SALAD

Goi mién Thai (Talay Woon Sen)

Goi du du tom kho (Som Tum)

Goi xa lach, bap cai tron chua ngot

Salad Nga

Goi xoai xanh ¢4 tré chién xu
(Yam Pla Duk Tu)

Kim chi cai thao mudi

Goi bo cay (Yam Nua)




Chi ram khoal lang hiil sda

Khoal mbay khoai lang 14t chedn mdog

X% xich

‘] 3 G4 codn 18 nép (Gl Hoh Bal Tecy)

Phong 1dm

Baoh bao

Cuery 8u hi + bésh

g e P = Ngao hsp xk
MR Mon @ L ] e 4 %

‘l 4 Chiin 94 rang mud)

Phé xbo Kéu Thai (Pad Thal)

P colin thit bdm



820 gdm céc méa cla

BUFFET LAU

D0l g&

Chin g& it xuong

Trimg ob tual

Bip bd

Ba chiheo

Luon od bl

Ba chi heo 58t ThaiBSQ cay
Ba chi bd st ngO v

Ba chi bd st théu

Ba chi heo ngd v

Ba chi bd s&t ThalB8Q
Dien thin heo

Nam heo s6t chao 66

M4 heo

00 gb 53t Tertyskd

Heo xidn Mooping £6t joaw
Bach tudc st cay

Blp bd st téu

Subn ting

Bip bd tuol

B cudn nim kim chim

Mue tring s6t ThaiBdQ

Set 288K

Sudn spn

G6l 30 huyét 55t Thill (Mol Klang)

4‘] Tom sl eudng mudl ¢
4? Mingbd: €.

‘4’% B2 b nurdng mudl 6t
T

44 % 3

L0 02 nodn: 160 Thal Tom Yum

& 1§50 ném Thaeh Xubn

Ma heo

Cabasa

My trimg

Bach tude

Tempura myc

Thit heo vidn

Thit bd vién

Xoc xich phd mal

Xiu mal thit

Nden Jam chdm

GOl 10m mien chanh Thil Lan

L8u 02 ngdn: I5u Thai Tom Yum
£ 152 nSm Thanh Xudn

Nim i b

N&m tuydt o

Dbu hi non

Vieg dbu chidn

Cé¢ logi raw ¢ theo mia

Danh cho Set 288K

) Gudd
W

D) Ocheo

ol

™ A Tomsd
-t

Myc gida

Odu Nhjt Surimi




Cheé c6m Thai (Lod Chong)

Hoa qua

Cheé ¢c6m Thai (Lod Chong)

Che hoa qua

Tao phé

Ché nam tuyét tao do

Che suong sa hat luu
(Tabtim Grob)

Che dau den

X0i xoai (Khao Niaow Ma Muang)
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