] o I'I
AN
Cafe

—
Appetizers & Soups Q’

Por—Pla—Goong
Golden brown shrimp spring rolls sered with spicy plum sawce
ﬂutﬂu:rj‘ﬂ

Peak-Gal—Thod-Krob 120 B
M. style fried chicken wings senvad with sweet & sour chili savce
ilnlrinamnsau

Sa-Tay—Gai 120 B
[:hi::hg[n satays served with spicy peanut sauce & cucumber relish
azudzln

Mercure Mixed Hors d' Deuvre 150 B
Shrimp spring rolls with plum Sawce, chicken satays with peanul Sawce
& spicy roasted duck salad
padTIRinT Yy

Lab—Pla—Salman
Sgared salmon with reasted rice, red shallot and
chill lime dressing bedded on iceberd lettuce
arulsuaaxauyyy

Pha-Goong-Pao
Grilled fresh river prawn salad with lemon grass, red shallot
& roasted chili paste lime dressing
WETTILE"
Yum-Talay
Poached spicy sealpod salad with onion, celery, shedry tomato
& chili lime drassing

U )

Tom—Kha-Gai 160 B
Spicy chicken soup flavored with coconut milk, galangal and lemon grass
Fuln Yy

Tom-Yum-Goong 180 B
Spicy prawn soup flavored with lemen grass, lime juice and chill
Hueayy

Gieaw=Nam=Pad —'I'ﬂl'l,g

Wanton soup with roasted duck and Chinese vegetable
Wunduileee

140 B

160 B

1508
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Thal & Chinese Special Q’

Ped—0bb—Yod-Phak
Roasted duck topped with young green kales in brown sauce
diRausamdn

Gal-Phad-Med-Ma-Muang

Stir-fried chicken fillet with onions, sweet pepper,

straw mushrooms and cashew nuls,

TrdRufirnsa i

Newa /£ Moo—Phad-Nam—Man—Hoi 180 B
Stir=fried sliced of local beaf tendercin or pork fillet with onions,

straw mushrosom, ginger and spring onlons In oyster sauce
WiewSaw Hﬁ'ml'n TunnE

Gaeng— Khiew-Wahn—Gai/ Moo,/ Neua 180 B
Green curry chicken, pork of beef with egg plant, chili and Thai sweet basil leaves
wnadeawane 1 - wy 2 iy

Pa—Naeng—Gal/Moo/Neua igoB
Chicken, pork or baﬁ‘f stir=fried with thick pa-naeng curry paste and coconut milk
wzuwa I/ ny 7 ke )

All prices are nett,

Goong=Fhad=Prik-=Klua

Sauteed tiger prawns with chili, garic and salt

fadawininie

Pa—Nasng-Pla—Salmon

Pan-fried salmon steak sensed with thick pa-naeng curry sauce
weuwaauaNas )

Hol=5hell=Phad=-Broccoli
Sauteed local scallops with broccoll in oyster sauce

weswaddauianlai

Pla-Kra—Pong-Nung-Khing—Sad 220B
Steamed white snapper fillet with fresh ginger and mushroom in soy bean sauce.
UaTnszwiiteeam

Talay—Pao 350 B
Grilled frash prawns, whole sguid, blue crabs, fish fillet and green mussels

served In bamboo basket with spley Thal seafood sauce
BTATINELELET

Y

Vegetarian Dishes =t/

Phad-FPhak-Mam-Man—Hol
Stir-fried mixed seasonal fresh vegetables with oyster sauce
HRANTIHNERS

Tofu—Phad-Ka—Prao 120 B
Stir fried bean curd, mushrooms with chili and garlic and hot basil leaves
danszomnddiude YY)

Tom—Yum—Had-Fang
Spicy & sour soup with fresh straw mushrooms

A an ¥y
1l
Mercure Combo Platte Q‘

PFa-Maeng salmon served with Thai coriander fried rice and chicken satays
meunslsuganauBfwdousrdauazasdzld y 1808

1208

Sauteed prans with chili, gardic and salt sersed on emerald egg noodles and
roasted duck salad

d .
ri'ﬂ dawinnfadfinsarusmimenuazdudage 1808

Pineapple fried rice sersed with grilled prawns salad and sauteed broccoli

frRdrlzsndiwianmfaanauazing Aorlad Wy 1B0 B

Rice & Noodles @

Ba-Mee—Neaua—Todn
Double boiled spicy beef soup with egg noodles

vewiliila L n

Phad-Thai-Talay

Traditional fried fice noodles with prawns, blue crab, bean cund,
egg and bean sprout in sweet & sour tamarind sauce
fmnemzia

Guay-Tiew—Phad-See—lew — Gal/Moos/Talay 150 B
Stir=-fried rice noodles with chicken, pork or seafocd and fresh seasonal vegetables
Aoierdndia 1d 7 ny 7 n=ia

Guay-Tiew-Lad—Nah-Hoei-Shell 150 B
Wide rice noodles with scallops in brown sauce * Hong-HKong style *

Aanfrmamimanaduuudoon
Khao-Phad-Gai/ Moo Neau/Goong. Talay 1850 B
Fried rice with chicken, pork, beef, shrimps or seafoed served with fried egg
fradin In 7wy 7 e - fja /mza

Phad-HKa—-Prao—Gals Moo Neau/ Goong/ Talay 150 B

Sautesad chicken, pork, besl, shrimps or seafood with chili, garic and
hot basil leaves served with steam Thai jasmine rica

fanszwt 1 2wy /il 2 o s nza YR

Mild"y |Spicy ¥y Thai Style ¥¥)




