
 

 
 

In addition to fresh vegetables, our Thai chefs use many fresh herbs such as ginger, garlic, galangal, 

coriander, lemongrass, lemon leaf and Thai basil. The various dishes are flavored with ingredients such as 

oyster sauce, fish sauce, coconut milk, lime juice and palm sugar. We hardly use salt and artificial flavors 

are not used. Our specialties are various curry sauces that can be combined with tofu, vegan chicken style 

pieces, chicken, beef or shrimp. 

 4 pieces   8,25  4 pieces   7,45 
 8 pieces    5,40        15,95 (1/2/3 4x) 
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 11,95   
Typical Thai green papaya salad in a lime and palm sugar dressing with dried shrimps and cashew nuts

13,95   
Sliced beef tenderloin with lettuce, cucumber, onions and tomatoes in a fresh spicy dressing

 Creamy and seasoned soup tofu 6,95 / chicken 7,75 / shrimp 8,50

  Classic spicy sour soup tofu 6,95 / chicken 7,75 / shrimp 8,50 

with honey, vanilla ice cream and whipped cream   7,50 

 in coconut milk   6,50  

 Strawberry Cheesecake ice cream   4,95  

 Chocolate Fudge Brownie ice cream   4,95 

 Thai Sticky Rice with Mango   8,50 

 

 

 4 pieces  9,85 

 4 pieces   10,75 

 4 skewers   8,25 

 4 skewers   8,25 

6,50 p.p. 
     (Thai spring roll, fish cake, chicken satay) 

11,95 

Filled with giant shrimps, carrot, cucumber, Iceberg lettuce, spring onion, 

radish and basil. Served with Tamarind dipping sauce. 

 



 

 
 

 tofu 16,25 /vegan chicken 17,25 /chicken 17,25 /beef 18,25 /shrimp 20,25 
A delicious stir-fried dish with cauliflower, broccoli, carrot, onion and bell pepper 
 

 tofu 17,25 /vegan chicken 18,25 /chicken 18,25 /beef 19,25 /shrimp 21,25 
Delicious fresh and spicy green curry with cauliflower, Thai eggplants, long beans, basil, pea pods, 
coconut milk and bamboo shoots 
  

tofu 16,25 /vegan chicken 17,25 /chicken 17,25 /beef 18,25 /shrimp 20,25 
Mild creamy curry with snow peas, potatoes, coconut milk and peanuts 
 

tofu 15,95 /chicken 16,95 /beef 17,95 /shrimp 18,95 
Classic Thai dish with fried noodles, peanuts, bean sprouts and leek 
 

  tofu 16,25 /vegan chicken 17,25 /chicken 17,25 /beef 18,25 /shrimp 20,25              
A mild seasoned yellow curry sauce, with cashew nuts, potato, snow peas and coconut milk  

tofu 16,25 /vegan chicken 17,25 /chicken 17,25 /beef 18,25 /shrimp 20,25  
Prepared with cucumber, pods, tomatoes and pineapple in a very tasty sweet and sour sauce 

tofu 16,25 /vegan chicken 17,25 /chicken 17,25 /beef 18,25 /shrimp 20,25 

Prepared in garlic and black pepper sauce with long beans, onions and snow peas 

tofu 16,50 /vegan chicken 17,50 /chicken 17,50 /beef 18,50 /shrimp 20,50 
Delicious red curry with cauliflower, Thai eggplants, long beans, basil, pods, coconut milk and 
bamboo shoots  

  21,50  
Fried white fish fillet with three-flavor sauce: sour, sweet and salty, from the ingredients tamarind, 
palm sugar and fish sauce. The sauce contains onion and bell pepper. Served on a bed of lettuce. 
          

19,50   
Traditional Street Food with chicken, Thai basil, long beans, onion, chili pepper, bell pepper and 
mushrooms. Nice and spicy!      

22,-   
Spicy stir-fried beef in red seasoned curry, with bamboo, long beans, onion, chili pepper and Thai basil. 

 (chicken) served with fries and salad  17,25 

spicy lukewarm chicken tartare with lemon, mint and coriander  17,25 

spicy lukewarm pork tartare with lemon, mint and coriander  17,25 
 

 Main dishes are served with boiled white Jasmine rice as standard  
 Fried rice instead of plain rice: 3,50   

 Fried noodles instead of plain rice: 3,50  
 

 

 

 We can adjust the spiciness of the dishes to your liking. 
 Do you have special dietary requirements or are you allergic to something? Let us know. 

 Check out our drinks menu for a nice beer or wine, tailored to the food! 
 

 

 


