Pad-Tou: Fried green beans eng I iSCh

with garlic and pepper

Kao-Pad: Fried Rice with egg and vegetable

englisch

2 sl Poh-Pia:
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. Giew-Thod: Pad-Prik: Fried Onion, Paprika und Spring
Nr3 onions
Satay-Gai:
T Kao-Pad-Sapparod: Fried Rice
Spar-Ribs: with egg, Red Curry and vegetable
Phad-Noi-Mai: Fried Bamboo
with mushroom and black mushroom
; Kao-Pad-Pung-Kari: Fried Rice
Gaeng-Jued.Wunsen: with eJgg, Yellow Curry and Vegetablek
a : Priew-Wann: Fried vegetable
Nr38 «3 ' Giew-Nam: in Sweet and Sour Sauce
. = Nr 41
s "
Tom-Kha-Gai:

All Food served with Rice

Pa-Neng: Thai Curry in Coconut milk
with Green Been, peanuts and basil Ieaves&

Tom-Kha-Gung: Pad-Med-Ma Mueng: Fried Onions

with Spring onions, mushroom and Cashew nuts

Tom-Yam-Gai: K

Tom-Yam-Gung:k Pad-Pak-Ruem: Fried mix vegetable

Gaeng-Deng: Red Curry in Coconut milk
with Green Beans, bamboo shoot
and basil leaves

Salads (warm)

Yam: Spicy salad with onions,
tomatoes, cucumber and lime juice&

Pad-Broccoli: Fried Broccoli
and mushroom in Oyster Sauce

Gaeng-Kiew-Wan: Green Curry in Coconut
milk with Green Beans,

Noodles bamboo shoot and basil leaves Vegetarian

. . Gaeng-Deng-Pak: k
Bami-Pad: Fried Egg noodles

with egg and vegetable
Kiew-Wan-Pak: K

Gaeng-Khow: Thai Curry in Coconut milk with

pineapple and tomato Ga-Prao-Tao-Hu:K

Pad-Thai: Fried Rice noodles with egg, Pad-Pak-Ruem:

peanuts, Tofu, bean sports

and tamarinsauce Kao-Pad-Pak:
Bami-Pad-Pak:
Pad-Horapa: Fried green beans, bhambo shoot
with onions, Chili, basil leaves Pad-Thai-Je:

Pad-Wun-Sen: Fried Glass noodles
with egg and vegetable

Wun-Sen-Pad-Je:

All food also to take away



