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Q:LWYUWWAWSATY 150-
Stir Fried Red Curry with Thai Crap Fish

Q:IWYUNDAAIWSALANED 150-
Stir Fried Thai Crap with Chili and Salt




Jains:wunaauiuan 350-

Sea Bass in Fish Sauce

THAI
CUISINE

]
(=

AvAwsSanda 250-  JUawdnWalhiiAu 180-  awduAdwsninda 150-



THE
LOCAL

OPENING
HOURS

11.00 AM
10.00 PM

TWduktalw ¢ 120-

STEAMRD EGG WITH PORK, SHRIMPS & MUSHROOM

Janunuitvgad 280-
STEAMRD RED TILAPIA IN SOY SAUCE

Jarin=wolivddd 350-
STEAMRD SEA BASS IN SOY SAUCE

2019.04.12 19:04

Janunudvou:zuld 280-
STEAMRD RED TILAPIA IN LIME SAUCE

Jain=wodou:zulid 350-

STEAMRD SEA BASS IN LIME SAUCE
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FRIES

® Nothing brings people together like good food

) °
Chef's Specials.
Unlanoa é 90-
Fried Chicken Wings
Anoatndo é 90-
Salted Wings

KHY / 1A noans:tngy  100-
Pork / Chicken Garlic Fries

onoans:tIRgY 120-

Beef Garlic Fries

: Cma e lBUNIIVNDQ 100-
wan 10- T(UwgdnVau 100- ) _
! Deep Fried Venison Tendon
Fried Egg Minced Shrimps Thai .
Omelet 1R é -
nunoQns:tnguy 150
= . Garlic Fried F
((I]6135) 60- [WUluasudseu 120- COTiC e Tres
Thai Omelet Arune Omelet

UalKinnoans:L1Ngyuy 150-
. +, Garlic Calamari
[WIdgdHYaU 80-  Hyawdunoauan 1’5 100-

Minced Pork Thai Omelet Deep Fried Pork Belly flunoQns:tnguy 180-
Garlic Shrimps
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waaiLqegd

HyuaalGed 100-

Deep Fried Sun Dried Pork

lidpuaatded 120-
Deep Fried Sun Dried Beef

guulvonoa

Jairidnguulonoa 150-

Deep Fried Calamari

noguudonoa 150-
Deep Fried Shrimps

v - Uasdnyguudonoa 180-

Deep Fried Shrimps &
Calamari



WaQNS:LWSA1

WQNS:IWSILRO 90- Hons:wsSUNY 15 120-
Pad Kaprao Mushrooms Pad Kaprao Venison Tendon
WONS:LWSIHYJU / Tndu 100- WONS:LWSILUD 120-
Pad Kaprao Pork / Chicken Pad Kaprao Beef
WQONS:LWSINU 150- WaNS:LWSIHYLaaLdgd 120-
Pad Kaprao Frog Pad Kaprao Sun-dried Pork
Wans:twsiJaisin 180- WONS:LWSIN:LA 180-
Pad Kaprao Calamari Pad Kaprao Sea Food

Combination
WQNS:LWSIAY 180-
Pad Kaprao Shrimps

Waludks
HY / TA WaludKs 100-

Pork / Chicken with Fennel Leaves

TRUIUNQIUTHKST

AVNOIUTKS

Venison with Fennel Leaves

AUNQTUIRS

Frog with Fennel Leaves

120-

Organic Chicken with Fennel Leaves

120-

150-




WNQWSALLAY WQLAYLITYIKIIU

Red Curry Paste Green Curry Paste
Spicy Stir Fries
Wawsaunvky / 1A 100- WawSaunvKYausunoa 120-

Stir Fried Pork / Chicken in Red Curry Paste

Wwawsaunvinuiu 120-

Stir Fried Organic Chicken in Red Curry Paste

WwawsaunoLlo 120-
Stir Fried Beef in Red Curry Paste

WaaN:la 180-
Pad Cha Sea Food Combination

Wwaaualnv 180-

Pad Cha Kang Fish

Stir Fried Crispy Pork Belly in Red Curry Paste

WawsaunvuUalkin 180-

Stir Fried Calamari in Red Curry Paste

WQWSALAVAY 180~

Stir Fried Shrimps in Red Curry Paste

WAUWNVLTYIBEIIULKYNIY 120-

Stir Fried Venison in Green Curry Paste
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davardav o uavduAv v:oulunaa uavUdardv o5
Choo Chee Kang Fish Gaeng Som with Cha-Om King Fish Jungle Curry
Omelet & Shrimps

OTHER FOOD MENU

uavawud:s:Uuarvou 250- uavthky / Ta

Gaeng Som Par Sa with Whole Sneak- Pork / Chicken Jungle Curry
Head Fish

uavthialne 120- uavdiio
Organic Chicken Jungle Curry Beef Jungle Curry

UAVIINKY uAvdauLUd
Thai Northern Style Pork Soup Thai Northern Style Beef Soup
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CURRY

RUN JUAN SOUPS

uavseyduky / I uavssyddulaiAv
Run Juan Soup Pork / Chicken Run Juan Soup Kang Fish

uALSEYIIULIUNIIY uAVSEYDIUAL

Run Juan Soup Venison Tendon Run Juan Soup Shrimps

wAvVSYIULUD

Run Juan Soup Beef
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Som Tum

Lduadn 20—
Steamed Noodles

dlne 50—
Thai Style Som Tum with Sun-dried

Shrimps

dilne- | 60—

Thai Style Som Tum with Fermented
Crab

dilng - TdLAU 65—
Thai Style Som Tum with Salted Egg

dilng Avaa 80—
Thai Style Som Tum with Raw Shrimps

dinaaldldu 15 90-
Deep Fried Papaya with Thai Style
Salted Egg Som Tum Dip

cdy 60—
Lao Style Som Tum with Fermented

Crab

chdaish 50—

Lao Style with Fermented Fish

d1y Uaisy Avaa (S 80—
Lao Style with Fermented Fish,
Crab & Raw Shrimps

cnoq 80—
Deep Fried Papaya with Thai Style

Som Tum Dip

chnunuLlan 150-

Thai Style Som Tum with Diced Red Tilapia



dlU

Spicy Salad

aluKy / 1n 90—
Spicy Minced Pork / Chicken

ajuLdo 120-
Spicy Minced Beef

aluKyaudunaq 120-

Thai Style Som Tum with Fermented
Crab

ajudala:twgu (tLan/tHed) 150/280-

Thai Style Som Tum with Salted Egg

ajuualdgou (Nudd) 280—

Thai Style Som Tum with Raw
Shrimps

aluUlanunu (Lan/thed)  150/280-

Deep Fried Papaya with Thai Style
Salted Egg Som Tum Dip

alulalns:wyo (Nodd) 350-

Lao Style Som Tum with Fermented
Crab




O
81 Thai Salad

Avusurvan 5

Thai Style Shrimps Ceviche

KUJUIU1D
Spicy Pork Salad

THAI SALAD

g1d1UNSdU

Crispy Trio Salad

g11KQsIy
Mixed Mushroom Salad

g1jutdu
Glass Noodles Salad with

Minced Pork Shrimps
Calamari and Mussels
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AuuguLlaundIv ﬁ%

LNVIQAIHSIYLATHDDURYTU 80/120-
auusuudalnv Sea Weed, Soft Tofu and Minced Pork Soup

LNVIQIULFULAIHDDUKYJU 80/120-
Glass Noodles, Soft Tofu and Minced Pork Soup

LNAVYAWNNIQUIDLANHEDDUKYdU  80/120-
White Radish, Soft Tofu and Minced Pork Soup

auulta 120-
Tom Kha Gai ( Chicken Coconut Soup )

AUUIKY 120-

Tom Kha Hmoo ( Pork Coconut Soup )

auusulnuu 120-

Tom Sap Organic Chicken
150/280-

auuguns:Qnoou 120-
Tom Sap Pork Spare Ribs
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AVS106ANUIV % 250-

Shrimps in Tamarind Sauce

Janufu / asswonaadidan B uanuiu/ aswosiawsalusieu

Red Tilapia or Sea 280/350- Red Tilapia or Sea Bass

- Choo Chee K Shri
Bass in Fish Sauce in Chili Tamarind Sauce AL 00 Chee Kong (Shrimps)
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JcSct

usszWaly 90-
Stir Fried Bitter Gourd with Egg

usszwaualtAu 100-
Stir Fried Bitter Gourd with Salted King Mackerel

yzs=walu + Uailau 120-

Stir Fried Bitter Gourd with Egg & Salted King
Mackerel

A:UINQUITUKDY 90-
Stir Fried Chinese Kale in Oyster Sauce

AzUINaUallAy 100-

Stir Fried Chinese Kale with Salted King
Mackerel

AstnWaaudunaansau 120-
Stir Fried Chinese Kale with Crispy Pork Belly

OTHER MENU )

Ka3ulduldly 90- KYWaUUUKDY 100-
Stir Fried Glass Noodles with Eggs Stir Fried Pork in Oyster Sauce

Fa3uEutdls + Avaa 15 120- iioathiiunae 120-
Stir Fried Glass Noodles with Eggs & Stir Fried Beef in Oyster Sauce

Shrimps N

WNQWANSOU 90- ADIVWAUITUKDY 120-
Stir Fried Mixed Vegetables Stir Fried Venison in Oyster Sauce
WQWASIUALAQ 120- nkddRavandy 1 120-
Stir Fried Mixed Vegetables with Shrimps Stir Fried Cabbage with Salted King Mackerel
WalKQaua&gv 90- UawwidawalulAu 180-

Trio Mushrooms Stir Fries Stir Fried Calamari with Salted Eggs



U10ade 20-/50-

Steamed Rice

U1oWwalu 60-/100-

Fried Rice with Egg

J1dWaKYy / 1 65-/130-

Pork / Chicken Fried Rice

Jg1dwWwatls 80-/160-
Beef Fried Rice

J1dWwaualkin 80-/160-
Calamari Fried Rice

Jronany 80-/160-
Shrimps Fried Rice

J1owan:ta 90-/180-
Sea Food Combination Fried Rice
J1owans:twsinan HY/1n 65 -

Pork / Chicken Fried Rice with Basil

Jrdowans:twsinantia
Beef Fried Rice with Basil
U1oWans:LWwsIAann:La
Seafood Fried Rice with Basil

J1DWAUNVLTYIHIIU HY/TA
Pork / Chicken Green Curry Fried Rice

U1dWaQuAvLldgdIKIIULUD

Beef Green Curry Fried Rice

80-

©
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70-

80-
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91K1SDI1ULQ YD

ARUNE SINGLE DISHES

412 Ky / TA As:zifgy

Pork / Chicken Garlic with Rice 60-

U1DASEIWSILUD

Pad Kaprao Beef with Rice

d1dassws1dudu

Pad Kaprao Pork Belly with’70-
Rice

gdLwons:=tnay

Beef Garlic with Rice

as=wsidaikion

Pad Kaprao Calamari with Rice  80-

avinadwadvin:ia

Thai Style Drunken Seafood 120-
Spaghetti

tonszws1 Kydu / Tadu

Pad Kaprao Pork / Chicken 60-
with Rice

J10ASELWSIAY

Pad Kaprao Shrimps with Rice  80-

g1das:wsIn:la

Pad Kaprao Sea Food
Combination




