
At the center of our lives, food is the link between societies.

Cooking embodies the soul of people and the identity of cultures.

To fully experience Thai cuisine, it’s worth delving into its history.

Over the centuries,

Chinese and Indian influences have merged to shape the evolution of Thai national cuisine.

The characteristics of the mountainous regions, 

along with the sunny coastal areas in the south, have uniquely defined Thai dishes.

From functional necessity emerged a philosophy that nourishes both body and soul.

To truly cook authentic Thai food, one must familiarize themselves 

with the cooking traditions of the different regions of Thailand.

Additionally, the importance of fresh ingredients is key to 

achieving the unmistakable flavors.

“Chon Thong” was created with this in mind.

With the passion and experience of the chef,

Golden Spoon invites you on a culinary journey of discovery.

For those who love authentic cuisine or want to experience something new,

our carefully selected menu offers the perfect taste experience for everyone.

Your Chon Thong team wishes you Bon appétit!

Please always inform us in which levels of spicy you would like.

     light           medium spicy                very spicy         



4,90 €740.    Mango Lassi with crushed ice มะม่วงปั่ นโยเกิร์ต
             Mango yoghurt-based drink blended with milk 

2,90 €741.    Still water 0,25l
5,90 €742.    Still water 0,75l
2,90 €743.    Sparkling water 0,25l
5,90 €744.    Sparkling water 0,75l
0,50 €745.    Filtered water 0,2l
1,00 €746.    Filtered water 0,4l

*** For take away, packing extra cost per box 0,50€ ***
** Please always inform us in case that you have any food allergies**

HOMEMADE SOFTDRINK 

4,90 €730.    Oliang with crushed ice    โอเลี้ยง
             Thai black coffee with sugar syrup

4,90 €731.    Cafe Jen with crushed ice    กาแฟเย็น
             Thai black coffee with sweetened condensed milk

4,90 €732.    Cha Yen with crushed ice    ชาเย็น
             Thai black tea with sugar syrup and sweetened condensed milk

4,90 €733.    Nam Lamyai with crushed ice    น้ำลำไย
             Longan drink with sugar syrup (extra sweet)

4,90 €734.    Nam Grajiab with crushed ice    น้ำกระเจี๊ยบ
             Hibiscus lemonade with sugar syrup

4,90 €735.    Nam Manao with crushed ice    น้ำมะนาว
             Lime lemonade with sugar syrup

4,90 €736.    Cha Kiaw Yen with crushed ice    ชาเขียวเย็น
             Thai green tea with sugar syrup and sweetened condensed milk

4,90 €738.    Cha Manao with crushed ice    ชามะนาว
             Thai black tea with lime juice and syrup 

4,90 €737.    Nam Daeng Soda with crushed ice    น้ำแดงโซดา
             Thai Sala-flavored syrup with soda

4,90 €739.    Cha Dam Yen with crushed ice    ชาดำเย็น
             Thai black tea with sugar syrup

WATER



*** For take away, packing extra cost per box 0,50€ ***
** Please always inform us in case that you have any food allergies**

2,90 €     4,90 €747.    Coca Cola
2,90 €     4,90 €748.    Coca Cola Zero 
2,90 €     4,90 €749.    Fanta
2,90 €     4,90 €750.    Sprite
2,90 €     4,90 €751.    Spezi
2,90 €     4,90 €752.    Apple spritz
2,90 €     4,90 €753.    Apple juice
2,90 €     4,90 €754.    Orange juice
2,90 €     4,90 €755.    Mango juice

    0,2l / 0,4l
    0,2l / 0,4l
    0,2l / 0,4l
    0,2l / 0,4l
    0,2l / 0,4l
    0,2l / 0,4l
    0,2l / 0,4l

    0,2l / 0,4l    น้ำมะม่วง

    โค้ก
    โค้กซีโร่
    แฟนต้า
    สไปรท์
    โค้กผสมแฟนต้า
    น้ำแอปเปิ้ ลผสมโซดา
    น้ำแอปเปิ้ ล

    0,2l / 0,4l

 Small       Big   

2,90 €     4,90 €756.    Juice spritz     0,2l / 0,4l    

SOFT DRINKS

TEA

3,20 €757.    Green tea
3,20 €758.    Jasmine tea
3,50 €759.    Fresh Lime tea
3,50 €760.    Fresh Mint tea
3,50 €761.    Fresh Ginger tea
3,70 €762.    Fresh Ginger + Mint tea
3,90 €763.    Fresh Ginger + Mint + Lime tea
1,00 €764.    Hot Water
0,50 €765.    Honey 20g

Tasse 

2,90 € / 3,90 €766.    Espresso
3,90 €767.    Café crème
4,90 €768.    Cappuccino

 ** Available upon request with oat milk, ice cubes, or an extra shot of coffee **

COFFEE
(Inquiry)

    น้ำส้ม



*** For take away, packing extra cost per box 0,50€ ***
** Please always inform us in case that you have any food allergies**

RED WINE

ROSÈ 

5,90 €FRANCE; dry

769.    Chardonnay VDP Mammessin, Languedoc,

apricot, elegant, well balanced

5,90 €GERMANY; dry

770.    Riesling QbA Weingut Langenmüller, Pfalz,

sparkly, fresh, exciting

0,2l

0,2l

5,90 €LANGUEDOC, FRANCE; dry

771.    Cabernet Sauvignon IGT Mammessin,

dark berries, spicy, moderate strength

5,90 €NAVARRA, SPAIN; dry

772.    Tempranillo Tinto doven Aspa, Al conde,

cherries, elegant, well balanced

0,2l

0,2l

WHITE WINE

5,90 €GERMANY;

773.    Rosè Cuvee, Hammel, Pfalz,

sparkly, fruity, mildly

5,90 €774.    Weinschorle

0,2l

0,2l

30,00 €775.    Mionette Prosecco  0,75l



*** For take away, packing extra cost per box 0,50€ ***
** Please always inform us in case that you have any food allergies**

BEER

3,90 €776.    BITBURGER Premium Pils  0,3l
4,90 €777.    BITBURGER Premium Pils  0,5l
3,90 €778.    Beer + Sprite  0,3l
4,90 €779.    Beer + Sprite  0,5l

BOTTLED BEER

4,90 €780.    Singha Thai Beer  0,33l
4,90 €781.    Benediktiner Wheat beer, Naturally cloudy  0,5l
4,90 €782.    Benediktiner Wheat beer, Dark  0,5l
4,90 €783.    Benediktiner Wheat beer, Non-Alcoholic 0,5l

784.    BITBURGER Premium Pils, Non-Alcoholic 0,33l 3,90 €

LONGDRINKS

6,90 €785.    Hugo
Lime, Mint, Elderflower syrup, Spritz, Prosecco

6,90 €786.    Aperol Spritz
Aperol, Prosecco, Spritz

6,90 €787.    Campari Spritz
Campari, Prosecco, Spritz

6,90 €788.    Gin & Hibiscus Lemonade 
789.    Gin & Limeade 6,90 €

COCKTAILS
7,90 €790.    Mango Caipirinha

Lime, Brown sugar, Mango juice, Pitu, Spritz
7,90 €791.    Mojito

Lime, Rum, Mint, Brown sugar, Spritz
7,90 €792.    Melon Man

Vodka, Lime, Melon syrup, Melon liquor, Orange juice
7,90 €793.    Mai Tai

Amaretto, Havana, Almond syrup, Orange juice, Pineapple juice, Lime 



*** For take away, packing extra cost per box 0,50€ ***
** Please always inform us in case that you have any food allergies**

HOTPOTSOUPS

1.          Tom Yum Ta-Le              ต้มยำทะเลหม้อไฟ                                     29,90 €
               Seafood Soup with champignons, lemongrass, cherry tomatoes and coriander.

2.          Tom Saep               ต้มแซบกระดูกหมูอ่อนหม้อไฟ                             21,90 €
                Pork ribs soup with Thai herbs, lemongrass, basil and coriander.

SOUPS

            Tom Kha        ต้มข่า                                 
               Coconut milk soup with champignons, lemongrass, kaffir lime leaves, 
               coriander and ...

3.          ...Chicken                                                                                         6,90 €
311.      ...Tofu                                                                                              6,90 €
312.      ...Shrimp                                                                                          6,90 €

            Tom Yum         ต้มยํา                         
               Lemongrass soup with chillipaste, champignons, Thai herbs, 
               cherry tomatoes, coriander and...

4.          ...Chicken                                                                                        6,90 €
411.      ...Tofu                                                                                              6,90 €
412.      ...Shrimp                                                                                          6,90 €

6.         Giaw Nam     เกี๊ยวน้ำ                                                                        6,90 €
               Won-Ton Soup (filled with chicken and shrimp).

7.         Gaeng Jued Wunsen Gai Sap     แกงจืดวุ้ นเส้นไก่สับ                       6,90 €
              Glass-noodle soup with minced chicken and vegetables.

*All soup are prepared with chicken stock.*



*** For take away, packing extra cost per box 0,50€ ***
** Please always inform us in case that you have any food allergies**

APPETIZERS

8.          Thod Mun Pla     ทอดมันปลา                                                           9,90 €
               Deep-fried fish cakes with herbs and chilli, served with sweet-sour sauce.

9.          Thod Man Goong     ทอดมันกุ้ง                                                     10,90 €
               Deep-fried shrimp cakes with herbs, served with sweet plum sauce.

10.        Por Pia Thod     ปอเปี๊ ยะทอด                                                            6,90 €
               Deep-fried spring rolls with minced chicken, served with sweet-sour sauce. 

11.        Por Pia Thod Jay    ปอเปี๊ ยะทอดเจ                                                   6,90 €
               Vegan deep-fried spring rolls with minced chicken, served with sweet-sour sauce. 

12.        Giaw Thod     เกี๊ยวทอด                                                                   6,90 €
               Fried won-ton filled with chicken meat and shrimp, served with sweet-sour sauce.

13.        Moo Krob     หมูกรอบ                                                                      9,90 €
               Deep-fried crispy pork belly, served with homemade sauce.

14.        Gai Saté      ไก่สะเต๊ะ                                                                         7,90 €3  Pcs.           
               Grilled chicken on skewers, served with peanut sauce. 

15.        Gai Thod      ไก่ทอด                                                                         7,90 €
               Deep-fried chicken thighs, served with spicy homemade sauce (about 10-15 min).

1  Pcs.           

16.        Giaw Neung      เกี๊ยวนึ่ง                                                                  7,90 €
               Steamed Dumplings (filled with chicken meat and shrimp).

17.        Tao-hu Thod     เต้าหู้ทอด                                                                6,90 €
               Deep-fried tofu, served with homemade tamarind sauce and chilli flakes.

127.      Moo Thod     หมูทอด                                                                       9,90 €
               Deep-fried marinated pork sirloin, served with Sriracha chilli sauce.

4  Pcs.           

3  Pcs.        

3  Pcs.           

3  Pcs.           

5  Pcs.           

7  Pcs.           



*** For take away, packing extra cost per box 0,50€ ***
** Please always inform us in case that you have any food allergies**

SALADS
These dishes are served without rice

18.      Kor Moo Yang   คอหมูย่าง         12,90 €
             Grilled pork served with homemade chilli sauce.

19.      Yum Woonsen Moo       ยำวุ้ นเส้นหมูสับ 12,90 €
             Glass-noodle salad with minced pork, chilli, coriander,
             peanuts, celery and homemade spicy dressing.

20.      Yum Moo Yor        ยำหมูยอ 12,90 €
             Thai style pork sausage salad with coriander, celery, chilli
             shallot and homemade spicy dressing.

21.      Yum Nuer         ยำเนื้อ 13,90 €
             Rumpsteak stripe salad with celery, cucumber, garlic, celery
             shallot, tomatoes, chilli and homemade spicy dressing.

22.      Yum Ta-Le               ยำทะเล 16,90 €
             Seafood salad with chilli, coriander, garlic, shallot and celery
             and homemade spicy dressing.

23.      Yum Pla-dukfu              ยำปลาดุกฟู 19,90 €
             Deep-fried chopped Catfish house style with sour apple dressing.

27.      Plah Goong              พล่ากุ้ง 15,90 €
             Prawn salad with kaffir lime leaves, lemongrass, chilli paste,
             shallots and coriander.

28.      Yum Ruammit                     ยำสาระพัดรวมมิตร 19,90 €
             Salad with seafood, minced pork, Thai pork sausage, peanuts, chilli, 
             coriander, garlic, shallot, tomatoes, celery and homemade spicy dressing.



*** For take, away packing extra cost per box 0,50€ ***
** Please always inform us in case that you have any food allergies**

ISSANSTYLE SALADS

24.      Som Tum Thai           ส้มตำไทย         10,90 €

These dishes are served without rice

             Green papaya salad with dried shrimp, garlic, peanuts, chilli,
             tomatoes and homemade dressing.

25.      Som Tum Pu           ส้มตำปู          10,90 €
             Green papaya salad with garlic, chilli, tomatoes, 
             marinated raw crab and homemade dressing.

26.      Som Tum Pu Plara                 ส้มตำปลาร้า           10,90 €
             Green papaya salad with Garlic, chilli, tomatoes, fermented fish paste 
             and homemade dressing.

30.      Larb Moo          ลาบหมู           12,90 €
             Minced pork salad with Thai herbs, chilli and roasted rice powder.

31.      Larb Gai           ลาบไก่           12,90 €
             Minced chicken salad with Thai herbs, chilli and roasted rice powder.

32.      Larb Nuer           ลาบเนื้อ           13,90 €
             Minced beef salad with Thai herbs, chilli and roasted rice powder.

33.      Larb Ped           ลาบเป็ด 14,90 €
             Deep-fried minced duck salad with Thai herbs, chilli and roasted rice powder.

65.      Larb Tao-hu           ลาบเต้าหู้ 12,90 €
             Deep-fried minced tofu salad with Thai herbs, chilli and roasted rice powder.

34.      Moo Nam Tok                หมูน้ำตก 12,90 €
             Sliced pork salad with Thai herbs, chilli and roasted rice powder.

35.      Nuer Nam Tok                เนื้อน้ำตก 13,90 €
             Sliced beef salad with Thai herbs, chilli and roasted rice powder.

             Deep-fried sliced fish salad with Thai herbs, chilli and roasted rice powder.
915.    Larb Pla Chin                   ลาบปลาชิ้น 23,90 €



*** For take away, packing extra cost per box 0,50€ ***
** Please always inform us in case that you have any food allergies**

NOODLES SOUP
These dishes are served without rice

36.      Guay Tiaw Nuer     ก๋วยเตี๋ยวเนื้อ         13,90 €
             Rice noodle soup with beef, beef meatballs and bean sprouts.

37.      Guay Tiaw Ped    ก๋วยเตี๋ยวเป็ด          14,90 €
             Rice noodle soup with duck and bean sprouts.

38.      Guay Tiaw Moo   ก๋วยเตี๋ยวหมู           12,90 €
             Rice noodle soup with marinated pork, pork meatballs and bean sprouts.

39.      Guay Tiaw Tom Yum Moo            ก๋วยเตี๋ยวต้มยำหมู           12,90 €
            Rice noodle soup with sliced pork, minced pork, pork meatballs,
            coriander and peanuts in Tom Yum (Spicy soup).

40.      Yen Ta-Fo         เย็นตาโฟ           16,90 €
             Thai pink noodle soup with seafood and fermented soybean curd.

40.      Sukiyaki Soup       สุกี้น้ำ
             Thai Sukiyaki soup with glass noodles, vegetables, egg and sukiyaki sauce
              with ...

43.      ... Beef 13,90 €
431.    ... Chicken 12,90 €
432.    ... Shrimp 14,90 €

917.    Guay Tiaw Tom Yum Ta-Le            ก๋วยเตี๋ยวต้มยำทะเล          16,90 €
             Rice noodles soup in a spicy and sour Tom Yum broth served with seafood,
             peanuts and beansprouts.

912.    Kuay Jap     ก๊วยจั๊บ 13,90 €
             Thai rolled rice noodles in a flavourful broth with crispy pork belly and boiled egg.

83.      Rad Na Moo      ราดหน้าหมู 12,90 €
             Thick black soy sauce soup poured over rice noodles and pork.
             The soup is served with a side of pickled radish and green onions.

84.      Rad Na Gung     ราดหน้ากุ้ง 14,90 €
             Thick black soy sauce soup poured over rice noodles and shrimp.
             The soup is served with a side of pickled radish and green onions.

102.    Rad Na Nuer     ราดหน้าเนื้อ 13,90 €
             Thick black soy sauce soup poured over rice noodles and beef.
             The soup is served with a side of pickled radish and green onions.



CHICKEN
These dishes are sreved with rice.

44.      Panaeng Gai               พะแนงไก่          12,90 €
             Sliced chicken cooked in a rich and creamy Panaeng curry with coconut milk
             flavored with kaffir lime leaves and chilli (without vegetable).

45.      Massaman Gai        แกงมัสมันไก่  (slightly spicy) 12,90 €
             Sliced chicken cooked in a mild and aromatic Massaman curry 
             with coconut milk, potatoes, onions, peanuts and a hint of warm spices.

46.      Gaeng Phed Gai            แกงเผ็ดไก่ 12,90 €
             Sliced chicken cooked in a rich and aromatic red curry with coconut milk
             green beans, bamboo, thai eggplant and basil.

47.      Gai Pad Metmamuang        ไก่ผัดเม็ดมะม่วง 12,90 €
             Crispy chicken stir-fried with crunchy cashew nuts, bell peppers, onions,
             spring onions with a savory-sweet Thai sauce.

48.      Pad Phed Gai                  ผัดเผ็ดไก่ 12,90 €
             Sliced chicken stir-fried with red curry, bamboo, green beans
             and thai eggplant (Without coconut milk).

BEEF
These dishes are served with rice.

49.      Nuer Nam Man Hoi          เนื้อน้ำมันหอย 14,90 €
             Stir-fried beef with broccoli, bell peppers, onions, spring onions
             and oyster sauce.

50.      Pad Kaprao Nuer                                               ผัดกะเพราเนื้อ 14,90 €               or                or
             Stir-fried minced beef with basil, garlic, chilli, green beans.
             * with fried egg on request 2,00 € *

51.      Gaeng Kiaw Wan Nuer               แกงเขียวหวานเนื้อ 14,90 €
             Beef cooked in a rich and creamy green curry with coconut milk, 
             green beans, bamboo, thai eggplant and basil. 

905.    Kaeng Pha Nuer                      แกงป่าเนื้อ 14,90 €
             Beef simmered in a fiery and aromatic jungle curry with green peppers,   
             thai eggplant and kaffir lime leaves.

*** For take away, packing extra cost per box 0,50€ ***
** Please always inform us in case that you have any food allergies**



DUCK
These dishes are served with rice.

52.      Gaeng Phed Ped            แกงเผ็ดเป็ด          15,90 €
             Crispy duck breast simmered in a rich and aromatic red curry 
             with coconut milk, basil, green beans, bamboo and Thai eggplant.

53.      Ped Sam Rod            เป็ดสามรส 15,90 €
             Crispy duck breast served with chilli-garlic-sweet-sour sauce
             with cabbage and basil. 

54.      Ped Khi Mau                 เป็ดขี้เมา 15,90 €
             Crispy duck breast stir-fried with green beans, garlic, bamboo, chilli, 
             basil, green peppercorn and thai eggplant.

55.      Ped Phad Pak Ruam       เป็ดผัดผักรวม 15,90 €
             Crispy duck breast stir-fired with white cabbage, pak choi, broccoli,
             peppers, mushrooms, carrots and soy sauce.

PRAWN
These dishes are served with rice.

56.      Gung Thod Kratiam Prik Thai      กุ้งทอดกระเทียมพริกไทย 15,90 €
             Battered prawns in garlic and peppers sauce with coriander and vegetables.

57.      Pad Phed Gung                  ผัดเผ็ดกุ้ง 15,90 €
             Prawns stir-fried with red curry, Thai eggplant, bamboo
             and green beans (OHNE Kokosmilch).

58.      Gaeng Kiaw Wan Gung              แกงเขียวหวานกุ้ง 15,90 €
             Prawns cooked in a rich and creamy green curry with coconut milk, 
             green beans, bamboo, thai eggplant and basil.

155.    Gung Priaw Wan      กุ้งเปรี้ยวหวาน 15,90 €
             Battered prawns stir-fried with cucumber, tomatoes, pineapple,
             leek, onions, corns in sweet-sour sauce. 

913.    Kung Yai        กุ้งใหญ่ตามสั่ง
             Fried 6 large prawns with shell, without head served with your choice of sauce.

29,90 €

             Fried 6 large prawns cooked in a rich and creamy red curry with coconut milk.
156.    Chuchi Gung              ฉู่ฉี่กุ้ง 29,90 €

*** For take away, packing extra cost per box 0,50€ ***
** Please always inform us in case that you have any food allergies**



FISH (29,90€)
These dishes are served with rice.

59.      Pla Nueng Manao                ปลานึ่งมะนาว         (at least 30 minute waiting time)

             Whole sea bream steamed in chili-lime-garlic sauce and cilantro.

             Whole sea bream steamed with Thai herbs in soy sauce broth.
60.      Pla Nueng Sii-ew      ปลานึ่งซีอิ๊ว         (at least 30 minutes waiting time)

61.      Pla Thod Kratiam Prik Thai     ปลาทอดกระเทียมพริกไทย         
             Whole sea bream fried until crispy in garlic and pepper with 
             green pepper and cilantro.

             Whole sea bream fried until crispy with chili-garlic sweet and sour sauce. 
62.      Pla Rad Prik             ปลาราดพริก         

154.    Gaeng Som  ChonThong                  แกงส้มช้อนทอง
             Deep-fried whole sea bream with cauliflower, radish, beans, chili,
             and Thai herbs in a sour tamarind chili paste broth.

64.      Pla Samunprai             ปลาสมุนไพร          
             Filleted and fried sea bream with sour apple, mint, peanuts, coriander
             and cashews, seasoned with chili-Thai herb dressing (Salad).

150.    Pla Khimau                  ปลาขี้เมา
             Whole crispy fried sea bream with bamboo shoots, green beans, Thai eggplant,
             garlic, basil and chilli.

             Note for our guests:
We are happy to prepare some dishes with redfish fillet as an alternative. (23,90€)

*(does not apply to steamed dishes)*

909.    Chuchi Pla            ฉู่ฉี่ปลา         
             Whole sea bream fried, topped with red curry in coconut milk.

             Crispy fried sea bream with a light sweet fish sauce and 
             seafood sauce on the side.

919.    Pla Tod Nampla      ปลาทอดน้ำปลา

*** For take away, packing extra cost per box 0,50€ ***
** Please always inform us in case that you have any food allergies**



TOFU
(NOT VEGAN)

(Please understand that our tofu is fried/baked in the same fat as our meat)
These dishes are served with rice.

66.      Pad Pak Ruam Mit Tao-hu    ผัดผักรวมมิตรเต้าหู้          12,90 €
             Stir-fried tofu with stir-fried vegetables in soy sauce.

67.      Pad Khi Mao Tao-hu                   ผัดขี้เมาเต้าหู้          12,90 €
             Stir-fried tofu with beans, garlic, bamboo shoots, chili peppers and basil.

68.      Gaeng Phed Tao-hu               แกงเผ็ดเต้าหู้           12,90 €
             Fried tofu in red curry with vegetables, beans, bamboo shoots and coconut milk.

69.      Gaeng Massaman Tao-hu        แกงมัสมันเต้าหู้           12,90 €
             Fried tofu in Massaman curry with potatoes, onions, peanuts and coconut milk.

  ( slightly spicy )

70.      Pad Kratiam Prik Thai Tao-hu       ผัดกระเทียมพริกไทยเต้าหู้           12,90 €
             Stir-fried tofu with assorted vegetables, cilantro in garlic and pepper sauce.

71.      Pad Praiw Wan Tao-hu      ผัดเปรี้ยวหวานเต้าหู้           12,90 €
             Stir-fried tofu with pineapple, cucumber and bell pepper in sweet and sour sauce.

72.      Pad Khing Tao-hu         ผัดขิงเต้าหู้           12,90 €
              Stir-fried tofu with bell peppers, leeks, onions, mushrooms, morels and fresh ginger.

74.      Gaeng Kiaw Wan Tao-hu               แกงเขียวหวานเต้าหู้ 12,90 €
             Fried tofu with green curry, coconut milk, vegetables and beans.

*** For take away, packing extra cost per box 0,50€ ***
** Please always inform us in case that you have any food allergies**



RICE DISHES

75.      Khao Pad Gai     ข้าวผัดไก่ 12,90 €
             Fried rice with eggs, carrots, spring onions, onions, 
             tomatoes and chicken.

76.      Khao Moo Daeng     ข้าวหมูแดง 12,90 €
             Red marinated grilled pork, served with rice and half an egg.
             * with fried pork belly on request for an extra €5,00. (Warm Dish!)

77.      Khao Man Gai      ข้าวมันไก่ 12,90 €
             Chicken leg (boneless) with ginger butter rice,
             served with chili soy sauce. (Warm Dish!)

78.      Khao Moo Grob     ข้าวหมูกรอบ 12,90 €
             Crispy pork belly with rice, served with homemade sauce.
             (Warm Dish!)

79.      Khao Ka Moo     ข้าวขาหมู 14,90 €
             Boiled pork knuckle, served with rice, bok choy and homemade sauce.

80.      Moo Grob Nam Man Hoi     หมูกรอบน้ำมันหอย 16,90 €
             Rice with crispy pork belly, stir-fried with garlic, bell peppers, onions 
             and broccoli in oyster sauce.

911.    Khao Man Kaitod      ข้าวมันไก่ทอด 12,90 €
             Fried chicken leg (boneless) with ginger butter rice
             and chili soy sauce. (Warm Dish!)

920.    Khao Pad Sapparod     ข้าวผัดสับปะรด 14,90 €
             Fried rice with yellow curry, egg, raisins, spring onions,
             onions, tomatoes, pineapple, cashew nuts and shrimp.

*** For take away, packing extra cost per box 0,50€ ***
** Please always inform us in case that you have any food allergies**



NOODLE DISHES
These dishes are NOT served with rice.

81.      Pad Sii-ew Gai      ผัดซีอิ๊วไก่          12,90 €
             Stir-fried rice noodles in black soy sauce with chicken,
             egg, broccoli and bok choy.

82.      Pad Sii-ew Gung      ผัดซีอิ๊วกุ้ง 14,90 €
             Stir-fried rice noodles in black soy sauce with shrimp,
             egg, broccoli and pak choi.

85.      Pad Thai Gai      ผัดไทยไก่   (sweet and sour taste)          12,90 €
             Stir-fied rice noodles with chicken breast strips, egg, bean sprouts
             and peanuts in tamarind sauce.

86.      Pad Thai Gung ผัดไทยกุ้ง  (sweet and sour taste) 14,90 €
             Stir-fried rice noodles with shrimp, egg, bean sprouts and peanuts 
             in tamarind sauce.

87.      Pad Thai Tao-hu   ผัดไทยเต้าหู้  (sweet and sour taste) 12,90 €
             Stir-fried rice noodles with fried tofu, egg, bean sprouts, and peanuts 
             in tamarind sauce.

88.      Sukiyaki Haeng Moo            สุกี้แห้งหมู 12,90 €
             Stir-fried glass noodles with pork, egg, Chinese cabbage, spring onions
             and celery in sukiyaki sauce.

89.      Sukiyaki Haeng Gung             สุกี้แห้งกุ้ง          14,90 €
             Stir-fried glass noodles with shrimp, egg, Chinese cabbage, spring onions 
             and celery in sukiyaki sauce.

90.      Guaytiaw pad Khimau Ped                 ก๋วยเตี๋ยวผัดขี้เมาเป็ด 15,90 €
             Stir-fried rice noodles with crispy duck, garlic, chili, basil, 
             eggplant and beans.

100.    Pad Siiew Ped      ผัดซีอิ๊วเป็ด          15,90 €
             Stir-fried rice noodles in black soy sauce with crispy duck, egg, 
             broccoli and bok choy.

101.    Pad Siiew Nuer      ผัดซีอิ๊วเนื้อ          13,90 €
             Stir-fried rice noodles in black soy sauce with crispy duck, egg, 
             broccoli and bok choy.
.

*** For take away, packing extra cost per box 0,50€ ***
** Please always inform us in case that you have any food allergies**

103.    Sukiyaki Haeng Nuer             สุกี้แห้งเนื้อ          13,90 €
             Stir-fried glass noodles with beef, egg, Chinese cabbage, spring onions 
             and celery in sukiyaki sauce.



AUTHENTIC THAI SPECIALTIES

901.    Guay Tiaw Pad Kee Mao Ta-Le   ก๋วยเตี๋ยวผัดขี้เมาทะเล    
             Stir-fried rice noodles with seafood 

17,90 €

902.    Goong Ob Woon Sen              กุ้งอบวุ้ นเส้น
             Steamed glass noodles with large seasoned shrimp. 

23,90 €

903.    Pad Kaprao Moo grob              ผัดกะเพราหมูกรอบ
             Deep-fried pork belly with garlic and Thai basil

16,90 €

904.    Pad Phed Pladuk                     ผัดเผ็ดปลาดุก 
             Stir-fried catfish with red curry and Thai eggplant ( WITHOUT coconut milk )

17,90 €

906.    Pu Pad Phong Kari                  ปูผัดผงกะหรี่
             Stir-fried crab in yellow curry sauce, celery, onions and egg 
             * also available with large shrimp *

29,90 €

( very spicy )

907.    Kung Chae Nampla                  กุ้งแช่น้ำปลา
             Raw shrimp marinated with homemade seafood sauce.

23,90 €

908.    Khao Soi Gai                            ข้าวซอยไก่
             Egg noodles in yellow curry with coconut milk, red onions and chicken

13,90 €

910.    Bami Hang Mudaeng               บะหมี่แห้งหมูแดง
             Egg noodles with red pork, pork balls and peanuts.

13,90 €
 ( Warm Dish!)

918.    Kai Jeow Muh Sap                    ไข่เจียวหมูสับ
             Thai omelet with ground pork.

10,90 €

921.    Hor Mok Talay                           ห่อหมกทะเล 23,90 €

             Stir-fried fish fillets with garlic, Thai basil, eggplant, and 
             fresh green peppers.

916.    Pad Cha Pla Chin                     ผัดฉ่าปลาชิ้น 23,90 €

             Steamed seafood with red curry, coconut milk, eggs,
             Chinese cabbage, basil and Thai herbs. 

*** For take away, packing extra cost per box 0,50€ ***
** Please always inform us in case that you have any food allergies**

922.    Gung Kua Prik Gluea               กุ้งคั่วพริกเกลือ 29,90 €
             6 large shrimp stir-fried with garlic, pepper, chili, ginger and salt and ginger. 



Jasmine rice   ข้าว  2,00 €
Noodle  เส้นเล็ก 2,00 €
Sticky rice ข้าวเหนียว 2,50 €

Extra Small sauce / Big sauce 2,00 / 4,00 €
Extra Curry sauce                                  5,00 €
Extra Fresh chilli / Sliced lime 2,00 €
Extra Fried egg 2,00 €

ADD-ONS

Extra Chicken / Beef / Tofu  4,00 €
Extra Shrimp / Crispy belly pork   5,00 €
Extra Crispy duck breast  8,00 €

Dear Guests, in order to protect our environment and to cope with
increased costs due to inflation and price pressure, we will be charging

a small fee for takeaway packaging in future. 

We thank you very much for your understanding and support.
Small packaging: €0.50 / item Large packaging: €1.00 / item

Extra Vegetables  3,00 €

*** For take away, packing extra cost per box 0,50€ ***
** Please always inform us in case that you have any food allergies**

Egg noodle  บะหมี่เหลือง 2,50 €


