Starters

AunseLiiag
Goong Grabueng — Shrimp Tiles
shrimps, ginger, garlic, coriander
creveti, ghimbir, usturoi, coriandru

35 Ron / cca. 150 gr

NaaduinIIne
Thod Mun Kao Phod — Typical Corn Cake

sweet corn, flour, kaffir lime, red curry paste, egg, peanuts
porumb, fdind, kaffir lime, pasta de curry rosu, ou, arahide

35 Ron / cca. 200 gr

Ualagaauune (vegetarian)
Por Pia Kunnai — Authentic Vegetarian Spring Rolls
cabbage, leek, onions, carrots
varza, praz, ceapa, morcov

28 Ron / cca. 200 gr

dadlagdarienina
Por Pia Pla Yaowaraj — Fish Spring Rolls

fish, shitake mushroom, spring onions, soya sauce, pepper
peste, ciuperci shitake, ceapa verde, sos de soia, piper

35 Ron / cca. 120 gr

NARIUNINRIT
Thod Mun Goong Lang Wang — Royal Shrimp Cakes
shrimps, fish, pork, chicken, curry paste, egg
creveti, peste, porc, pui, pasta de curry, ou

35 Ron / cca. 300 gr

AEfeNauFIUNN (vegetarian)
Guay Teaw Lui Suan Phak — Garden Wrap

rice noodle, lettuce, spring onions, cucumbers, carrots, basils, mint, garlic, sesame
taitei de orez, salatd verde, ceapa verde, castraveti, morcov, busuioc, menta, usturoi, susan

32 Ron / cca. 200 gr

qeveie’la
Satay Gai — Typical Chicken Satay
Turmeric chicken satay with curry sauce and cucumbers sauce
satay de pui cu turmeric, sos curry si sos de castraveti

35 Ron / cca. 200 gr

Uoaqevans
Ping Aua Jiang Haai — Nothern Grilled Curry Sausage
pork, red curry, lemongrass, galangal, onion, turmeric, pickle ginger, cucumber
porc, pasta de curry rosu, lemongrass, galangal, ceapd, turmeric, ghimbir murat, castraveti

35 Ron/ cca. 200 gr

finlAvaaiiidan
Peek Gai Thod Nam Pla — Chicken Wings with Thai Herbs

chicken wings, fish sauce, lemongrass, kaffir lime
aripioare de pui, sos de peste, lemongrass, kaffir lime

35 Ron /cca 200gr



Salads *

tntdundsaug g el
Yam Sen Gang Ron Suratthanee — Glass Noodle Salad with Seafood
prawns, squid, pork, cashew nuts, glassnoodles, chilli, peanuts, cucumbers,
red onions, cherry tomatoes, lemon, fish sauce
creveti, calamar, porc, nuci caju, taitei de fasole, ardei iute, arahide, castraveti,
ceapa rosie, rosii cherry, lamaie, sos de peste
42 Ron / cca. 300 gr

a1u'laliave 1
Larb Gai Mueng Yaso — Yasothorn Spicy&Sour Chicken Salad
chicken, spring onions, shallots, coriander, sticky rice, chilli, lemon juice, fish sauce
pui, ceapa verde, esalota, coriandru, orez thailandez, ardei iute, suc de lamaie, sos de peste

35 Ron / cca. 250 ar

wallilaliiavngy
Plaa Nua Mueng Krung — Bangkok Spicy Grilled Beef Salad
sirloin, lemongrass, kaffir lime, tomatoes, cucumbers, chilli, fish sauce
muschi de vita, lemongrass, kaffir lime, rosii, castraveti, ardei iute, sos de peste

42 Ron / cca. 250 gr

dilarnantinnsen
Yam Pla Thod Chaopraya — Aromatic Fish Salad
cod fish, apple, onions, lemongrass, sweet chilli paste, penuts,
cashew nuts, cherry tomatoes, fish sauce
peste cod, mere, ceapd, lemongrass, pastd de ardei dulce, arahide,
nuci caju, rosii cherry, sos de peste
40 Ron / cca. 350 er

wamlinnsay
Pla Mueg Grob — Spicy Crispy Squid Salad
squid, chilli, peanuts, spring onion, lemongrass, cashew nuts, lemon, fish sauce
calamar, ardei iute, arahide, ceapa verde, lemongrass, nuci caju, lamaie, sos de peste
65 Ron / cca. 300 gr

* Additional steamed Jasmine Rice or steamed Sticky Rice available on the house upon request
* Orezul Jasmine sau Orezul Thailandez sunt servite la cerere din partea casei



Soups *

ANENAIA AL
Tom Yam Goong Khun Chai — Traditional Tom Yam Soup with Prawn
prawns, galangal, lemongrass, kaffir lime leaves, mushrooms, chilli,
coriander, lemon juice, fish sauce
creveti, galangal, lemongrass, frunze de kaftir lime, ciuperci,
ardei iute, coriandru, suc de lamaie, sos de peste

30 Ron / cca. 300 ar

AN lAALKEYY
Tom Kha Gai Khun Ying — Chicken in Galangal and Coconut Milk Soup
chicken, galangal, lemongrass, kaffir lime leaves, mushrooms,
coconut milk, chilli oil, lemon juice, coriander, red onion, fish sauce
pui, galangal, lemongrass, frunze de kaffir lime, ciuperci,
lapte de cocos, ulei picant, suc de lamaie, coriandru, ceapa rosie, sos de peste

30 Ron / cca. 300 gr

AU AUAUVINU
Tom Saab Khun Than — Spicy&Sour Beef Soup
sirloin, lemongrass, kaffir lime leaves, mushrooms, chilli, coriander,
red onion, sticky rice, fish sauce
muschi de vita, lemongrass, frunze de kaffir lime,
ciuperci, ardei iute, coriandru, ceapa rosie, orez thailandez, sos de peste

30 Ron / cca. 300 gr

duznfelngiunnnnnnn
Tom Kha Goong Yai — Tiger Prawn in Coconut Milk soup
tiger prawn, coconut milk, fresh young coconut, galangal, kaffir lime, mushroom, coriander,
lemongrass, lemon juice, spring onion, fish sauce
creveti black tiger, lapte de cocos, nuca de cocos, galangal, kaffir lime, ciuperci, coriandru,
lemongrass, suc de lamaie, ceapd verde, sos de peste

60 Ron / cca. 300 er

* Additional steamed Jasmine Rice or steamed Sticky Rice available on the house upon request
* Orezul Jasmine sau Orezul Thailandez sunt servite la cerere din partea casei



Curries *

wnatdienunulaene wia la
Gaeng Khaew Waan Gai Yang rue Nue
— Green Curry with Grilled Chicken or Beef

chicken hips or sirloin, turmeric, pepper, green chili, aubergines, coconut milk, basil
pulpe de pui/muschi de vita, turmeric, piper, ardei iute verde, vinete, lapte de cocos, busuioc

45 Ron / cca. 400 er

wneAmuyduese
Gaeng Kua Moo Supparod — Red Curry With Pork

pork, pineapple, kaffir lime, curry paste, chilli, coconut milk, basils
porc, ananas, kaffir lime, pasta de curry, ardei iute, lapte de cocos, busuioc

45 ron / 400 gr

unvtdaLilating
Gaeng Phed Ped Yang - Roasted Duck in Red Curry

duck, cherry tomatoes, pineapple, grapes, garlic, chilli, coconut milk, basils
rata, rosii cherry, ananas, struguri, usturoi, ardei iute, lapte de cocos, busuioc

45 Ron / cca. 400 gr

NTLALLAILLAN
Talay Gang Daeng - Creamy Siamese Red Curry with Seafood

prawns, squid, fish, mussels, red curry, coconut milk, kaffir lime leave, peanuts
creveti, calamar, peste, midii, red curry, lapte de cocos, frunze de kaffir lime, arahide

45 Ron / cca. 400 gr

wnvTENULila
Gaeng Massaman Nue - Typical Massaman Curry with Beef
sirloin, potatoes, cherry tomatoes, onions, massaman curry, cardamon,
peanut, pineapple, cinnamon, shallots
muschi de vita, cartofi, rosii cherry, ceapa, massaman curry, cardamon, arahide, ananas, scortisoara
45 Ron / cca. 400 gr

* Additional steamed Jasmine Rice or steamed Sticky Rice available on the house upon request
e Orezul Jasmine sau Orezul Thailandez sunt servite la cerere din partea casei



Stir Fries *
A9 ¥3a Lla nssiauwanlne
Goong rue Nue Grathium Prikthai — Garlic&Pepper Crispy Prawn or Beef
tiger prawns or sirloin, garlics, pepper, oyster sauce, soya sauce, lemon, coriander
creveti/muschi de vita, usturoi, piper, sos de stridii, sos de soia, lamaie, coriandru
65 Ron / cca. 300 ar

Nansetw’la waa wy
Phad Grapao Gai — Stir Fried Spicy Chicken or Pork with Basils
chicken or pork, garlic, onions, chilli, oyster sauce, basil
pui/porc, usturoi, ceapa, ardei iute, sos de stridii, busuioc

40 Ron / cca. 300 gr

la vwia e Aeninsfunan
Neu rue Ped Phad Nam Man Hoy - Stir fried Beef or Duck in Oyster Sauce
sirloin or duck, onions, mushrooms, spring onions, oyster sauce, garlic
muschi de vita/piept de rata, ceapa, ciuperci, ceapa verde, sos de stridii, usturoi
45 Ron / cca. 300 ar

5N O AUWIUG
Raga Na Himmaphan— Stir Fried Chicken with Cashew Nuts
chicken, capsicums, onions, spring onions, cashew nuts, ginger, oyster sauce, sesame 0il,
worchestere sauce, chilli, garlic
pui, ardei gras, ceapa, ceapa verde, nuci caju, ghimbir,
sos de stridii, ulei de susan, sos worchester, ardei iute, usturoi
45 Ron / cca. 300 gr

SLRNANINLHN
Thalay Phad Prik Pao — Stir Fried Seafood in Sweet Chilli Paste
prawns, squid, mussels, basil, green chilli, garlic, onions, spring onions, ginger, sweet chilli paste,
bamboo , green long beans
creveti, calamar, midii, busuioc, ardei iute verde, usturoi, ceapd, ceapa verde, ghimbir,
pastd de ardei dulce, bambus, fasole verde

60 Ron / cca. 300 gr

NaENNTINTAT (vegetarian)
Phad Phak Ruam Mitr — Vegetables Stir Fried
chinese cabbages, cauliflowers, mushrooms, bamboo , cherry tomatoes,
oyster sauce, garlic, tofu, ginger
varza chinezeasca, conopida, ciuperci, bambus, rosii cherry, sos de stridii, usturoi, tofu, ghimbir
40 Ron / cca. 300 gr

AR
Phad Phed Pla — Stir Fried Curry with Fish
cod fish, red curry, coconut milk, basils, bamboo, onion, long bean, kaffir lime
peste cod, pastd de curry rosu, lapte de cocos, busuioc, bambus, ceapa, fasole verde, kaffir
50 Ron / cca. 400 gr

* Additional steamed Jasmine Rice or steamed Sticky Rice available upon request
. Orezul Jasmine sau Orezul Thailandez sunt servite la cerere din partea casei



Rices

4@l 38 ny
Kao Phad — Thai Fried Rice with Chicken or Pork
chicken or pork, eggs, jasmine rice, spring onions, onions, carrots, coriander, garlic
pui/porc, oua, orez jasmine, ceapa verde, ceapa, morcov, coriandru, usturoi

38 Ron / cca. 300 gr

finiaie wia 1ila
Kao Phad — Thai Fried Rice with Prawn or Beef
prawns or sirloin, eggs, jasmine rice, spring onions, onions, carrots, coriander, garlic
muschi de vitd/creveti, oud, orez jasmine, ceapa verde, ceapa, morcov, coriandru, usturoi
40 Ron / cca. 300 ar

daudulesa
Kao Ob Sapparod — Baked Rice with Pineapple
chicken, prawns, ham, pineapple, jasmine rice, onions, turmeric, butter, cashew nuts
pui, creveti, suncd, ananas, orez jasmine, ceapa, turmeric, unt, nuci caju
45 Ron / cca. 400 gr

ANMRaENTINBNIREU (Vegetarian)
Kao Phad Phak Ruam Siam — Fried Rice with Siamese Vegetables
Jjasmine rice, tofu, carrots, onions, shitake mushrooms,
spring onions, broccoli, coriander, garlic
orez jasmine, tofu, morcov, ceapd, ciuperci shitake,
ceapa verde, broccoli, fasole verde, coriandru, usturoi

38 Ron / cca. 300 gr



Noodles

maiedadiuiia wia e
Guay Taew Phad Keemao — Stir Fried Spicy Noodles with Beef or Duck
sirloin or duck, rice noodles, green beans, chilli, pepper, bamboo shoots, onions, eggs, spring onion
muschi de vita/piept de rata, taitei de orez, fasole verde, ardei iute, piper,
muguri de bambus, ceapd, oud, ceapa verde, usturoi
45 Ron / cca. 350 gr

WNa'lnansgaia’lai
Phad Thai Goong Sod Hor Khai — Typical Thai Fried Noodles
prawns, eggs, rice noodles, leek, shallots, peanuts, spring onion, sugar
creveti, oud, tditei de orez, praz, ceapa esalota, arahide, ceapa verde, zahar
45 Ron / cca. 350 ar

gAenATuau
Sukiyaki Boran — Stir Fried Typical Glassnoodle
chicken, glassnoodle, tofu curd, garlic, sesame, coriander, chinese cabbage,
spring onion, celery, eggs
pui, taitei de fasole, sos de tofu, susan, coriandru, varza chinezeasca, ceapa verde, telind, oua

40 Ron / cca. 350 ar

AR LN AN MYFUURLAY
Guay Taew Tom Yam Moosub Lae Goong — Tomyam Noodle Soup
rice noodles, pork, prawns, squid, lemongrass, galangal, kaffir lime, spring onions,
coriander, garlic, peanuts
taitei de orez, porc, creveti, calamar, lemongrass, galangal, kaffir lime, ceapa verde,
coriandru, usturoi, arahide

45 Ron / cca. 400 er

nil9 (vegetarian)
Mee Sua — Stir Fried Egg Noodle with Vegetables
egg noodles, spring onions, onions, eggs, chinese cabbage, garlic
taitei de oua, ceapd verde, ceapd, oud, varza chinezeasca, usturoi

38 Ron / cca. 300 gr

AR NATDINYIAY
Guay Teaw Phad See Ew — Wok Fried Noodle with Marinated Pork
rice noodles, pork, oyster sauce, chinese cabbage, eggs, pepper, garlic
taitei de orez, porc, sos de stridii, varza chinezeasca, oud, piper, usturoi

38 Ron / cca. 300 ar



Signature dishes*

Yfiuansnlnasn
Poonim Phad Prikthaidam - Softshell Crab with Black Pepper

crab, black pepper, capsicum, onion, garlic, oyster sauce, soya sauce
crab, piper negru, ardei gras, ceapa, usturoi, sos de stridii,sos de soia

120 ron / cca. 400 gr

3aA9lney
Choo Chee Goong Yai - Creamy Stir Fried Red Curry with King Prawn

king prawns, red curry paste, coconut milk, chilli, kaffir lime, tamarind, garlic
creveti, pasta curry rosu, lapte de cocos, ardei iute, kaffir lime, tamarind, usturoi

130 Ron / cca. 400 gr

nunilan
Mhok Pla — Typical Thai Grilled Fish with Herbs

dorada, basil, spring onions, coriander, garlic, kaffir lime, lemongrass, chilli
dorada, busuioc, ceapa verde, coriandru, usturoi, kaffir lime, lemongrass, ardei iute

70 Ron / cca. 400 gr

AvaLIULEU
Goong Ob Woonsen — Baked Marinated Prawn with Glassnoodle
king prawns, glassnoodles, ginger, celery, coriander, pepper, garlic, oyster sauce
creveti, taitei de fasole, ghimbir, telind, coriandru, piper, usturoi, sos de stridii
80 Ron / cca. 350 gr

WAL N UAY TUaiuznINaau
Kheaw Waan Goong Yai— Green Curry with Young Coconut and King Prawn

king prawns, coconut milk, young coconut, chilli, green curry paste, basil
creveti, lapte de cocos, nuca de cocos, ardei iute, pastd de curry verde, busuioc

100 Ron / cca. 400 gr

Uaniadusne
Pla phad Kuen Chay — Stir Fried Fish with Celery
fish, apio, onion, spring onion, garlic, green chilli, ginger, sesame oil
peste, apio, ceapa, ceapa verde, usturoi, ardei iute verde, ghimbir, ulei de susan
50 Ron / cca. 400 gr

a5 ey
Phad Preaw Hwaan— Sweet and Sour Fish or Chicken
fish or chicken, cucumbers, celery, pineapple, onion, cherry tomato, lemon, sugar, garlic
peste / pui, castraveti, telind, ananas, ceapa, rosii cherry, lamaie, zahar, usturoi
45 Ron / cca. 400 gr

* Additional steamed Jasmine Rice or steamed Sticky Rice available upon request
* Orezul Jasmine sau Orezul Thailandez sunt servite la cerere din partea casei



Dessert

ARIENAATALR
Gluay Thod TJ — Deep Fried Banana by Chef TJ

banana, sesame, flour, chocolate sauce, eggs
banane, susan, faind, sirop de ciocolata, oua

35 Ron / cca. 130 ar

Auundu
Kanom Bah Bin — Typical Thai Coconut Cake
coconut, rice flour, sugar, eggs
nuca de cocos, faina de orez, zahar, oua

35 Ron / cca. 130 gar.

AUNANIEI

Kanom Gluay — Banana Cake
banana, coconut milk, passion fruit syrup
banane, lapte de cocos, sirop de fructul pasiunii

35 Ron / cca. 130 ar

AUNUNAUAY
Kanom Morgaeng — Yellow Bean Custard

yellow beans, coconut milk, sugar, eggs
fasole galbena, lapte de cocos, zahar, oud

35 Ron / cca. 130 ar

lada3uusiininnilenya
[-Tim Mamuang Khao Neaw Moon — Stick Rice wiht Mango Ice Cream
sticky rice, coconut milk, sugar, mango, yellow beans
orez thailandez, lapte de cocos, zahar, mango, fasole galbena

40 ron / cca. 230 gr



