao Stired fried with basil leaves, veg. and chili 54* PAD THAI - Rice noodles i fried sighty spicy, sweet and sour with egg, ~ 79- Lychees in syrup S
13. MISO 12.- 23-- X - o . i and bl vegetablesand peanuts 80. Sticky rice with coconut milk and toasted sesame + ice cream 10.-
- japanese soup based on soybeans and seaweed 38.7 Kra Pao Stired fried with basil leaves, garlic. and chili Chicken | Shrimp 22.- 81. Sticky rice with coconut milk and toasted sesame 7.-
39.%  Stir fried with PAK BOUNG garlic and chili Tofu 21.- 82. ROTI - thai pan cake (plain or raspberry, chocolate, honey, condensed
Vegetables 20.- milk topping) 7
o fi TN SPECIALITES
21. Mixed salad peanut sauce with boeuf spring roll (4p.) 22.- with  Plain rice Fried rice Fried noodles _ _ _ ) M
22. Mixed salad peanut sauce with vegetables spring roll (4p.) 20.- A Dee? f'r'Ed pork r|b§ with garlic (pre.parat'on 20 min. 25- ICE CPEA
23. Mixed salad peanut sauce with chicken satay skewers (6p 20~ Beef I Chicken | Duck 24.- 26.- 27.- B Kwai Tiao (Beef, Chicken, Duck, Shrimp) 25- 83. Frappé :
. - 5 spices noodles soup (preparation 20 min.) )
24.1/2 Mixed salad peanut sauce l- W ; chocolate / coffee [ strawberry [ vanilla [ green tea [ coconut 9.-
_ ) Fish | Shrlmp 24 .- 26.- 27 .- C* Kwai Tiao (TOfU) 24.- / / y/ /g /
starter main +rice ] 84 |C€ cream: 4__
_ _ _ - 5 spices noodles soup (preparation 20 min. )
26 SOM TAM 14.- 23.- Tofu 23. 25. 26. D* KRAPAO MOO 9. chocolate / coffee [ strawberry [ vanilla [ green tea [ coconut
- green papaya salad with shrimps peanut and chili vegetables 20.- 22.- 23.- Stir-fried minced pork with chili, garlic and basil leaves 85. Sorbet lemon /apricot / mango 4.-
27 YAM NUA 14.- 23-  40." Red curry (with or without pineapple) E. Chicken satay skewers 7 pieces served with fried rice 24.- Extra ~Chocolate or whipped cream 1-
- grilled beef salad with thai herbs and chili 41.* Panang curry (red curry sauce without vegetables) CRITSPTES 86. lced mochi (Mango, Strawberry, Coconut) 4.-
28" PLAKOUNG 14.- 23- . : ‘ : 87. Coupe Colonel (lemon sorbet, vodka) 12.-
. . . . 42.** Green curry (with or without pineapple) . ) ) L
- shrimps salad with thai herbs and chili F. Deep fried crispy duck (preparation 20 min.) with rice 25.- 88. Apricotine (apricot sorbet, apricot alcohol) 12.-
29 LAB KAl 14.- 23-  43. Massaman curry (peanuts) G. Deep fried crispy chicken sweet and sour with rice 25.- 89. Coupe des iles (coconut ice cream, Malibu) 19.-
- chicken salad with thai herbs and chili H.* Deep fried crispy chicken hot-sweet and sour with rice 25.- 90. Coupe Bailey's (vanilla ice cream, Bailey's liqueur) 12-
30 LAB MOU 14- 23 91. Coupe Sawasdee (vanilla ice cream, Thai rum) 12.-
- Minced pork salad with thai herbs and chili 92. Coupe Mango (fresh mango and ice cream) 12.-
93 Café or Chocolate glacé (ice cream, coffee or chocolate, whipped cream ) 12—
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