Tulinen ¥ Erittin tunnejjj

Alkupalat/ Appetizers

1 Popia thood)7 y Us & an @i O 59
Thaimaalaiset ké@atyleet , Vihanneksia
Thai spring rolls
2. Goong choop paengtdood EEU UAU- E@T O7,@
Friteerattua katkarapua
Deepfried shrimps
3. Khai thoods8Ea a80 6,®
Thaimaalainen munakas
Thai omelette
4. Kai thood#tratiem prik that A - @7 OAany @6 4BV a0 Aa D
Friteerattua kanaa valkosipulia ja pippuria

Fried chicken garlic with pepper
5. Towfu thoodi& @ O 6,50

Friteerattua fioa
Deepfried tofu

Salaatit / Salads

6. Somtamé - 4 O WY ) 7,0/12,00
Tulinen papaya salaatti
Spicy papaya salad

7. Seafood saladl C 6 @ i )).: 7,00016,00
Tuinen salaatti katkarayvsimpukan ja mustekalan kera
Spicysaladwith shrimp,mussels and squid

8. Yumvusena Co6 e ¥ ye- U 12,00
Vermiselli salagkatkaravuilla, porsaanlittallkanta) sitruunanehua
ja tuoretta chl
Glass noodle tossed with (shrimpgork orchicken) lime juice and
freshchili

9 Yannyai Co) Vg &1 7.90

Tulinen naudanlihasalasifiulin, kurkun ja tomaatin kera
Spicy beef salad with onions, cucumber and tomato




Keitot/ Soups

10 Tom yam gooly & & JL) u- E
Katkarapukeitto sitruunaruohoryrthian ja sienten kera
Shrimp soup with lemmrass,Thai herbs and mushrooms

11 Tom yam thalé®- & a C ().j)..] y & 7,@/16,00

Tulinen d@diskeitto sitruunaruqlseaia ja thai yrtteja
Safood soup with mushroom, lemongrass and Thdierbs

12 Tomyakhai O- a YV aa- 7,@/14,00

Kanakeitto sitruunaruohon, thai yrttien ja sienten kera
Chicken soup with lemongrad$)aiherbs and mushrooms

13Tomyamnué- a ¥ Y5y Ug G1 7,9015,00
Tulinen naudanlihakeitto, sienia, sitruunaruohpdt@dhai
Seafood soup with mushroom, lemon grass and Thai herbs

14 Tom khézhicken, shrimgafood)®- & ¥ 6 7,00/13,00/16,00
Keitto kookosmaidossa sitruunaruohon, thai yrttien ja
sienten kera
Soup in coconut milk with lemongra3$ai herbs
and mushrooms

15Tom kha het- a A Y651 €O 6,5/12,00
Simikeitto kookosmaidossa sitruunaruohon ja thai yrttien kera
Mushroom soup in coconut milkith lemongrass antha herbs

16.Gaag jyyt wunsenAAEEg Oeu- Uy é- U 7,@
Kirkas helmiiudelikeitto jauhetun kiimama vihannesten kera
Clearglass noodlsoupwith mincedchickenand vegetabke

Paaruuat
Maindishes
KanaruuatChicken dishes

17Satay é iy O® i 1400
Grillattua kandamambutikussa maapakéstifkeell@d palaa)
Grilled chickenwith peanusaucdg4 pieces)



18 Gaeng phet kah A E y )C O0aA-
Punainen kanaglkookosmaidossa ja bambusuikaleiden
Red curry chicken witboconut milkbamboo

19 Phanang kaiA R U VA - 1400

Phanang kanacurry kookosmaidon kera *
Phanang curry chicken with coconut milk

20 Gaeng khiau waau k& AE Y A 6 ¥YVicousa- 1400
Vihreda kanacurry kookosmaadoassakoso
Green curry with chicken in coconut maitid eggplant

21.Gaeng massama\kaiE 4 0 ¢ A0 ¢ U A - 14,00
Massaman kananliha curry kookosnardarindin kera
Mussaman currghickenin coconut milk with tamarind

22Gaengkarikeh AEARAT a6¢ & A- 1400
Keltainen kandra curry kookosmaidossa vihannesten kera
Yellow currychickenin coconut milk with vegetables

23 Gaeng kai spdrodA A E & A - Yoourao 14,00
Kananlihaa gnanasta kookosmaito punakarrikastikkeessa
Red curry chicken and pineapple with coconut milk

24 Kai phadnetmamuang A - Y 0 C), acbana-é B4
Paistettua kanaa cashew pahkindiden kera
Wok-fried chicken with cashew nuts

25 Phad piauwaan ki o Oy Uao Caei e 6 Ua A-140
Hapanimela kana
Sweet and sour chicken

26 Kaiphad khings A~ V.3 A 6 £ 1400
Paistettua kanaa inkivaarin kera
Wok-fried chicken with ginger

27 Kai phad phaki A- Yo OY 0 A 1400
Paistettua kanaa vihannesten kera
Wok-fried chicken with vegetables

28 Kai phad khaphauA - Yo ¥ 0.Y) R 4 ¢

Paistettua kanaa basilikan ja chilin kera
Wok-fried chickenwith basil and chilli




29Laab kaiee6 0 V. 0y VI
Tulinersalaatti riisin, kuivatuniahiluoreiden thai yrttien ja

jauhetun kananlikamssa
Spicy salad with rice, dried dhifreshThaiherbs and mincechicken

30 Kai phad kiiem prik thai A - Vo OA VA § @6 4 4 R HMBA & @

Paistettukanaa, valkosipulia pppria
Stir-fried chicken,garlic and pepper

Sianliharuuafork dishes

31 Satay € iy O® i 1400
Grillattua porsastembutikussa maapéakéstifkeelld palaa)

Grilled porkwith peanut sauge pieces)

32 Yam muu yangiQ aiE bh) 1400
Thaityylilla grillattua sianlihaa ja sipithiaimaalaisittain
Thai style grillecpork with onions

33Laab musddag XD/ 00D 14,50

Tulinersalaatti riisin, kuivatun chilin, tuoreideyritien ja
jauhetun sianlihan kera

Spicy salad with rice, dried dhifreshThaiherbs and minced
pork

34 Gaeng phet mud®sYQ au b 1400

Punainen sianliha curry kookosmaidosgaiaga bambu
Red curry pork in coconut milk

35 Phanaeng m#@UE au b)) 1400

Phanaeng sianliha curry kookosmaidon kera
Phanaeng curry pork with coconut milk
36 Gaengassaman mdasadl al 1400

Massamairasliha curry kookosmaidampgrindin kera
Mussaman curry pork in coconut milk with tamarind
37.Gaeng kari muAAEi @ad 1400

Keltainen sianliha ckogkosmaidossa vihannesten kera
Yellow curry pork in coconut milk with vegetables




38.Gaeng khiau waauu AGAGS gian ) )

Vihred sianlitirry kookosmaid@ssainakoiso
Green curry withpork in coconut milkand eggplant

39. Gaeng muu §aiyod A a860reC Y 14,00

Sianlihaa ja ananasta kookosmaito punakarrikastikkeessa
Red curry pork and pineapple with coconut milk
40 Phad piau waan mditE &dJ au 1400

Hapanimela sianliha
Sweet and sour pork
41 Muu phad phalé&tiod 140

Paistettua sianliha vihannesten kera
Wok-fried pork with vegetables

42 Phad khaphau mybi¥iREG a0 y 1400
Paistettua sianliha basilikan ja chilin kera
Wok-fried pork with basil and dhi

43.Muu phad khing ai6%& ) ) 14,00
Paistettua sianléiakivaarin kera
Wok-fried porkwith ginger

44. Muu phad kitiem prik thai éﬁ@dyﬁ&i@a@éﬂ) 14,00
Paistettua sianlgyaalkosipuliga pppur
Stir-fried pork with garlic and pepper

45.Muu phad metmamuaraGiaGiraeE b)) 14,50

Paistettua sian@eashew pahkindiden kera
Wok-fried pork with cashew nuts

14,00

NaudanliharuuatBeef dishes

46.Yamna 4 CO Y llz)ﬁi 1500
Tulinen salaatti lihan, sipulin, kurkun ja tomaatin kera
Spicy beef salad with onions, cucumber and tomato

47.Nua yangam toky U HEic) Vae 1550
Thaimaalaisittain grillattuaidartihaa, sipulia, kuivattua chilia ja Thai¢"
yrtteja '
Thai style grillecbeefwith onionsdried chii, freshThaiherbs




48.Laab nuaeo6 U 3).;1/ Iy
Naudanlihasalaatti Thaimaalaiseen tapaan
Minced beef salad Thai style

49. Gaenghet nuaA A E % ) Oy Ug Ci
Punainen sianliha curry kookosmaidossa, munakoisoa ja bambua
Red curry beef in coconut milk

50.Phanaeng ndaR U E) Ug Ci 15,0
Phanaeng naudanilingckookosmaidon kera
Phanaeng curry beef with coconut milk

51.Gaeg khiau waau nu#aA E y A 6 2 0 XS y Ug A500

Vihred naudankhary kookosmaidossa
Green curry with beef in coconut milk

N by oA \ 7

52.Gaeng massamanhudaE 4 0 ¢ A0¢ Uy Ug C1 1500

Massaman naudauliingy kookosmaitdagaaringi
Mussamarcurry beef in coconut milk with tamarind

53.Phad khaphau nda O A fi \))) yUg Ci 1500

Paistettua naudandihbasilikaa ja chilia
Wok-fried beefwith basil and cHii

54.Phad nua nam man¥ia Oy Ug C1 UCCo6 a o Ui 11800
Paistettua naudanditasterikastikkeessa
Stir-fried beef in oyster sagic

61 Nuaphad metmamusing o C1 Y )f)y acbana-agn

Paistettua naudandipacashew pahkiaoi
Wok-fried beef with cashew nuts

62 Nua phad chgaU o ¢V VoBE-G 1600

Tulinen paistettu n audanliha thaimaalaiseen tapaan
Hot and spicy beetir-fried Thai style

Ankkaruuat/ Duck dishes

63 Gaeng phet pgahgA A E § Y J), UCOa-06E 1700
Punainen ankkacurry kookosmaidossa
Red curry with duck in coconuotilk

s ~ - ~ A~

64 Pednam daengy UC OUC C6 ADE 1800

Viipaloitua ankkaa, inkivaaria, punaviinikastike
Sliced duck with red wine sauce and ginger




65 Pedphad chag UC L1 1 S

Viipaloitua ankkaa Thaimaalaiseen tapaan
Sliced duck Thai style

66 Gaeng khiauwaan pedd Ey A6 4 & Y0 y UC @700
Vihréankkacurry kookosmaidossa
Green curry with ducka coconut milk

67.Yampegang & C6 Y U -6E 17.00
Tulinen salaastnkanlihaa, sipuli&yakkua

Spicy duck salad with onions, cucumber

68 Ped phadchaphauy UC O Yo O X0 4 6 17.00
Paistettuankkabasilikara chilin ka

Wok-fried duck with basil and dhi

69 Ped phad phakUC OY 0 OY 0 A 1700
Paistettua &kaavihannesten kera

Wok-fried duck with vegetables o \
70 Ped phad metmamuangC OY 0 Oy a COa i a4 - e18BM
Paistettua ankkja cashewapkirita

Wok-fried duck with cashew nuts .

71.Ped chamabtimy UC OT UUCCO6 @oU@d6 a 18,00
Paistettua ankkaliividljya, pomeranssimghtizoreitpippueita
Wok-fried duck with olive oilpomegranate juice and pepper

KatkarapuaShrimp

72Tomyamgoong 4 48 0B Gé K¢ UCC6 A- U 16.00
Jattikatkarapukeitto sitruunaruohwan,yFttien jaienten kera
Spicy pawnsoup with lemaograss;Thaiherbs and mushrooms

73 Gaeg phet goond AE § Y Ydau- e 1600
Punainejttikatkarapeurry kookosdassa

Red curryprawncoconut milk

74. Gaeng khiau waan goAn§ E y A 6 ¥V eoUAQ- 1OO
Vihrdjattikatkarapeurry kookosmaidossa

Green curryprawncoconut milk

75 Phanangpgng AR U E A AR E 1600

Phanangttikatkarapeurry kookosmaidon kera
Phanang currgrawnwith coconut milk
76 PhriauwaangoongU&a o6 Caeéi e 6 UAu- E 1600




ttikatkarapga hapaimela kastikkeessa
Sweet ad sourprawn
77Goongopwunsehi - ET Ueu- Uyé- U
HoyrylB kypsenne#jattikatkarapug helminuudeleita
Thai yrttien kera
Steamed mwrs andglass noodlewith Thaiherbs
78 Goonthod katiam phrikthah 0 - E@T OA4afiy @6 BAOR 4 6 A & @*
Friteerattugittikatkaapua valkosipulin ja pippurin kera
Stir-fried prawnwith garlic and pepper

79 Phad kaphau goorvigp O A fi Y Y- e 1600
Paistettugittikatkarapua basilikan jandtera

Wok-fried prawnwitrl basil qng chiil -

80 Goong phad phaku - EYO0O OY 0 A 1600
Paisettugjattikatkarapua vihannesten kera

Wok- fried prawnwith vegetables

81 Phaa gong R aA-U6 R} 1600
Tulistgattikatkarapua kalakastikka@avihannsia

Spicyprawnin fish sauce and vegetables

82 Goong phad metmamdang EY o)y a COafi 4 ~16.5
Paistettugittikatkarapug cashewdpkirita

Wok-fried prawnwith cashew nuts

83 Goong phad chaal - EYVoE- G 17,0
Tulista paistettua  jatti katkarapua thaimaalaiseen tapaan

Hot and spicy prawstir—frjed Th?.i §tyle~ -

84 Goong phad phkag Au- EYOOYEAR[IT &6 ¢ 16,00
Paistettua jattikatkarapua keltacurrykastikkeessa

Fried prawn with yellow curry sauce

Kalaruuat Fish

85. Thod man plagi ©a o U Reo 1600
Maustetukalapihvit Thaimaalaisittain
Spicy fish cakes Thai style

86 Plaa rhaad phrik) &0 & 6 YrasA
Paistettua kalaa, paallaanemcurrikastike
Fried fish with red curry topping

16002500



87 Pranang plaaA B U E Va6 1600 2500
Phanang currykala kookosméeian

Phanaeng curryfishcoconut milk

88 Kaeng sabnak A E & o U A 1500
Kalapulliamunakoiapbaskanlehtidkokoosmagtga chitahna

Fish ballseggplantbasil leavesoconut milkand red curry

89 Hoomhok plaai -1 1 4 /) &6 1600
Currykalaa vuodssakosmaitahjlitahnaja vihaniesia

Fish curry in a cuwvith coconut milkchili and vgetales

9. Plaa sanhun pai U &6 & MVara 2500
Uppopaistettu kokonainen kala, Thaimaalaisia vihanneksia
Deep fried fish, topping with Thai vegetables

91 Gaeng som plaA A E é - aVi Vo 2500
Uppopaistettu kokonainenkieitiasa Thaimaalaisia vihanneksia
Deep fried fish soup ,Thai vegetable

92 Plaa nyng maw U &0 U {(20mim)i U o e 25,00
Hoyrytetty kala inkévid ja sitruurea

Steamed fislwith gingerandlemon

93 Plaa phad chéuiivas kalé)z26 YY) Y E - 6 18,00
Tulista paistettua kala  a thaimaalaiseen tapaan

Hot and spicy fisitir-fried Thai style

Merenherkkuj®efood

94 Sukiyakitalee 0 A6 Ca Mo Can y e 18,00
Ayriaiga, vihanneksiaienia jesivermisellBuykiyakiliemessa

Seafood with ®getable, mushroomsndglass noodles in sukiyaki sauce
95 Hotmaleanghudopsamunpai | 8A8atatiUEalHRA 2000
Hoyryssa kypsytetsygsimpukoiyattejga kaIachiIikastikett;l )

Steamednusselwith herbsand chiliseafood sauc)i. ‘

96 Puuop samunpali(EaliRa 2000

Hoyryssa kypsytettgisia yrtteja ja kathilikastikett: ). )

Steamedrabwith herbsand chiliseafood sauc) )

97. Puu phad pheagi WO & 20,00 )‘

Paistettua rapjakananmunia keltacurrykastikkeessa
Fried crab with egm yellow curry sauce

98 Hoi talab phad chiad 3 Osc) ) 0 OE- ¢
Mausteista p aistettu a va lkoista simpukka a yrteilla
Spicy stir-fried white clam with herbs



Thaimaalaisia Erikoisuuksia
Thai specialities

99 Sukiyakié 0 £ Ca 6 A6 C 14,00
Kana /porsas ja vihanneksia,sienid, lasivermisellia, Sukiyakiliemessa
Chicken /pork/beeéind vegetable mushrooms, glass noodles in sukiyaki sauce
100 KueitounamA e ay o0 CaeUCCO 1200
Riisinuudeleita siardihaudanlihan/kanan vihannesten kera

Thin rice noodle soup with pork/beef/chicken and vegetables

101 Phat Thai Y o ¢Y @ 4 1250

Paistettuja nuudeleita, tofua ja katkarapuja/kana/lina/sianlinalla
Fried noodles Thai style with tofu and shrimps/chicken/beef/pork
102 Raad Naaa 6 Oi U- 6 1250

Paistettuja nuudelditkarapuja/kana/lina/sianlihallahanneksia

Fried noodles witlshrimps/chicken/beef/pork anggetables Thai style
103Phatsiu Y0 Ol 61 6 Ce 1250
Paistettuja nuudeleita, sianlihaa/katkarapu/kana ja mustan soijan kera
Fried noodles witlpork/shrimps/chicken and black soya sauce

104 Phat Kiimau Y 0 c“)), ‘Cy ao 1250
Paistettuja nuudeleita, sianlihaa/katkarapu/kana/naudanliha,
chilaja basilikaa

Fried noodles with pork/simps/chicken/beef and chili and basil
105PhadBami Yo OUf1 ao6¢ 1250
Paistttujakeltaisia nuudeleita ja katkarapuja/kana/sianliha

Fried egg noodles with shrimps/chicken/pork

106Khao PhatA- 6 e Y0 O 1250

Paistettuaisia ja possua, kanaa, nautaa tai katkarapuja
Fried rice with pork, chicken, beef or shrimp

Kasvisruuat
Vegetarian dishes

107 Towfu phad phak ruajfd ¥0@:a

Paistettua toaja vihanneksia
Wok-fried tofu andmixed vegetables

108Phad kpau towu YGAiREGH Rk

Paistettutofua basilikan ja lotmkera
Wok-fried tofu with basil and clhi




109 Tom yam tefy GBEQK ¢ )

Tdu ketto sitruunaruoha@mentejaThai yrttien kera
Tofu soup with lemongrass, mushraoamdThai herbs

110Keangphet tdw AMYGGA € 1}

Tdua, vihanneksia ja punaista kookosmaidossa
Tofu, red currysauce anglegetables in coconut milk

111 Towiu phad khings §6%& ) ¥ 12.00
Paistettua toa inkivaarin kera

Wok-fried tafu with ginger

112 Towfu phad medamoung(h ¥6aGraeE ) 13.00

Paistettua figajacashewpahkiddi
Wok-fried tofu with cashew nuts

113Towfu phad ched) ) G ¥OE 12.50
Tulinen paistettu tofu thaimaalaiseen tapaan

Hot and spicy tw stir-fried in Thai style

114 Laab towu ‘ ‘ aefjﬂi g 12.00

Tulinersalaatti riisin, kuivatuniahiluoreiden thai yrttietoflan kera
Spicy salad with rice, dried chili, freshaiherbs andofu

115Khiaowan tofu ANSAGS &AJGH ‘ ). 12.9

Tdua,vihanneksia, maapahkindgita jecuilmyeéookosmaidossa
Tofu, peanuts, vegetablesgreen curry coconut milk

116 Keang kari tefn AN &35 4 12.9

Tdua ja keltaista currykasmaidossa
Tofu andyellow curry in coconut milk
117. Mussaman tefw ANBEEA0IGES ¢ 12.9

Tofuamassaman curry ja maapahkooktdmaidossa
Tofu and massaman curry and peanuts in coconut milk

118. Priao waan tefr JUEES A0 ¢ 12.0 ‘
A

Tdu hapanimelakastikkaessaattja kurkka
Tofu in sweet and sowaucewith vegetables

119. Pha neang tdw AMZRUB(A ¢ ) ‘
Tdu ja paneang curry kookosmaidossa
Tofu and phaneangurry with coconut ntk




120

121

122.

JaALKIRUOAT / DESSERTS/ AUai
. Vanil jajaatel 64/ Icecream/ &1 é Ad 6 aé Ud a300

Friteerattua banaani a ja jaateloa 5.00
Deep fried bananaandicecreah 31 é Ad 6 4 Aee- ¢4 O

T

O

Friteerattua ananas ta jajaateléa 5.00
Deep fried pineappleand ice cream/ & 1 é A a@ia@ o UUf” 4 O

123. Thai jalki ruoka bua loi (kookosmaidossa) 6.00
Thai dessert taro pearls in coconutcreamU 0 € &1 ay Y@ 1 A
124. Kluy Boud Chii (banaani kookosmaidossa) 6.00
Banana cook with coconut milk/ A ae- ¢ A Ueé EE 6
125. Inkivaaris eesami pallo ja siirappia 6.00
Sesame ball with gingerinsyrudU o0 e &1 aUCCOADBEEOOCDO
126. Jasmintee / Jasminetea/ E 6 4 fi &0 2.20
127. Vihreda teeta / Greentea/ E6 y A0 4 & 2.20
128. Inkivadriteetd / Gingertea/ E 0 A8 E 2.20
129. Kahvi / Coffee/ A6 A a 1.80
130. Riisi /Riced A- 6 e é e a 2.00




MENU 0A

(@]

PAIVALLINEN KAHDEL IE
SET MENU FOR TWO PERSONS

T F Y Y

1
THAIMAALAISET KEVATKAARYLEET
Spring rolls Thai style
UT yuUbc¢€ an

2
KANAA, MUSSAMAN CURRYA MAAPAHKINOTTA

KOOKOSMAIDOSSA
Chicken and mussaman curry with peanuts |n coconut milk

3
PAISTETTUA NAUDANLIHAA, CHILIA JA BASILIKAA
Stir-fried beef with chi and basil
YoOOARyRaoy Ug Ci

. o~ ~
o o "
Al s i

4
FRIEERATTUA BANAANIA JA JAATELOA
Deeo fried banana with ice cream
at éAaoaAe- a1 O

o

48, -




MENU 6BO

PAIVALLINEN KOLMELLE
SET MENU FOR THREE PERSONS

ri—=1=%r-34{ =

1

THAIMAALAISET KEVATKAARYLEET
Spring rollsThai style

rn: #

2
PAISTETTUA PORSAANLIHAA, CHILIA JA BASILIKAA
Stir-fried pork with chi and basil

T

3
VIHREA KANACURRY KOOKOSMAIDOSSA
Green curry with chicken in coconut milk

9 ™%y Qfzo—of - Lm

- -

4
NAUDANLIHAA JA PUNAISTA CURRY KOOKOSMAIDOSSA
Red cury beef in coconut milk
— 2 —_
aL-%y- | |Fr
5

FRI TEERATTUA BANAANIA JA JAATELOA
Deep fried banana with ice cream

EI—'_A/SE-I—:TMS Qil—ll—<:>

72.- U



MENU 60CoO

PAIVALLINEN NELJALLE
SET MENU FOR FOUR PERSONS

ri—=1=%r-44{ =1

1

KEVATKAARYLEET tai TOM yam goagng
Spring rolls or Tom yam goong (10)

: zd —= g =z4d ™ 24
T ”r 1 F

2
PAISTETTUJA_KAT_KARAP U_JA JA VII-_|ANNEKSIA
Stir-fried shrimps with vegetables

ME %Y FeV M=o

3

KANAA JA VIHANNEKSIA HAPANIM_ELAKASTI_KKEESSA
Sweet and souhicken with vegetables

LV pags =t hro—od -

4
Keltainen sianliha curry kookosmaidossa vihannesten kera
Yellow curry pork in coconut milk with vegetables

7 ™2 M= 1 _ = _I_ |=_= T

5
PAISTETTUA NAl_JDA!\ILIHAA, CHIL_IA JA B_ASILIKAA )
Stir-fried beef with cHi and basil

VE-™qi=dq-|lr

6

FRI TEERATTUA BANAANIA JA JAATI_EL(")A
Deeo fried banana with ice cream

EI_'_A/SE-I—:TMS Qil—ll—@

98.- 0



JUOMAT /DRINKS /VAagéi1 EOg

. Kookosjuoma  / Coconut juicel UG
. Thaimaalainen punainen fanta Ivinred  fanta

Thai red/green fanta2aUEGPe G

. Virvoitusjuoma coke [sprite/fanta/vichy
Coke/Sprite/fanta / mineral waté G

Mehu omena/ appelsiini/ ananas/ mango 2,40
Juice apple/ oranggineapple/ mango
133. Thaimaalainen kylma tee/ Thaiice tea 3,50
Oluet / Beer
| -Olut 2,8% alc. 3,50
[l -Olut 0,33l 4,7% alc. 4,00
[l -Olut 0,5l 4,7% alc. 5,00
Lonkero / Long drink 5,0% alc. 5,00
Omena tai Paaryna siideri / perry or apple cider 5,00
Thai Singha beer 0,33l 5,0% alc. 6,00
Thai Chang beer 0,33l 5,0% alc. 6,50

Cocktailit / Cocktail

Gin Tonic 7,50
Bacadi, soda water, orange juice 7,00
Irish Coffee 7,00
Black Russian  (vodka,kahlua) 7,00
White Russian (vodka,kahlua,maito) 7,00
Mai Thai 9,00
Gin Blue Lagoon 8,00
Magarrita 7,50

Blue Colada




6.50M TAM

14.TOM KHA KAl 16.Geang jyyt wunsen

20.Khiau waan kai 24.Kai phad med mamuang 25.Phad piau waan kai 26.Kai phad khing



29.Laab kai

48.Laab nua 49.Gaeng ped nua
=l e\

62.Nua phad chaa

67.Yam ped yang

73.Gaeng ped goong
B,V ey

77.Goong ob wunsen 78.Goong thod ka-tiem (2) 79.Goong phad kapau

AN
,

66.Kiau waan ped

NENAS :
71.Ped ob nam-tab-tim

o

80.Goong phad phak



LY

(R
83.Goong phad chaa

26.Plaa raad pik 88.Gaeng sub nok 89.Hoo-mhok plaa 90.Plaa sa-mun pai



