LUANGPRABANG STYLE
PAPAYA SALAD

AINAIIWS=UN

...............................................................

LUANGPRABANG STYLE
CUCUMBER SALAD

AMAIARAIIWSZUI

...............................................................

LUANGPRABANG STYLE VERMICELLI
NOODLES PAPAYA SALAD

ATVUUIUNADIWS:U
LUANGPRABANG STYLE RICE NOODLES m
SALAD WITH VIETNAMESE PORK SAUSAGE

ANFUIANNAIWS:U

...............................................................

LUANGPRABANG STYLE
LOTUS ROOT SALAD

n1lnadonasdws:=uav

GREEN PAPAYA SALAD
IN FERMENTED FISH SAUCE
n1Jans

GREEN PAPAYA SALAD AND CRAB
(STEAM/SALTED) IN FERMENTED FISH SAUCE

yuadr(Juntiv/gurno)
VERMICELL NOODLES PAPAYA SALAD (55 ]
IN FERMENTED FISH SAUCE

& Q@ 0 8 0O

N

AasaUansn
GREEN PAPAYA SALAD WITH PORK NECK m
IN FERMENTED FISH SAUCE

f1dans1nony
GREEN PAPAYA SALAD WITH
RAW SHRIVIP IN FERVIENTED FSH SAUCE 275

& [«

fadansanvan
GREEN PAPAYA SALAD WITH SALTED (320.]
BLUE CRAB IN FERMENTED FISH SAUCE

GRUERERTIVETZLN

BAMBOO SHOOT SALAD

IN FERMENTED FISH SAUGCE
nanualidansa

LOTUS ROOT SALAD

IN FERMENTED FISH SAUCE

3 & &

27

n1lnavosdansa

CORN SALAD IN
FERMENTED FISH SAUCE

n1v19lwadansn

...............................................................

...............................................................

...............................................................

GREEN PAPAYA SALAD
WITH ROASTED CHICKEN

nalnelnou

...............................................................

CORN SALAD
IN FISH SAUCE

favrolwauaUan
GREEN PAPAYA SALAD WITH FISH SAUCE m
AND CRAB (STEAM/SALTED)

KORAT STYLE GREEN PAPAYA SALAD
IN FERMENTED FISH SUACE

MIXED FRUIT SALAD

n1lnss

VERMICELLI NOODLES SALAD WITH
CRISPY PORK RINDS IN FERMENTED
FISH SAUCE

favuududarsanadny

GREEN PAPAYA SALAD WITH CRISPY PORK
RINDS IN FERMENTED FISH SAUCE

fadansanadny

VERMICELLI NOODLES SALAD WITH

CRISPY PORK RINDS IN FERMENTED FISH
SAUGE (SERVE HOT)
A1v19dudandrasdou

THICK VERMICELLI NOODLES

PAPAYA SALAD WITH CRISPY PORK RINDS

MANGOSTEEN SALAD WITH

A10vAAN:UUuIn1ad08

LUANG PRABANG STYLE
MANGOESTEEN SALAD

A10IAANAOIWS:U

0]

faydadar(Juniie/durna)

...............................................................

VERMICELLI NOODLES

MANGOSTEEN SALAD
GREEN PAPAYA SALAD

IN FISH SAUCE

A1dvAAU1UaInou

...............................................................

YARD LONG BEAN SALAD WITH CRISPY

SMALL FISH AND DIRED SHRIMP STRAWBERRY SALAD

IN SHRIMP PASTE SAUCE

IN FERMENTED FISH SAUCE -

sanounalaidiaedou Afonuiiwansoy franeluasn:U

s PPNV .-

VIETNAMESE SAUSAGE, SQUID TENTACLES, m @ SMALL FISH AND DIRED SHRIMP m STRAWBERRY SALAD

BAMBOO SHOOT, SALTED CRAB, -, IN FISH SAUCE

MIXED VEGETABLES Aanaviuniudainsou frdanoluastilan

svuudulorpes THIGK VERMICELLI NOODLES STRAWBERRY LUANG
GREEN PAPAYA SALAD WITH

VARIETY PAPAYA SALAD GREEN PAPAYA SAL) 190.. e

IN FERMENTED FISH SAUCE

AJ2ASNIAN

YARD LONG BEAN SALAD

IN FERMENTED FISH SAUCE
AanoUansa

CUCUMBER SALAD

IN FERMENTED FISH SAUCE

Amnsdansa

A1AouNAVUIUa138d0U

...............................................................

@ VERMICELLI NOODLES
GREEN PAPAYA SALAD
WITH CRISPY PORK RINDS
(SERVE HOT)

A1v1oduuadaasdou

...............................................................

GREEN PAPAYA SALAD IN FISH SAUCE
WITH PORK CRACKLING,

SQUID TENTACLES, PINEAPPLE,
VIETNAMES SAUSAGE,

PICKLES, MIXED VEGETABLES

n1U1 nnu.

...............................................................

GREEN PAPAYA SALAD
WITH SALTED BLUE CRAB

fdrUarylinnoy
GREEN PAPAYA SALAD
WITH RAW SHRIMP

fadalanfivan

VERMICELLI NOODLES GREEN PAPAYA

SALAD WITH CRISPY PORK RINDS m @
IN FISH SAUCE

—
Aavuuduurdamadny

...............................................................

GREEN PAPAYA SALAD WITH
CRISPY PORK RINDS IN FISH SAUCE

A1EMDIVOSHAIIWS:U

PINEAPPLE SALAD
IN FISH SAUCE

fadudzsatialan

PINEAPPLE SALAD

36]

n1dud:zsnadansa

LUANG PRABANG STYLE
PINEAPPLE SALAD

fA1dUuUzSANAoIWS:UN

GREEN PAPAYA SALAD

GREEN PAPAYA SALAD
WITH SALTED EGG

salnglviAudos

WITH SHRIMP PASTE

AUz oIN:=TU2S

GREEN MANGO SALAD
WITH FERMENTED FISH

Au:zUovdasatos

GREEN PAPAYA SALAD
WITH CRISPY PORK RINDS

A1lnenAUny

LUANG PRABANG STYLE
GREEN MANGO SALAD

39

GREEN PAPAYA SALAD
WITH PORK NECK

A1lnenony

AUz IIHAIIWS=U

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

fauadaanadny

(SELECT; FERMENTED FISH SAUCE,
FISH SAUCE, SHRIMP PASTE SAUCE)

muallisouid! (Uard/ihua/nson:t)

SHRIMP PASTE AND SUGAR CANE

IN FERMENTED FISH SAUCE

13400 77y GREEN MANGO SALAD

R
............. zx 1WA

CRAB (STEAM/SALTED) SALAD WITHOUT
PAPAYA (FERMENTED FISH SAUCE /

FISH SAUCE)

ininanyur(fia/ne)(Uardr/tiadan)

...............................................................

RAW SHRIMP SAALD WITHOUT PAPAYA
(FERMENTED FISH SAUCE / FISH SAUCE)

|nﬂ|haqﬁaan(Uaﬂ§ﬁ/JﬂUan)

..............................................................

SALTED BLUE CRAB SALAD
PAPAYA (FERMENTED FISH S
FISH SAUCE)

In1nardiinnov(Uaasa/uadan)

...............................................................

VIETNAMESE SAUSAGE SALAD WITHOUT
PAPAYA (FERMENTED FISH SAUCE /
FISH SAUCE)

IN1Inaanyga(Uansa/nsauadan)

...............................................................

SALMON SASHIMI SALAD WITHOUT PAPAYA
(FERMENTED FISH SAUCE / FISH SAUCE)

w
- o

IN1naansauau(Uansa/uadan)
SQUID TENTACLES SALAD
WITHOUT GREEN PAPAYA
(FERMENTED FISH SAUCE / FISH SAUCE)

IN1Inaarnuodaniin(Uaasa/uadan)

...............................................................

CRISPY PORK RINDS & CENTUTY EGG SALAD
WITHOUT PAPAYA (FERMENTED FISH SAUCE
/ FISH SAUCE)

inninamadnylvigeann(Uarsa/uadan)

IN SHRIMP PASTE SAUCE



SALTED BLUE GRAB SPICY SALAD

STEAMED
. ADD RAW SHRIMP VIERNAMESE SAUSAGE m (FERMENTED FISH SAUCE, FISH SAUGE) {I?IIAT':I-I?’TJFIR_IE HERBAL SOUP

Wuijean nygouy gauosduanav(Uansa/ualan) Ingouny h e d
........................................................ SOUR PORK SAUSAGE AND VINGED DUCK & FRIED DUCK SKIN e p
ADD PICKLED BLUE CRAB CRISPY RICE SPICY SALAD ISAN STYLE SPICY SALAD (LARE) WITH BEEF
Wugino: awlaupswuy Furdurdoqsu hey!
........................................................ KELP NOODLEW'TH MIXED MUSHROOM MINGED PORK SPIGY SALAD "D":jék'ﬁiéé'éaﬁ'P""""""""'"""""""
ADD RAW SALMON SPICY SALAD(FERMENTED FISH SAUC :
= =] D orre) WITH FOILED Live 2 S
\Wunsaloudn gngdunfioinsou(Uaisi/dalan) Rllivtdl: Jarivtioscets Auns:gnidAuzuonoy ik WA
........................................................ e e R T - PORK BONE pot
. ADD SALTED CRAB (FERMENTED FISH SAUCE, FISH SAUCE) m SPICY SALAD (LARB) SPICY SOUP 9‘—}% 'wﬂ
Iwuduinou dﬁlﬁnsou(Ua'\éﬂ/d"\Uaﬂ) aluIhnsou ER AT &3 |d !
ADDSTREAMEDCRAB .................... KELPNOODLEW"HVI ....... ESESAUSAGE ........... :’(\;E#:I I\\II?E(_)I_[I:IIAEWISQ'IE\ISSAF’J(;T\(??LAD m SUPER SPICY175- ,g-
:‘:ﬁ‘;ﬁu“'&g)D(FERMENTED Azl (250 AND MINGED PORK (LARB) CHICKEN FEET SOUP (175.-)
= = - — _ funsiolns sUidosauln PORK CRACKLING
IWuyulv grnyeaidunio(Uaasa/udan) anuIaunnoInSoINY e g
..................................................................................... m GLASS NOODLE ISAN SPICY SALAD T TI L LI
VIETNAMESE SAUSAGE GLASS NOODLE SPICY SALAD WITH WITH VIETNAMESE SAUSAGE, R : WITH )
. WATER MIMOSA, VIETNAMESE SAUSAGE, AND MINCED PORK (LARB) SALTED EGG YOLK AND GRILLED PORK i s
AND MINCED PORK — T — - .
Wuryso LT awdudunSoony vdalinAsAyeU
eececcccccecccccccccccscsccccccccccccscccssscscsssscscns ek el '.'"""""""”"‘! ............. INSTANT NOODLE ISAN SPICY SALAD .é.-i-.l..R...F.i:i.l.E.B..I.lil.é.-i:A.lil.:l:.lil.aab.I.-.é .................
ADD SQUID TENTACLES SPICY INSTANT NOODLE SALAD WITH VIETNAMESE SAUSAGE, 0 "
@ Q WITH MINCED PORK AND FRIED EGG AND MINCED PORK (LARB) m ‘IIRVCI)-II-\HS?I?DLEﬁDIGEKGE?\I YOLK AND teeeeetnenreaeatnentnanaenenntnrnanenenansnsnnansnnns
IN FISH SAUCE i
W i . % — aluuIASounlY —— .
IWuruoadaniun gquauatlarnudulvans 0 Rtttk Yottt vaaualviavlnou
oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo 'U- teeeceessesscsesssssesscsssns INSTANT NOODLE ISAN SPICY SALAD sece c-0ooo0-0oEob-OIoNoénfvooNncTooﬁaab-Loéoc-.oooc-.oooc-.c
ADD SALTED EGG YOLK PHED PHED HEY! SIGNATURE WITH VIETNAMESE SAUSAGE, SQUID
0 @ INSTANT NOODLE SPICY SALAD TENTACLES, AND MINCED PORK (LARB) TED EGG YOLK AND
= - (FERMENTED FlSH SAUCE’ F|SH SAUCE) f SAUSAGE ........................................................
IwulviadiAu gaundaiiaig! (Uarsa/ualan) AWINWWNAT e WWWAlVIAYAYEE
ISAN STYLE STEAMED CENTURY AND SALTED EGG SPICY SALAD SLIGED ROASTED %!I'RHI:SFXE?E:;\IEEQNJOI:I}%?\IIBE
MIXED MUSHROOMS : b dripead PTT| € poRK NECK SPICY SALAD
s SOUR PORK SAUSAGE | s o soes s sRssRsRRRORoot
RUNIRASOY e d1dosTig(Uarsa/davan) ettt SN uaraAlVIagIKULKY f121) CENTURT EGG

ISAN STYLE STIR FRIED CENTURY SPICY SALAD SLIGED ROASTED STICKY RICE .
MIXED MUSHROOMS (FERMENTED FISH SAUCE, FISH SAUCE) | 265.-] CHICKEN SPICY SALAD @ Vigoala
Feswsou nastidsargmsvine ST oo THIK VERWIGELL
e e
PORK SAUSAGE B e e e i) SPICY SALAD §  ldudoundy(vunduidurung)

IKULKYSIU gauasnysalvinuiAu(Uaisr/uadan) Uannhudanun

...............................................................

MINGED PORK VIETNAMNESE SPICY SALAD ISAN STYLE THICK SOUP
WITH FISH SAUCE (FERMENTED FISH SAUCE, FISH SAUCE) @ WITH BAMBOO SHOOT

nnvnualulugaue

ISAN STYLE THICK SOUP
WITH MISHROOM

STEAMED RICE @

V104928

RICE NOODLES WITH

i15) SWEET SOY SAUCE

hydusou g109snyso(Uarsa/uadan)

...............................................................

m ROASTED PORK NECK SQUID TENTACLES SPICY SALAD

(FERMENTED FISH SAUCE, FISH SAUCE)
—_— 330.-—

AOMYOU s grdosnuonvanbnUarsr/daar) | mnefiatugaune dudnaondoononu
77) ROASTED CHICKEN RAW SHRIMP SPICY SALAD NORTHERN THAI SPICY SOUP : RICE VERMIGELLI WITH N SN
74 (FERMENTED FISH SAUCE, FISH SAUCE) WITH BEEF TONGUE SWEET SOY SAUCE SALMOI\TSASH e
Inou g1tosivan(Uardr/uadan) INISOUAUID 1duniiaonddonou WITHOUT PAPAYA (FISH SAUCE)



10 PINN e = 5

CRISPY SHRIMP WITH m

CHILI AND GARLIC

STEAMED CHICKEN
WITH GINGER SAUCE

uawsnfivie:ni (1ns:Un)

ooooooooooooooooooooooooooooooooooooooooooooooooooooooo

TniGusoavealndnonas N\ g >TSS | /) <N | BVl ALL PROPOSE SAUCE (120.-
....................................................... SESN\\\ g\ o) A e NN (COMET BRAND)

SICHUAN SPICY
CHICKEN

sodiounus:adA (nS1A19h)

Intvsoawsnalndidasunuuaviny

....................................................... i ROASTED PORK SERVED WITH m
B SOYA CHICKEN m SIGNATURE NOODLE
B GRILLED PORK UzKDHYEIISIAN
e — WITH SECRET SAUCE Sl et
e SR s oootE (RS
SRILLED GHIGKEN m ....................................................... _
STEAMED CHICKEN WITH GINGER U:hiDNouo
WITH SECRET SAUCE SAUCESERVEDWITHRICE ™ ... e
o irotulridvseatvalndnondy f) STEAMED JASMINERICE g
I I I I e e i _
WITH ANG KAK m SICHUAN SPICY CHICKEN VIdnauu:a
. - - SERVED WITH RICE
th‘NO\]F\n

vaouulntvsoawsnalnaidgasunvunviny

ooooooooooooooooooooooooooooooooooooooooooooooooooooooo

SOYA CHICKEN RICE

2 B SICHUAN SPICY CHICKEN

V19ntinlntivriagoao

ooooooooooooooooooooooooooooooooooooooooooooooooooooooo

ROASTED PORK WITH ANG KAK

m SERVED WITH RICE & FRIED EGG

Vaonunygwdianivano

N\ TR
NN N
....................................................... NN T \\
b \\\&//
— — g o

ROASTED PORK WITH ANG KAK

=

. £

SOYA CHICKEN SERVED WITH
SIGNATURE NOODLE

U:hii IntvrRo899

“nwiiionstusnuriadu *PICTURE FOR ADVERTISING PURPOSE ONLY



SINGLE DISH / 9aH1SUIfgn

FRIED GHICKEN
SERVE WITHA RICE m

vaolngundunon**

FIRED PORK BELLY WITH
FISH SAUCE SERVE WITH RICE

vronyaiusunanuadan*

FIRED PORK WITH FISH SAUCE
SERVE WITH RICE

VnonydunoauUan*

FRIED PORK NECK
SERVE WITH RICE

vaononygunldinon**

GRILLED CHICKEN
SERVE WITH RICE

vnolndenoauq*+

GRILLED SAUCED PORK NECK
SERVE WITH RICE

v1ononyEgod**

& 0 0 8 0 6

GRILLED PORK (WITHOUT FERMENTED m
FISH) SERVE WITH RICE

vaonyelidansa*

FRIED CHICKEN SPICY SALAD
SERVE WITH RICE

v12aaulnnon**

FRIED PORK NECK SPICY SALAD
SERVE WITH RICE

v19a1unonynan**

13onv19la 1 stlim (CHOOSE 1 RICE)

« V190U (STREAMED RICE WITH HURB) ¢
« V10898 (STREAMED RICE) o
« V10Inligo (STICKY RICE)

* = CHOOSE 1 DIP | ** = CHOOSE 2 DIPS
* = 1Fonuawsnlé 1 061 | ** = iIFontrwsnld 2 ogne

FRIED / vounoRm

m ISAN STYLE HERBAL SAUSAGE m

ldnsannnvdounynon

(E) FRIED CHICKEN

Ingundunoen**

m FRIED CHICKEN WING

Unlnnon**

FIRED PORK BELLY
WITH FISH SAUCE

nyausunanuidan*

m FIRED PORK WITH FISH SAUCE m

nydunonuiUan*
m FRIED PORK NECK

nanygundunon**

m FRIED VIETNAMESE SAUSAGE

nyganan*

FRIED SPRING ROLL

Wazidenon*

m DEEP FRIED FISH

Jaananairgonan**

ISAN STYLE PORK
VERMICELLI SAUSAGE

lansonnydwdu*

@ FRIED SUN DRIED CATFISH

Japnhatennn*

THAI STYLE OMELET
WITH SHALLOT

TVidegonounna**

FRIED SOUR
PORK SAUSAGE

Inuunynan

GRILLED / vovg N

GRILLED CHICKEN

Tndunoug*

GRILLED SAUCED
PORK NECK

CLT(VER LY b

GRILLED PORK
(WITHOUT FERMENTED FISH)

nyglidaisa**

GRILLED SOUR PORK SAUSAGE
WITH EGG

nnuununiv

GRILLED NATIVE CHICKEN
(HALF/WHOLE)

Tndauga(nSana/1no)**

SOUP / gU

PORK RIBS AND MIX MUSHROOM
SPICY SOUP

sivnsuslasunyiInnsou

SPICY AND SOUR SOUP WITH
PICKLED CABBAGE AND PORK RIBS

AULNOY (AUGINS:ANKLTNNIAADY)

SOUP WITH PICKLED CABBAGE
AND PORK RIBS

AUNSIANKYETNNINADY

MINCED PORK WITH
MIXED MUSHROOM SPICY SOUP

fungunyduiinsouldlv

SOUP PLUM SOUP
WITH MINGED PORK

nyduavidos

@ ISAN STYLE THAI
SCRAMBLED EGGS SOUP

Aolvirdanu

SIDE DISH / 1nSovifgy

m BOILED DUCK EGG

Widadu

BOILED DUCK EGG
WITH CHILLI PASTE

TidasuwsSouuawsn*

@ SAKURA SHRIMP FRIED

nvdounon

STIR FRIED PORK CRACKLING ({1

nINhYAIWSNINGD

@ FRIED CHICKEN SKIN

nuvlnnon

) STICKY RICE

V121hl89

(i) STEAMED RICE

V19499

DIP / thiu

m HURB CHILLI PASTE

ndoayulws

m MA-KUANG CHILLI PASTE

19 9U=1VOU

1) SWEET CHILLI SAUCE

urdulnnonu

SALTED EGG CHILLI PASTE (TS

awsnlviAu

SHRIMP PASTE WITH
DRIED SHRIM CHILLI PASTE

uawsnn:UnanRv

[T DRIED CHILLI CHILLI PASTE ({0

dawsnanng
DIP / U3
FERMENTED FISH(Ua1$1)

&) TAMARIND CHILLI PASTE (iR

199u:zvIy

LAOS STYLE GREEN
CHILLI PASTE

uawsnnuuano

@ TOMATO CHILLI PASTE

n9ouzIvaInA

FERMENTED FISH
CHILLI PASTE

Jaasauouilon

FERMENTED FISH
WITH WATERBUG CHILLI PASTE

uawsSnudansmuenn

PASTE / tiawsn

@3 spicy FLAMING EGGPLANT KIS
SALAD WITH BOILED EGG

LUTEVEIET

@ STEAMED BAMBOO SHOOTS
WITH PORK CRACKLING

Kunkualininky




20 R 5%

YIH - SAHP:-LUHK

REBDZE
CHOOSE YOUR NOODLE

-
® s'rsp‘l - i g ™ -+ - s
® N2YLAYIUKY noaLagoun LNItKan
l NDODLE - BFH NOODLE SOUP - @i SOUP - H
,j ‘ sTeP D

U=Ki (FuKD (Fuldn
NUUDLE'SUUP EGG NOODLE - [BE@ VERMICELLI - #t##  RICE NOODLE - E@#

= B | - éﬁﬁ'ﬁ _
Al (EoFuTu Bl U129uLlaBIASVTNLUGU*** _ {05 250 YIH SAHP LUHK

BRAISED SHORT RIBS BEEF RICE POT - Wit }tiR iR
TENDERLOIN - $85&

_________________________________________ . ,_ \ oo RIGE POT

-

LEHILUI-CRDIBCUY

x i B2 d1daulliadu 250.--
A2 LUDNSOU (ilalavaie)

BRAISED BEEF RICE POT - BN & RIB E B UWL
SHANK - £ |JL B

e B3 J1oKULlaawgaa*** [nwaan3) @‘ 250.- LYII2au-g qu Ha
A3 ll..IE)C]LI ([G1oK(NboaTladas aviw Tdaavsoaltuan)

BRAISED BEEF - ¥ : s ) Y SAM YOT STATION (EXIT3) RICE BOWL: PAN SEARED SLICED BEEF
......................................... ¢ E® e f WITH YIH SAHP LUHK GARLIC RICE & CURED YOLK ON TOP -

ks - - " o s . - | = i o) i EE i b=k BT
A4 lLIE)TnlUC‘ILI . . =il (H0=) EiR: SRTAR THEBEENSHUIR

(Oedlasvdiuiar=ns=gn) Wl WS T Gl e e . )
BRAISED SHORT RIBS - Wi (BIRE) ) v 2o B4 U'IDHU'IHUH'IUEIBCI 150--
_________________________________________ %\ ' N S ox ' [m:)HmHUHunawTw Tiaavsaatnuan]

L SAM YOT PORK BOWL (PAN GRILLED PORK
A5 gnsulud IN YIH SAHP LUHK SAUCE ON GARLIC RICE WITH CURED YOLK) -
BEEF BALL - +# —MERER - ESB ETRNE BEBISHUE

iatuwrgatad : -
CHUCK EYE SLICED BEEF - £+ TUEERE E

A7 \fodunaatas 150-- = om l {
CHUCK ROLL SLICED BEEF - $ TNEWAE

A8 Liiasou 200-- 1
[LuaauTu (bonsau lLIE)C'ILI
LuaTmumu anuu]
COMBO BEEF (TENDERLOIN, SHANK,

BRAISED BEEF, BRAISED SHORT RIBS, BEEF BALL) -
REFAIN (BE IR IR0

bl

)Cl

NO SERVICE CHARGE / TAX 7% EXCLUDED FROM MENU PRICES
TUBRSS 2R / METET% B



gnuadiiaoli
CHUMPOL PATONGGO

DEEP-FRIED DOUGH STICK
+ PANDAN CUSTARD 1 SET

Uanauln + develuine 1 3a

DEEP-FRIED DOUGH STICK
+ CONDENSED MILK 1 SET m

Janauln + uuvu 1 3m

DEEP-FRIED DOUGH STICK
(PATONGGO) 1 PIECE 10

Janovln 1 u

DEEP-FRIED DOUGH STICK + [ &
PANDAN CUSTARD 1 PIECE

3 THAI BLACK COFFEE (B PINK MILK | 40.-

(KOPI-0)
m uUBUW

Tnd (nwea)

3 THAI STYLE BLACK
COFFEE (O-LIENG)

() THAISTYLE BLACK LRI ¢

COFFEE WITH MILK m §\&

nawlusaru < f}f;‘%\\\‘
NN

PANDAN CUSTARD

dwvenluine 1 ns:Un

() CONDENSED MILK [ 25.-]

uuvu 1 ns:zUn

THAI MILK TEA

s1lne

) LEMON TEA

[MIVH Vb

) THAI BLACK TEA

s1A18U

{3 OVALTINE

Todanu

SOFT DRINK WITH
RED SYRUP AND SODA

uanndlsnn




ROLL NOODLES PORK BLOOD

sUidonny

DUCK AND WINTER MELON
SOUP WITH PRESERVED LIME

PORK ENTRAILS

o 0

INTInanIaenny 1UAAUWNU:U12ADY

PORK SPARERIBS WITH
DAY LILY SOUP

nanlidunuslnsiny

PORK SPARERIBS WITH
CAVILLA FRUIT SOUP

u:s:AuBlasny

PORK SPARERIBS WITH
BAMBOO PITH SOUP

18olurusdu

PORK SPARERIBS WITH
CHINESE HERBS SOUP

Slasunysiuendu

BLACK CHICKEN WITH
CHINESE HERBS SOUP

InAviuedu

DEEP FRIED CRISPY
PORK

HYNsou

PORK SPARERIBS
STEW

BlAsunyou

DEEP FRIED
CHINESE SAUSAGE

nuIdeny

DEEP FRIED CRISPY PORK & CHINESE -
SAUSAGE & PORK SPARERIBS STEW

daununse (hynsoau, NuIBe, BlAsunyou)

DEEP FRIED CRISPY

PORK WITH RICE

RBLUVRGITHEDIT

PORK SPARERIBS STEW
WITH RICE

vaonuslasunyou

DEEP FRIED CHINESE
SAUSAGE WITH RICE

vaonunuidevny

STEAMED
RICE

vao1dan




EGG NOODLES AND GRILLED PORK
n WITH SOY SAUCE (SOUP / WITHOUT SOUP)

uzhil KYg198a9 (U1/Nia)

2) EGG NOODLES AND CRISPY PORK
(SOUP / WITHOUT SOUP)

U:hil HYNSaU (U1/1IAV)

EGG NOODLES WITH PORK WONTON AND
GRILLED PORK (SOUP / WITHOUT SOUP)

EGG NOODLES WITH PORK WONTON AND
CRISPY PORK (SOUP / WITHOUT SOUP)

u:hﬁlﬁaorignsau (U1/1kq)
EGG NOODLES WITH PORK WONTON AND
B CRAB (SOUP / WITHOUT SOUP)

u:hidingoy (U1/11Av)

B EGG NOODLES WITH AND CRAB
(SOUP / WITHOUT SOUP)

u:hﬁg (U1/nkq)

7 EGG NOODLES AND GRILLED PORK WITH
SOY SAUCE, CRISPY PORK, ROASTED PORK

U-hidsou

PORK WONTON AND GRILLED PORK WITH )
B ovsalice (SOUP / WITHOUT SOUP)

INYO NYETDO (U1/NRAV)

PORK WONTON AND CRISPY PORK
(SOUP / WITHOUT SOUP)

INYO nYnsou (U1/nkv)

PORK WONTON AND CRAB
(SOUP / WITHOUT SOUP)

e J (/1)

GRILLED PORK WITH SOY SAUCE
SERVED WITH STEAMED RICE

BTV RN

SEeely

[B DEEP FRIED CRISPY PORK SERVED

V1olnou IWURYE

EGG FRIED RICE m @ STEAMED RICE

B

—

4 EGG NOODLES WITH PORK WONTON
)9 AND CRISPY PORK U ‘y I _ n

e I Aemul "R E e

S s

i TG -
i EGG NOODLES SOUP WITH @&
CRISPY PORK SOUP

[E FRIED RICE WITH CRISPY PORK

V1oUAKYNSaU

—

)

/

= S

WITH STEAMED RICE

V19Hynsau

ROASTED PORK SERVED
WITH STEAMED RICE

@ DEEP FRIED CRISPY PORK

V19Hyou HYNsou

ROASTED CHICKEN SERVED ADD GRILLED PORK
WITH STEAMED RICE m @ m

DEEP FRIED CRISPY PORK AND GRILLED PORK ADD DEEP FRIED CRISPY PORK m
WITH SOY SAUCE SERVED WITH STEAMED RICE

VR ELIVER NV EE1T) IWUHYNsau

GRILLED PORK WITH SOY SAUCE, CRISPY PORK, @ ADD CRAB
ROASTED PORK WITH STEAMED RICE m

V19HYSoU IWuItioy

vaounlyv v1o1dan



HE@E@@B

CHICKEN SUKIYAKI /
STIR FRIED SUKIYAKI WITH CHICKEN

ooooooooooooooooooooooooooooooooooooooooooooooooooooooo

PORK SUKIYAKI /
STIR FRIED SUKIYAKI WITH PORK

ooooooooooooooooooooooooooooooooooooooooooooooooooooooo

SHRIMP SUKIYAKI /
STIR FRIED SUKIYAKI WITH SHRIMP

ooooooooooooooooooooooooooooooooooooooooooooooooooooooo

SQUID SUKIYAKI /
STIR FRIED SUKIYAKI WITH SQUID

oooooooooooooooooooooooooooooooooooooooooooooooooooooooo

CRISPY SQUID SUKIYAKI /
STIR FRIED SUKIYAKI WITH CRISPY SQUID

ooooooooooooooooooooooooooooooooooooooooooooooooooooooo

BEEF SUKIYAKI /
STIR FRIED SUKIYAKI WITH BEEF

AUl / nraitio

MIXED MEAT SUKIYAKI /
STIR FRIED SUKIYAKI WITH MIXED MEAT

-2

SEAFOOD SUKIYAKI /
STIR FRIED SUKIYAKI WITH SEAFOOD

ooooooooooooooooooooooooooooooooooooooooooooooooooooooo

SALMON SUKIYAKI /
STIR FRIED SUKIYAKI WITH SALMON

Aua / nrvdaansavau

-

ooooooooooooooooooooooooooooooooooooooooooooooooooooooo

RICE WITH STIR FRIED MIXED
MEAT WITH SUKIYAKI SAUCE

V19uhd

10"

RIGE WITH STIR FRIED MIXED
MEAT WITH SUKIYAKI SAUCE

va%wk Suki ™

DIN’)IO@.W)

T S s A

STIR FRIED NOODLE WITH
CHICKEN

nogIRYsAIN

STIR FRIED NOODLE WITH

STIR FRIED NOODLE WITH
SHRIMP

STIR FRIED NOODLE WITH
SQUID

NogIRYIAIKUNERA

STIR FRIED NOODLE WITH
CRISPY SQUID

N28IRYIAIKIUNNSOU

STIR FRIED NOODLE WITH
BEEF

STIR FRIED NOODLE WITH
MIXED MEAT

N28IRYIAISIU

STIR FRIED NOODLE WITH
SEAFOOD

N28IRY2AISIUN:IA




EGG NOODLES

1Iduu=ni

WIDE FLAT RICE

NOODLES

|11 o=k
B & |

1dulnny

RICE VERMICELLI

NOODLES

RICE STICK

1IduIan

CHINESE NOODLES
GIAM-II

INgUd

GLASS NOODLES u

Juidu

LIMLAOSA

DRIED EGG NOODLES WITH

EGG NOODLES SOUP AND
FISH BALLS

DRIED TOM YUM EGG NOODLES
AND FISH BALLS

EGG NOODLES TOM YUM SOUP
AND FISH BALLS

ooooooooooooooooooooooooooooooooooooooooooooooooooo

AND FISH BALLS

u:hidnAvigunlw

ooooooooooooooooooooooooooooooooooooooooooooooooooo

EGG NOODLES SOUP WITH
PINK BROTH AND FISH BALLS

u:ndungunalw

ooooooooooooooooooooooooooooooooooooooooooooooooooo

DRIED EGG NOODLES TOM YUM
WITH PINK BROTH AND FISH BALLS

uzhidnhugun1 Iwauga

ooooooooooooooooooooooooooooooooooooooooooooooooooo

EGG NOODLES TOM YUM SOUP
WITH PINK BROTH AND FISH BALLS

u:nidungunilwauen

SEASONING SAUCE AND FISH BALLS

oooooooooooooooooooo

1 DRIED EGG NOODLES WITH
o SEASONING SAUCE AND FISH BALLS

70/90.-

EGG NOODLES SOUP WITH
PINK BROTH AND FISH BALLS

% , Vi
N 220.-

BOILEb FISH BALLS, FISH WONTON, CHINESE FISH
SAUSAGE WITH SPICY DIPPING SAUCE

GLASS NOODLES
WITH FISH BALLS

Juiduanudan

oooooooooooooooooooooooooooooooooooooooooooooooooooooooo

EGG NOODLES WITH
FISH WONTON

BOILED FISH BALLS, FISH WONTON, CHINESE FISH
SAUSAGE WITH SPICY DIPPING SAUCE

aondusou 1 3 m

FISH WONTON m
1 PIECE

ingadan 1 A

oooooooooooooooooooooooooooooooooooooooooooooooooo

CHINESE FISH SAUSAGE m

oooooooooooooooooooo

DRIED EGG NOODLES WITH PINK BROTH

FISH WONTONS WITH
VEGETABLES SOUP

IN1IKnangosdanasu

oooooooooooooooooooooooooooooooooooooooooooooooooooooooo

DRIED MIXED FISH BALLS
WITH VEGETABLES

IN1IKaMAY

oooooooooooooooooooooooooooooooooooooooooooooooooooooooo

MIXED FISH BALLS
WITH VEGETABLES SOUP

oooooooooooooooooooo

IN11KauI

FISH BALL
10 PIECES

oooooooooooooooooooo

ADD EGG NOODLES

ansuua 10 an IWuu:ni (1 fiou)




TUBTIM KROB SIAM
(THAI RED RUBIES, WATERNUT,
COCONUT WITH COCONUT MILK)

TUBTIM KROB SIAM
(THAI RED RUBIES, WATERNUT, m
COCONUT WITH COCONUT MILK)

NnuRunsaudel
(Aunu, NA9, V:wS19N:N)

THREE FRIENDS SARIM
(SWEET-NOODLES, m
THAI RED RUBIES, COCONUT WITH
COCONUT MILK SYRUP)

8IS UaIaNIY
(s, Nunu, V:wsS19Nn:N)

ASSORTED BEAN & BARLEY IN m
LONGAN JUICE (WATERNUT,

JUJUBE, LOTUS ROOT, JELLY,

GINGKO BILOBA, RED BEAN, JOB'S TEARS)

IAMNIINSWSSA
(1h9, wns, s1nU9, Juin, NU:=iow,
Nol1lAY, aNINovY)

THREE FRIENDS
(THAI RED RUBIES, WATERNUT, m
TODDY PALM GAL IN SYRUP)

da1uinao
(nunu, 1A9, Juannia)

8 SHAVED ICE + 2 TOPPINGS* m

g SHAVED ICE + 3 TOPPINGS* m

REAL COUPLE
(THAI RED RUBIES, WATERNUT)

AN (NUnu, 1A9)

BEST FRIEND
(SWEET-NOODLES, m
THAI RED RUBIES)

IWoud (fufiu, 8ansu)

GRASS JELLY & FRIENDS
(GRASS JELLY, COCONUT JELLY,
TODDY PALM GAL IN SYRUP)

101109SOUWAY
(1271928, JUU:WS1I, Juanna)

unvvla 1dindov 2 og9*

unvvla idindov 3 09"

m GINKGO IN FRESH MILK m

nd=Asguudan

NUNNNSIVUEIIN

TUB TIM KROB SIAM

(VAW EERE

m GRASS JELLY IN FRESH MILKm m PUMPKIN IN SYRUP

wnnavlsou

1a1fiogunan

@ o pesew coconrgE D) S SRS

Uoaogliion . . ]
vaointigoilonanle

m BANANA IN SYRUP m

nasglvisou

MANGO STICKY RICE m

VR BRI THEY

m CASSAVA IN SYRUP

Uudad:znavisou

BEST FRIEND
(SWEET-NOODLES, THAI RED RUBIES)

* THAI RED RUBIES, WATERNUT, SARIM (SWEET-NOODLES IN COCONUT MILK SYRUP),
GINKGO BILOBA, LOTUS ROOT, GRASS JELLY, JUJUBE, TODDY PALM GAL IN SYRUP,
CENDOL, TARO, MUSK MELON, RED BEAN, JELLY, JOB'S TEARS,

PINEAPPLE, COCONUT JELLY

* NUAW, 1K, BInSL, NU=108, sSANU9, 1211198, wns1, Juanmia, aangay, lion, nadlne, Aonmy,
Juin, aninee, dud:sa, Juu:ws1o



. O

REAMGHD (72/1)

% Thai Boat Noodles Beef

: ."' \ ﬂ and Beef Balls

Y (soup / without soup)

H fauinasidournn ioan,
anbuisuitio (dh/iav)

Raikn 7 B R0 A= X 1R

Thinly Sliced Australian
Wagyu in Beef Soup

dhenswitioonfisooainsidaalas N R
. Pork Cracklmgs
KERERZ nAUKy -

(Noodles [ riouiiiao) 9 9
(No Noodles &t maikan) .=

Thai Boat Noodles (Pork, Pork Balls, Pork Liver)
(soup / without soup) TEAIAGE (37/F)

foaifiaoiSauNnnKUan, anbuKl, 6iu (Noodles i risaitian)
(J"I_:"ilﬁ\)} (No Noodles Gl inmikan) 89 o

BRIRE G- SECERE

Braised OX Tongue with Thai Spicy Dip

. Thai Boat Noodles Beef Balls,
Braised Beef & Tendon (soup / without soup)

BMERE WA CA/F) 00 S T L eeesseeeses vessrane R S USRS RO IR
ﬂOEIIEIEl:JISOlj'ID‘Iﬂ |uamu} {Noodles fi# raaicluo)
aﬂuwaulua BuGu {u1f|mo) {No Noodles &l invan) 1&[’3]—#%

Sloanes free-range Sliced Pork)

foangigaidathnnuy Kyaladoannina
(Un/140)

(Noodles B fomiao)
(No Noodles Sl inikan) -l 39 =

R Y Y

i MR FIRGES SR (7/F)

Y Thai Boat Noodles Ox Tongue

\ (soup / without soup)

Yo P 5

Braised Beef with Thai Spicy Dip

iiotiuasndu m

I dsmiasidathnn aussorsiousun

':th"ﬁ‘}] {Noodles E& romiias)
(Mo Noodles &ili inusman) ] 99 -~

R N N

m Thai Boat Noodles(Sloanes Free-Range Sliced Pork, Pork Balls,
Porl Liver) (soup / without soup) (Noodies B2 foaiian)

BRE AL BRI+ SR (iﬁf:’:) {No Noodles & inukan)
]59.-

e LA 5

r = - 3 - - = Iy -
foaifasiSounnnny Kyaladoonnia anbu cu (dr/nko)

:.\ Grilled Beef Balls with Homemade
BB 3 £ 2 + WA T AR , ﬁ""'ﬂ?&: . RESFFANL Thai Sweet Chilli Sauce
! ARG i “*‘\wm BRIz anBuiioUv m
. Y - >
Thai Boat Noodles : e .

I R R e R R R P P R R R T AN Y

5, Thinly Sliced Sloanes free-range

Ox Tongue, Beef, Braised Beef : -
Sliced Pork with Soup

& Tendon (soup / without soup)

;{

Grilled Pork Balls with Homemade
I |
%ﬁgﬁ"\]ﬂ Thai Sweet Chilli Sauce

-
.
:
.
:
.
:
.
.
.
.
:
.
.
; y :
Thai Boat Noodles (Thinly Sliced @
:
:
.
-
.
H
.
.
H
.
:
L]
.
H
.
.
H

+ - - b3
o L ﬂiﬂ[ﬁ;lﬂ:)isag’lslﬂ T Lhr:mmuaTam B
QUSINSIFUALN, 16U IDUITIRAU (Noodles M3 fioaiiius) 199.. anBuxsyuv m
(un/nKv) {No Noodles Sl iniman)

Thai Boat Noodles Thinly Sliced Australian Wagyu (soup / without soup)
BRI R R0 4-Agin (7/7)

doaifasisathnn 229
o i =5 - -~ -
iUoonfooaainsias (U/1ko) {No Noodles Rl iniwan)

Add Extra TOPPINGs FPH) FOUTD weeveerreeireeieiieeieieeeiseeeeeesaessesseesssesseesssessesssesssonnsenssessessssnssesseessessessnnssnees

12 Beef Balls ' Sliced Beef 14 Braised Beef Shank : 15 Braised Tendon
N gniusuide 10 AR Doan WA 1Dosu S WA 1Susiu

{Noodles EF foaiaao)

Ox Tongue MiREES5H : 17 Pork Balls
audoonsPuiun 93.- : BAN anBuny

18

Sliced Pork . 19 Pork Liver
29.- s
Bl Kuan - B ou

a FEMERRA ENFOE +F-PIRBR) (7/F)

Thai Boat Noodles Thinly Sliced Australian Wagyu, 20 Crispy Pork Fat : [Pif Crispy Garlic : [y} Boiled Morning Glory : k] Add More Noodles

‘.’I." ?GEf Bflls:rr?rc;sed B]eef&Tendon TEHE nnkyiSa 33~ KEfmE nsuifauiSad R @EINFE AnUvaon 20.- KR Wuiduroaidas  20.-
soup / without soup * :

AouifiaoiBolnan iGoonfisooainsida, oy,

lLunu (U1/I|"0) (Noodles E#& fioaiian)
(Mo Noodles &l inikan) 269.'

Thai Jasmine Rice IEFEFEKIR
24 i : Noodles Rice Vermicelii Flat Rice Noodles (JNSESI Fiat egg Noodles
£ EiEs BB OLULIEE 20.- : fAEfhEEIEIn K 1dumi STHA 1duidn MRS [ 1duuzuD
: I&u " (Recommended) :




n PAD THAI FAITA LU

wnlnelwn:a

PAD THAI FAI TA LU
KODE KAKK MO0
(PORK CRACKLING)

walnelwn:a Iansnanny

B PAD THAI FAI TA LU
KODE KAI YANG
(GRILLED CHICKEN)

walnelwn:a Iansingag

n PAD THAI FAI TA LU

(GRILLED PORK JOWL) 4 PAD THAI FAI TA LU
walnelwn:a Innsponyeg KODE KHOR MOO YANG

(GRILLED PORK JOWL)

KA-PRAW MOO SUP KHAI-DAO FRIED FREE-RANGE
(STIR FRIED BASIL WITH DUCK EGG

B PAD THAI FAI TA LU
KODE MOO KROB
(CRISPY PORK BELLY)

wnlnelwn:a Innsnynsou

KODE KAI YANG (GRILLED CHICKEN)

G PAD THAI FAI TA LU
GOONG SHARE BUAY
(BANANA SHRIMP)

7

e T
vion:iwsanydulvano PORK CRACKLING
KA-PRAW GOONG 11
KA-PRAW MOO SUP
-+ (STIR FRIED BASI L wiTH G ey
g MINCED PORK AND CRISPY PORK MUDELGA e
R S SERVE WITH STEAMED RICE
- BANANA SHRIMP SERVE (GRILLED CHICKEN)
AND FRIED EGG) Inaslngae
vion:iwsanydunynsaulvnio R T T
(GRILLED PORK JOWL)
g KA-PRAW GOONG SHARE BUAY
KHAI-DAO Innsponyeg
(STIR FRIED BASIL WITH
BANANA SHRIMP SERVE WITH KODE MOO KROB

STEAMED RICE AND FRIED EGG) (CRISPY PORK BELLY)

vaon:ziwsnunsioslvn1o Insanynsou



