A. PUNAINEN CURRY / RED CURRY
B. SEKOITETTU INKIVAARI KERA. / PAD KHING / STIR FIRED WITH GINGER

C. PAD MEE KORAT / STIR FIRED RICE NOODLE KORAT STYLE.

THSTAI VA TUESDAY
A. MASSAMAN CURRY
. B. PAD NAMMANHOI / STIR FIRED WITH OYSTER SAUCE

C. PAD KEE MAO / STIR FIRED RICE NOODLE KEE MAO STYLE
Ami‘.;l':ﬂ:%"-.w’“' 2 e

B. SEKOITETTU THAI-CHILITAHNA. / PAD PRIK P2.Y. / STIR FIRE THAI CHILI PASTE*
C. PAD THAI / STIR FIRED RICE NOODEL WITH TAMARINE AND TOMATO SAUCE.

A. PA NANG CURRY _oui®

B. HAPAANIMELAKATIKKEESSA PAD PREAW WAN / STIR FIRED WITH SWEET AND SOUR SAUCE.
C. PAD SEE EW / STIR FIRED RICE NOODLE WITH DARK SOYA SAUCE.

A. KELTAINEN CURRY / YELLOW CURR‘( ‘
B. PAISTETU PUNAINEN CHILI TAHNAA / PAD PRIK KANG / STIR FIRED WITH RED CHILI PAST

C. PAISTETU LASINUUDELI / PAD WOON SEN / STIR FIRED GRASSNOODLE.




 Jounas|funch_ 4y Telo10.30 -14.00

_ Tofu | Kana | Possu| Nauta
N 1& L " e Tofy | Chicken.| Pork fBesf
A. VIHREA CURRY. / GREEN CURRY&
B. HAPAANIMELAKATIKKEESSA. / PAD PREAW WAN. / STIR FIRED WITH SWEET AND SOUR SAUCE.

C. PAISTETU LASINUUDELI. / PAD WOON SEN. ISTIR FIRED GRASSNOODLE.

TIISTAI / TUESDAY. g
A. KELTAINEN CURRY. / YELLOW CURRY.
B. BASILIKAN KERAA. / PAD KRAPAO. / STIR FIRED WITH HOT BASIL.
C. PAD THAI/STIR FIRED RICE NOODEL WITH TAMARINE AND TOMATO SAUCE.

KESKIVIKKO / WEDN ESDAY-’J;

A. PUNAINEN CURRY / RED CURRY <ai®

B. SEKOITETTU CASHEW PAHKINA / PAD MED MAMUANG / STIR FIRED WITH CASCHEW NUT,
C. PAD MEE KORAT. / STIR FIRED RICE NOODLE KORAT STYLE.

TORSTAI / THURSDAY
A. MASSAMAN CURRY
B. SEKOITETTU INKIVAARI KERA. / PAD KHING / STIR FIRED WITH,GINGER.

C. PAD KEE MAO f STIR FIRED RICE NOODLE KEE MAO STYLE. j

B. SEKOITETTU THAI-CHILITAHNA. / PAD PRIK PAO / STIR FIRE THAI CHILI PASTy
C. PAD SEE EW. / STIR FIRED RICE NOODLE WITH DARK SOYA SAUCE.
' A - - :




