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Papaya Salad w/Crab Papaya Salad w/Flower crab Papaya Salad S 1 2 Papaya Salad w/ Prawn Papaya Salac w/ Crab & Cockles || Fapaya Salad w/ Cocldes ' Papaya Salad w/Sasuage&Noddle
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Pagsiya Sakad WF Raw Prawn

Papaya Salad wi Crab & Noddle |8 pango satad w/ Crab Raw Prawn Salad Sealbod, Chic Feet, Sausage Salad
Tarm Sua Goong $ 1 5
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Instant Noodle & Seafeod 5alad = Mango Salad w/ Crab Flower Crab Salad Thal Pork Sausage Salad Sotong Salad
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* Photos used are for demonsiration purposes only

Chicken Soup w/ Coconut Milk |
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Spicy Grill Pork / Beef Salad Thai Small Prawn Salad Leman Pork Salad Bamboo Shoot Soup Minced Duck Salad Thai Black Mushroarm Seup Boiled Pork Sausage Tom Yam Hot Pot
Nam tok MOOJ Ner $ 1 3 Thai Koy Goong s "| 5 Moo Manaw s ‘I 5 Kaeng Nor Mai $ 1 5 Lak Ped $ ‘I 5 Kaeng Hae Pot S 2 pdoo Yior Lua $ 1 5 T Yam Thale s 20
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Bewf Stomach Salad Minced "‘i"'h“":f'"f“"“ﬂ?“ Salad Pig Intestin Salad Cockle Salad Pig Skin & Sour Pork Salad Suki Seafood/Pork Soup Graen Curry Chicken/Boef Red Curmy Chicken/Pork/Beef
Yam Pha Kee Rew $ "I 3 Lab Moo {t“"' E” $ ‘l 3 Yam Sai Tan s ‘| 5 Yam Hoy Kaeng S ‘I 5 Yam Naem Sod S 1 3 Suki 1 2 Kaersg Keowan Kaler  Kaeng Phed Kai/MoorNer 5 15
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P'ig.l'lrinards.-'Enne Sour Soup Tom Yam Chicken Egg Tam Yam Sealood | Kaeng Omim Pork/Chicken/ Besef Bitter Beef Soup Tom Yam Chicken Cnby Mucod Har ot Boil Cockles
Tom Sap Moo .l 5 Tam Yaem Khal On S 'I 5 Tam fam Thale s '] 5 Kaeng Omim Moo/l ber $ 1 5 Tom Kham $ 1 5 Tamn Yam Kal $ 1 5 Pot Tak $ 20 Hoy Kaeng $ 1 5
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Omedette W’ Prawn / Pork Omelette w Acacia Leaves Lotus Salad Boil Snail 1Gong Gong)

Cmelette ondy

Rice w Basil Chicken & Egg
Ehai fiao s 8 Khai Jiwrm.-é.mi-hs.l 2 Khai Jiso Cha-0Om s‘[ U Tam lai boa 1 5 Hoy Wan $ "| 5 Khow Paprao Gal & Gal On
Tedeun T3 Aoy wudu TS rzan a'lnaii Wad Wit dvanssm ialadou $‘| O



(I =

HuadRTn

UDINY; NONGKHAI

RENEREHNLAI BLIN E@a@5

Rice w/ Bas#l Duck & Egg Fried Long Bean Red Curry / Pork /Beef  Stir-fried basil Pork/Chicken/Beef ~ Thai Spicy Sour Pork Salad. Fried pork with garlic and fried egg on rice Korean Pickled Shrimp Smashed pork Fried Hoy Fun wiSestssd Dk ok

Khow Papriao Ped $ 1 O - 1 O Khao Kraphao mooy/Kai/Ner/Kai dao 1 O Yum Naem Kruk 1 3 Kao moo tod kratiem khai dao$ 1 O Kungdong Korean S 2 O Moo toob S 1 5 P Mar S 1 O
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Fried Mix Mushroom w/ Chilli Fried Kang Kong wod sorniexe  Frigd Kal Lan s/t &ty tase Fried Kal Lan w/ Pork Salmon Salad Frled Poek/ChickenyBeef wiladiom  Fried Seafood wsustions Fried Noodle "=t
Phad Het Ruam S 1 O Phad Phak Bung $ 9 Phad Khana S 9 Phad Khana Moo KmpS ‘I 5 Tum Sal Mon $ 2 O Phad Kaprao Moa/Kai/Ner $1 2 Phad Kaprao Thale $ 1 5 Phad 5i Yu Thai
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Fried Instant Noodba *.::;TWHM Fried Thal Noodle '.::E:id Fried Glass Noodle w SwbedThdraet  Fried Rlice wi e Sesbed Dachm o Fried Rice Torm Yam "1:‘[‘““4““"" Friad Rice w' Seu Pk, Gnger, Chili Finsapple Fried Rice Fried Mix Vegetables
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* Photos used are for demonstration purposes only

Thai Grilled Fish Deep Fried Fish Deep Fly Fish w/ Sweet Sour Chilli  Thai Stream Fish Stream Sea Bass w/ Lemon Grill Fish / Cockles Set
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Grill Chicken (Half / Whole) Grill Pork Grill Intestin Grill Pepper Duck Grill Salt & Sour Pork Fried Chicken Ligament Chicken Wing | Raw Beef / Pork Salad
Kai Yang $1 8 Kor Moo Yang S 1 5 Salj’ang S 1 5 Ped Yang $ 1 3 Naem Yang S 1 O Eng kai Tor s ‘I 5 Pik Gai Tor S‘l 3 Koy Ner / Moo 1 3
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Fried Meatballs Deep Fried Chicken Roll Deep Fried Pork w/ Garlic

Thai style grilled pork PFQ Tongue Grill Deep Fried Duck Beaks Fried Salt & Sour Pork Northeastern Sausage
Look Chin Ner,Moo,PIaTod$1 O Kai Jor $ ‘l 3 Moo Tod Tatim S ‘I 5 Mog Ping S 1 O Lin Moo Yang $ 'I 5 Pak Ped Tod 1 5 Naem See Krong Moo $ 'I 5 Saigrok Isan $ 1 0
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-White Rice $1.5
-Sticky Rice $2
-Egg $2

-Noodle $2
Rice Noodle w/Thai Fish Curry = Rice Noodle w/Thai Fish Curry / Coconut Pork Noodles Beef Noodles Mango Stlcky Rice Crispy Tubtim Mixed desserts
Kanom Jeen Nam Ya Pa S 1 O Kanom Jeen Nam Ya Katie$ 1 O Kway Teow Moo $ 1 O Kway Teow Ner S 1 O Khao Neeo Mamuang $ 8 Tub Tim Grob $ 4 Kanom Wan Ruam $ 4 -R|Ce NOOdIe $ 2
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1. Thailce tea $3 6. Red Syrup w/ milk $3 | 6. Pineapple Juice
Smoothie
2. LemonteaS3 7. Lemongrass juice $3 5
3. Iced green tea $3 8. Water Small §2
- 4 4. Iced coffee $3 9. Soda $2 7. Red Lemon Soda
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