
T-68 SHRIMPS AND CHICKEN BIRD NEST ..….………………….... 36

Shrimps, chicken and mixed vegetables stir-fry topped on fried egg noodles

T-30 KAI PIAO VAN ………………………...……………………..…...… 33

Sweet and sour chicken stir-fry with tomatoes, pineapple and 

onions

 CHICKEN or CRAB SALAD

Topped with crushed peanuts and drizzled with our homemade dressing

First Course Second Course

ASPARAGUS AND CRAB SOUP

Green onions, pepper and chicken broth

KAI SATAY (2)

Chicken sticks accompanied by a peanut butter sauce and pickled vegetables

T-27 KAI HIMAPARN * ……………………….………………..…...….. 34

Stir-fried chicken with carrots, green beans, green peas, onions 

and baby corns topped with cashews

T-66 PAD KI MAO  ……………………………………...…... 36

Stir-fried rice noodles with shrimps, chicken, basil leaves and vegetables

T-21 KENG PED KAI * …………………………..…………………...….. 34

Chicken, basil leaves, red peppers and bamboo shoots stewed 

with red curry and coconut milk

T-53 TALAY MORDINE …………….......….………………….……..……  38

Shrimps, scallops and mixed vegetables stewed in a hot pot with garlic and lemongrass 

broth 

T-25 KAI PAD HOISIN SAUCE ……….…...………...…………..…... 33

Stir-fried chicken with peppers, Chinese cabbage and celery 

tossed in a sweet and salty sauce

T-56B KOUNG PAD PAK PED * ……….…………………………...…... 36

Stir-fried shrimps, peppers, Chinese cabbage, celery and broccoli tossed in a spicy sauce

Thai and Asian cuisines

----------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Welcome and enjoy your meal!

Four-Course Meal

T-10 MIXED SKEWERS (3) ……………………...…………..……...... 35

Beef, chicken and shrimp skewers topped with a cabbage sauce

T-52 KOUNG PAD KHA PAO …….……….……………………..…….…. 36

Shrimps, bamboo shoots, onions and basil leaves stir-fry

THAI SPECIAL SOUP * FRIED IMPERIAL ROLLS (2)

CHICKEN, CRAB or BEEF NOODLE SOUP

Green onions, onions, pepper and chicken broth

Main Course

Most of our main dishes come with a plate of rice or noodles (Each main dish below can be switched with an equivalent in the following pages)

TOM KAH KAI *

Hot and sour chicken soup with tomatoes, mushrooms and 

coriander

GRILLED SHRIMP STICKS (2)

Layered on top of salad and served with plum sauce

WONTON SOUP

Dumplings filled with ground pork and shrimp in chicken broth

BREADED SHRIMP (2) AND DUMPLING (2) COMBO

Layered on top of salad and served with plum sauce and pickled vegetables

T-26B KAI PAD PAK PED * ………….…………………..…..….....…. 33

Stir-fried chicken, peppers, Chinese cabbage, celery and broccoli 

tossed in a spicy sauce

T-60 KOUNG PIAO VAN …………..….……….……………………….….. 36

Sweet and sour shrimps stir-fry with tomatoes, pineapple and onions

IMPORTANT NOTICE: Some of our dishes may contain PEANUTS or MSG. Please inform your waiter if you suffer from any food intolerances/allergies.

T-74 ORANGE TEMPURA CHICKEN …….……………....... 34

Lightly breaded, fried chicken breast coated with orange sauce 

served with salad and fried noodles

T-79 KAI CHOO CHI * …….…………...….…………………..………….... 34

Stir-fried chicken in a coconut milk, curry, paprika sauce with bamboo shoots, green 

beans and peppers

T-33 KENG PED NEUA * ……………………………..……....……..…. 34

Beef, basil leaves, carrots and green beans stewed with red curry 

and coconut milk

T-70 SEAFOOD LINGUINI …..…………………………………......….. 38

Stir-fried linguini with shrimps, scallops, peppers and onions in a coconut milk, curry 

and paprika sauce

T-65 PAD THAI …………………………………………………..……….... 34

Stir-fried rice noodles with shrimps OR chicken tossed in tofu, 

eggs and crushed peanuts

T-73 TERIYAKI CHICKEN ……………..………………………….……….... 34

Sliced chicken breast layered on julienned carrots and cabbage and drizzled with 

teriyaki sauce

T-37 NEUA DAT .………………………….….……….……………..…..... 33

Beef strip wok-tossed with broccoli, mushrooms peppers and 

onions

Each menu includes a hot drink and a dessert

T-76 PEANUT PANANG KAI …………………………………………….………..…. 34

Peanut butter chicken served with fried spinach

T-39 NEUA PAD KREUNG ….…………………………………..….……33

Lemongrass, coconut milk, beef stir-fried with broccoli, Chinese 

cabbage, celery, green peppers and crushed peanuts

T-77 TAO CHICKEN ……….…………………………………....………...…. 34

Breaded and fried chicken tossed in a sweet sauce with peppers, carrots and onions

T-51 PAD PED TALAY * ………………………………………….…….... 38

Stir-fried shrimps and scallops in a coconut milk and curry spicy 

sauce with vegetables

T-80 PAN-FRIED SALMON FILLET ……………………………...…..…. 39

Can be served with spicy Thai sauce (80A) or teriyaki sauce (80B)



TOM YAM PAK SOUP * (vegetarian)

Hot and sour vegetables soup

CHICKEN NOODLE SOUP

Green onions, onions, pepper and chicken broth

CRAB NOODLE SOUP

Green onions, onions, pepper and chicken broth"

BEEF NOODLE SOUP

Green onions, onions, pepper and chicken broth

ASPARAGUS AND CRAB SOUP

Green onions, pepper and chicken broth

T-80 PAN-FRIED SALMON FILLET

Can be served with spicy Thai sauce (80A) or Teriyaki sauce (80B)

T-81 KENG PED TALAY *

Shrimps, scallops and tilapia stewed in a coconut milk and red curry broth 

with peppers and bamboo shoots 

T-83 TERIYAKI SHRIMPS AND SCALLOPS

Shrimps and scallops skewers layered on julienned carrots and cabbage and 

drizzled with teriyaki sauce

T-86 KOUNG PAD KREUNG

Lemongrass, coconut milk, shrimps stir-fry with vegetables and crushed 

peanuts

T-91 KENG PED YANG *

Duck slices stewed in a coconut milk and red curry broth with pineapple and 

tomatoes

T-41C KENG KHIAO WAN TALAY ** 

Stir-fried green curry shrimps and scallops with coconut milk, bamboo shoots, 

bell peppers and basil leaves

IMPORTANT NOTICE: Some of our dishes may contain PEANUTS or MSG. Please inform your waiter if you suffer from any food intolerances/allergies.

FRIED IMPERIAL ROLLS (2); PORC STICKS or CHICKEN STICKS (4); CRAB SALAD or LEMONGRASS SHRIMP SALAD *

Second Course
Appetizer platter to share

Menu for 2

79,00 $

First Course
(One for each person)

Main Course

T-69 BAN HOI

Vietnamese delights, shrimp and beef wok-tossed in a special sauce served with angel 

hair pasta

T-72 PINEAPPLE CHICKEN STIR-FRY

Chicken and pineapple slices tossed in a coconut milk and curry broth with peppers

WONTON SOUP

Dumplings filled with ground pork and shrimp in chicken broth

 Includes a hot drink and a dessert for each person

T-77 TAO CHICKEN

Breaded and fried chicken tossed in a sweet sauce with peppers, carrots and onions

Most of our main dishes come with a plate of rice or noodles (Each main dish below can be switched with an equivalent in the following pages)

T-51 PAD PED TALAY *

Stir-fried shrimps and scallops in a coconut milk and curry spicy sauce with vegetables

T-53 TALAY MORDINE

Shrimps, scallops and mixed vegetables stewed in a hot pot with garlic and 

lemongrass broth 

T-57 KOUNG HIMAPARN * 

Stir-fried shrimps with carrots, green beans, green peas, onions and baby corns 

topped with cashews

THAI SPECIAL SOUP *

Red curry and coconut milk broth with rice noodles and lettuce

TOM YAM KOUNG SOUP *

Hot and sour shrimp soup with tomatoes, mushrooms and coriander

TOM KAH KAI SOUP *

Hot and sour chicken soup with tomatoes, mushrooms and coriander

Bring your own wine
Spice up your meal to your taste:

Non-spicy

Spicy *

Very spicy **

Very, very spicy ***



Extra vegetables (main) 4 …… Extra protein (main) 5 …… Shrimps 1,50 (each) …… Scallops 2 (each)

71A TOFU PAD PAK NAMAN HOI  ..……………….....………… 18

Stir-fried tofu with mixed vegetables                                                         

71 THAI TOFU * …………………………………………….....………… 18

Pan-fried tofu in a spicy coconut milk and curry sauce with 

vegetables

STEAMED RICE ..…………………………….……..………………….....…. 2,50

VERMICELLI NOODLES ……..………………………………......,……..... 2,50

CRISPY EGG NOODLES …………………………………,,…......……..... 3,50   

FRIED SPINARDS ……………………………………………………........... 3,50

67 VIETNAMESE VERMICELLI BOWL …….………..………….….. 16

A perfect meal for small appetites containing noodles, lettuce, 

bean sprouts, cucumber, onions, sliced imperial roll and fish 

sauce topped with a beef OR chicken stir-fry

65B PAD SEE EW …………………….…………………….... 22

Rice noodles, soy sauce, chicken and mixed vegetable stir-fry

66 PAD KI MAO  ………………….……………..…....…. 25

Stir-fried rice noobles with shrimps, chicken, basil leaves and 

vegetables

CRAB SALAD ………………………………………………..…….…...….. 10

Topped with crushed peanuts and drizzled with our homemade 

dressing

SMOKED SALMON SALAD ……………………………………….…. 16

65 PAD THAI …………………………………………….……….. 22

Stir-fried rice noodles with shrimps OR chicken tossed in tofu, 

eggs, crushed peanuts with a sweet sauce

63 VEGETABLES FRIED RICE (NO EGGS) ………………....… 12

64 CHICKEN FRIED RICE ……………………………………….…..... 13

64B CRAB or 64C SHRIMPS FRIED RICE  …….……..…….….. 16

69 BAN HOI …………………………………………………………...…... 25

Vietnamese delights, shrimp and beef wok-tossed in a special 

sauce served with angel hair pasta

70 SEAFOOD LINGUINI ………………….………….....……...…..….. 27

Stir-fried linguini with shrimps, scallops, peppers and onions in a 

coconut milk, curry and paprika sauce

68 SHRIMPS AND CHICKEN BIRD NEST ..….……….………...… 25

Shrimps, chicken and mixed vegetables stir-fry topped on fried 

egg noodles

61 KENG PED PAK * (vegetarian) ……………………………… 16

Mixed vegetables stewed with red curry and coconut milk

62 PAK PAD NAMANE HOI (vegetarian) .……………...….. 16

Mixed vegetables stir-fry

Vegetables and noodles

Extra vegetables (soup) 3 …… Extra protein (soup) 3 …… Shrimps 1,50 (each) …… Scallops 2 (each)

FRIED IMPERIAL ROLLS (2) ……………………….………...………… 6,50

Filled with ground pork and vegetables

FRESH SPRING ROLLS ………………...……......….… (1) 4,50

Chicken slices, shrimps, salad and rice noodles wrapped in a rice 

paper

FRIED DUMPLINGS (6) …………………..……………………....…….. 11

Layered on top of salad and served with plum sauce and pickled 

vegetables

YAM NEUA *……………………….………..………......….……..…....... 12

Lemongrass beef salad tossed with onions, chili peppers and 

mint leaves

CHICKEN SALAD …………….…………………………..………...….…. 8

Topped with crushed peanuts and drizzled with our homemade 

dressing

GRILLED SHRIMP STICKS (4) …………………….……….……..……. 12

Layered on top of salad and served with plum sauce

Appetizers

KAI SATAY (4) ………………………………….…………….....……………. 12

Chicken sticks accompanied by a peanut butter sauce and pickled 

vegetables

MOU SATAY (4) ………………………..……..………………....………….. 12

Pork sticks accompanied by a peanut butter sauce and pickled 

vegetables
TEMPURA SHRIMPS (6) ………..…………..……………...…..….…….. 11

Layered on top of salad and served with plum sauce and pickled 

vegetables

YAM KOUNG *………………………………………………………….….... 12

Lemongrass shrimp salad tossed with onions, chili peppers and 

mint leaves

Soups

NOODLE SOUP Chicken, beef or crab ……………...……...... 5,50

ASPARAGUS AND CRAB SOUP …………………………...……...... 5,50

Green onions, pepper and chicken broth

MEAL-SIZE VIETNAMESE NOODLE SOUP                                        

Chicken or beef ……….…...... 16, shrimps (5) …..…….….… 17

Choice of meat with bean sprouts in a chicken broth

WONTON SOUP ……………………………………...…………...………. 5,50

Dumplings filled with ground pork and shrimp in chicken broth

THAI SPECIAL SOUP *

Red curry and coconut milk broth with noodles and lettuce

Small size ………..........…. 6 Meal-sized …..…...…..…… 11,50
TOM YAM KOUNG SOUP * …………………………………...…….... 5

Hot and sour shrimp soup with tomatoes, mushrooms and 

coriander
TOM KAH KAI SOUP * ……………………………………………………. 5,50

Hot and sour chicken soup with tomatoes, mushrooms and 

coriander

TOM YAM PAK SOUP * (vegetarian) ……………..…………..….. 5,50

Hot and sour vegetables soup
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22

23

24

25

26A

26B

27

28

29

30

72

73

74

75

76

77

79

91

92

93

Extra vegetables (main) 4 …… Extra protein (main) 5 …… Shrimps 1,50 (each) …… Scallops 2 (each)

KAI HIMAPARN * ……………………….………………..…...……………………………………………………………. 22

Stir-fried chicken with carrots, green beans, green peas, onions and baby corns topped 

with cashews

Chicken and Duck

KENG PED KAI * …………………………………………………………………………………..………………...………. 22

Chicken, basil leaves, red peppers and bamboo shoots stewed with red curry and coconut milk

KAI PAD KHA PAO ..….……….……………………………………………………………………….…..…………....... 21

Chicken, bamboo shoots, onions and basil leaves stir-fry

KAI PAD KHING ……………………...…………..……......……………………...…………..….…........................ 22

Fresh ginger chicken wok-tossed with baby corns, onions and carrots

KAI PAD KHA TIEAM ……………………...…………..……......……………………...…………..……................ 22

Garlic and pepper chicken stir-fry with Chinese cabbage, onions, bell peppers, carrots and baby 

corns

KAI PAD HOISIN SAUCE ……….…...………...…………..…………………………………………………………….. 21

Stir-fried chicken with peppers, Chinese cabbage and celery tossed in a sweet and salty sauce

KAI PAD PAK NAMANE HOI ……………………...…………..……......…………………….....…………..……..... 21

Stir-fried chicken with mixed vegetables

KAI PAD PAK PED * ………….…………………..…..….....……………………………………….…………………….. 21

Stir-fried chicken, peppers, Chinese cabbage, celery and broccoli tossed in a spicy sauce

KENG PED YANG * ……………………...…………..……......……………………...…………..…................... 28

Duck slices stewed in a coconut milk and red curry broth with pineapple and tomatoes

PINEAPPLE DUCK STIR-FRY ……………………...…………..……......……………………..………..……...... 28

Duck slices and pineapple pieces tossed in a coconut milk and curry broth with peppers

A plate of rice or noodles is included with each main course

DUCK BREAST À L’ORANGE ……………………..………..……......……………………...………….....…..... 28

Layered on a bed of crispy noodles and served with steamed vegetables

ORANGE TEMPURA CHICKEN …….…………………….................................................................. 22

Lightly breaded, fried chicken breast coated with orange sauce served with salad and fried noodles

KAI PAD PRIK PAOV * ……………………...…………..……..…………………...………...…..…….............. 22

Stir-fried chicken with chili paste, soybean oil, peppers, baby corns, carrots and mushrooms

PHRA RAM KAI ……………………………………..……………………………………………………………………..…. 22

Peanut butter chicken served with fried spinach

TAO CHICKEN ……….…………………...………...……………………………………………….………………………... 22

Breaded and fried chicken tossed in a sweet sauce with peppers, carrots and onions

KAI YANG (3) ……………………...…………..……......……………………...…………..…………......................... 23

Chicken skewers topped with a cabbage sauce

KARI KAI * …………………………………………………………………………………………………..………….………. 22

Yellow curry chicken in a coconut milk broth made with green beans and carrots

KAI CHOO CHI * ……….…………...….….…………........................................................................ 22

Stir-fried chicken in a coconut milk, curry, paprika sauce with bamboo shoots, green beans and 

peppers

TERIYAKI CHICKEN ……………..………………….................................................................................... 22

Sliced chicken breast layered on julienned carrots and cabbage and drizzled with teriyaki sauce

KAI PIAO VAN ………………………...……………………..…...……………………………………………………….... 21

Sweet and sour chicken stir-fry with tomatoes, pineapple and onions

PINEAPPLE CHICKEN STIR-FRY ……………………...…………..……......……………………..………..……...... 22

Chicken and pineapple pieces tossed in a coconut milk and curry broth with onions and peppers
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36A
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38
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41 / 41PL
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43

44

45

46A

46B
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50

Extra vegetables (main) 4 …… Extra protein (main) 5 …… Shrimps 1,50 (each) …… Scallops 2 (each)

Beef

NEUA YANG (3) ………………………..……......……………………...…………..…………...................... 23

Beef skewers topped with a cabbage sauce

NEUA PAD KREUNG ….…………………………………..….……………………………………………………..…. 21

Lemongrass, coconut milk, beef stir-fried with broccoli, Chinese cabbage, celery, green peppers 

and crushed peanuts

Pork

KENG PED NEUA * ……………………………..……....……..…………………………………………………..….. 22

Beef, basil leaves, carrots and green beans stewed with red curry and coconut milk

NEUA PAD KHA PAO ……………………...…………..……......……………………...…………..…….…......... 21

Beef, bamboo shoots, onions and basil leaves stir-fry

NEUA PAD KHING ……………………...…………..……......……………………...…………..………..….......... 22

Fresh ginger beef wok-tossed with baby corns, onions and carrots

NEUA KHA TIEAM ……………………...…………..……......……………………...…………..……................ 20

Garlic and pepper beef stir-fry with Chinese cabbage, onions, bell peppers, carrots and baby 

corns

NEUA PAD PAK NAMANE HOI ……………………...…………..……......……………………...…...………. 21

Stir-fried beef with mixed vegetables

TERIYAKI BEEF ……………………...…………..……......……………………...…………..……….................... 22

Beef skewers (3) layered on a bed of julienned carrots and Chinese cabbage with green peas

MOU HIMAPARN * ……………………...…………..……......……………………...…………..…….............. 22

Stir-fried pork with carrots, green beans, green peas, onions and baby corns topped with 

cashews

NEUA PAK PAD PED * ……………………...…………..……......……………………...……………...……...... 21

Stir-fried beef, peppers, Chinese cabbage, celery and broccoli tossed in a spicy sauce

NEUA DAT .………………………….….……….……………..…........................................................... 21

Beef strips wok-tossed with broccoli, mushrooms peppers and onions

A plate of rice or noodles is included with each main course

KENG KHIAO WAN MOU/ KAI * ……………...…………..……......……………………...……………....… 22

Stir-fried green curry pork or chicken with coconut milk, bamboo shoots, bell peppers and basil 

leaves

MOU PAD KHA PAO ……………………...…………..……......……………………...…….……..…..…......... 21

Pork, bamboo shoots, onions and basil leaves stir-fry

MOU PAD KHING ……………………...…………..……......……………………...…………..……................. 22

Fresh ginger pork wok-tossed with baby corns, onions and carrots

MOU PAD KHA TIEAM ……………………...…………..……......……………………...…………..……......... 22

Garlic and pepper pork stir-fry with Chinese cabbage, onions, bell peppers, carrots and baby 

corns
MOU PAD PRIK PAOV * ……………………...…………..……......……………………...…………..……….... 22

Stir-fried pork with chili paste, soybean oil, peppers, baby corns, carrots and mushrooms

MOU PIAO VAN ……………………...…………..……......……………………...…………..……................... 21

Sweet and sour pork stir-fry with tomatoes, pineapple pieces and onions

MOU PAD PAK NAMANE HOI ……………………...…………..……......……………………...…………..… 21

Stir-fried pork with mixed vegetables

MOU PAD PAK PED * ……………………...…………..……......……………………...…………..………........ 21

Stir-fried pork, peppers, Chinese cabbage, celery and broccoli tossed in a spicy sauce
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80A/B

81

83

84

85

86

88

89

90

41C

KOUNG PAD HOISIN SAUCE1 ……………………...…………..……...........................………………....……..................................... 25

Stir-fried shrimps with peppers, Chinese cabbage and celery tossed in a sweet and salty sauce

Shrimp, Scallop and Fish

KENG KHIAO WAN TALAY1 ** ……………...…………..……......……………………...…………………………………….….…………....…....… 27

Stir-fried green curry shrimps and scallops with coconut milk, bamboo shoots, bell peppers and basil leaves

PAD PED TALAY1 * ………………………………………...……….…………………………………………………………………....………………...…...… 27

Stir-fried shrimps and scallops in a coconut milk and curry spicy sauce with vegetables

KOUNG PAD KHA PAO1 …….……….………….…………………………………………………………………...…………………......................….. 25

Shrimps, bamboo shoots, onions and basil leaves stir-fry

TALAY MORDINE1 …………….......….………..……………………………………………………………………………………..…………….……...….... 27

Shrimps, scallops and mixed vegetables stewed in a hot pot with garlic and lemongrass broth 

KOUNG PAD KHA TIEAM1 ……………………...…………..……......……………………...…………..…….............................................. 25

Garlic and pepper shrimps stir-fry with Chinese cabbage, onions, bell peppers, carrots and baby corns

KOUNG PAD KREUNG
1
 ………..…………...…………..……......……………………...…………….....................................…..…......... 25

Lemongrass, coconut milk, shrimps stir-fry with vegetables and crushed peanuts

KOUNG PAD PAK NAMANE HOI1 ……………………...…………..……......………………….........................……...…………..……....….. 25

Stir-fried shrimps with mixed vegetables

KOUNG PIAO VAN1 …………..….……….……..………………………………………………………...................................………….…….….. 25

Sweet and sour shrimps stir-fry with tomatoes, pineapple and onions
PAN-FRIED SALMON FILLET ………………..…………………………………………………………..................................….……….....….… 28

Can be served with spicy Thai sauce (80A) OR Teriyaki sauce (80B)

KOUNG PAD PAK PED
1
 * ……….…………..……………………………………………………………….........................…………….…..…....…. 25

Stir-fried shrimps, peppers, Chinese cabbage, celery and broccoli tossed in a spicy sauce

KOUNG HIMAPARN1 * ……….…………..………………………………………………………………..................................…………....….... 25

Stir-fried shrimps with carrots, green beans, green peas, onions and baby corns topped with cashews

KOUNG YANG (3) ……………………...…………..…….............................................…....................................................... 25

Shrimp skewers topped with a cabbage sauce

KOUNG CHOO CHI1 * ……………………...…………..……......……………………...…………..…….…................................................ 25

Stir-fried shrimps in a coconut milk, curry, paprika sauce with bamboo shoots, green beans and peppers

Extra vegetables (main) 4 …… Extra protein (main) 5 …… Shrimps 1,50 (each) …… Scallops 2 (each)

PLA CHOO CHI * ……………………...…………..……......……………………...…………..…….........................…............................. 25

Stir-fried tilapia nuggets in a coconut milk, curry, paprika sauce with bamboo shoots, green beans and peppers

PLA PIAO VAN ……………………...…………..……......……………………...…………..….........................……................................ 25

Sweet and sour tilapia nuggets stir-fry with tomatoes, pineapple and onions

A plate of rice or noodles is included with each main course

KENG PED TALAY
1
 * ……………………...…………..……......……………………...…………..……........................................….......... 27

Shrimps, scallops and tilapia stewed in a coconut milk and red curry broth with peppers and bamboo shoots 

TERIYAKI SHRIMPS AND SCALLOPS ……………………...…………..……......…………………….........................….....................…. 27

Shrimps and scallops skewers layered on julienned carrots and cabbage drizzled with teriyaki sauce

TALAY PAD CARI
1
 * ……………………...…………..……......……………………...…………..…….........................….......................... 27

Stir-fried shrimps, scallops and langoustines in a coconut milk and curry sauce with peppers and onions

KOUNG PAD PRIK PAOV1 * ……………………...…………..……......……………………...………......................................…………..… 25

Stir-fried shrimps with chili paste, soybean oil, peppers, baby corns, carrots and mushrooms

PLA PAD PRIK PAOV * ……………………...…………..……......……………………...…………..…….................................……...………. 25

Stir-fried tilapia nuggets with chili paste, soybean oil, peppers, baby corns, carrots and mushrooms

1 : You can order these with only Scallops for 30$



JUICE (apple or orange) …………… 3,50

APPLE / PINEAPPLE FRITTER or VANILLA ICE CREAM

T-1 CHICKEN SKEWER (1) served with salad

Appetizer

Thank you, come again!

Main Course

T-2 MINI TSO CHICKEN (6) 

T-3 CHICKEN FRIED-RICE

Dessert

CHICKEN NOODLE SOUP or FRIED IMPERIAL ROLL (1)

T-4 CHICKEN LINGUINI 

12,00 $

Kid’s Menu

COFFEE, TEA or HERBAL TEA ……. 3,50 POP SODA (cans)  ………………………...... 4

BOTTLE OF WATER ……………..…….… 3 MINERAL WATER (perrier - 500ml) .... 5

SMALL CAKE ………………..…………..…. 4

Desserts

Drinks

LOTUS FLOWER COOKIE ………..…..... 3 ALMOND COOKIES ……………....…...… 3

PINEAPPLE FRITTER …………….…….... 4

APPLE FRITTER ………………………….... 4

LYCHEES …………………………………...... 4

TAPIOCA PUDDING ………….…..…...… 4

ICE CREAM or SORBET …….………..…. 4


