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1. LIWsuwsiga

French Fries

2. Baadn | 180

Cheese Sticks _' oy
o L = i . a.-:-_,'.!"..

3. 1Dudalnnoa 180

Deep-Fried Chicken Tendons __ ObU
4. uRuUBlASVHYNDQ 180
Fried Fermented Pork

5. 1ONDY 180

Crispy Stuffed Pastry Pouches
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6. Unlrinaauuan 180 e

Fish Sauce Chicken Wings _,;::::gf

7. 1Budalinowsnindo 200 77

Stir-Fried Chicken Tendons f

8. Alsya:wasABRUILLDD 220 adey

Pork Chop “’f-g" _

9. flvguldonaa 250

Deep-Fried Battered Shrimp

10. npQUIUAY 250" A (NNnaaunU

e et Crispy. FricumemeRen - Sy

11. tdoppatasLdue1o3undd 280 A w'th Fleh saticee ";:.

Grilled Australian Beef A A A h-. ':
12. aUHYNDQ 200 ‘-
Fried Larb Moo 1 5 9
13. KyLaalGed 180 v':
Thai Sun-Dried Pork ; '1_.If /
14. tppoatastasnaaulu 25_0 S
Deep-Fried Australian Beef e

aauiu

fried in oil
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15. d1onszwsHY/ A

Rice with Stir-Fried Holy Basil and Pork/Chicken
16. T1oWaLNVLTEIHDIURL/ (N
Fried Rice with Green Curry and Pork/Chicken
17. 0howad / 1o

Fried Rice with Crab

18. U2Udursy/IANawsSALW

Rice with Pork/Chicken and Thai Chili Paste Omelette
19. Is@iunoldgdHUR/In

Roti with Green Curry and Pork/Chicken

20. 010 [UIUBWaRQWSALIWY

Rice with Seafood and Thai Chili Paste Omelette
21. Jon:wwsilioonatastds

Rice with Stir-Fried Holy Basil and Australian Beef

22. UoWaunvLdgnsuULUDDDdaLlasLas

Fried Rice with Green Curry and Australian Beef
23 Is@unoldeoxutiipoaalasias
Roti with Green Curry and Australian Beef

24. tnowaynau

Fried Rice with Crab Meat Lump

UDWONY
Fried Rice Shrlmp

180

180

200 n f.f_ e ﬂ‘l:)ﬂﬁﬂg:’-’a g
e 'Fﬂed ﬁf:e W1th pork o

230
250
250
280
380

450

goWan:ia
Frled rice WIth seafood and egg

UDNSELIWSIHY
Stir-fried Pork
and Basil
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Street Food

25. gnowary / [n 150
Pork/Chicken Fried Rice
26. SWalusIEu 150 Vabsow _
Traditional Thai-Style Fried Rice : 57 IUL‘IUHUBI W
27. Tngan =0 '-.'.':{_ i Hot Pﬁt Steamed Egg
Rice Salad with Mackerel AL SRt
28. gnoWalKUY 180 ;}.{7
Fried Rice with Fermented Pork Sausage (Naem) '-:::T:;_ :'
29. gnoWan:La 180
Seafood Fried Rice
30. J1OWAHULAUWSNTHU 180
Fried Rice with Spicy Salted Pork and Chili { A
31. goWaA:thdatAu 200 G
Fried Rice with Chinese Kale and Salted Fish : ; _
32 1OWOAUEIAY 200 4z i
Fried Rice Tom Yum Kung <% f :"'-.
' U1DWAKULAL
Sa lted Pork Fried Rice
 33.Tand 30
Fried Egg
34. [uden 20
Thai-5tyle Omelette -
35, [WidgoKyaU 100

Omelette with Minced Pork

36. [U1dgouRuy 150

Thai-5tyle Omelette with Fermented Pork Sausage

37. TitSeay 200
Omelette with Crab
38. [udurualwn:=laryau 280

Seafood and Minced Pork Steamed Egg in Hot Pot
39. [utdgoUnau 380

Omelette with Crab Meat Lump

'- r:y Mackerel Salad
ith rice and Soft boiled egg
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Street Food

40. SulFuUNQUHUL 150

Moodles with Fermented Pork Sausage

41. walnao 150
Vegetarian Pad Thai et
42 giuRo/ur ryrSalA 150, ‘Gt
Stir-Fried or Soup Sukiyaki with Pork or Chicken AR
43. walngnvaa 180 5
Pad Thai with Fresh Shrimp o J e ;
44. giurv/u n:a 180 ‘AAg iy o anAuRv
Stir-Fried or Soup Sukivaki with Seafood ‘ ! Hedle | St“;-- Fried 74
45, yuuduunvLigIR UKL/ [N 220 S R b 0 S WA U _
Rice Noodles with:Green Curry and Pork/Chicken 51. yuudutdan 30
46. Undnoun: 2205 Rite Noodles
R 52. UNDLHUED 30
47. \aURDWOWNNASELAAND 250 Sticky fice
Stir-Fried Vermicelli with Water Mimosa and Shrimp 53. gowWan 12g 30
48. walngAvuuith 380 Rice
TR IR AR 54. Isadan 10)
49 yuuduunvldenilooaalaslas 380 Roti
55. gwaln 90

Rice Moodles with Green Curry and Australian Beef
i ~ 450 Rice (5erving Fat)
50. walnaynau

Pad Thai with Crab Meat Lump

gdnvun:
Rice with Peeled Shrimp

lalnofivaa
Pad Thai with Fresh Shrimp

& . wiRISTumSlygsliriuu



Jawaanaans:ihew
Garlic Fried Fresh Mackerel =~

davapaalusicu
Choo Chee Curry with
Fresh Mackerel

Uanmaondu

56. Uans:wonaauiuan
Deep-Fried Sea Bass with Fish Sauce
57. Uans:zwoalusa
Three-Flavored Sea Bass

58. Ua1NsS=wous1awsn
Sea Bass with Chili Sauce

59. gauanaalusiau
Traditional Choo Chee Curry with Fresh Mackerel
60. dauatiinsau

Choo Chee Soft-Shelled Fish Curry
61 dauanaalusiau

Traditional Choo Chee Curry with Fresh Mackerel

62. Aughuanaalusiau

Boiled Grouper with Chili Sauce

450

450

450

pacle

450

290

pacle

Traditional Spicy and Sour Soup with Fresh Mackerel

63. Ua1Avasndu
Blanched Giant Catfish with Spicy Dipping Sauce
64. UaLlooaunoans:LAgy

Deep-Fried Soft-Shelled Fish with Garlic

320

450
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Fish Menu

65. Aun:zNagudlusiculainaa 290
Traditional Lotus Stem Coconut Soup with Fresh Mackerel L AT ) At -
66. Uaannaas1awsnuHy o daumsiawsnuHy

' 'Crispy Grouper with.

Fried Mackerel Topped with Bird's Eye Chili Sauce

67. Uaanaanaans:Ligy 450 . /Spicy Thai Chili Sauce

Fried fresh mackerel with garlic ; , _' i | f '

68. UaitmsiawsnuHy 450 R e e N

Thai-style spicy srouper with bird’s eye chili sauce T;( P A O TAY 7 ’ %4
69. Uatfiasnau 450 ' Tl i

Blanched grouper with spicy dipping sauce

T e
70. Uamtugad 450
Steamed grouper with soy sauce

71. Guglatin 450

Spicy and sour grouper soup (Tom Yum style)

¢ Uanfdodss
~ Steamed Grouper

with Soy Sauce

el » aughdain
aun:Nnalsgud Tom Yum with Mackerel
Lotus Stem Coconut Soup
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Thai Curry

w:=uuvln
Chicken Panang Curry

unviHYIHVaaUaLUDFDU 72. unOL@EdHURL/IA plele!
Spicy Southern Curry
with Fish Fillet

Green Curry with Pork/Chicken

73. Auuiln ; 200
Tom Kha (Coconut Galangal Soup) :
LAOBIHOEBL 74. unoW:IUVHY/IA 200
Spicy Coconut Curry with Panang Curry with Pork/Chicken
River Snails and Betel Leaves 75.UNVdUBDUNY 250

Cha-Om Omelette and Shrimp

76. LNVAUNVNNSIL 250
Sour Curry'?.r.ith Mixed Vegetables and Shrimp

77. Auuadaiaao 250
Tam Kha wi;;'l. Salid Fish :

78. LNVADHDUULIUB:WS 250
Spicy Caconut Curry with River Snails and Betel Leaves

79. unutwatdagiv 280
Red Curry with Roasted Duck

80. unvw:lluvLUpapalasLas 380
Panang Curry with Australian Beef

81. unvLldgoHuLlDoDalaSLEs 380

Green Curry with Australian Beef

Mwwalatunslysaunady




82. UNVS:UIVKL ' 250
Curry with Pork

83. UNVIHdDVUAIN=WOEDQU:WS1D . 280
R R R Bass and Coconut Shoots

84. unvs:ioviloodalastds. 380
SOUtRGI~ Stla Yeliaw! CUrrAth Austr3lan Beet

85.unoUantiodou ' 380

Spicy Southern Cu_r.rg,.lr with Fish Fillet

unosma:uu[nsoﬁu
Sp;cy Aromatlc Soup with Pork Ribs

wAVLUYIHIU
Green Curry
Wlth Pork/Chicken

86. wnoUln . e, 200

Curry with Chicken ' -

87. UNVStUDIUBIASOHY 250

Cheese with Pork Ribs .

88. unuLagvnvan 250 |

Kaeng Liang ; | . UNVUIDHYLAU

89. unvuUhuantlinoou 320 Curry with Salted Pork

Curry with Soft - Flesh Fish

90. ULNVUIDHYLAL 290

White Curry with Salted Pork

91. unvstyvIUUaINY 290

Curry with Giant Catfish i
92. unvUndoopalastas 380 4
Curry with Australian Beef - - p—
93 unustuodULipDDaLaSLEe 380

Curry with Australian Beef
MwIwalatunIslysauniuy




89. lnwatdau:=uUdv
Stir-Fried Chicken with Cashew Nuts

90. BlASvHUNAlUEHST 250
Stir-Fried Pork Ribs with Wild Basil

91. waonUdanAv/n:La 320
Stir-Fried Spicy Herbs with Giant Catfish

92. LUppoalastauwalugns) 380

1igPaatasidsnaludns
A Stlr-Frled Australian Beef ~
Stir-Fried Australian Beef with Wild Basil ; o . Wlth Wlld BaS]I

L 93 BWaRaNINS:HS 350
2 v Stir-Fried Seafood with Curry Powder
94100 UNQNINS:HS 350
Stir-Fried Crab Meat with Curry Powder
 95.UADUNQWONS:HS 650
Stir-Fried Crab Lump Meat with Curry Powder ;
7 maQwouons-Hs B | | 7 -_ R
‘. . Stir-Fried Crab Meat Yy ’

with Curry Ppwd_er 7

MwIwalatunslysauniuy




Fried Vegetables

101. AzKahUawaulivuan

Stir-Fried Cabbage with Fish Sauce

102. nawnyvlwuao 150

Stir-Fried Morning Glory with Chili and Garlic

103. NOWNSIUHL 180

Stir-Fried Mixed Vegetables with Pork

102. NOWNSDOUAY 200
Stir-Fried Mixed Vegetables with Shrimp

104. WawnA:thUatAu 200

Stir-Fried Chinese Kale with Salted Fish

3 AL ;
,A -;L:.‘i&. ‘.‘"f.. ] i'_,

n:Hawanatvan
Stir-Fried Cabbage
with Fish Sauc_e

1M.caudattnyHyau 150
Clear Soup with Tofu and Minced Pork

12. dughn=talU=uan 290
Spicy Mixed Seafood Soup with Thai Herbs (Po Taek Style)

113. dulmpavuainsou 290

Spicy and Smoky Soup with Crispy Fish (Tom Khlong)

augin:tald:uan
Po Taek Style

105. NOagudnv 180
Stir-Fried Lotus Stems with Shrimp

106.WOagUdHYaU 150
Stir-Fried Lotus Sterns with Minced Pork
107.Aughnouthduu:w31dsau picle)

Tom Yum with Shrimp and Young Coconut in Creamy Broth

E
-

108.Augnuain=wy 290
Tom Yum with Sea Bass (Clear ar Creamy Broth)
109.dughdwaundu 290

Tom Yum Seafood in Creamy Broth

10.dugivalAvunia 290, -

Tom Yum with Giant Catfish (Clear Broth)

MwIwalatunslysauniuy



Papaya Salad

14.chJ 85

Papaya Salad with Pickled Crab

115.ching 85

Thai-Style Papaya Salad

nechyuans 85

Papaya Salad with Pickled Crab and Fermented Fish Sauce

17.cdlng 85

Thai-Style Papaya Salad with Pickled Crab

18.chn:ta 150 dona ° .

Papaya Salad Platter with
Assorted Toppings

Papaya Salad with Mixed Seafood

119.chluiAu 85

Papaya Salad with Salted Egg

120.cUzLUDV 85

Spicy Mango Salad

121.andnlwa 85

Corn Salad (Thai Style)

122.0NHA’OWS:=UID 100

Luang Prabang-Style Papaya Salad

123.chApsynaauaisi/ludars 150
diHaOWS=UID Papaya Salad with Fried Pork Neck and Fermented Fish Sauce
Luang Prabang-Style 124.cldulanyueD 150 |

Papaya Salad

Papaya Salad with Rice Noodles and Vietnamese Sausage

150

125.cnuzUd0Nvan

Spicy Mango Salad with Fresh Shrimp

126.01a10 220

Papaya Salad Platter with Assorted Toppings
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Northeastern

Food Menu

/ JaHin
_ o | _~ Cuttlefish
127.a1UKY 150 | _ 5
Spicy Minced Pork Salad (Larb Moo) ashd? ‘
128 awutta 180
Spicy Minced Duck Salad (Larb Ped)
129.thanAaKyNaQ 160

Nam Tok with Fried Pork Neck
130.awUankin 200

Spicy Squid Salad (Larb Style)

ADHUNDQ
Deep-Fried Pork Neck

131.auxD U 150
Spicy Thai-Style Pork Liver Salad

132. ADHUNDQ 180
Deep-Fried Pork Neck

133.Ua1kinns:=qovev 190
Cuttlefish

134.Aunguns:QaHYDU 280

Spicy and Sour Soup with Tender Pork Ribs (Tom Saep)
135.awilpodatastag 380

Nam Tok"with Fried
Pork Neck

Spicy Australian Beef Salad (Larb Style)

Ny |

alUHY
Spicy Minced Pork Salad
(Larb Moo)
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-

nIsuu-wasnuaUaﬁitQ: |
Kurobuta Pork Chopp

aTUHU
Spicy Minced Pork Sal
(Larb Moo)
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Sti "ikfied Crab Meat
- Wwith C'U{Q Powder

T o e e

S ALY
s Grilled River Prawns .
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136.A1v2UIULAU
Baked River Prawns with Glass Noodles (Goong Ob Woon Sen)

137.AouuihWasaau=uu
Stir-Fried River Prawns with Tamarind Sauce

138 AvtUhWOWSALNED
Stir-Fried River Prawns with Chili and Salt
139.fAvuthnaans:Agw
Deep-Fried River Prawns with Garlic
140.Avuitiwasaawsninedh
Stir-Fried River Prawns with Black Pepper Sauce
141 Aottt lsdsuluchas

Grilled River Prawns

LioyfiduNawsniHaAe
Kee Mao Style

350

650

650

650

650

900

‘nuKHadwnn:a

> KeeMao Style

ot

; Grilled RiVEF..PI’éWﬂS. |

142 U WQNLWSIHY U

Stir-Fried Instant Noodles with Minced Pork and Holy Basil

143 €U

Yum Mama

144 WaBWNN:La

Kee Mao Style

145 7 Aughvthdu

Tom Yum Instant Noodles with Shrimp in Creamy Broth
146 LUayRouWawsninds

Stir-Fried Crab Lump Meat with Chili and Salt

147 JnpunuljuLdu
Baked Crab Lump Meat with Glass Noodles

148 1layfAouradiusoy

Stir-Fried Crab Lump Meat with Spring Onion

150

180

200

220

650

650

650

149.1UpURpurawsnuRvtatunztwsy 650

Stir-Fried Crab Lump Meat with Dried Chili and Holy Basil
150.1UDUNDUNQWSNLHADY

Stir-Fried Crab Lump Meat with Yellow Chili

650
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R e
151gavaaUarsi/luuars) 290
Spicy Shrimp Salad
152.ghdaraaan 200
Spicy Salad with Crispy Gourami Fish
153.67100U:UIV 200
Spicy Cashew Nut Salad
154.wanllooaalastag 380
Spicy Grilled Australian Beef Salad (Pla Style\
155.¢LtoppatasLae 380
Spicy Australian Beef Salad)

. 3 7 5 v‘, :{ 1‘ b ,. f';_ i ,1},;(“} ';._;,'.), "w&i Z

161.HJU=UND 200
Spicy Lime Pork Salad
162.61ADHUNDA 250
Spicy Salad with Fried Pork Neck
163.hJaRin 250
Spicy Squid Salad
164.Uhwsnavlo Uaiaaa 250
Mixed Thai Chili Dip (Nam Prik Long Ruea)
LA 07 dnpHynaa
SDICY Salad th*Fried Pork Neck

m:zunaulusuu S

Tradltlonal Splcy Glass Noodle Salad

156.€HugpluLavtAu(Uars/Iudaisy) 200
Spicy Vietnamese Sausage Salad with Salted Egg Yolk
157.€16a0wWa 200
Spicy Winged Bean Salad

158¢3utdulusiau 250
Traditional Spicy Glass Noodle Salad

159.¢husun:La 280
Spicy Mixed Seafood Salad

160.nA:thfvaa 280

Spicy Chinese Kale Salad with Fresh Shrimp

165 HauLNRYIHY AU 150
Fermented Soybean Dip with Minced Pork
166.UnwSnHYlusau 150

Traditional Chili Dip with Minced Pork

167 uwsnavtsadain 250
Mixed Thai Chili Dip (Nam Prik Long Ruea) with Fried Mackerel
168 HauLLd8dy 250

Fermented Soybean Dip with Crab Meat
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Western Food

’
g

- TR e Y A AT A
169.aUNLAOGLUADUWSALRY 200
Spaghetti with Dried Chili and Bacon
170.autnadmluuish 200
Spaghetti Carbonara
171.adhadunotdedroIury/IA 220

Spaghetti with Green Curry and Pork/Chicken
172.alnaddnn:ta 250

Spaghetti Kee Mao with Seafood

auNAQGIUADUWSALAY |
Spaghetti with Dried Chill and Bacon

173.aUnnaaswawsniio 250

Spaghetti with Dried Chili and Seafood

174.Wsuauadua 300

Fish and Chips

175.A151U15 300

Calamari

£ = 7 i
AISIU1S

'\ Calamari

i

. avndaamivuis
- Spaghetti Carbonara :

. WBuduQos
Fish and Chips
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LUeS GoR/310
Leslounu
L0eslomsiLau

lsan

thudodo

S19UB (LuU)
ALUQuoQ

Black Label 700ml

amuwlusicu (L8u)
lotaeo (16u)
lotagvends (1Hu)
lotagvduU: (LHu)
Togh: (Sou)
InU (Sou)

120
150
200
30
40
590
400
1690

=10)
=10)
=10
510
=10)

tusansh
[Andls
lAnooSoua
lanlan
¥LOUdonsoua
thate
tiAnooe
Uns:98u

30
10)
40
40
10)
65
50
=10




Hot Ice
Americano 70 75
Cappuccino 80 85
Espresso 70 75
Latte 80 85
Caramel Macchiato 85 S0
Mocha 85 90
Kiewwan Special - 85
Choccolate 70 75
Lemon Tea 70 75
Matcha Latte 70 80
Twinnings Pot S0 =
Thai Tea 70 75
Strawberry Soda 100
Blueberry Soda 100
Yuzu Soda 100

Ice Cream per scoop
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JAS green village - Prawet

lausnisnndu 11.00-22.00 u.

WAQ : AUINISAT

Ins: 084-297-8518



