Salads

Larb Gai
@ Chicken Salad
e :
Dessert

‘ﬂnh’:rn . .
@ Black Sticky Rice, Custard and Coconut Ice Cream

" I ; Coconut Rice

@ Coconut Ice Cream

.ﬂ.u.{-. .
@ Fried Ice Cream
"Fa
¥, 7% _
‘\w Pineapple Panna Cotta
";{ .._-_'_.r

@ Mango

17

10

5€

8€

22



Rice dishes

c Rice

Non alcoholic drinks

Coconut

Alcoholic Drinks
&

Appetizers

..
Ao |
"1 Spring Rolls

12



Soups*

O Gem lettuce

10 most popular

@ -
e

w Rolls

O Noodles beef

g o

Pizza special

10



@ Mixed

Italian Pizza

Vegetarian
@ Vegetarian Tom Yum Vegetable Soup

@ Basil Tofu with Mixed Vegetablesin Chili and Basil

@ Basil Tofu with Mixed Vegetablesin Oyster Sauce

@ Vegetarian Phad Thai Noodle with Mixed Vegetables and Egg
@ Vegetarian Drunken Noodle with Mixed Vegetables and Egg

@ Vegetarian Thai Fried Ricewith Mixed Vegetables and Egg

Side dishes*

Steamed Rice

(o]

13

13

15

15

10



Dipping sauce

.
hY !

@ Curry

Salad
Y
“ Salad

Fish dishes*

Fish croquettes

@ Choo Chee Prawns
@ Salt and Pepper Squid
@ Seafood



Main Dishes

A .
@ Garlic Prawns

. Green Curry

@ Red Curry

@ Coke (375ml)

@ Diet Coke (375ml)
@ Iced Tea (375ml)
@ Soda Water (375ml)
@ Tonic Water (375ml)
@ Dry Ginger Ale (375ml)

19

W

W



Beef

Phad Ped

Rice

w 2 Roti Bread (2 Roti Per Serve)

Chicken*

@ Ananas Chicken
e Fried chicken

Sauces*

‘ Marinara Sauce

17

10

14

18



I ndian specialties

Chicken Curry

0 Chai tea mixture

Foodora Specials

@ Phad Thai

Beef dishes

Panang Beef

Desserts

w Black Sticky Rice
L

20

15

18



Warm starters

@ Vegetables

Fingerfood

@ Calamares

Chicken

)

LA
b !

s, .
@ Curry Chicken

Starters

r

@ Plate

Sushi menus

10



Fd
r

@ Starter

LY
%

Lamm & Hahnchen

@ Sweet and Sour

Soft drinks*

I
i

@ Lemon Squash (375ml)

LY
‘l.

Beef-Gerichte
‘ Beef Curry
Soup

@ Tom Yum Gai

r

LY
'l. i

.
@ Tom Yum Gung (Prawns)

17

©

10



@ Tom Yum Talay (Prawns Squid and NZ Mussels)

@ Tom Yum

Fisch und M eer esfriichte

.
hY !

m
@ Pla Rad Prik

Thai specialties*
e Pad Thai
Curry

"
hY !

el
@ Green Curry Prawns

Curries

. ;
\ /

.
@ Red Duck Curry

11

20

16

18

19



Lunch offer - Asian

@ Vegetable

Fleisch - Schweinesteak

€ 9

Fried noodles

)

il 15

o e
@ Drunken Noodle €

"
hY

Fish and seafood

. ;
',

- _ _ 18
@ Basil Seafood (Prawns Squid and NZ M ussels) €
@ Sweet and Sour Seafood (Prawns Squid and NZ M ussels) €
@ Phad Num Prik Prao Seafood (Prawns Squid and NZ M ussels) €



.
@ Lemon Grass Seafood (Prawns Squid and NZ Mussels)

. .
@ Soya Barramundi

Hosomaki

ra
'

@ Duck

.
hY

Salad and Soup

i

.
@ Tom Yum soup

Lunch menu

Basil Chicken

Chicken main dishes

G Ginger Chicken

18

20

17



Extra Portionen

Butter

Fried Rice

Fried Rice

House Specials

Black Pepper Beef

Bread

e Bread

Energydrinks

17



e

@ White

Chef's Special

@ Ho Mok Talay (Prawns Squid and NZ Mussels)

@ Peppercorn Seafood (Prawns, Squid and NZ Mussels)

M aincour se

r

aaen
@ Black Pepper Duck

Chef's Specials

)

AEEN
@ Pla Choo Chee

Entrees

r

.&.-.ﬂ-. i
@ Mixed Entr eacute e Platter for Two

19

19

19

20

17



@ Spring Rolls (4 Per Serve)

Fd

kY
! r

.
@ Tod Mun Gung (Prawn Cakes) (4 Per Serve)

e

kY
! r

.
@ Gai Hoi Bai Toy (Pandan Chicken) (4 Per Serve)

Entree
‘ Gai Satay (4)
Beef and Pork

I
i

@ Basil Becf

LY
‘l.

Popular Items

ra
'

mtlliseiliiciiliten, .
@ Green Curry Chicken

"
hY

Combination Special

~

11

10

10

17

17



kY
%

.-d-.i.’:-.
@ Cashew Nut Chicken

Hot Dishes

s

m
@ Prawns

Traditional Thai

kY
'\.

..d..f:-
@ Choo Chee Chicken

Sushi & Sashimi A La Carte

Bento Boxes

-
'\.

.d‘f;- .
@ Ginger Pork



Stir Fried

@ Phad Num Prik Prao
@ Phad Phed Duck

Thai Salads
-, F

@ Yum Gung
-, F

@ Yum Talay (Prawns Squid and NZ Mussels)

Vegetarian Specials

)

el
@ Mixed Vegetables Stir Fried in Oyster Sauce

Fried Rice and Noodle

r

@ Thai Fried Rice King Prawns

17

19

18

18

13

11



Drinks

4 "j Drinks
B

L uncheon Specialties

@ Barramundi

Kalared XO Menu (Minimum 2 Per sons)

Main Course

Afghani Dishes

e Afganish soup

Something Cold



, )
Y /

-~
@ L emonade (375ml)

Stir Fried (Mains)

.
hY !

-
@ Beef and Bok Choy

Curries(Mains)

@ Red Curry Prawnswith Mixed Vegetables

@ Red Curry Chicken with Mixed Vegetables

Vegetarian: Starter

‘ Papaya Salad

Vegetarian: Curry

. ;
\ /

.
@ Vegetable Green Curry

W

17

18

17

15



v
@ Vegetable Red Curry

Pasta - Plain

AR
@ Gluten Free

P.J.&#39;SWings

o
@ Traditional

Uncategorized

@ Phed Ma Kham (Tamarind Duck)

@ Australian Prawns
@ M ussaman Beef
@ PlaMa Kham

15

19

22

18

20



Pla Nung Ma Now

Sparkling Mineral Water (750mL)

Still Mineral Water (750ml)

Thai Fried Rice Chicken

Entree

20

ol

ol

10



