THAI HOUSE TEA FREE EVERYDAY

Drinking a tea brewed from freshly gathered herbs is an easy to get
nature’s healing force into your body - something we all need
Eresh plants help strengthen the immune system and detoxify.

THAI HOUSE TEA (Blue tea) is hot tea mix from Thai herbs in our garden:
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« Help to fight free radicals in the body,
. Effect in thrombosss
. Reduce the risk of heart disease and stroke
. Reduce the risk of cancer with anti oxidants

Pandan N

. Nourisithe beart to moisturize and
rn&hem rate

-H e the body

L p relieve body fatigue

= Help to sweat

- Cure and relieve cough
- Treatment of fever (fresh leaves)
- Help to relieve headache
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e’ N/ RECOMMENDS

Stir fried spaghettis with Thai spicy
sauce and hot basil leaves
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Hor Mok: Thai steamed curry with
coconuts milk, fresh vegetable and sweet
basil
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e — APPETIZER = |

- fried fish cales served with

sweet plum saxe  SPCS.
e A2 Prawn: Fried pravwn cake se j,{'r >
m . ]

sweet plam e

A3 Thai Spring roll: Crispy rofls with
§lass noodle, veggies and musheoom
served with sweet plum 1auce.

A7 Frash $pring Roll. M.x vegetasie.
| mwushroom and vermicelll wrapped with rice A% Gal Ho Bal Teay ; Deep Fried
paper served with Thal sweet (Wl sauce chicken wrapped in Pandan leaves




hili lime dressing

51 Lab. Minced chicken or beef mixed
with mints laaves, toasted rice powder spicy. mints leaves, lemongrass. shallot in
in dreid chili lime dressing

papaya. tomatoes, green bean, peanut and Seafood with T s,
and mix seafood in chili lime dressing lemongrass in ¢ , dvensl ‘V
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< - Chicken or Beef 40
e > SOUP Seafooé (50 |

P V'CCNNO-FQ |

$01_Yom Yum: A spicy and sour soup $02 Tom Kha: A refreshing soup with
with mushroom lemongrass, onkon, kaffir galangal, kaffir e leaves, lemongrass.
onion mushroom in coconut milk.

galangal, hot chili and Thai hot basil leaves chaice of meat

$03 Tom Javd Taang Xwas Yid Sal; $06 Tom jeud Gal Ho Pak Gad
Mind soup of minced of cholce of (cabbaged soun): Mind soup of minced
Chicimn o shrienp mix with Thai herd chicen mix with Thal herd wrapped

ing.de the Cucumber with cabbage leaves
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"7::"" Chicken or Beet Lk
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N2 Pad See Baw; Thal rice ncodle
N1 Pad Thal;: Thal rice noodle stir stir fried with sova sauce. eggs and
fried with sour sauce, efis. cabbage. Chinese broccol served with chill
spring cnlon and tofy served with

lene, ¢hili powder 308 peant as side



v SAUTEED Sesfood- =
Vegetable: 5%

ST1Pad Kra Prao : Sauteed choice of meat with garki, ohilli and Thal hot basil
5. Thal House style with mix veggies

5. Thai original choice of mince meat with green Sean and hot basil
| ——
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$T4 Pad Nam Mun Hoy: Saut

meat with oyster sauce

578 Pad Prik Gang : .
paste with green bean, kaffir lime and Mmmhmulmt‘
s weet basil leaves leaves e







g Chicken or Beef 40
FRIED RICE Seafood: S
Vegetable: 25
FR) Pinespple Fried Rice ; Soir fried rice with

pineapple. resing, cashew nut and eggs

6 A2 Thai Friad Rice: Stir fried rice with

" ¢ onion, tomatoes, camot and eggs

PR} Vegatable Fried Rice: Stir fried rice with
veggles




Cssava / Red Snapper 7,*’:

‘Whole Fish Dish —_—

1 A00

*ssksizecof fishbefy ————

E1 Pla Bad Prik: Thai original style fried
whole fish over with traditional £2 Pla Rad Prik; Fried whole fish over
with veggles spicy sauce with hot basil
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RICE AND EGG




