TASTING MENUS

CAN BE ORDERED 15.00 - 20.00

Tashng Menu A

5 courses | ] ‘
’ l .

« Green curry W|1'h beef

« Stir fry with chili paste dnd pork

* Spare ribs with : !
 red wine sauce

+ Shrimp crackers :

e lce cream for (dessert 1

- (Minimum 2 pe.r‘so_ns')_

"':Tas’rmg Menu B
6 courses

il 889, |

o Chicken wok with

"I cashew nuts

oy _0 Red curry with beef

« Panang curry with pork

e

* Spring rolls
'\ s Satay chicken
¢ Ice cream for dessert

(MiniMum 3 persons)



APPETIZER

-Wonton (4pcs)

Fried Wonton with chicken.
Served with :
plum sauce. (1,2,6,10,11)

-Spring Rolls (3pcs) [ 95,-|

Fried Spring Rolls with chicken

Served with sweet chilli sauce. (1,6)

W7 Vegeterain Spring Ro”s:.85l,-

Spicy and Sour (LN
Prawn Salad

Fresh salad with prawns, served

with our own spicy and sour sauce. (24 5) Grilled Satay marinated chicken

on skewer, served yvi’rh our
peanut sa uce. (1,3,4,5,6)

(Lorgé portion with
5 skewersﬂq-nd rice: 225,-) 4L

(A |

~ Prawn Crackers E
Crispy prawn crackers W|’rh

mcmncu’red minced chlcken

fried onion and peanuts. (1,2___,5,6,10)

- Sharing Appetizer

m per person (min 2 persons)

Perfect for you who want to try our

best appetizers! Includes one: satay
chicken skewer, spring roll, wonton
and spare ribs in red wine sauce

per person. (1,2,3,4,5,6,10,11,12)

Spareribs with —
red wine sauce [EEH
Juicy spare ribs,

drizzled with our asian

red wine sauce. (1,6,11,12)




T.He Chefs | m . J

Favourite Soup

Authentic thai noodle soup, made with meat
brol’rh, crispy've_ﬂg.le’rab|és,- nol-oo”es and juicy

pié_ces of meat. (1,6,10) "

Cho’psg between chick?n, beef d.nd pork.

Tom Kha m

(Lérg.e portion with rice: 225,-)

Sweet and sour soup with creamy
consistency. Made with asian coconut
milk, galangal, tomatoes, mushrooms and

onions. (4)

Choose between chicken and scampi.

EXTRAS

Rice 25,- [
Shrimp crackers 39,

+ + +

Extra meat for
main course 59,-

+

Extra vegetables 29,-
Cashew nuts 291

+

ALLERGIES

1

2
3
4.
)
6

- Wheat gluten
- Shellfish

- Egg

Fish

- Peanuts

- Soy

Tom Yum m

; (Large portion with rice: 225,-)
Spicy and sour soup with galangal,
tomatoes and mushrooms. (4,5)

Choo;e--befween chicken and scampi.

7 - Milk

8 - Nuts

9 - Celery

10 - Molluscs

11 - Sesame seeds
12 - Sulfites



LAN NA SPECIALTIES

Duck With |
Dokt ., B

Fried duck breast, served with a creamy
and well seasoned chu! chi sauce and thai
herbs. Garnished with Fresh lime Jeaves |
and basil. (1,3,4)

Red Wmé Souce 265.- |8

iEriEd duck Brbast with our asién

- red wine sauce and vegetables.
(1,3.,6,10,11,12)

| !
' ¥ |
!  Fried duck breast served on a bed of |
! | fried rice noodles, wi’r_h a sweet and \
I sour tamarind sauce. {1,3)

Duck with pyyg

Tamarind Sauce

Hot Plate
il 240 - B
W|’rh Spicy Sauce
Py, Jmcy slices of beef cooked with a
spicychili sauce and vegetables.

Served on a sizzling hot plate.
(1,6,10)

' 2" Slices of beef
| with chili, basil and Thai herbs. '
Served on a sizzling hot plate. (1,6,10) |

Hot Plate with
Herbs

240 -

Prawn Roll Wraps w

Fried prawn rolls wraps, served
on a bed of fried noodles.

Rice is also included. (1,2,3,611)
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| Red curry with asian coconut milk, peas,

B R R R sl ey el L S e B i B TR o

Green Curry W a—

basil, bamboo shoots and pineapple. (4)

} Spicy gmd sweet green curry with asian

4)

coconut milk, basil, bamboo shoots and
peas.

Salty and sweet panang curry with
a nutty flavour. Made with asian
coconut milk, kaffir lime, cabbage,
carrots and peanuts. One of our
most popular dishes! (4,5)

Wok with a fresh, yellow curry sauce,

onions, celery, carrots, bell pepper and
spring onion. (1,3,6,7,9,10)

— Choose Your Meat for Curry and Wok —

¥ S ™ ™ P

| [ Duck Beef
| i

1
|
|
Prawns Pork Vegetarian ‘

Price for vegetarian 205,

Additional price for duck + 29,-
(duck includes gluten)



A classic thai street food dish!|Fried rice
noodles, egg, tofu, vege’rab|es;and peanuts.
Made with dur pCICI thai sauce with sweet,
salty and sour flavours. (3,4,5) o |

§1 I

| Fried @
' Sesame Noodles |
| Fried noodles with bok :

choy, carrot, mushrooms

. Stir Fry with g ) ‘
[ Chili Paste , EZEH

Wok in a sweet and spicy chili

| paste sauce with crispy brocceoli,

' bell pepper, onion, and |
mushrooms. (1,2,5,6,8) i |

and a sauce wi’rh a mild
' sesame flavor. (1,6,10,11) |

| - e fi— ST e ST T Tl

Wok with :Cqshe_w N uts m

| . I
Wok with cashew nuts, onion and bell pepper. Flambéed

on a wok skillet with a medium spicy chili sauce to give a

unique caramelized taste. (1,3,6,7,8,10)

Sweet and 4 .
Sour : E |

Wok with a sweet and sour

) ] |
Tom Ytum m — sauce and vegetables. (1,6,10)
| Fried Rice
| Thai style fried rice with tom
yum flavour. Made with onion,
mushroom, lemongrass along
with our chef's special tom

yum spice mix. (1,2,4,5,6,10)

Lan Na -
Stir Fry W

Crispy and fresh deep fried

— Choose Spice Level -
J Mild
J/ Medium
J JJ Hot

shrimp with chili and salt.
(1,2,5)



