APETISERS / 9500l s0ddgtgemo / SAKYCKHN

1. “Po-Pia-Je” Vegetable Spring Rolls 4.50
dmbBBgeols bL3Moby Gmeo
CrpuvHF ponbl OBOLHbIE

2. “Po-Pia-Gai" Chicken Spring Rolls 6.50
Jomdolb L3Moby Hmeo
CnpwuHr ponsbl € Kypuuen

3. “Po-Pia-Goong" Prawns Spring Rolls 7.00
3093930 L3MbY Hmeo
CnpWHr ponnbl C KpeBeTKaMu

4. Fried Wonton w Sweet Chilli Sauce 7.00
399035600 3mbEMbo 3300 —3bamyg bemmlboom
BOHTOHbI XXapeHHble CO C/1aAKOOCTPbIM COYCOM

5. Pork Spare Ribs w Sweet Sause 12.00
©mOob 65936900 G3dowo Lemrmboom
CBUHHble pebpa CcO CnagKuM COyCoM

6. Fried Calamary Tempura w Sweet Chilli Sause 11.00
89973500 35008560 Loxgsbgwdo GH3d0w—3EbsMg Lemwmboo
XapeHble KanbMapbl C OCTPO-C/IaAKNM COYCOM

7. Fried Prawn Tempura w Sweet Chilli Sause 12.00
99953500 369393900 Loxgsbgardo BHIdow—3EbsMg Lemboom
KapeHble KpeBeTKn C OCTPO-CNajKUM COYyCOM

8. Crispy Fried Chicken w Sweet Chilli Sause 9.00
39903560 Jo0000 Logabgardo F3dow—ibsmg bemmboom
XapeHasa Kypuvua C 0CTpO-CNaikKuM COyCcoM

9. Fried Sweet Corn w Sweet Chilli Sause 7.00
39903560 33000 1odobo GH3dow—ibsmg bemmboom
XapeHasa KyKypy3a C 0CTPO-C/laAkKUM COYyCOM

10. Thai Pizza w Curry & Vegetables 7.00

G50WsbEOHO 3035 JoMoo s dMbGHByMom
Muuua nNo-Taicku C 0BOLAMU M COYCOM Kappu

11. Thai Pizza w Curry & Meat 9.00
G50WbEOO 3035 JoM0m s bMME0m
Muuua No-TackM C MSICOM U COYCOM Kappu

12. “"Gay Satay” Chicken Sathay on Stick w Peanut Sauce 8.00
J50030L Lm@g Goowsbmmao Bbomby
CoTe no-TalcKu C Kypuuen Ha nasoyke

13. Assorted Apetisers for 2, 4 and 6 Persons 18.00-
(“Po-Pia-Je” Vegetable Spring Rolls; “"Gay Satay” Chicken Sathay on Stick w Peanut Sauce; Fried 36.00-
Wonton w Sweet Chilli Sauce; Thai Pizza w Curry & Vegetables) 54.00

35@0L 503dzMgo 2, 4 ©s 6 bLEHMAGobmzol

(dmLEBgmEol L3MOBY HMEo; JsmBob bmEg GOWBMGs© Bbo®BY; J930356M0 3mbBHMbo 3dow—i3bstr
Leombom; ¢e0@sb®o 303d JoGom @ dmLEBIwom)

AccopTu 13 3aKyCcOK Ha 2, 4 n 6 nepcoH

(CnpwHr ponsbl oBoLWHbIe; COTe NO-TalCKM C KypuLEl Ha nanoyke; BOHTOHbI )XapeHHble co
CNaAKooCTpbIM coycoM; lMuuLa No-Tailcky C OBOLLAMU U COYCOM Kappw)

SOUPS / figbosbo / CYMbI

14. Sweet Corn Soup w Egg & Spring Onion 5.50
A3%00 Lodobob {3bosbo 339MEbom ©s 33569 bobgom
Cyn n3 cnagkow KyKypy3bl C SALOM U JTYKOM

15. Spicy & Sour Vegetable Soup w mushrooms & egg 5.50
3bog—0x% 939 dmbGHBgMwol §zbosbo 339G Ebom s Lmzmmo
OCTpO-KUCAbIA OBOLLHOM cyn ¢ rpubamMmn mn aiuamm



16. Wonton Soup w Vegetables, Spinach & Mushrooms
3mbE™boL §360sbo dmLEEgMwom, ob3sbsbom s Lmzmmo
Cyn BOHTOH U3 oBoLlel, rpub0oB U WNNHaTa

17. Chicken Rice Noodle Soup w Vegetables & spinach
Jomdob {i360s60 wosgdom, dmliGbymwom s oldsbsbom
KypuHbIl cyn € nanwown, 0OBOWaMn 1 LUNUHATOM

18. “Tom Yum Goong" Soup w Prawns & Coconut Milk
Jmgmbols §360560 "@md 008" 30939¢00, GboMg 3sLEHom
KokocoBbIf cyn "Tom SM" ¢ kpeBeTKaMu

19. “Tom Yum Sea Food" Soup w Coconut Milk
Jmgmbols §360560 "Emd 008" Brzol 3GHm©dBHgdocm
KokocoBbi cyn "Tom AM" 13 MOpenpoayKToB

20. "Tom Kha Gal* Soup w Chicken, Vegetables & Mushroom
360560 "BHmd 435" boty 3sLBHom s Lmzmmo
KypuHHbI cyn "Tom Kxa" ¢ KOpHSAMKW ranaHru u rppbamm

SALADS / Logwsogdo / CANNIATbI

21. “Yum” Thai" Salad w Carrot, Radish, Cucumber & Sesame
G50WbEOHO Loensmo dmbEbgmwom s bgbsdol JoemEgargdom
Tanckmin OBOLWHOM canaT C 3epHaMuM ce3aM N TanCKUMK cneumsimm

22. "Sum Tum” Thai Hot & Spicy Salad
G50WsbEMGmO 3B Logromo ffoffsgom s dofjoll mbowom FoM3zegdom
TalcKnin oCTpbIN canaT C 3eMNSHbIM OPEXOM U CYLLEHHbIM NnepLeM

23. Chicken Salad w Rice, Dried Chili, Spring Onion & Tomatoes
Jomdol Logrsmo dMobxom, fofszom, babgom s GHmIs@EHgdoom

KypWHbI/i canaT C pUcoM, raflaHroi, nepLeM, 3eseHbIM JTIyKOM U MOMUAOPAMM

24. Beef Salad w Rice, Dried Chili, Spring Onion & Tomatoes
bdmb boeomo dMobxom, fofszom, bsbgom ©s GHmIs@gdom

CanaTt u3 TeNAaTUHbI C PUCOM, ranaHrom, nepuem, 3eneHbIM 1yKoOM U noMmmngopamm

25. “Yum Yai” Salad w Prawns, Mussels, Calamary & Noodles
Los00 3609393000, 30E0Jd0M, 35ToMIO0M S WSBTOm

CanaT 13 KpeBeToK, MUANIK N KaNbMapoB C Naniioi, 0BOLLAMM U CREUNMU

RICE DISHES / d6obyxob 3g®dgdo / BJIIOAA U3 PUCA

26. Plain Steamed Rice
dmbs®dmo dGobxo
MapHon puc

27. “Khoa Pad Pak” Thai Fried Rice w Vegetables
3993500 dM0bxo dMbGBIMom
XapeHblii puc ¢ oBoLaMm no-Tanckm

28. “"Khoa Pad Khai” Thai Fried Rice w Egg
3993060 dG0bxo 339OEboM
XapeHblii puc ¢ ANLOM NO-Tancku

29. “"Khoa Pad Gai” Thai Fried Rice w Chicken, Vegetables & Egg
3993560 dM0bx0 Jomdom, dmbEbgmmwom ©s 339MEbom
XXapeHbI puc No-Taucku € C Kypuuen, oBOLaMn U SI1LOM

30. “Khoa Pad Neua” Thai Fried Rice w Beef, Vegetables & Egg
49973500 dMH0obxo HBdIML bmGdEom, dmbEbyMwom ©s 3390 Ebom
XXapeHbI puc No-Tanckm C TeASTUHOWM, OBOLWAMU U ANLOM

31. “Khoa Pad Goong” Thai Fried Rice w Prawn, Vegetables & Egg
899f35M0 dMHobxo 309393H0m, dmbEbgMwom ©s 339 Ebom
XapeHblli pyc No-Talickn ¢ KpeBeTkamMu, 0BOLLAMU U SALOM

32. Fried Rice w Prawns, Chicken, Beef & Egg in a Pineapple

6.50

6.50

14.00

14.00

13.00

7.00

8.00

9.00

11.00

18.00

4.00

6.00

6.00

9.50

9.50

12.00

19.00



3993500 dM0bx0 309393H0M, bmME0m ©s 339MEbom 96565830
XapeHblli puc No-Talcku C KpeBeTKaMU, TENATUHON, KypuLLeNn B aHaHace

THAI NOODLES / &s0msbn6o wsgds / BNIIOAA U3 NIANLWbI

33. "Baa Mee Pad Puk®™ Noodles w Vegetables & Spring Onion
430m9wo sxds dmbGbgmwom s )36 bobgzom
XenTas nanwa c oBOLWAaMN U 3eM1eHbIM JTYKOM

34. “Pad Thai Gai* Noodles w Chicken, Nuts & Egg
wsx38s Jomdoom doffobmbowoms s 339MEboom
Nanwa ¢ kypuuen, 3eneHbIM IyKOM, apaxmMcoMm 1 SINLOM

35. “Pad Thai Neua™ Noodles w Beef, Nuts & Egg
@sx3ds> bdmb bedzom dofjollmbowoms ©s 3396 Ebom
Nanwa c TensaTuHONM, 3eneHbIM JNIYKOM, apaxmcom u ANALOM

36. “Pad Thai Goong" Noodles w Prawns, Nuts & Egg
wosxds 309393g00m doffolmbowoms s 33gMEbom
Jlanwa ¢ KpeBeTKkaMu, 3eNeHbIM JTYKOM, apaxnucoMm 1 ANLOM

37. “Pad Thai" Thai Noodles w Chicken, Prawns, Peanuts & Egg
@sx3ds> Jomdoom dofjolmbowoms s 339G Ebom
TpaanuMoHHas Tanckas nanwa c Kypuuen, KpeBeTkaMu, apaxmcom n aiLom

GLASS NOODLES / 35330635t wsgsds / BJIIOAA U3 MPO3PAYHOIA JIANLUbI

38. "Woon Sen Pad Gai” Glass Noodles w Chicken, Vegetables

399306M35¢9 oxds Jomdom, dmbEbgmwoms s 339 Ebom
Mpo3payHas nanwa C Kypuuen, oBowaMn, 3e/1eHblo U SNLLOM

39. "Woon Sen Pad Neua” Glass Noodles w Beef, Vegetables
3993003009 wsx3ds HBdIML bemEom, dmbEbymwoms ©s 3396 Ebom
[Mpo3payvHada nanwa c TeJ'IFITMHOVI, oBOWAaMu, 3€N€HbIO U AALOM

40. “Woon Sen Pad Mu” Glass Noodles w Pork, Vegetables
3993003009 Wsxds VMGOL beMEom, dmbEbgMwoms s 33903Ebom
[Mpo3payHasa nanwa co CBVIHMHOVI, oBOWAaMu, 3eN€HbO U AALOM

41. “Woon Sen Pad Goong Plaa Meuk” Glass Noodles w Seafood

399306M35¢9 oxds HB3zoL 3MMOMIEHId0m, dMLGHbIMWwoms s 339 Ebom
Mpo3payHas naniia c MOpenpoayKTaMum, 0BOLLLAMKN, 3e/1EHbIO N AALIOM

STIR FRIED VEGETARIAN DISHES / dmoabmeo badsGbgm 396dgdo /

BNIOAA U3 TYLLEHHbIX OBOLLEWN

42. Vegetables w Soy Sauce
b0 Lmoml bmmlido
TyLleHHble OBOLWM B COEBOM COyCe

43. “Pad Puk” Stir Fried Potato, Vegetables w Chili
35M0OMBoo dmbEbgmom Lemomlb bmmlido
KapTodenb TylleHHbIV C OBOLLAMM U KPACHbIM NepueM

44. Eggpant in Black Bean Sauce w Vegetables & Mushrooms
350M0K 60 Fo3 d5MHEOL bmlido, Legmmo
TyweHHble 6aknaxaHbl C COycoMm 13 ¢aconu, osowamu, rpubamm n nepuem

45. Yellow Noodles w Vegetables & Spring Onion
g430m9wo sxds dmbGbgmwom s )36 bobgzom
XKenTtaa nanwa c oBoLwaMun 1 3eeHbIM JIyKOM

46. “Vegetarian Pad Thai" Thai Noodles w Peanuts & Egg
G50WsbEGO sx3ds doffobmbowom s 339M3Ebom
TpaaMuMOHHas Talickas fanwa C apaxmcoM 1 siiLoM

47. “Woon Sen Pad Puk” Glass Noodles w Vegetables

3993003009 Wsx3ds dmLEbyMwom s Lbgwgdom
lMpo3payHasa nanwa c oBoLWaMn N 3eneHblo

8.50

14.00

15.00

18.00

18.00

14.00

15.00

15.50

18.50

7.50

7.50

8.50

7.50

10.00

8.00



48. Potato & Vegetables in Curry Sauce

396GMBowo ©s dmbBbymwo yg3omgwo Jool eiido
KapTodenb C 0BOLAMU MO XEeNTbiM COyCOM Kappu

HOT POT CURRY DISHES /
b9 05835%7 ImGMIMwo JoGob 3gMdgdo /
B/IOAA U3 KAPPU HA TOPSIYEN CKOBOPOJAE

Green Curry With Brinjal, Bamboo Shots, Green Bean, Broccoli, Chillies, Basil & Coconut Milk
903969 Joto doMmoxbom, doBdMZom, by Fofo300, dOMIMWOm, BbOE030m, INTBsEIdIMO Jmndmbol
»dgdo

3eneHoe kappwm c 6baknaxaHoM, 6aMbykoM, 6POKKOAN, OCTPbLIM nepueM, 6a3nankom,
NPUroToB/IEHHOE HA KOKOCOBOM MOJIOKE

49, Chicken
Jomdol bmdiom
C Kkypuuen

50. Beef
Logmbarols bm®iom
C roBsgnHomn

51. Pork
©OOOL bodEom
Co CBUHWHOM

52. Prawns

30330600
C KpeBeTKaMu

Yellow Curry With Potatoes, Bamboo Shots, Carrots, Chillies & Coconut Milk
4300900 JooL Lo 35OGHMBOWOM, 33304300, 3botg foffagzom, dmIBsEIdWO Jmgdmbol Gdgby

XXenTtoe Kappm C KapToLLKOW, 6aMByKOM, OCTPbIM MepLeM, NpUroToBlieHHOe Ha KOKOCOBOM MOJIOKE

53. Chicken
o030l bmdEom
C Kkypuuen

54. Beef
Logdmbarols bm®om
C roBsgnHomn

55. Pork
©OOOL boGdEom
Co CBUHWNHOM

56. Prawns

30930600
C KpeBeTKaMu

Red Curry With Bamboo Shots, Brijal, Cauliflower, Carrots, Basil, Chillies & Coconut Milk
0090 JoGob Lebo 35304300, dsEMOXE0m, Y35300M3560 3NABMLEBM™MO, 3bsMYy Fofosz0m, LEGsaowmmo
©5 3500300, 3mdbsgdmo Jodmbol MIxBY

KpacHbi kappm coyc ¢ 6aMbykoM, OCTpbIM nepueM, 6aknaxaHoM, LLBETHOW KanycTon, MOPKOBLIO,

6a3nMaNKOM, NPUrOTOBNEHHbIA HA KOKOCOBOM MOJIOKE

57. Chicken
Joomdol bmdiom
C kypuuen

58. Beef
Logmbarols bm®om
C roBsanHomn

59. Pork
©OOOL boGdEom
Co CBUHUHOM

60. Prawns

9.50

17.00

19.00

19.00

25.00

17.00

19.00

19.00

25.00

17.00

19.00

19.00

25.00



3093960
C KpeBeTKaMu

“Jungle Curry" Red Chilli Sauce, Brijal, Bamboo Shots, Mushrooms, Vegetables & Basil Js6o tmnio
«xMbawo» fomge 3bstg bLebo, d53030m, doEMmOXbom, Lm3mmo, demlBBIM0m s dsBoWwo3om
KpacHbiii unnm coyc «xyHrnn» c 6ambykom, 6aknaxaHoM, rpubamm, opowiamm 1 6a3nnnkom

61. Chicken
o030l bmdEoom
C kypuuen

62. Beef
Logdmbenols boGgoom
C roBsignHom

63. Pork
MO0l be®Eom
Co CBMHWHOW

64. Prawns

30930600
C KpeBeTKaMu

“Jungle Curry" Red Chilli Sauce, Brijal, Bamboo Shots, Mushrooms, Vegetables & Basil Js6o tmnlo
«x9bawo» fomger 3bstg bLemmbo, d53330m, doEMOXbom, Lmzmmo, dmMBEDYMWOom S BSBOEOI0M
KpacHbith unnum coyc «OxyHran» c 6ambykom, 6aknaxaHoMm, rpubamm, osowiamm 1 6a3mnnkom

61. Chicken
o030l bemdEom
C kypuuen

62. Beef
Logmbarols bm®om
C roBsianHoOM

63. Pork
©OOOL bodEom
Co CBUHWNHOM

64. Prawns

30930600
C KpeBeTKaMu

“Panang Curry" Red Chilli Paste Sauce, Peppers, Peanuts & Coconut Milk
fomgmo gbocg 3s5bEH0L benbo, Foffszom, dofobombowom ©s Jndmbol Gdoom
KpacHbIW 4nMam coyc C nepueM, apaxmcoM U KOKOCOBbIM MOJIOKOM

65. Chicken
o030l bmdEom
C kypuuen

66. Beef
Logmbarols bm®om
C roBsignHom

67. Pork
0060l be®Eom
Co CcBMHWHOW

68. Prawns

30330600
C KpeBeTKaMu

CHICKEN WOK STIR FRIED DISHES /
Jom8obl 3963900 3¢mg BHogsbg dmmndymo /
BNNIOAA U3 KYPULIbI HA CKOBOPOAE BOK

69. “Gai Pad Puk" Chicken w Vegetables, Mushrooms & Spinach
Jomsdo dmommdmwo dmbEbgmwom, Lmzmmo s obdsbsboom

17.00

19.00

19.00

25.00

17.00

19.00

19.00

25.00

17.00

19.00

19.00

25.00

17.00



Kypuua TyleHHas ¢ oBowamu, rpmb6amMm u WNUHaToM

70. “Gai Cashew Nut" Chicken w Nuts, Vegetables & Chilli Paste
Jomsdo dmommdmwo boagboom sbatg 3sLEHom
Kypuua TyweHHas ¢ opexamu, oBOLLaMM, U OCTPOMN UMM NacTom

71. “Gai Pad Ped" Hot & Spicy Chicken w Green Beens
500590 3w dnwo bty Lemmido, 353569 Emdommo

Kypuvua TylueHHasi B OCTPOM YM/IN Coyce C 3eneHO0i (aconblo U nepuem

72. “Gai Prik Thai Dum" Chicken in Black Pepper Sauce w Vegetables
50530 dmmwdnwo Fog fofiagolb berglido, demliGbgwywom
Kypuvua TylleHHas B cOyce M3 YepHOro nepua c oBoLlaMm

73. “Gai Lemon" Boneless Chicken w Lemon in Aluminium Foil
335¢0359MEM00 Jomsdo ¢0dbom serodobols goMzgomsdo
Kypuua 6e3 koctell ¢ NMMOHHbBIM COYCOM B antoMmHeBou donbre

74. Chicken in Honey Sauce w Garnish
Joms80 moxgol bemylido yo®boMoo
Kypuua B MeaoBOM COyce C rapHUpOM

75. Chicken in Garlic Sauce w Brocolli, Mushrooms & Carrot
Jomsdo Bogmol Lemlido dOHMIMEOm, LM S BEAIBOWMMO
Kypuvua noa Y€CHOUYHbIM COYCOM C 6pOKKON, rpubaMn U MOPKOBbLHO

76. Chicken in Chilli Paste w Vegetables & Nuts
Jo0sd0 3batg 3sb3sdo, dmMbGHBgMwom, Lodobwgdom, mbowomn
Kypuua, TylweHHas B OCTPOi NacTe C 0BOLAMU KYKypy30i U opexamu

BEEF WOK STIR FRIED DISHES /
bdmb beadol 39MIgdo gmd GHoxgsbg dmowmdnwmo /
BNIOAA U3 TENNATUHDbI HA CKOBOPOZE BOK

77. Beef w Vegetables, Mushrooms & Spinach
bdmb be®Eo Inmwdmeo dmbGbymmom, bmzmmo s oldsbsboom
TenatTnHa TyweHHas C oBowaMmu, rpMGBMVI M WNMHATOM

78. Beef w Cashew Nuts, Vegetables & Chili Sauce
3boMy© dmmndrmmo BdmL bemao dofjol mbowom,dmbEbgmwon
TenatTnHa, TylweHHas C opexaMu, oBoLaMum B OCTPOM coyce

79. Beef in Hot Chili Paste, Vegetables & Green & Red Pepper
bdml bmdo dmnomwdawo bty bmmbdo fofszom

TenatnHa TyweHHas B OCTPOM UYUU COYyCe C 3€J/IeHbIM N KPacCHbIM Mepuem

80. Beef in Garlic Sauce w Vegetables
bdmlb be®Eo Inmwdmeo Bogmob Lemmbido, dmlEbgmwomn
TenatnHa TyweHHasa B YeCHOYHOM Coyce C oBOowWwaMu

81. Beef w Ginger, Vegetables & Dry Chili Pepper
bdmb bm®o Inmwdrwo 08doGmom, joffazom ©s deml@bgmwom
TenatnHa ¢ UM6MpPEM TyLUEHHas C OBOLLAMM M KpacHbIM NepLem

82. “Neua Pad Ped" Spicy Beef w Green Beens
bdmb bedo dmmvydnmo gbsmg benmido 953569 wmdommo
TensatnHa TyweHHaa B OCTPOM YU/IN COYyCe C 3e/IeHOoMn CbaCOJ'IbI'O

82. “"Neua Pad Ped" Spicy Beef w Green Beens
bdml bmGo dnomwydreo dsbowozom, gbatyg fofisgom
TenatTnHa TyweHHas C 6a3nnnKoM n 3eneHbIM U KpaCHbIM nepuem

84. Beef in Honey Sauce
bdmb bedo dnmvydnemo megedo
TenatnHa TylweHHan B meae

85. “"Neua Prik Thai Dum" Beef in Black Pepper Sauce
bdmb be®o dnmwdmeo 853 Hoffozolb bmmido dmbGByMwom
TensiTMHa TylleHHasi B COyCce M3 YepHOro nepua c oBoLaMm

17.00

17.00

17.00

17.00

17.00

19.00

19.00

19.00

19.00

20.00

20.00

19.00

19.00

19.00

19.00

19.00



86. "Neua Pad King" - Beef w Vegetables in Oyster Souce
bdml bmdgo dmovydoeo bsdsbfizol bmmbdo dmbiEbgmwom
TenatnHa TyweHHas B YCTPUYHOM COyCe C OBOLLaMu

PORK STIR FRIED DISHES /
©MOHOL bedEoL 3gMdgdo 3mgd Gexgsby dmomwdnmo /
BNIOAA N3 CBUHUHDbI HA CKOBOPOAE BOK

87. Pork w Vegetables
OOl bedEo dmbGHByEmsb dmmdmwo dmbEbymmom
CBUHWHa TylweHHad C oBowamu

88. Pork w Garlic Sauce & Vegetables
©MOOL bo®Eo Inmdneo 6ogmol bmmlido dmbGbymwon
CBMHWHA TyLlEHHas B YECHOYHOM coyce C 0BOLLaMu

89. Pork w Ginger, Vegetables & Dry Chili Pepper
©MOOL boEo dnmdyeo 0ddoMmom, [offsgzom s dmbiGbymwoon
CBWHMHa TyleHHas ¢ MbMpeM, OBOLLAMU U KPaCHbIM MepLEM

90. Pork in Honey Sauce
06Ol be®Eo 3nmdmwo msgeol bmmido
CBWHMHa TyLIEeHHas B MEOBOM COYyCe C rapHMpOM

PRAWN DISHES /
3693900 396dgdo /
B/IIOA N3 KPEBETOK

91. Prawns w Cashew Nuts, Vegetables Mushrooms & Spinach
369393900 9mm¥3o Mbowmsb, dmbEbgmmwom s olidsbsboom
KpeBeTku C 3eMNISiHbIM OpeXoM, OBOLLAMM, FpMGaMVI M WNMHaAToOM

92. Prawns w Fresh Basil, Vegetables, Mushroom & Garlic
309393900 3mmdeo 35H0wo3d0, Lmzmmo, BogMom s dmMLEGbyMwom
KpeBeTku ¢ 6a3uimkoM, YeCHOKOM, rpubamMmn n osoLamMm

93. Prawns w Hot Chili Paste w Vegetables & Hot Pepper
369393900 3boMg 35LEHOL bemldo dmLEBYMwom s Fofszom
KpeBeTKkn B OCTPOM YM/IN COyCe C OBOLLAMU U KPacCHbIM NepLeM

94. “Goong Fantasy" Prawns w Pineapple & Vegetables
36939900 56565L0m s dMbBByMom
KpeBeTKM C aHaHacoM 1 oBOLLaMK

95. “Goong Satay” Prawn Sathay w Peanut Sauce
36939900L bem@g 56G3bobol bemwylsdo
CoTe U3 KpeBEeTOK MoA apaxnCcoBbIM COYCOM

96. Prawns in Garlic Sauce w Vegetables
369393900 dmomdmwo 6o3Mob bmmlido dmbGbyrwon
KpeBeTkn B YECHOYHOM COyCe C 0BOLLaMu

97. Prawns in Oyster Sauce w Vegetables & Mushrooms
369393900 bodsbff3ol Lemwlsdo, dmLEbgMwom s bxmzmmo
KpeBeTKkM B YCTPUYHOM COyCe C 0BOLaMun 1 rpubamm

CALAMARY DISHES /
3930l 3gHAgdo /
BJ1IIOA U3 KAJIbMAPOB

98. Calamary w Fresh Basil, Vegetables & Mushroom
350356900 dmmndeo dsB0oo3do, mzmmo s bogMoom
KanbMapbl ¢ 6a3unMKoM, YeCHOKOM, rpubamMmn n opoLlamu

99. Calamary w Hot Chili Paste Vegetables & Hot Pepper
35356900 3bsMg 35LEGH0oL Lewyldo dmbEBbgMwom ©s foffszom
KanbMapbl B OCTPOM 4YM/IN COYCEe C OBOLLAMU U KPaCHbIM nepLem

19.00

20.00

20.00

20.00

20.00

28.00

28.00

28.00

28.00

28.00

28.00

28.00

22.00

22.00



100. Calamari w Curry Powder, Vegetables & Mushrooms
350356900 Joob Lybgroom, dembiGbgmwom s Lmzmmo
KanbMapbl C Kapy COycoM, OBOLWaMm 1 rpubamm

101. Calamary in Garlic Sauce w Vegetables
35356900 dmodmo 6ogzMol bmmido dmLEbgmwom
KanbMapbl B YeCHOYHOM coyce ¢ 6pPOKKOIN U MOPKOBbIO

FISH DISHES /
093%0bL 396d9d0 /
BNNIOAA U3 Pbibbl

102. Fried Salmon w Sweet & Sour Sause w Basil, Vegetables
O30 3300wo—3boMg bearldo, dsHoE03om s dMLGHBIMWom
XapeHbIli nococb noa 0CTPO-CNafKuUM COycoM € 6a3nnnkom n osoLamm

103. Steamed Salmon w Lemon Sauce
3mbs®IMo Moo ¢odmbol bemmlido
[MapHOM NOCOCb C IMMOHHbIM COYCOM

104. Fried Salmon w Ginger & Oyster Sauce
5329000 06d0GHOm s bsdsbfzol Lmwloo
XKapeHbii N0cocb € UMBMPEM N YCTPUUHBIM COYCOM

105. Fried Salmon in Aluminium Foil w Chili Sauce
522900 39973500 5¢rgdobols gmeoysdo 3bstg Lemboom
XapeHblii 10CcoCh B antoMUHEBOW (DOSIbre C OCTPbIM COYCOM

106. Fried Trout w Sweet Chili Sause w Garnish
39903560 35¢0sbo GH3dow—3bstg bealsdo asmboMom
XapeHHas dopefb noa 0CTpo-ClaaKMM COYCOM C rapHUPOM

107. Fried Trout w Red Curry Sause w Garnish
39903560 35¢sbo fomgwo Joto Lesdo FoMHbomoom
XapeHasa dopenb noa KpacHbIM Kappwu COYCOM C FrapHUpOM

108. Fried Trout w Sweet & Sour Souce w Garnish
89973500 35¢0dobo dMmEIOM—0MmIX 530 bLemldo goMboMom
XXapeHas dopenb nog KCno-cnaaknuMm Coycom C rapHMpoM

THAI SPECIAL SEA FOOD IN HOT POT /
396L53MPMJd0 BE30L 3BHMEMIEHJdol 3gMdgdo /
OCOBbIE TAUCKME BJTIOAA U3 MOPEMNPOAYKTOB

109. Pineapple Curry w Prawns and Mussel Meat
36939900 ©5 300700 56565L00 Fomgwo Jo@o Lemwmldo
KpeBeTkn n Mmamm c aHaHacoM U Kappu COyCcoM

110. Prawns in Hot Pot w Glassnoodles, Coriander, Garlic & Pepper
36939900L 39Mdo wsxdom, 6ogmom, Fsgo fofogzom s Jobdom
KpeBeTkn Ha CKOBOpOAE C NanLion, YECHOKOM, YEPHbIM MEpPLEM U KMHA30M

111. Steamed Mussel w Basil, Garlic, Lemongrass & Fish Sauce
9mbs®dmo 3000gd0 dsHBow030m, bogzMom, wgdmbyMslioo
MapHble MUANKN C 6A3UIMKOM, YECHOKOM JIEMOHIPACOM U PbIGHLIM COYCOM

THAI STEAKS / ¢somsbomo bgoggdo / CTEMKN MNO-TANCKU

112. Beef Steak Thai Stile w Chili Sauce
Logmbarols bEgo3zo oo sbwMs bsMy bmmlboo
FOBAXMWN CTEMNK MO-TAaNCKM NO TaNCKM C OCTPbIM COYCOM

113. Pork Steak Thai Stile w Chili Sauce
©OO0L bEHJ030 GHO0WbMMIE 3bsmg Leboom
CTeliK U3 CBUHMHbI NO-TalCKN C OCTpbIM COyCOM

114. Chicken Steak Thai Stile w Chili Sauce
J5030b LEHY030 Go0wsbmMs 3bstg bmrmboo

22.00

22.00

29.00

29.00

29.00

29.00

22.00

22.00

22.00

29.00

28.00

27.00

23.00

25.00

20.00



KypWHbI U3 CBUHWHBI NO-TAaWCKN C OCTPbIM COYCOM

115. Grilled Calamary w Chili Sauce
393560 MH0wbY BHo0wsbM®ms© bty Lrmboom
KanbMapbl Ha rpuie No-Taicky c¢ OCTPbIM COYCOM

DESSERT / woglgédo / MECCEPT

116. Chokolate Spring Rolls
Fm3msol b3Moby Gmeo
LLlokonagHble CNPUHT POSJIbl

117. Fried Ice Cream
39903560 Bogobo
>KapeHoe MopoxeHHoe

118. Fried Banana w Ice Cream
499f35M0 056560 bogoboom
XXapeHble 6aHaHbl C MOPOXXEHHbIM

119. Fried Pineapple w Ice Cream
89973500 965650 bogoboo
XapeHble aHaHacbl C MOPOXEHHbIM

120. Lobster Tail w Almond Cream Filling
6593b3560 WMdLEHIMOL 3o b9dol 3hgdoom
MnpoxxHoe XBoCT noGCTepa C MMHAAJTbHbIM KPEMOM

121. Ice Cream (vanilla, strawberry, chockolate)
6594060 (3560¢0b, Bs6fiyz0l s BmzmesEol)
Mopo)xeHHoe (BaHWbHOE, KNYBHUYHOE, LWOKOoNaaHoe)

122. Thai Special Pudding

G50wsb©o 3900bo
MyaaviHT No-Tancku

123. Dessert Plate for 4 Persons (Fried Ice Cream, Fried Banana, Fried Pineapple, Chockolate
Spring Rolls)

@9L9OGH0 4 5@80560LMZoL (93500 Bsgobo, Y93Fg560 d36s60, J90f35M0 5656580, BmgmEool b3Hoby
GH®EO)

[JecepT Ha 4 nepcoHbl ( )xapeHOoe MOpPOXeHHOoe, XapeHble 6aHaHbl, XapeHble aHaHachl, LWOKoNaaHble
CMPUHT PONJbl)

124. Dessert Plate for 6 Persons (Fried Ice Cream, Fried Banana, Fried Pineapple, Chockolate
Spring Rolls)

@9B9OGHO 6 5@s80s6oLMZoL (935600 Bsgobo, Y9Fg560 d36s60, Jg0F35M0 5656580, BmzmEool b3Hoby
OH®EO)

[JecepT Ha 6 nepcoH ( KapeHoe MOPOXXEHHOe, XapeHble 6aHaHbl, )XapeHble aHaHachbl, LWOKOaAHbIe
CMPUHT PONJibl)

125. Fruit Salad
bool bsersmo
DOpyKTOBbLIN canaT

LUNCH MENU / @s6Bol dgbom / JIAHY MEHIO

126. Menu For Two Persons
@3bhol 99609 2 5s30560Lm30
JlaH4 MeHIo Ha 2 MepCoHbI

2 Soups - Sweet Corn Soup w Egg or Vegetable Soup
2 Vegetable Spring Rolls

1 Stir Fried Beef or Chicken w Vegetables

1 Thai Fried Rice w Egg or Plain Rice

2 Soda Soft Drink, Tea or Cofee

2 1360560 - LOBOBEOL 96 dBABEBBYIMOL fi3bosbo 339G Ebom
2 debBbgmol L3Goby Gmeo
1 3mon3mo bdML 96 Jomdol bomMao dembEbyrwom

28.00

6.00

6.00

8.00

8.00

6.00

6.00

4.00

18.00

24.00

10.00

24.00



1 399(3500 dG0bx0 3390ELOM 96 dMbsGIMwo dGOEXO
2 35053009090 LabAgEo, Bso 96 gogs

2 cyna - U3 KyKypy3bl WX OBOLLHONM Cyn C SALOM
2 OBOLUHbIX CMPUHT posna

1 TenaTuHa UK Kypvua TyLleHHasi C OBOLLAMM

1 >KapeHblit pUC C ANLOM UK NapHOW puUC

2 NpoxfiaauTeNbHbIX HanuTKa, Yai uim kode

127. Menu For Four Persons
@3bhol 996099 4 5s30560Lm30
JlaH4y MeHI0 Ha 4 NepCcoHsbI

4 Soups - Sweet Corn Soup w Egg or Vegetable Soup
4 Vegetable Spring Rolls

2 Stir Fried Beef or Chicken w Vegetables

1 Stir Fried Sea Food w Vegetables

2 Thai Fried Rice w Egg or Plain Rice

4 Soda Soft Drink, Tea or Cofee

4 §360560 - LOFobEOL 96 dMLGHEMEWOU Fzbosbo 339G Ebom
4 3mbBbgMEol L3MObY Hmeo

2 9000099890 bdML 56 Jomdob bmdio dmbEbymwom

1 3mov3mwo Br30L 36:mEwydEdo dmbGbywom

2 990953560 dG0obxo 33903bom 96 dmbs®IMo dGobxo

4 25853009090 LsLAgEo, Bso o6 gogs

4 cyna - U3 KyKypy3bl WM OBOLLHOW Cyn C SALOM

4 0BOLLHbIX CMIPUHI ponna

2 TENSATUHbBI UK KypULbl TYLLEHHOW C OBOLLaMu

1 TyweHHble MOPEeNpPoAYKTbI C OBOLLaMu

2 NMopuMM XKapeHoro puca c SMLOM WM NapHoro puca
4 npoxnaauTenbHbIX HanuTKa, Yai unu kodbe

128. Menu For Six Persons
@3bhol 996099 6 50530560LMZz0L
JlaH4 MeHIo Ha 6 nepcoH

6 Soups - Sweet Corn Soup w Egg or Vegetable Soup
6 Vegetable Spring Rolls

3 Stir Fried Beef or Chicken w Vegetables

1 Stir Fried Sea Food w Vegetables

3 Thai Fried Rice w Egg or Plain Rice

6 Soda Soft Drink, Tea or Cofee

1 Plate of Mixed Desserts

6 §360060 - LOBOBEOL 56 dMLEBIMEOL 36060 339G Ebom
6 dUEBYMEoL L3GOBY Mmoo

3 900998990 bdIML 56 Jomdob bmdEo dmbEbymwom

1 3mon3mwo Be30L 36:mEwydEdo dmbGbywom

3 99953560 dG0bx0 339M3Ebom 36 dMbIOGImo dGObXO

6 39053009090 LELAGEOo, Bso o6 gogs

1 ©gbg®EGHOL LGOI

6 CYMnoB - U3 KYKYPY3bl UM OBOLLHOM CyN C SALLOM

6 OBOLLHbIX CMPUHT posna

3 TENSATUHbBI UK KypULbl TYLLEHHOW C OBOLLaMu

1 TyweHHble MOPEenpoAYKTbI C OBOLLaMu

3 NopuMM XKapeHoro puca c SMLOM WK NapHoro puca
6 NpoxnaauTeNbHbIX HAaMUTKOB, Yail Unu Kode

1 accopTu 13 geccepToB

48.00

72.00



