CHIANG DAOC

NE

CHIANG DAO - THAILAND

Auldy — AUV
KINGJING - KINJUNG
Served 11.00am — 15.00pm / 18.00pm — 21.30pm

* All served with fresh locally produced Thai rice noodles.

* o WELUY LA, 1Y LASWWIaN AUNIU 175.

Panang. Creamy Coconut Curry with Slow Cooked Beef or Pork with
Kaffir Lime Leaves.

* o WAVNET AV / 1y, 1A 1d3swsan auuiu 185. / 155.

Keang Ka Ti. Red Coconut Curry - Prawn or Pork or Chicken with Thai
Aubergines, Green Beans and Sweet Basil.

* o WAVLEENUININU KUY, 1A 1dTWWIaN AUNRY 155.

Kaeng Khiao Wan. Green Coconut Curry - Pork or Chicken with Thai
Aubergines & Green Beans with Sweet Basil.

* o WAVLEENUNINU AY, LD 1dSWAL AUN[U 185.

Kaeng Khiao Wan. Green Coconut Curry - Prawn or Beef with Thai
Aubergines & Green Beans with Sweet Basil.

o uAYAIRVARALLYIA 185.
Kaeng Ka Ti Kung Sai Subparod. Red Coconut Curry with King Prawns
& Pineapple.

e siueinAv / 1a, wiasiu 185. / 155.

Tom Yum Kung. The most popular Thai spicy soup. King Prawns in
Lemongrass & Galangal Broth, seasoned with Fresh Lime Juice, Roasted
Chilli Paste, Fresh Chilli, Kaffir Lime Leaves and Mushrooms.

o GueinAdTATIKYGIU 185.

Tom Yum Sei Klong Moo Toonh. Slow-Cooked Pork Spare Ribs in
Lemongrass Broth seasoned with Fresh Chilli & Lime.

e siu2nAYg / 1n 185. / 155.
Tom Kha Kai. Chicken in Coconut & Galangal Broth seasoned with Fresh
Lime & Tamarind.

fNot Spicy  ffMedium Spicy  {fFarang Spicy ffff Thai Spicy

All prices include Tax. We don't add Service Charge.
All food is prepared without monosodium glutamate (MSG)
anwsdpnnudalilaneysaay
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Main Dishes

e asusu 195.

Pla Tom Som. Poached Fish Fillet with a Light Ginger and Tamarind Broth
and Spring Onions.

¢ iaafaasu (our chef’s signature dish) 195.

Pla Sauce Som. Fish fillet in Orange & Ginger Sauce, served with Steamed
Vegetables.

e anaaayulnsuiauriineiuNIUeH 225,

Pla Samoon Pli. Fish Fillet with Crispy Thai Herbs (Lemongrass, Kaffir
Lime Leaves, Shallots, Garlic, Basil, Cashew Nuts, Ginger).

¢ arnaniudan Au tinwa'ly A inusSRNWIUG 225,

Pla Tod Nampla Kub Yum Phon Lamai. Fried Marinated Fish Fillet in
Black Pepper and Fish Sauce, with Spicy Fruit Salad and Toasted Cashew
Nuts.

e ianiiviiaa 195.

Pla Neang Bauy. Steamed Fish Fillet with Pickled Plums, Ginger, Chinese
Celery, Spring Onions.

e Uannsuiian wanlnaei Au 1du 3 sa 195.
Pla Kra Tiam. Fish Fillet with Garlic & Pepper Sauce & Spicy Lime Dip.

e 3afv, adan 225,
Choo Chee Kung / Pla. King Prawns or Fish Fillet in Lightly Spiced
Creamy Coconut Curry with Kaffir Lime.

e unYAILA 175.

Gaeng Hang Lay. Pork Curry Northern Thai Style. Slow Cooked, Mildly
Spiced with the Full Flavour of Oriental Spices.

o LAVANNZATND WNSIN AVAR 185.

Kang Som.Tamarind Curry with Green Papaya or Mixed Vegetables &
King Prawns seasoned with Tamarind Juice & Lime Leaves.

o LLAVIALNAIAR 185.
Keang Liang. Prawns, Pumpkin & Vegetables in Spicy Broth with Hot Basil.

fNot Spicy  ffMedium Spicy  {fFarang Spicy ffff Thai Spicy

No substitutions, sorry. Thank you for your understanding.
2aANUATANFITTOULNULVINTUAYE UDUAMAY
Our recipes are developed with great care, so please do not ask for any alterations.
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o ciutin@Ife / 1a 185. / 155.
Tom Yum Khau Kai. - Sautéed Prawn or Chicken with Lemongrass,

Galangal, Lime Leaves, and Mushrooms, seasoned with Roasted Chilli
Paste & Lime Juice and Fresh Chilli.

o Wal3envinu Av / vy, 1A 185. / 155.

Pad Preau Wan. Stir Fried Prawns or Pork or Chicken with Mixed
Vegetables in Tamarind & Palm Sugar Sauce.

e AV / 1y, A Asziau 125.
Kung / Moo / Kai Kratiem. Stir Fried Pork or Chicken In Garlic and
Pepper Sauce served with Pineapple Rings & Cucumber.

e ila1 / nadasiaclas 255. / 175.

Pla / Kai Ta Krai. Fish or Sliced Chicken Fillet seasoned with Lemongrass
Spicy Sauce, served with Pineapple Rings & Cucumber.

o lnpaiaNZIVIANNIUG 155.

Kai Pad Med Ma Maung. Stir Fried Chicken with Cashew Nuts and
Vegetables seasoned with Tamarind Juice and Soya Sauce.

o iiaiisiuian 185.

Neua Nam Man Hoi. Beef Fillet In Garlic and Oyster Sauce served with
Steamed Vegetables.

90{ = 1 Qs A =
e UNNSNAAY NIAULASAILA LY 125.

Nam Phrik Ong. Northern Style Dip with Minced Pork, Tomato, Soya
Paste served with Steamed Mixed Vegetables and Northern Thai Style
Pork Scratchings.

o HAKNIINUNNUIN 95.

Pad Pak Ruam. Mixed Vegetables, Stir Fried with Oyster Sauce and
Sesame Qil Toasted Sesame Seeds.

o ‘L2iienuydudu TuTusewn 95.

Khai Chiao Moo Sup Kub Horapah. Thai Herbs Omelette with Minced
Pork served with Sriracha Chilli Sauce.

o LinuaNuatNYNAGUKANUNNUKAL 125.

Hed Hom Pad Namman Hoi. Mixed Mushrooms with Oyster Sauce &
Spring Onions.

o WinuanuaL1vAIRE? 125.
Hed Hom Kauh Sei Ew Khao. Sautéed Mixed Mushrooms with Mature
Soya Sauce.

o WarINsINAULINY (MHANTA) 95.

Pad Pak Puen Baan. Sautéed Locally Produced Seasonal Vegetables.

fNot Spicy  ffMedium Spicy  {fFarang Spicy ffff Thai Spicy

All prices include Tax. We don’t add service charge.
All food is prepared without monosodium glutamate (MSG)
anmslvnnudialuldneyssay



