NMOPPARAT CUISINE



I 1KISUU=U1

gu:1vogdnvan

1an / naw / They

SMALL / MEDIUM / LARGE
TunvalwnsainSay 200 /220 / 240 U.
KAU/N=1a/SoUTRS
VOLCANIC STEAMED EGG WITH PORK/SEAFOOD/MIXED
guzIVognonvan -/180/350 u.
SPICY EGGPLANT SALAD WITH SHRIMP
griun=tnrivan -/180/350 U.
SPICY CHINESE KALE SALAD WITH SHRIMP
gnaouwsmL -/180/350 U.
SPICY SHRIMP, SQUID, AND SEABLITE SALAD
Uan:wenontnuan -/-1/380U.
DEEP FRIED SEABASS WITH FISH SAUCE
Uanmuu:uo 100/180/ - u.

MACKEREL TOM MANAO (LIME SOUP) 18N 2-4 AU NaN 4-6 Thry 6-8

k1 = = =
uwsnn:=U Uannan Tus=Asiwsinn:n

1an / naw / oy

SMALL / MEDIUM / LARGE

INVEUMIUB=ASIY 120/220/ - U.
SHRIMP SOUR SOUP WITH SEABLITE

twsnn:J Uaannon -/140/ - u.

Tus=AsUsIAN:N

SHRIMP PASTE SAUCE WITH FRIED MACKEREL AND SEABLITE

n:-nauadatUan -/120/190 u.
CABBAGE STIR FRIED WITH FISH SAUCE

Uaninnifgs (4 no) -/120/ - u.
DEEP FRIED MARINATED MACKEREL (4PCS)

wAdUIdU -/160/210 u.
STIR FRIED GLASS NODDLES

[l o IVENRN] -/160/210 U.

STIR FRIED CHICKEN WITH CASHEW NUTS “1dn 2-4 AU NaW 4-6 Triry 6-8



INKIsUS: 1NN

SPICY SALADS

graouwsnu

SPICY SHRIMP, SQUID, AND SEABLITE SALAD

1an / naw / oy
SMALL / MEDIUM / LARGE

g1anouwsnu -/180/350 U.
SPICY SHRIMP, SQUID, AND SEABLITE SALAD

awrylusiu -/170/330 .
SPICY MINCED PORK SALAD

grnun:tnivan -/180/350 U.
SPICY CHINESE KALE SALAD WITH SHRIMP

g1sauimsn:ia -/180/ 350 U.

SPICY SEAFOOD SALAD *1an 2-4 AU Na 4-6 Thny 6-8

g1u=IVog19rvan

SPICY EGGPLANT SALAD WITH SHRIMP

1an / naw / Thny

SMALL / MEDIUM / LARGE
griurdu -/180 /350 U.
SPICY GLASS NOODLE SALAD
gadann -/170/330 u.
SPICY MACKEREL SALAD
gunydunannsau -/150/280 u.
SPICY DEEP FRIED MORNING GLORY SALAD
funginuan -/180/350 U.
SPICY RAW SHRIMP SALAD
gnyge -/160/310 u.

SPICY PORK-BAR SALAD *Ian 2-4 AU NaW 4-6 Thry 6-8

grdan

SPICY MACKEREL SALAD



NrIsUsS:1nnQy

1an / naw / Tnny
SMALL / MEDIUM / LARGE

dunvalwnsaiASay 200 / 220 / 240 U.
KUAU/N=1a/SoUTRS

VOLCANIC STEAMED EGG WITH PORK/SEAFOOD/MIXED
AUEINZIASIVTAS 150/280/ - U.
uvu/unla

SEAFOOD TOM YUM (HOT AND SOUR SOUP)

Invivganouln 100/ 180/ - U.
THAI CHICKEN GREEN CURRY

AuEaIn 100/180/ - U.
SPICY CHICKEN COCONUT HERB SOUP

inudnln 100/180/ - U.

TfunvaTwnsaiASay

SPICY CHICKEN HERB SOUP

18N 2-4 AU NaW 4-6 Thry 6-8

INKIsUS:1hnua

1an / naw / oy

SMALL / MEDIUM / LARGE

wAdUIdu -/160/210 u.
STIR FRIED GLASS NODDLES

TnwaIiAu=Lay -/160/210 U.

STIR FRIED CHICKEN WITH CASHEW NUTS - 5
“Ian 2-4 AU NaW 4-6 Thry 6-8

anlsd S:1Nn
ulwsin

1an / na / Trind
SMALL / MEDIUM / LARGE

thwsnn:U Uannon &y /1 ATy,

SHRIMP PASTE SAUCE WITH FRIED MACKEREL

Uannon moa: 30 U.

FRIED MACKEREL (1PC)

AN 2-4 AU NaW 4-6 Thry 6-8

k1 = = =
uwsnn:=U Uannan lus=Aswsian:n



NRIsUS:1nNKiIn

SQUID

1an / naw / oy
SMALL / MEDIUM / LARGE

hiinguidunan -/ 220/ 430 u.

DEEP FRIED BATTERED SQUID

Kunwan:U -/230/ 450 U.
SQUID STIR FRIED WITH SHRIMP PASTE
KunwanS:INgulnu -/230/450 U.

SQUID STIR FRIED WITH GARLIC

- /230 /450 u.

*1an 2-4 AU NaW 4-6 Thny 6-8

KnAIWSNINED

SQUID STIRED FRIED WITH SALT AND CHILI

BN B

Invauriv tug=psu

SHRIMP SOUR SOUP WITH SEABLITE

nugundunan

DEEP FRIED BATTERED SHRIMP

fvauduIdu

DEEP FRIED BATTERED SHRIMP

“inwaAn:U

SQUID STIR FRIED WITH SHRIMP PASTE

KNAIWSNINGD

SQUID STIRED FRIED WITH SALT AND CHILI

K1ISUSIINNIY

SHRIMP

1an / naw / Thny
SMALL / MEDIUM / LARGE

120/220/ - U.

V&M Tug:=nsy

SHRIMP SOUR SOUP WITH SEABLITE

INVEUNY 3:0UN9A 120/220/ - U.

SHRIMP SOUR SOUP WITH FRIED CLIMBING WATTLE

nuguldunon -/200/ 390 U.

DEEP FRIED BATTERED SHRIMP

MvouduIdu -/230/-u.

STEAMED SHRIMP WITH GLASS NOODLE

FUEA- Uniu/dnta 150/280/ - U.

SHRIMP TOM YUM (HOT AND SOUR SOUP)

MwaAwSnIngA -/220/390 u.

STIR FRIED SHRIMP WITH BLACK PEPPER

FALIN:KS -/220/390 u.

STIR FRIED SHRIMP WITH CURRY POWDER

niwan au/an -/200/ 370 U.

SHRIMP SALAD (RAW/COOKED) WITH LEMON GRASS AND MINT
*1an 2-4 AU NaW 4-6 Thny 6-8



1K1sUs:1nny

1an / na / Thny
SMALL / MEDIUM / LARGE

doyaawsnings -/ 250/ 480 U.
CRAB STIR FRIED WITH BLACK PEPPER

doywAwSNIw -/ 250 /480 U.
CRAB STIR FRIED WITH CHILI PASTE

ItoytAWIN:HS -/ 250/ 480 U.

CRAB STIR FRIED WITH CURRY POWDER <
“1an 2-4 AU NaW 4-6 Ty 6-8

AWINHS

Ito

| ol
&

INKRISUSINNKOY

1an / naw / Thny
SMALL / MEDIUM / LARGE

HoOKaADAWAD -/220/ 430 U.

RAZOR CLAM STIR FRIED WITH SPICY HERB

HogHaoAALUNTUKOY -/220/ 430 U.

RAZOR CLAM STIR FRIED WITH OYSTER SAUCE

HOUHAOAALNWSNILN -/220/430 U.

RAZOR CLAM STIR FRIED WITH CHILI PASTE "8 2-4 AU NA 4-6 Ty 6-8

HogNaoAWAON



NKRISsUS:1nndal

FISH
1an / naw / Tnny
SMALL / MEDIUM / LARGE
Uaninnaiigonan -/120/240 v.
FRIED SUN-DRIED MACKEREL
gadann -/180/350 U.
MACKEREL IN CHILI SAUCE AND COCONUT MILK
Uansifg: -/180/ 360 U.
MACKEREL SA TIA (CARAMELISED SOUR SOUP)
Uanannonulan -/160/320 u.
DEEP FRIED MACKEREL WITH FISH SAUCE
Uansudu 100/180/ - u.
MACKEREL TOM SOM (SOUR SOUP)
Uansu:uo 100/180/ - u.
MACKEREL TOM MANAO (LIME SOUP) -
v o .Llr:
Uannuegn 100/180/ - U. . T
MACKEREL TOM YUM (HOT AND SOUR SOUP)  *I&in 2-4 AU nany 4-6 Triry 6-8 Ua'lﬂnf)ﬂ

FRIED MACKEREL

Uann:waluu:uno daninnisganon

STEAMED SEABASS IN LIME SAUCE FRIED SUN-DRIED MACKEREL
1an / naw / Thny
SMALL / MEDIUM / LARGE
Uan=wytau=ung _/-/380U.
STEAMED SEABASS IN LIME SAUCE
Uan:=wyiiugan =330 U
STEAMED SEABASS IN SOY SAUCE
Uan=wanoatuan -/-/380U.
DEEP FRIED SEABASS WITH FISH SAUCE
Uan:wagaou -/-/380U.
SEABASS WITH THAI-STYLE SALSA
iloUan:=wanavudng ~/280/550 U.
SEABASS STIR FRIED WITH CELERY
IloUan:wugiDEn 150/ 280 /- U.
SEABASS “TOM YUM” (HOT AND SOUR SOUP)
Jans:uonpudl 120/220/-U
MULLET “TOM SOM” (SOUR SOUP)
—— s Jans:zuannanns:ingu 120/220/-U
daans:uannanns:zinguy MULLET FRIED WITH GARLIC

MULLET FRIED WITH GARLIC 1an 2-4 AU N 4-6 Ty 6-8



NRKIsUS:1nnoun

VEGETABLES X :
1an / naw / ey
SMALL / MEDIUM / LARGE

n:rauauaUIlan -/120/190 U,
CABBAGE STIR FRIED WITH FISH SAUCE

wAWNSoulariv -/180/350 U.
MIXED VEGETABLES STIR FRIED WITH SHRIMP

wALNUIIwWIAY -/120/190 u.

STIR FRIED MORNING GLORY
13N 2-4 AU NaW 4-6 Thry 6-8

n:hatUan

CABBAGE STIR FRIED WITH FISH SAUCE

e

wAwnSoularv

MIXED VEGETABLES STIR FRIED WITH SHRIMP

V19rouU:a

PLAIN JASMINE RICE

U1

RICE

V19KoUU=a (91U) 20 U.

PLAIN JASMINE RICE (PLATE)

V1orouu=a (In) 60 U.

PLAIN JASMINE RICE (BOWL)



I1KRISYVIULQYD

1an / naw / They
SMALL / MEDIUM / LARGE
Vowal/Kin/i 100/170/220 U.
CRAB/SQUID/SHRIMP FRIED RICE
V1ouANS:Iws1 Ky/In 90 /160 /210 U.
STIR FRIED HOLY BASIL WITH RICE
V0WANS:IWS /KN 100/170/ 220 U.

STIR FRIED HOLY BASIL WITH RICE

V19WANS:IWSISoUDASN:IA 100/170/ 220 U.

STIR FRIED HOLY BASIL SEAFOOD WITH RICE

ownsnlw (Vowanylusaru) 90 /160 /210 L.
TRADITIONAL THAI-STYLE FRIED RICE WITH PORK
191y /In ns:=ingy 90 /160 /210 U.

PORK/CHICKEN STIR FRIED WITH GARLIC WITH RICE

V19WAIKUL 90/160/ 210 u.
SOUR FERMENTED PORK FRIED RICE

V1oWANT 90/160/ 210 u.
HAM FRIED RICE

724k 10 U.
FRIED EGG *1an 2-4 AU Na 4-6 Thny 6-8

V19WANSZIWS

1an / naw / Thny
SMALL / MEDIUM / LARGE

100 /170 /220 U.

V19WAdIN:1a

SEAFOOD STIR FRIED RICE WITH SPICY HERB

inowAtwsNN:0Uan 100/170/220 U.
SHRIMP PASTE SAUCE FRIED RICE
WITH MACKEREL

Vowadan 100/170/220 v.
MACKEREL FRIED RICE

WABaoNY 90 /160 /210 U.
STIR FRIED RICE NOODLES WITH SOY

SAUCE AND PORK

UA%IIN:zIa 100/170 /220 U.

STIR FRIED RICE NOODLES WITH SOY

SAUCE AND SEAFOOD

$1AntnKLY 90/160/210 u.
NOODLES WITH PORK IN GRAVY SAUCE

SIAKUIN=IA 100/170/ 220 U.

NOODLES WITH SEAFOOD IN GRAVY SAUCE A 94 il e ASBEY 68



NOPPARAT CUISINE

J11K1SJ 1V

APPETIZERS
1an / naw / oy
SMALL / MEDIUM / LARGE
KUIARINYINOA V12InSguUNan -/100 /160 U.
DEEP F‘I'?IED MARINATED PORK RICE CRACKERS
IWSUBWS8 -/100 /160 U.
FRENCH FRIES
iIAuzLovAUWAUSADINGD -/100 /190 u.
SALTED CASHEW NUTS
SUDAULNAUWIUR -/120/ 220 u.
SPICY CASHEW NUTS
N93dAIINED -/80/140 u.
SALTED PEANUTS
10024y -/90/150 u.
p— SPICY PEANUTS
Wsugwsie Unlrinan -/ 140/ 270 u.

FRENCH FRIES DEEP FRIED CHICKEN WINGS

dogdonon -/120/230 U.

DEEP FRIED CHICKEN ROLL

HUIARAIAYINDA - /160 /310 u.

DEEP FRIED MARINATED PORK

KyausunaAtUal -/180/350 U.

DEEP FRIED MARINATED PORK FAT

IKUDEIASINOR - /160/ 310 U.
DEEP FRIED FERMINATED PORK RIBS

BlAsunynaAns:Iiay -/160/ 310 U.
GARLIC PORK RIBS *1an 2-4 AU NaN 4-6 Thny 6-8

Unlnnon

DEEP FRIED CHICKEN WINGS
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