Dishes

U Starters

1. eiluznen : Deep frierf Spring Rolls with Chicken and Vegetaﬁﬁas@ P) 8.00 €
(Chicken Breast, White Cabbage, Black Mushrooms, Glass Noodle, Onion, Carrot)

2. auiln: Classic Thai Chicken Satay with Cashew Sauce (4 Pieces) 8.00 €
(Chicken, Curry, Curcuma, Cashew Nut, Coconut Milk)

3. ﬁdﬂaﬂ : Fried Sﬁrim}) (4P) 8.00 €
(Plain Flour, Shrimp)

4. Thai Set(sP) :
Spring Rolls(1P), Chicken Satay(1 P), Samosa(1P) and Fried Sﬁﬂm})(zy)g,oo €
(Set (f starters)

5. auaajudulngy : Clear Soupe with Minced Chicken and Glass Noodle 10.00 €
(Chicken Breast, Tomatoes, Carrot, Chinese Cabbage, Glass Noodle)

6. @uwln ; Chicken Coconut Sou}a 10.00 €
(Chicken Breast, Coconut Milk, Tomatoes, Mushrooms, ga(anga(, Lemongrass, Lemon Leaf)

7. 991}34616\1 : Sﬁrim}) Spicy Sou])j 10.00 €
(Sﬁm’my, Mushrooms, Tomatoes, Milk, ga(anga(, Lemongrass, Lemon Leaf)

8. dwite : Spicy Grill Beef Salad s 10.00 €
(’Rum}) Steak, Tomatoes, Coriander, Chives, Onion, Ce(ery, Lemongmss, Lemon Leaf)

9. @ uau: Glass Noodle Sﬁrim})s and Chicken Spicy Saladd
(Glass Noodle, Shrimp, Chicken Breast, Tomatoes, Peanuts, Chives, Onion, Ce[ery)

10, auM ; Papaya Salad &
(green Ta})aya, Carrot, Sﬁm’m}), Tomatoes, ’Pecmuts)

** A Dishes and Desserts are home made with Fresh })rod'ucts &




= Wok Dishes

11, lpdaianzaafiuue ; Stir fried Chicken with Cashew Nuts
(Chicken Breast, Onion, Red Sweet Pepper, Mushrooms, Leek, Cashew Nuts)

12. dadaviwinwn : Stir fried Duck with Chili Pasted
(Duck Breast, Chili Paste, Onion, Red Sweet Pepper, Leek, Thai Basil)

14. vedalunszne : Stir fried Beef with Thai Basild
(’Rumy Steak, Onion, Red Sweet Pepper, Thai Basil)

15. 1nfiaAls : Stir fried Chicken with Ginger
(Chicken Breast, Ginger, Onion, Sweet Pepper, Leek)

16. dadanszieaninlng : Stir fried Shrimp with Garfic
(Sﬁm’my, Onion, Red Sweet ’Pe})})er, Fried gar(ic, Ce(ery)

O©Plats au curry

17. NI MR 1IN : Green Curry with Beef or Chicken S
(Red Sweet Pepper, Zucchini, Bamboo Shoot, Thai Basil)

18, AN UNINZUUALD Panang Curry with Chicken or Beef S
(Chicken Breast, Red Sweet Pepper, Bamboo Shoot, Lemon Leaf)

19. unadaaidln unaatiuite: Massaman Curry with Chicken or fBe#j
(Chicken Breast, Potatoes, Cashew Nut, Fried Garlic)

20. unadarilaes : Red Curry with Duck &
(Duck Breast, Tomatoes, Zucchini, Grapes, Tineqppﬁz, Thai Basil)

21. unauaafja : Red Curry with Shrimpd
(Sﬁm’my, Red Sweet Pepper, Zucchini, Bamboo Shoot, Thai Basil)

22. gdamsaneusanaimnmag : Red Curry with Safmon &
(Salmon, Red Sweet Pepper, Bamboo Shoot, Thai Basil)

** A Dishes and Desserts are home made with Fresh })rod'ucts

15.00€

16.00 €

15.00 €

15.00 €

16.00 €

15.00 €

15.00 €

15.00 €

16.00 €




& Traditionnal Thai Dishes

23. AafnyIniins : Stir Fry Mixed Vegetables 14.00 €
(Chinese Cabbage, Carrot, Runner Bean, Cau@[(ower, Soja Shoot, Onion, Red Sweet qu)per)

24. KYriNu : Caramelized Pork 15.00 €
(Roasted Pork, Tinea})})(e, Onion)

25. awlndy : Spicy Minced Chicken Salad with Thai Herbsd 15.00 €
(Minced Chicken (egs, Coriander, Mint, Chives, Shallot, Lemongrass, Lemon Leaf)

26. avnilaena : Spicy Duck Salad with Thai Herbss 16.00 €
(Duck Breast, Coriander, Mint, Chives, Shallot, Lemongrass, Lemon Leaf)

= Thai Specialties

27, Yaveusa : Fried Fish with Sweet Chili Sauced 20.00 €
(Fried Sea Bream, Vegetaﬁ(es)

28. 1@e30dlti : gri[[eJ fBeef with S}Jecia[ Thai Sauce (200g) 20.00 €
(Ribeye Beef, traditionnal Thai sauce)

< Traditional Thai Plates

29. fialne'ln da'lneds : Pad Thai with Chicken or Shrimp 15.00 €
(Thai Rice Noodle, Egg, Leek, Soja Shoot, Shallot, Peanut)

30. M3ialn Gafane : Fried Rice with Chicken or Sﬁrim}) 15.00 €
(Thai jasmin Rice, Onion, Egg, Tomatoes, Chives)

U Side Dish
31, W Ine ; Thai rice
32. dwilen : Sticky Rice

33. 1auin ; Fried Thai Rice Noudle

** A Dishes and Desserts are home made with Fresh })rod'ucts




< Desserts

v Thai Coconut Custard

v Thai Tea Creme Brulee

v Fresh Tinea}y)[é

v Caramelized Banana and coconut ice cream

v 1 Scoops <f Ice Cream

v 2 Scoops of Ice Cream

v 3 Scoqas <f Ice Cream
(Vam’ﬂh, Chocolate, Coconut, Green Lemon, Stmwﬁerw, ?inea})}alé,
Mcmgo, Passion Fruit, Cfﬁ%e, fRaS})Eeﬂy, Melbn)

v Dessert tf the d'ay

v Sticﬁy Rice with Fresh Mango

v Gourmet Coffee

v Colonel

(2 Scoops <f Green Lemon Ice Cream , Vodka 6 cl)

** A Dishes and Desserts are home made with Fresh })rocfucts

6.00 €
6.00 €
6.00 €
6.00 €
2,00 €
4.00 €

6.00 €

7.00 €
9.00 €

9.00 €

9.00 €




‘Menu

Thai Station 20.00€
. Starters

o Deep friec[ Spring Rolls with Chicken and Vegetaﬁ[és ( 3 Pieces)
o Classic Thai Chicken satay with Cashew Sauce ( 3 Pieces)

<> Dishes*

Stir fn’ecf Chicken with Cashew Nuts
Curry fPammg with fBeef J

< Desserts

o ‘Thai Coconut Custard
o 2 Scogos cf ice cream

*In Menus onfy, dishes are served with Thai Jasmin Rice

‘Menu

Thai Royal 26.00€
o Starters

0 Deep friec[ Spring Rolls with Chicken and Vegetaﬁ[és (4 Pieces)
o Fried Sﬁrim}o (4 Pieces)
o Chicken Coconut Soup

<Dishes*

o  Stir fried Beef with Thai BasilJ
o Stir fn’ecf Duck with Chili Pasted
o ‘Massaman curry with Chicken &

< Desserts

o Caramelized Banana with Coconut Ice Cream Scogo
o ‘Thai Tea Creme Brulee
o Dessert cf the c[ay &

*In Menus onfy, dishes are served with Thai Jasmin Rice




Kids’ Meal 13.50€

<>Dishes

o ‘Fried Rice with Porc, Chicken or Sﬁrim}o
o ‘Fried Rice with Chicken or Sﬁrim}o
o Classic Thai Chicken Satay with Cashew Sauce with rice

“ Desserts
o 2 Scogos # Ice Cream (Vam’[fa, Chocolate, Coconut, Green Lemon,

Stmwﬁerry, fl’inecyo}olé, Mcmgo, Passion Fruit, Cﬁe, fRaS}oEerry, Me&m)
o CDeqo fried' S}oring Rolls with banana

9 Drink

o Water Syru}o or Diabolo




] Soft drinks am{juices

# Coca & Coca zéro 33cl 3.50 €
# Omngina 25¢l 3.50 €
#  Sprite 33¢[ 350 €
# Fuze Tea 3.50€
# Fruit Juice 3.00 €
(Sﬁi}o}oer 20cl : Omnge, 9[}9}9[&, Mcmgo, fl’inecyo}olé, ﬂﬁricot)
(Cock Brand 25c[ : Passion fmit, Lycﬁee, Coconut)
# Lemonade Syrup 3.00 €
# Water Syru}o 2,50 €
(Lemcm, Peach, Stmwﬁerry, ‘Mint, fRaS}oEerry, fPomegmnate)
.‘Mineral Water
# ‘Evian 4.50 €
# % Evian 3.00 €
@& Beers
# Singﬁa 4.50 €
# Cﬁang 4.50 €
= Hot Beverages

# Expresso Coffee (With Caf or Decaf)
# Green Tea with mint, Jasmine Tea

# Citronella flrfused: Ginger irfused'




Y Homemade cocktail (with or without alcohol)

# Homemade Cocktail with Alcohol 4.50 €
(Wﬁite wine, White Martini, Vodka, Rum, Fruit ﬂuice)
# Homemade Cocktail without Alcohol 4.00 €

(?omegmnate Syrup, Fruit Juice)

&

':%ﬂgpetizer

# Kir (Cassis, Miire, Péche, Framboise) 12¢l 6.00 €
# Wﬁisﬁy Jack Daniel, 1&B 4c 6.00 €
# White or Red Martini 4cl 6.00 €
# Campari 6cl 6.00 €
# White or Red Porto 6cl 6.00 €
# Ricard, Pastis 4 6.00 €
# Vodka 4cl 6.00 €
# ermagnac 4cl 6.00 €
# Cognac 4cl 6.00 €
# Get 27 & Get 31 4cl 6.00 €
# Mirabelle Liqueur 4cl 6.00 €
# Williams Pear 4cl 6.00 €
# Gin 4c 6.00 €
# Rum 4cl 6.00 €




Wine
® Glass @( wine / Jug @( wine g(ass 25¢l  socl

# Red wine Merlot 1GP Languecﬁ)c, Belloc 3.00€ 6.00€ 10.00 €
#  White wine Sauvignon 1GP Languecﬁ)c, Belloc 3.00€ 6.00€ 10.00 €
# Rosé wine Cinsault 1GP Languecﬁ)c, Belloc 3.00€ 6.00€ 10.00 €

1

8 Bottled Wine 75 cl
Red Wine
# Cotes du Rhone "Plan des Tours" AOP Terres cfﬁvignon 18.00 €
# Mondeuse AOP Domaine Jean Vullien & Fils 25.00 €
# Crozes-ﬂ-(érmitage ‘B10 "Les Meysonniers" AOP ‘M. Cﬁa};autier 35.00 €
White Wine
# Cﬁarcfonnay “Tradition" 1GP Languecﬁ)c, Domaine Preignes 18.00 €
# T ariquet "Premiéres Grives" Cétes de Gascognes 1GP Domaine du T ariquet28.00 €
# Cﬁignin-{Bergeron AOP Domaine Jean Vullien & Fils 32.00 €
‘Rosé Wine
# ‘Paradis "Prestige" 1GP Languecﬁ)c, Domaine Preignes 18.00 €
# Coteaux d'Aix en Provence "Soleil cffnﬁar" AOP Chéteau fPigoucfet 23.00 €

# Cétes de Provence "Signature" AOP Domaine de la Sangﬁ’ére 27.00 €




