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( Deep fried spicy fishcakes )
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( 3 pieces mixed appetizers for each one Al - A3)
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( Deep fried spring rolls )
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( Deep fried prawn spring rolls )
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( Stir fried minced chicken or pork
with basil leaf in deep fried wontons )
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( 6 pieces mixed appetizers for each one A4 - A6, A6 is chicken and pork for each )
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( Fresh spring rolls with prawn )
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( Deep fried pork beef and fish balls for each three ) ( Deep fried tofu )
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( Deep fried prawn wontons )
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SARABELERDEET (F0OhET)—HL —0k) ( Boiled beef gristle with soya sauce )
( Deep fried chicken green curry taste ) )
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( Deep fried pork sausage Chiang Mai style ) PLAMUK YANG iat#uidngnsg
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( Barbecue squid with sweet chili sauce )
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( Barbecue chicken or pork sticks . o ~
with coconut and peanut curry sauce ) GAl & MU SATAY RUMMIT 17 & w3 aztfiz3Iniing

BREBRDHL —IRDEFES (F2RDDEH4AE)
( Barbecue chicken and pork sticks
with coconut and peanut curry sauce )
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( Deep fried cashew nut kaffir lime and lemongrass ) ('Shrimp chips ) ( Chilli paste in oil ) (*%88)
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( Stir fried minced chicken pork or beef with basil leaf )
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( Stir fried minced chicken pork or beef
with basil leaf in omelet )
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( Fried omelet with minced chicken or pork with basil leaf )
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( Stir fried seafood or squid with basil leaf )
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( Stir fried 3 minced chicken pork
and beef with basil leaf )

N X =AUt/ n—] 27| HL-)
PAD KEE MAO ( GAI/ MU / NUA / TALAY )
faaan (b / vy / Wil / nzia)

, D13 AEFRDOE)FE/ND)L D,

1130
(81243)

1200
(81320)
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( Stir fried chicken pork or beef and vegetabeles
with basil leaf )
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( Stir fried seafood and vegetabeles
with basil leaf )
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( Fried omelet with minced
chicken or pork )
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( Deep fried pork and garlic with sour spicy sauce )
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( Deep fried and soft shell crab with garlic ) (’A 1 375)
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( Deep fried prawn and soft shell crab
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( Stir fried prawn with garlic )
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( Stir fried prawn and soft shell crab with garlic )
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( Stir fried soft shell crab with garlic )
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( Baked prawn PU NIM OB WUN SEN idfisaujutdu
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NOUARUNAUIWINLNN ST RDAYABEZF ) —2 16 HEREEOVDSIRHETF )Y -2
RIS ESUDIAAETET Y -2 ( Stir fried seafood with chilli paste ) ( Stir fried fish and celery with chilli paste )

( Stir fried clam with sweet chilli paste )
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. . . : tir fried mixed vegetables ( Stir fried Komatsuna with
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( Stir fried morning glory
with oyster sauce of chilli )
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( Stir fried chicken or pork and ( Stir fried beef and mushroom ( Stl|r fried seafood and vegetabeles
green pepper with oyster sauce ) with oyster sauce ) with oyster sauce )
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( Stir fried fish and celery with oyster sauce )

1880
(82068)

;\;&'0 i\fﬁ\‘i\
J o sHETTh, $FERBHHLVRBELET. THALBRLEITESL, KR ERACINC

L EQEREL TRBE - TEYET, 12



