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Drink %

1. Iced Coffee
nawwiiu

2. lced Tea without Milk
ALY

3. Lemonade
vuEu

Fruit Shake /:

1. Pineapple Shake
hduyzsaiu

2. Watermelon Shake
Wnmalantu

3. Lemon Shake
Wiy

4. Banana Shake
Winaneniu

5. Mixed Fruit Shake
Wnalusuiu

6. lce-cream (price please see separate menu)

50 Baht

50 Baht

60 Baht

60 Baht

60 Baht

70 Baht

60 Baht

70 Baht



10.

11.

Food ¥

. Fresh Vegetable Spring Rolls

Yalpzan

. Satay ( Chicken or Pork)

azifiz (1 wia i)
Satay (Shrimp or Octopus)
axifz i nIa Yamiin

. Goodtime Salad

r:‘T[-ﬂ.ﬂﬁ AeiA

. Thai Papaya Salad with Fresh Shrimp

QY ﬁ"ﬂﬂuﬁﬂ A0

. Thai Chicken Salad,

100 Baht

100 Baht

140 Baht

100 Baht

80 Baht

Thai Pork Salad or Thai Beef Salad (Laab Gai, Laab Moo, Laab Nua)

1 - &
awli, awmy wis awiile

. Seafood Spicy Salad

H5INHATELR

. Glass Noodle Seafood Spicy Salad

(Hriudunzia)

. Fried Rice with Chicken or Pork

d1mla vie V100 Baht

Fried Rece with Schrimp or Octopus
dadmia w3 Yamiln

. Fried Fish Salad

grudamen

Fried Fish with Chilli Sauce
Uamamsieanin

Fried Fish with Garlic
Uamernsziiay

120 Baht

140 Baht

140 Baht

100 Baht

140 Baht

350 Baht

300 Baht

300 Baht



12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

Steamed Fish with Chilli Garlic and Lime Sauce
Uarianzu 300 Baht

Fried Octopus or Fried Shrimp with Garlic
Uaminnaansziiisy vis fanaanseiieu 140 Baht

Pad Thai with Chicken or Pork

waln 1n wia vy 100 Baht
Pad Thai with Shrimp

wa lnijass 140 Baht
Fried Chicken or Pork with Chilli and Hot Basil

nziwsln wia My 100 Baht
Fried Shrimp or Octopus with Chilli and Hot Basil

naziwziie wie Uamin 140 Baht

Sweet and Sour Sauce Fried with Chicken or Pork

WanAnmali vis LY 120 Baht
Sweet and Sour Sauce Fried with Shrimp or Octopus
ﬁﬂLﬂ%ﬂ"lWﬂuﬁﬂ win Uamin 140 Baht

Stir-Fried Chicken with Cashew nuts
Trissian e 130 Baht

Stir-Fried Mixed Vegetables
Wy IMiAs 100 Baht

Green Curry with Chicken or Pork

undidpamnula wia My 120 Baht
Green Curry with Shrimp or Octopus
unade i wia Uamiin 140 Baht

Red Curry with Chicken or Pork
wnaiala v3a vy

= . 120 Baht
Red Curry with Shrimp or Octopus 3
wnaRafe w3 Uamiin
: 140 Baht
Yellow Curry with Chicken or Pork
wnanewn3li wie vy
i 120 Baht

Yellow Curry with Shrimp or Octopus

wianevatie wie Uamiin
\ 140 Baht



22. Yellow Masman Curry with Chicken or Pork
wnaalaiuln vie vy

Yellow Masman Curry with Shrimp or Octopus
unalEuia wia Uamiin

23. Panaeng Curry with Chicken or Pork
wzuuali ia vy

Panaeng Curry with Shrimp or Octopus
WU v3e amiln

24. Chicken or Pork Soup with Coconut Milk
{J‘r:}m Kha Gai or Tom Kha Moo)
sintln win fugmy

Shrimp or Octopus Soup with Coconut Milk
{;!'Dm Kha Goong or Tom Kha Pla Muek)
ANT wiB AnTamiint

25. Tom Yam Seafood
AHETNELA

26. Glass Noodle Soup with Chicken or Pork
Lmﬁﬂﬁmﬁlﬂr‘i nia ny

27. Stir-Fried Rice Noodle Topped with Seafood Gravy
diulvaisamimeia

28.Noodle Fried in Soy Sauce with Seafood
drddndulvanzia

29. Minced Chicken or Pork Spicy Salad
uanli wia ny

30. Stir-Fried Chicken or Pork with Red Curry Paste
Aaiali win vy

31.Thai S
laiFuamy

le Pork Omelette

32. Shrimp in Sour Soup
unaeuiaan

33. Weeping Tiger
(Grilled Marinated Chicken or Pork with Spicy Dipping Sauce)

Wasaaldln wia ny

120 Baht

140 Baht

120 Baht

140 Baht

120 Baht

140 Baht

140 Baht

100 Baht

100 Baht

100 Baht

120 Baht

100 Baht

80 Baht

140 Baht

150 Baht



34. Thaj Chinese Kale with Ground Pork

ﬁ"lﬁ:mmﬁu

35. Black Preserved Eggs and Hot Basil

nse sl

36. Baked Pork with Fresh Garlic

H;daun'.s:tﬁﬂuﬂﬂ

37. Stir-Fried Shrimp with Thai Herbs

Fjaﬁm mg'ulw‘s

38. Stir-Fried Chicken with Curry Powder

1rifamanzwd

39. Mama Noodle Salad with Ground Pork

40.

41.

42,

43.

44,

45.

46.

ﬁm’]mml{ﬁu

Stir-Fried Shrimp with Curry Powder
fHAARINENT

Stir-Fried Shrimp with Chilli Paste in Qil
ANAWINHY

tir-Fried Chicken or Pork with Ginger
AT W38 NYWAT

Stir-Fried Beef in Oyster Sauce
ilodmintunas

Fish with Sweet and Sour Sauce
ﬂﬂ“nﬂ%u’:m"ﬂu

Spicy Shrimp Salad
Hiaan

Stir-Fried Sajor-caju Mushroom in Oyster Sauce
Winuavidmisiunes

100 Baht

100 Baht

100 Baht

140 Baht

100 Baht

80 Baht

140 Baht

140 Baht

100 Baht

100 Baht

300 Baht

140 Baht

100 Baht



Thai For Beginner %
Menu 1
Tom Kha Gai

(This soup is made with coconut milk, galangal, lemon grass and chicken.)

* k&

Chicken Sate

( marinated, skewered and grilled chicken-filet, served with a peanut-sauce.)

* k&

Pad Thai Kung

(stir-fried rice noodles with eggs, tamarind juice, red chilli pepper,
plus any combination of bean sprouts, shrimp garnished
with crushed peanuts,coriander and lime.

Pad Thai is one of Thailand's national dishes.)

*kk

Mixed Fruits with Joghurt Dip

390,-- THB / Person

(please let our staff know, if you do not like spicy food)




Thai Seafood %
Menu 2

Tom yum kung

( This shimp-soup is characterized by its distinct hot and sour flavors,
with fragrant herbs generously used .
The basic broth is made of stock and fresh ingredients such as lemon grass,
kaffir lime leaves, galangal, lime juice,fish sauce and crushed chili peppers.)

*kk

Fried fish cakes with a sweet chili sauce

*kk

Pla Tord Kratiam or Pla Rad Prik Gaeng

( whole fish — fried with garlic or spicy red curry sauce; served with rice )

* k&

Mixed Fruits with Joghurt Dip

590,-- THB / Person

(please let our staff know, if you do not like spicy food)




Kid pirates menu 4

** captain hook
Chicken nuggets, French fries, vegetables 120, baht

** captain sharky
Fish-filet, rice, vegetables 120,-- baht

** captain sperow

Spaghetti with tomato-chicken Bolognese 100,-- baht
** bikini
toasted sandwich with ham or cheese 90,-- baht
** sandokan
Rice-soup with chicken and vegetables 80,-- baht
* %%
** arielle
fried banana with sweet milk or honey 70,-- baht
** nhemo
Fruit-plate with ice-cream or yoghurt 70,-- baht
EEE

** treasure island shake

melon-pineapple-coconut shake i




Dessert!/4:

1. Sago with Coconut Milk
apunzd

2. Banana in Coconut Milk
NAIBUITE

3. Mixed Fruit
walisau

4. Banana Fried or Pineapple Fried

naEmama 3o dulzsanan

50 Baht

50 Baht

80 Baht

100 Baht



