MXAPEHbIV PNC B AHAHACE
C KPEBETKAMW / PINEAPPLE
FRIED RICE WITH VANNAMEI
PRAWNS / 360r. NTIRI

YapeHbI PYC C Kappyl, KpeBETKaMM BaHHaMell, aHaHacoM,
M3I0MOM U Kelllblo.

CUBAC BO OPUTIOPE B
KNCJIO -CNNAAKOM COYCE /
DEEP-FRIED SEA BASS IN SWEET

AND SOUR SAUCE / 1 ur. (NTINIIT
CUBAC HA NAPY C TAICKMW
TPABAMW / STEAMED SEA BASS
WITH THAI HERBS / 1u. NN

KPEBETKWM BAHHAMEW
MO-TAMICKW / 325+ NITRIIT

KpeBEeTKN BaHHamel, XapeHble C Ynnn n conblo

LIbINNIEHOK KOPHWLLIOH NO-TAVCKW /
THAI STYLE GRILLED CHICKEN / 500r.

LibINNeHOK-rpuiib, MapVIHOBaHHbIVI B TAICKMX TpaBax co
cneymanbHbiM COyCOM. BpeMﬂ npurotossieHNsa 30 MUH.

TAM TAL / TAMTAD / 1650+

ceT c caiatom Com Tam, CMPUHI-POIAMUN OBOLLHbBIMM,

KpeBeTKaMy Kappy, KPbI/bILLKaM MO-a3naTCKU, XPyCTALLER rpyANHKON,
CBWHOW LWEKON-rpusib, KapTodenem ¢pu 1

purcoBow nanwomn

1100 p

1900 p

1900 p

1500 p

1200 p

3900 p

AOMNOJIHUTEJIbHO / EXTRA

KACMWHOBBIV PUC (TAWTAHL)/
JASMINE RICE (THAILAND)

4, OPUTMHATIbBHAA
TANCKAA OCTPOTA

YMMCbl / CHIPS
COYCbl / SAUCES

KPEBETKW/ BAHHAMEW / VANNAMEI
SHRIMPS / 1 wr.

MOXANYNCTA NPELYMNPEOUTE BALLEIO ODULIMAHTA,
EC/TN Y BAC AJIJTIEPTUS HA KAKUE-TTMBO MPOAYKTbI /
PLEASE, WARN YOUR WAITER IF YOU HAVE ANY
FOOD ALLERGY TO CERTAIN PRODUCTS

180 p
130 p

150 p

60p
130 p

AECEPTbI / DESSERTS

KOKOCOBAA NMAHHA-KOTTA 520p
C MAHTO / COCONUT PANNA COTTAWITH

MANGO/ 1sor.

POTW / BANANA PANCKACKES / 340r. 560 p

TaNCKUA BNIMHUKK ¢ 6aHAHOM, AINLLOM U CTYLLEHKOW UK WoKonagom/
thai banana pancake with condensed milk or chocolate

MAHTO CTUKI PANC / MANGO STICKY RICE/ 210, 520 p

KNENKNIA PUC C KOKOCOBBIM MOIOKOM €O CMeNblM TANCKNM MaHro/
sticky rice with coconut milk and sweet thai mango

CTEMEHb OCTPOTbI / Spiciness level

i 11 T
HOPMAJIbHASA / CPEAHSAS / OYEHb OCTPAS /
MILD SPICY HOT

MEHIO C ©OTO

00

MPOTPAMMA JTOAJIBHOCTHU
CKUAOKA

10-20 %

noarPOBHOCTN Y OOUNLIMAHTA

OV.LONISL



TOPAYUE 3AKYCKW /
HOT STARTERS

CMNPUHT-POJIJIbI / SPRING ROLLS / 270r.
- C OBOLLIHOW HAauMHKoOW / vegetables

- KpeBeTKa 1 ool / vegetables with prawn

BAKJTAXKAHbI NMO-KUTANCKA /
EGGPLANTS CHINESE STYLE /240r. 4 dbd dddd

6aKsaxaHbl, 06xapeHHble B KNCNO-CNafikoM coyce Ynm ¢
Tomatamu/ stir-fried eggplants with sweet and sour chili sauce
with tomatoes

KPEBETKW BACABW / PRAWNS WASABI / 160r.

KpeBeTKM B coyce Bacabu / Prawns coated in wasabi sauce

KPEBETKW KAPPW / PRAWNS CURRY / 230r.

KpeBeTKM, MapVHOBaHHbIE B COYCe KPaCHbIN Kappy 1 063KapeHHble
B NaHupoBke Bo ¢pputiope/ Deep-fried shrimps marinated in
red curry sauce

KYPULUA KAPPW / CHICKEN CURRY / 180r.

KypriHoe ¢pune, MapuHOBaHHOE B 3eNleHOM Kappu, obapeHHoe B
naHupoBke Bo ¢ppuTiope / deep-fried chicken thigh marinated in green
curry sauce

KPbIJTbA MO-A3NATCKWN /
CHICKEN WINGS ASIAN STYLE / 160r.

MapUHOBaHHble KypUHble KpbiSbILIKK, 06XapeHHble BO GppuTiope /
deep-fried chicken wings

KAPTOOEJIb ®PW / FRENCH FRIES / 160

- ¢ npunpagoii Tom fim / Tom Yum style / Tom Yum spiced

- C Npunpaeoii No-cblyyaHbcKky / Sichuan Style / Sichuan spiced
- c conblo / salt

CYT1bl / SOUP

TOM AM / TOM YUM / IRURI

KM1CNo- oCTPbIN Cyn ¢ MOPenpoayKTaMm Un KypuLiei Ha KOKOCOBOM
MoJIoKe C Tallckum prcom/ sour and spicy soup with coconut milk,
seafood or chicken for choice, served with thai rice.

- MopenpopyKTbl/ seafood 450 rp.

- Kypuua/ chicken 490 rp.

TOM KXA C KYPULIEW /
TOM KHA CHICKEN / 495r.

TalCKMIN KOKOCOBBIV CyM € KypuLelt, TpaBamu 1 prcom/ thai coconut
chicken soup with herbs and rice

CYN NAMWA «TSINGTAO» /
«TSINGTAO» NOODLE SOUP / 530+

TEMHbII CyMn C PUCOBOW NarLIOA 1 TOMIEHBIMU CBUHbBIMU pebpamu/ p
ork-rib soup with rice noodles

430 p
640 p
450 p

680 p

680 p

430 p

430 p

290 p

760 p
660 p
660 p

580 p

CAJIATbI / SALAD

CANAT W3 3EJIEHOW MANAVN COM TAM/
PAPAYA SALAD SOMTAM MR

JTAOCCKUWI canart 13 3efieHo Nanamm ¢ TomaTammn 1 apaxmcom /
Laos green papaya salad with tomatoes and peanuts

- Knaccnveckuii/classic 250r.

- C KpeBeTKaMV BaHHaMelt / vannamei shrimps  300r.

TAVCKWW CAJTAT C TOBALAMHOW /
THAI BEEF SALAD / 280r. NITNI

canat ¢ ropagnHom rpusib B KNCJI0-OCTPOM coyce

AM BYH CEH / YUM WOON SEN / 330r. NI

canart U3 MopenpoayKTOB CO CTEKIAHHON nanLwiomn /
seafood glass noodle salad

CANNAT CNNOMEJNIO N
KPEBETKAMW / POMELO SALAD
WITH PRAWNS/ 350r. NI

TalCKMIA canat 13 NoMeno 1 KPeBETOK BaHHaMel C apaxmncom /
thai pomelo salad with vannamei prawns and peanuts.

CANAT NNA TANE/ PLATALE SALAD / 270r. & bbb didd

canar ¢ MOPenpoLyKTamu, NacTol TOM AM, IEMOHIPACCOM,
NUCTAMU NaliMa, MATON U KpacHbIM JTYKOM

CANAT C YTKOWM 1 AHAHACOM /

THAI SPICY DUCK SALAD / 24or. (NI
canart u3 3aneueHHoro dune yTKI C aHaHaCcoM U Kellbio

MOJ KUCTIO-OCTPBIM COYCOM

OUPMEHHbIN CANAT «TSINGTAO» /

«TSINGTAO» SALAD / 240r. (NITNI

canart 13 6UTbIX OrypLOB C peBeCHbIMY rprbamMi 11 oBOLLAMMA

B KMCJI0-Crlaikom coyce/ smashed cucumber salad with ear
mushrooms, vegetables in sweet and sour sauce.

CANAT HAM TOK MY /

NAM TOK MU SALAD / 360 N

€anaT 13 CBUHOW WeNKW, 06XapeHHOoW Ha rpune,
NPUNPaBNEHHBIA NepLem YUK, MONOTbIM O6XapeHHbIM PUCOM,
MATON U KadpdHUP-NaiMoM U pbIGHBIM COYCOM.

TOPAYUE BJTIOLA /
MAIN DISHES

MAJ TA/ / PAD THAI / 360r. NTTRIIT

prcoBas nartua c KpeBeTKamm BaHHaMel 1 crielyanbHbIM coycom /
rice noodles with vannamei prawns in special sauce.

JIYHHAA NATMLIA / MOON NOODLE / 430r.

prcoBas nantia ¢ KypuLei, ANLom n gpeBecHbIMU rpubamm/
rice noodles with chicken, egg and ear mushrooms

780 p
1080 p

720 p

760 p

920 p

960 p

760 p

460 p

680 p

780 p

620 p

NATWA MAL KA MAO/
PAD KEE MAO / 420r. NTIRTI

purcoBas naniwa, obXapeHHas ¢ HONrapCKUm NepLEM,
H6poKKoNU K XpycTawmum 6asunukom / fried rice noodles
with bell pepper, broccoli and crispy basil leaves

- croaguHol / beef
- ¢ mopenpogykTamm / seafood

»KAPEHbIN PUC /

FRIED RICE / 280+ NTIRII
- c oBowamu / vegetables

- c Kypuueli / chicken

- C KpeBeTKamu / shrimps

KYPVUA KELLbBIO /
CASHEW CHICKEN / 240r. (NTIRTI

KypuHoe ¢pursie, o6xKapeHHOe C Kelliblo 1 oBoLLaMI/
fried chicken fillet with cashew and vegetables

YKAPEHbIV TOOY
C MOPEINPOOYKTAMW / 240 NI

XapeHblii AMYHbBIN Tody C MopenpofyKTamu 1 6asnnmkom / deep-fried
egg tofu with seafood and basil

roBaanHA B YCTPUYHOM COYCE /
BEEF IN OYSTER SAUCE /200

roBAAMHa, obxapeHHaa ¢ oolamu/ stir fried beef with vegetables

CBHAA TPYONHKA-BASUNINK /
CRISPY PORK BRISKET
WITH BASIL / 340r. MR

XPYCTALLAsA CBUHAA FPyANHKa, 06KapeHHas Bo ¢ppuTiope,
¢ 6a3nIMKOM, PUCOM U AVLIOM.

YTKA TAMAPUHA /
TAMARIND DUCK/ 24o0r.

YTUHasA rpyAKa B BUHHO-TaMapUHOBOM COYCE C OBOLLAMY B KYHXYTHOM
coyce / duck breast with tamarind-wine based sauce and vegetables in
sesame seed sauce

K3HI O3HTI /
GAENG DAENG NEUA /520r. (NTINTIT]

TaCKMIA KpacHbIN Kappu € KYCOUKaMm TOMSIEHOW roBAAVHbI 1 pucom/
stewed beef with red curry, miso, coconut milk and topped off with a
peanuts, served with thai rice.

TAVCKWIA 3ENEHDBIN KAPPU /
THAI GREEN CURRY / NTINIIT

OCTPbIi1 3eN1eHbI Kappu Ha KOKOCOBOM MOJIOKe C KypULiei UK KpeBeTKa-
Mu, 6aknaxxaHoMm 1 prcom/ spicy green curry with coconut milk, seafood

or chicken for choice, served with thai rice.
- ¢ Kypuuei / with chicken /390r.

- C KpeBeTKaMu BaHHamelt / with vannamei prawns / 360r.

»KAPEHbIV PVIC TOM AM /
TOM YUM FRIED RICE / 340r. NTINII

apeHblin pyc ¢ nactoi Tom Am, KpeBeTKaMn BaHHaMel 1 KanbMapamu,
NEMOHIPACCOM, NNCTbAMU Kaddup-naima 1
KOpHeM ranaHrana.

890 p

430 p
480 p
630 p

630 p

690 p

680 p

650p

760 p

1100 p

760 p

890 p

820p



