


True Thai

SOM TAM

Spicy green papaya salad, 

tomatoes with fish sauce, 
crushed peanuts

YUM NEUA YANG

Grilled skirt steak with shallots, 

cucumber, red grape, basil, 
coriander, chili, and mint

Crispy Spring Rolls

Carrots, cabbage, mushrooms, 
rice noodles, sweet chili sauce

THAIVICHE 

Citrus dressing, catch of the 
day, cucumber, mango, chili, 
coriander, shallots, seafood

MOO GROB  

Double-cooked pork belly served 
with tamarind dipping sauce

RANGOON BOO 

Three deep-fried wontons 
stuȂed with crab meat and 
cream cheese served with 
sweet plum sauce

Strength

PANANG CURRY    

Red curry paste, skirt steak, coconut 
milk, edamame, red onion, lychee

MASSAMAN CURRY     

Chicken, yellow curry paste, coconut 
milk, potatoes, fried onions

DAENG CURRY     

Coconut milk, red curry paste, 
pineapple, Thai basil, Asian duck 
confit, bamboo shoots, eggplant

Smile

LYCHEE TAPIOCA   

Coconut cream, sweet milk, lychee, 
mango, meringue

BANANA THAI  

Almond shortcrust, roasted banana, 
sable, passion fruit foam, rum ice 
cream

CHICKEN SATAY or BEEF 
SATAY 

Grilled chicken or beef on skewers, 
served with a side of cucumber salad 
and peanut dipping sauce

Handmade Noodles 
& The Breath Of 
A Wok

KOY TIAW

Thin egg noodles, chicken broth & 
breast, bok choy, scallions, fried 
garlic, daikon

TOM KHA 

Thai coconut soup, lemongrass, 
galangal, kaȂir lime leaf, mushrooms 
Please ask for our diȂerent types of 
proteins

TOM YAM  

Thai spicy and sour shrimp soup 
with lemongrass, galangal, kaȂir lime 
leaf, mushrooms, chili oil

PAD THAI  

Rice noodles, fried tofu, egg, 
tamarind sauce, bean sprouts, chives, 
crushed peanuts 
Please ask for our diȂerent types of 
proteins

VEGAN PAD SEE EW   

Flat rice noodles, carrot, black soy 
sauce gluten-free, broccoli, bok choy, 
mushrooms

KAO PAD 

Fried rice, beef, chicken, shrimp, 
broccoli, tomato, red chili, onion, egg, 
soy sauce

VEGAN KAO PAD SAPALOT  

Pineapple fried rice, cashews, dry 
cranberry, gluten-free, curry powder, 
carrots, onions 

Please ask for our diȂerent types of 
proteins

KAO PAD BOO NIM 

Fried rice, crab meat, egg, carrots, 
scallions, and sweet soy topped with 

fried soft-shell crab

KIOWAN CURRY    

Coconut milk, green curry paste, 
Thai basil, broccoli, shrimp, green 
beans, edamame

BOO PONG CURRY     

Asian crab cake, claw, egg, onions, 
coconut milk, curry powder, chili 
paste, celery leaf

GARDEN OF EDEN

Passion fruit, raspberry, mango 
gelée, coconut sherbet, vanilla 
cookies

WAI PANNACOTTA

Pineapple, guava, pear gelée

Due to the risk of foodborne illness, the consumption of raw and/or undercooked foods is at the discretion of the consumer. If you have any allergies, dietary restrictions, or alimentary intolerance, please inform your server.

Your well-being is our priority. We encourage you to choose healthy options during your stay, and explore nutritious and delicious dishes at our restaurant. GLUTEN FREE SUGAR FREEVEGETARIAN VEGAN

SHELLFISH, MOLLUSCS AND CRUSTACEANSPEANUTS SEEDSTREE NUTSDAIRY PRODUCT EGG FISH SPICY MUSTARD CELERY SULFITES SOY



True Thai

SOM TAM

Ensalada de papaya verde
picante, tomates con salsa de

pescado, pepino, judías y trozos
de cacahuate

YUM NEUA YANG

Entraña a la parrilla con

echalota, pepino, uva roja,
albahaca, cilantro, chile y menta

Crispy Spring Rolls

Zanahorias, col, hongos, fideos
de arroz, salsa agridulce

THAIVICHE 

Aderezo cítrico, pesca del día,
pepino, mango, chile, cilantro,

echalotas, mariscos

MOO GROB  

Panceta crocante de cerdo

servida con salsa de tamarindo

RANGOON BOO 

Tres wontons fritos rellenos de
cangrejo y queso crema servido
con salsa de ciruela

Strength

PANANG CURRY    

Curry rojo, entraña, leche de coco, 
frijol de soya, cebolla roja y lichi

MASSAMAN CURRY     

Pollo, curry amarillo, leche de
coco, papas, cebolla frita

DAENG CURRY     

Leche de coco, curry rojo, piña,
albahaca tailandesa, pato asiático
confitado, bambú, berenjena

Smile

LYCHEE TAPIOCA   

Leche de coco, lichi, mango y

merengue

BANANA THAI  

Tierra de almendra, plátano
rostizado, maracuyá, sable,
helado de ron

CHICKEN SATAY or BEEF 
SATAY 

Brochetas de pollo o res a la parrilla

servidas con salsa de cacahuate y
ensalada de pepino

Handmade Noodles 
& The Breath Of 
A Wok

KOY TIAW

Fideos delgados de huevo, caldo y 
pechuga de pollo, hojas de col china, 
cebolla cambray, ajos frito y nabo

TOM KHA 

limón, galangal, hojas de lima kaȂir,
hongos

Pregunta por nuestras diferentes
proteínas

TOM YAM  

Sopa tailandesa especiada de

camarones con hierba de limón,
galangal, hojas de lima kaȂir,
hongos y aceite de chile

PAD THAI  

Fideos de arroz, tofu frito, huevo,
salsa de tamarindo, germen de

soya, cebollín, trozos de cacahuate
Pregunta por nuestras diferentes
proteínas

VEGAN PAD SEE EW   

Tallarines de arroz, zanahoria, salsa
soya libre de gluten, brócoli, hojas
de col china, hongos

KAO PAD 

Arroz frito, res, pollo, camarones,
brócoli, tomate, chile, cebolla,
huevos, salsa soya

VEGAN KAO PAD SAPALOT  

Arroz frito de piña, nuez de la
india, arándano seco, salsa soya
libre de gluten, polvo de curry,
zanahoria, cebolla
Pregunta por nuestras diferentes
proteínas

KAO PAD BOO NIM 

Arroz frito, carne de cangrejo,
huevos, zanahorias, cebolla
cambray, salsa de soya dulce y
cangrejo frito

KIOWAN CURRY    

Leche de coco, curry verde,
albahaca tailandesa, camarones,
brócoli, judías, edamame

BOO PONG CURRY     

Pastel de cangrejo asiático,
manos de cangrejo, huevos,
cebolla, leche de coco, curry,
chile, hojas de apio

GARDEN OF EDEN

Maracuyá, frambuesa, gel de
mango, sorbete de coco, galleta
de vainilla

WAI PANNACOTTA

Piña, guayaba, gel de pera

Por la probabilidad de riesgo de intoxicación alimentaria el consumo de alimentos crudos y/o pocos cocidos es responsabilidad de quién los consume. Si tienes alguna alergia, intolerancia y/o restricción alimentaria por favor informa a tú mesero.

Tú bienestar es nuestra prioridad. Te invitamos a elegir opciones saludables durante tú estancia, descubre platos nutritivos y deliciosos en nuestro restaurante.

CACAHUATE

LIBRE DE GLUTEN LIBRE DE AZÚCARVEGETARIANO VEGANO

MARISCOS, MOLUSCOS Y CRUSTÁCEOSSEMILLASNUECESPRODUCTO LÁCTEO HUEVO PESCADO PICANTE MOSTAZA APIO SULFITOS SOYA


