PREDKRM / STARTER CZK/EUR

Variace predkrmU, variation starters 290,- /12,10
Popia Tod, Satay Kai, Tod Man Kung

Smazeny zeleninovy jarni zAavitek, grilovany kureci Spiz se sladkou arasidovou
omdackou a smazend krevetovad placicka se sladkou Svestkovou omdackou.
Fried vegetable spring roll, grilled chicken skewer served with peanut sauce,
deep fried shrimp cakes served with sweet plum sauce.

POLEVKY / SOUPS

Tom Kha Kai ° 210,- / 8,80
Pikantni polévka s kurecim masem, kokosovym mlékem s hlivou Ustficnou,
galangalem, citronovou travou a kafirovymi listky

Piguant coconut milk soup with chicken, oyster mushroom, galangal roofs,

lemon grass and kafir-lime leaves.

Tom YamKung @ ® 210,- / 8,80
Pdliva polévka s krevetami, thajskymi bylinkami a hlivou Ustficnou.
Spicy soup with prawns, thai herbs and oyster mushroom.

SALAT / SALAD CZK / EUR

Som Tam Papaya Kung eee 340,- /14,20
150 g, velmi pdlivy salat z papdii s krevetami (40 g ) a arasidy.

150 g, exira spicy papaya salad with shrimps (40 g) and peanuts.



HLAVNI JIDLA / MAIN COURSES CZK / EUR

Khao Phad Salmon 420,- /17,50
Restovand thajskd jasminovd ryze s kousky lososa, Cerstvou karotkou,

jarni cibulkou a vejcem.

Fried Thai jasmine rice with pieces of salmon, eggs, fresh carrots and spring onion.

Phad Thai Kai 440,- /18,30
Restované ryzové nudle s kurecim, vejcem, Cerstvou karotkou, pérkem,

cibulkou, arasidy.

Fried rice noodles with chicken, tofu, eggs, fresh carrot, leek, onion,

ground peanuts and tamarind sauce.

Pla Yang Pak Tod Nam Jim 590,- /24,50
Filet z tildpie, se zeleninovou tempurou, rybi omdckou s Cesnekem

a citrébnovou stdvou. Jasminovd ryze.

Tilapia fillet, vegetable tempura, fish sauce with garlic and lemon juice. Jasmine rice.

Panaeg Ped ° 680,- /28,00
Kfupavd pUlka kachny ve sladko-pikantni panaeng curry oméacce

s kokosovym mlékem. Jasminova ryze.

1/2 crispy duck in sweet-piquant panaeng curry sauce with coconut milk. Rice.

Kaeng Khiao Wan Nua / Green Curry Dish @ ® 490,- /20,40

Pdlivé zelené kari s hovézim masem, kokosovym miékem, bazalkou
a zeleninou. Jasminovda ryze.
Spicy green curry with beef, coconut milk, basil and vegetable. Jasmine rice.

Khimao Mu Wunsen L 490,- /20,40
Pdlivé sklenéné nudle restované na Ustficove omdacce

s veprovym masem (150 g), mungo klicky a thajskou bazalkou.

Spicy glass noodles fried with oyster sauce, pork (150 g),

mungo bean sprouts and Thai basil.

Mu Krob Phak Choy 490,- /20,40

Restovany kiupavy bucek s pak choi. Jasminovd ryze.
Stier fried cripsy pork belly with pak choi. Jasmine rice.



Kung Kra Tyam 720,- /29,50
Celé restované krevety (250 g) s hlivou na drceném Cerném pepii

a cesneku. Jasminova ryze.

Stir-fried whole prawns (250 g) with oyster mushroom, crushed black pepper

and garlic. Jasmine rice.

Hoi Mleng Phu Ob Neu 820,- /34,00

Cerstvé sldvky (0,6 kg) varené ve vyjime&né bohatém a krémovém

vyvaru z masla a suchého Cerveného vina, citronové travy, galangalu,
kafirovych listkd a Cervené chilli poddvané s pikantni omdckou z rybi omdacky,
Cesneku a kapek Cerstvé limetové stavy. PeCené ryzové placicky.

Fresh mussels (0,6 kg) cooked in an exceptionally rich and creamy broth

of butter and dry red wine, infused with lemongrass, galangal, kaffir lime leaves
and red chili, served with a spicy sauce made from fish sauce, garlic,

and a splash of fresh lime juice. Grilled rice cakes.

Hoi Mleng Phu Ob Neu 1490,-/ 62,00

Cerstvé musle pro 2 osoby, 2x 1,5 dcl vina
Fresh mussels for 2 people, 2 x 1.5 dcl of wine

DEZERTY / DESSERTS CIK / EUR

Khao Niaow Ma Muang 230,- / 9,60
Lepkavd ryze s mangem.

Mango sticky rice.

Sapparot Tod 200,- / 8,30
Smazené ananasove platky s medem.

Two fried pineapple slices with honey.



